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Dishes will whet your appetite for German food -

See related story — Taste of
Germany — on Taste front.
COBBLER'S
1 pound herming fillets.
-1 pint sour cream
% cup milk
3 pounds cocked potatogs,
thinly sliced
1 pound cooked han, cut Into
Julienne strips
2 onlons, minced
dry bread crumbs for topping

ple
1 tablespoon butter

Soak the herring fillets for four
hours in a bow! of cold water. Drain
filleta, pat dry and mince.

Blend together the saur cream
ond mitk in a bowl.

Line the bottom of o well-
buttered baking dish with a thin
layer of sliced potatoes. Cover with
a layer of minced herring and
onions, then top with a layer of juli-
enne ham. Continue layering untit
potatoes, herring, ontons and ham
are used up. End with a layer of po-
tatoes.

Cover the mixture with the sour
cream and mitk mixture, then top
with dry bread crumbs and dot with
the butter. Bake in 360 degree oven
for one hour.

Recipe from the Larousse Treas-
ury of Country Cooking

Noopie Pubping
¥4 pound egg noodies
% pound unsalted butter, at
room temperature
1% cups suger

6 ogs, separated

find of § femen, grated

Juice of } lemon

§ ounces raisins
4 ounces blanched aimonds,
slivered

Plunge the noodles into a large
pot of boiling water and cook about
12 minutes. Drain, rlnse under cold
water, then draln agaln,

While tho noedles cook, cream
the butter in a large mlxing bow),
then gradually blend in the sugar
and beat unti light and fuily. Beat

the egg yolks into the sugar mixture
one at a time. Stir in lemon rind,
lemon juice, ralains and almonds,
Combine the noodles with the suger
mixture. Blend thoroughly.

1In another large bowl, beat the
egg whitea with o pinch of salt until
atifl. Carcfully fold the egg whites
Into the noodle mixture. Pour pud-
dinginto a buttered baking dish
ond bake at 350 degrees until
browned, about 1 hour, Serve hot
from the dish,

Recipe from the Larousse Treas-
ury of Country Cooking

APPLE PANCAKES
2 cups pancaka mix
4 tablespoons light brown sug-
ar
42 teaspoan cinnamon
% teaspoon nutmeg
1Yz cups milk
2 tablespoons melted marga-

dne
1 88, beaten

Homemade bagels pack a lot of punch

See Larry Janes’ column Taste
Buds on Taste front.
Easy BAGELS
1 pockage dry yeast
1 cup water, divided

4 cups slifted flour

2 teaspoons salt

2 teaspoons sugar

2 eggs, beaten

coarse salt, poppy seeds, ses-

ama seeds, optional

Dissalve the yeast [n % cup luke-
warm water. In o large bow), aift to-
gether the Nour and the salt. Add
augar and atir [n dissolved yeast
and beaten eggs.

Add 'A cup water, or more,
enough to make dough plinble with-
out allowing it to get too loose. Ina.
warm place, allow the dough to rest
2to 3 hours or untH doubled in
bulk. ,

Punch down the dough and roll
on a lightly floured surface. Cut
into smatl picces. Roll each picce in
your hand into a circular strip.

Form each end into a circle,
pinching ends together to form o
doughnut shape. Cover with a cloth
or towel and allow to rise for 2 hours
in a warm spot.

Bring a large pot of water to a boil
then drop bagels inte the boiling

water one by ene for only one min-
ute each, Remove with o strainer
and shako off excess water,

Place bogels on a preheated bak-
ing sheet and [f desired, sprinkle
with coarse salt or other topplngs.
Bake in a 450 degree oven for 10
minutes, until golden brown. Makes
about 2 dozen bagels.

CINNAMON RAISIN BAGELS
2 packages active dry yeast
3tablespoons honey
1 toblespoon salt
2% cups high gluten bread
flour
1% cups golden ralsins
1 tablespoon ground clnnzmon
2 tablespoons sugar
2 cups whole wheat flour
V4 cup yellow commeal
‘Mix the yeast with 2 cupa warm
water (about 110 degrees) in large
bowl and let stand for 6 minutes.
Stir in honey and salt. In n smaller
bowl, mix the whole wheat flour, 144
cups of the bread four, cinnamon
and sugar. Using an electric mixer,
add the flour mixture to the yeast
mixture o bit at a time.
Stir in raisins. When all the flour
has been incorporated, beat for four
minutes. Add the rematning 1%

cups of flour and mix by hand.
Dough will be stlff.

‘Turn the dough onto a liberally
floured sutface and knead for 16
minutes. If the dough Is still aticky,
add a bit more flour a bit at a time
and knead until smooth. Placo the
dough in a bowl and cover witha
clean dish towel.

Placc in a warm, draft-free apot
for about 46 minutes to rise. {an
unheated oven Is perfect,) The
dough should almost double in size.
Knead the dough for one minute.
Take a section of the dough {n your
palms to make a ball,

Poke a thumb through the center
and work around to make a hole a
bit larger than the size of a quarter.
Repeat with the remaining sections.
Place the bagels on a lightly floured
woaden surface, cover with a dish
towel and place in a warm, draft
free spot for 20 minutes,

Meanwhile, bring 3 quarts of wa-
ter to a boil, Preheat oven to 400
degrees. Drop the bagela into the
boiling water one at a time and boil
for 4 minutes. Flip occaslonally. Re-
mave and shake off moisture, Place
on ungreased cookie sheets and
bake for 35 minutes er until golden.
Makes 16 bogels.

2 cups apples, pared, sliced
very thin

¥ cup white sugar

2 teaspoons cinnamon

Combine pancake mix, brawn

sugar, clnnamon and nutmeg. Add
milk, margarine and egg. Mix thor-
oughly, Fold in apple slices, Cook
on hot, lightly greased griddle.
Combine white sugar and 2 tea-

German from page 1B

spoons cinnamon. When pancakea
have cooked on one gide, turn and
sprinkle with sugar mlxture. Do not
stack. Serve warm with warm ap-
plesauce, honey or ayrup,

we head for the nearest
salad bar and stuff curselves with
lettuco and tomatoes.”

In October, 1992, 38 years after
coming to the United States,
Hannah Lafollette of Gorden City
timed a visit to her hometown in
the Rhine area in time for onion
cake and new winc,

“The only time we make onion
cake is before the new wine is bat-
tled, New wine is cloudy, and has

n slightly higher alcoholic content
than the bottled wine will. Ger-
mans prepare certaln dishes only
during particular scasons, 50 this
is the first time in 38 years that
I've had onion cake.”

Onion cake is very simple to
make, according to LaFollette,
*Just take yeast brend dough, and
lay it out over o shallow pizza-
type pan. Then chop a ot of

=
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onions very fine, and esute’ with o
little bit of very lean bacon, also
finely chopped. The
shouldn't be greasy. Put the

onions .

onions on the yeast dough, ond ©
cover with whipping cream. (Note: -

NOT whipped ercam in a can.)

Bake in a 350 degree oven until |

solid and slightly brown on top.

After it's baked, you can't taste .

the onlons, It's just very, very
good!"”

or trout and enjoy its
{ruity crisp edge against the
slightly carmelized character of
broiled fish.

The 1990 Plesporter Riesling
($9.50) is fuller bodied than the
Ricsling Dry. It showcases rich el-
ements and a good finish. It will
pair well with ®roast chicken,

poached white fish with s cream
snuce or crab lega.

Lending understanding to the
aging potential of German wines
is the 1989 Piesporter Gold-
tropfchen Q.b.A,  ($9.50)
hightighted by rich apple aromas
with a full finish. Serve it with
grilled pork tenders or a grilled

veal chop.

Even richer is the
Picsporter Goldtropfchen  Ries.
fing Spatless ($14) with attractive
fresh fruit nose and flavars. This
deliciously complex off-dry wine

1989 °

is versatile with fruit and cheese |

appetizers or & fruit and cheese
course ending a meal.
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" FREE PASTA SALAD |

WITH FéURCHASE OF ANY PASTA SALAD EQUAL OR GREATER VALUE

SPECIAL OF THE WEEK
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You Can Taste The Difference
All our food is made homamads oa
our promises using onty Ihe linest
Ingredisnts. Wo alsa fsature low
Iat, low cholesieral salaclians.

Custom Catering
Specially Trays and
Gourmet Glit Baskets

For Any Occasion
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REMEMBER.
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The Holidays are
Jast approaching.
Ordor yous kiichen BEFORE OCT. 20
ond we wil give you our HOLIDAY
DISCOUNT.

© 37 mllion Americans suffer

from arthritis. That makes it the

nhumber one crippling disease in this|

country. It attacks In over one hun-

dred different forms. Some forms

zisable. Some disfigure. All of them
urt.

1 you need hatp, of want to halp, contact
ihe Michigan Chiapter of the Arthilts
Foundation at 1-800-968-3030,

LOBSTERS

Expires 10-24-92

(chix size)

KAN
KING CRAB
Legs & Claws

L

expires 10-24-92

4%,

14 pint « pint « quart

Fresh Florida Stone
Crab Claws

$895

cxpires 10-24-92
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' Please Present Before Ordering
| 50° . OFE
! °"New Zealand
1 Orange Roughy
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SUPERIOR FISH CO.
House of Quallty

Serving Metro Detroit for 50 Years
FRI

' 300 E. Eleven Mite fid. - Royal Oak « 8414832

E Roclpes
MON.-FRL, §-8; SAT. 3-1

v

“CHECK OUT OUR NEW!
EVERYDAY LOW, LOW,
PRODUCE PRICES!”

NEW CROP
FLORIDA RED
GRAPEFRUIT

35243 Grand River « Farmington

In the Drokeshire Plaza across from Bob Saks « PHONE 242-2160
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AUNT MID'S FRESH

SPINACH

SHELL.ON
JUMBO
SHRIMP

") POTATOES

775,

U.S.D.A. CHOICE BEEF
WHOLE BONELESS

STORE HOURS
MON-SAT 9 to 8
SUN10-6

IDAHO BAKING

MICHIGAN
GAR CARROTS

PG, 19c

TOP-SIRLOIN
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12:1b. AVG,
U.5.D.A. CHOICE LOIN CUT K10
LAMB SE88 SRS s 99
CHOPS ™ e o e "’f




