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See Larry Janes' column on
Taste front. ,

Hor ARTICHOKE SPREAD
1 cup fresh grated Pammesan
or Aslago chease
1 cup mayonnalse (not satad
drossing) .
1 can artichoke hearts (not the
marinated varlety)

Comblne all ingredients and mix
wetl. Place in a small evenproof caa:
scrolo and bake at 350 degrees for
30 minutes, Pop undor broiler tilt
golden. Scrve with ceackers, bread-

Start rolling, find the cookie cutters, grease baking sheets

See related story on Taste front: .

cubos, comchips or fresh vegeta-
blea, (Grate in & small onlon for dif-
feront flavor)

PARMESAN BAXED CHICKEN
"3 bs. chicken thighs and
drumsticks
2 cups milk
% cup plaln breaderumbs
¥ cup fresh grated Parmesan
or Aslago cheeso
1 egg, beaten
3 tablespoons olive oil
Place chicken in a bow] with milk
and refrigorato at least one hour,

1 teaspoon ground clanamon

1 teaspoon ground ginger
OATMEAL GINGERBREAD ¥ teaspoon ground nutmeg
CooxiEs 44 teaspoon baking soda
Cookles 1% teaspoon salt (optional) N
1 cup (2 sticks) or
butter, softened Propared frosting
“'% cup firmly packed brown Assorted candles
- sugar For cookles, beat margarine and
¥ cup molassos augar untll ereamy, Add molaases
1egg and egg; beat well. Add comblned

3% cups all-purpose flour
1% cups Quoker oats (quick or
old fashloned, unceoked}

Italian basil and onion mashed potatoes

See related story about “The
Splendid_Table,” on Taste front.
PATATE Mesce

Basll and onlon mashed pota-

toes
5 pounds small red skin pota-
toes -~
* 1-to 1% cups mitk
2 tablespoons unsalted butter
4 tablespoons exira virgin olive
ol -
2 large onlons, minced
V4 cup minced (tallan parstey
2 large ctoves garlic, minced
¥ cup fresh minced basil leaves
v % cup water .
salt and fresh ground black
. poppertotasta
« oliva oll -~

flour, oats, splces, baking soda and
salt; mix well. Chill 2 hours,
Heat oven to 350 F, On floured

1 cup (4 ounces) fresh grated
Parmesan-Regglono cheese

Scrub the potatoes and place
them In a G-quart pot with cnough
cold water to cover, Put tho lld in
place and sct tho pot aver high heat.
Bring the water to a lively bubble.
Adjust the heat so that the potatoes
do not boll over and keep the pot
partially covered. . :

Cook potatoes 15-20 mlnutes or
until easily piorced with a fork.
Meanwhile, pour 1 cup of tha milk,
the butter and 1 tableapoan of aliva
oll into a bowl. While the potatoes
are coaking, heat the remaining
three tablespoons of oil in a 12-inch
skillet over high heat, Add the
onions and all but 2 tablespoons of
the parsloy. Turn the heat to medl-

Combinoe breaderumba with par- -
mesan cheose, Pot chicken dry,
then dlp in beaten ogg and coat woll
in breaderumb and Parmesan
cheese mixture. Placa skin sido up
on a lightly olled pan and drizelo
with olivo oil. Bake at 350 degreea
for 60 minutes. Sorves 4-6.

Chef's note: you want to taste the
cheese here, 80 don’t try to mosk the
flavor with tons of herbs, salt and
pepper. :

Bakeo TOMATOES FLORENTINE®
Astrips cooked bacon, diced

surfoce, roll dough out to %-inch
thicknesa for a chewy cookio or Y-
inch thicknass for o crlap cookie,
Cut with 5-inch gingorbread man or
woman cooklo cutter, Bake on un-
greased cookie shect 8 to 10 min-
utes, Cool  mlnute on cookie sheat;
remove to wire rack, Cool complete-
ly. For decorations, frost and de-
corate with candles as deslred.
Staro loosely covered at room tem-
perature, Yield about 20 fivo-inch
cookles. .
To make cookies into hanging or-
naments, cut hole near top of cookie

“um low and cover, Cook 16 minutes
or until tho oniona are soft and
clear. Stir occasionally, Uncover
and cook over medium high heat,
stlrring frequently for 8 minutes or- .
unt!l the onions are golden brown.
Then stir in the garlic and basil and

cook another minute. Add the water |

and scrape up any bits loft in the -
skillet. Senson with salt and pep-
per. Turn into a largo bowl, When
tho potatoes are tender, drain end
peel them, Pass the hot potatoes
through a coarse blado of a food
mill sct over a large bowl or mash
them with a potato masher, Blend
the potatoes with tho Ingredients in
the bottom of the bowl. Seasan to
tnste. If the potatoes seem dry, add
more milk. Ths mixture should be

-+ "4 modium tomatoes
1 package (10 oz.} frezen spin-
. ach, thawed
% cup fresh grated Parmesan
or Aslogo cheese
V5 cup breadcrumbs

Ohop bacon, set aside. Slico tops

' off tomatoes and scoop out conters.

Squeeze as much of the water out of
spinach os poeaible. Placo spinech
in n bowl. Scoop out center of toma-
toes and place in bow] with spinach
and remaining ingredlents. Mix

well

Stuft gamnio_shelil with mixturo

with drinking straw before baking,
Repeat immediately after baking if
holo closes, . . )

CHOCOLATE COOKIES
. deggwhites

2% cups confectioner's sugar

Y cup cocon powder

2 tablespoons flour

1 teaspoon powdered Instant

coffed” R

1'tablespoon water

Scaft cup of whole walnuts,
‘very finely chopped

‘splendid’
like very thick whipped cream, but
not 80 loose that It will not holdn
high mound on a spoon.

Lightly ol} a shallow 2'4 quart
baking dish. Spread kalf the potato
mixture over the bottom of the dlsh.
Top with half tho cheeso and then
spread the romalrilng potatocs over
this*Spirinklo with the rest of tho
cheesa, o - ¢

* Preheat oven to 350 degrees.
Lightly cover tho potatoes with alu.
minum foil and bake 30 minutes or
until hot In tho center, Just before

Fresh _grated'ParmeSan,_ Asiago; ¢ heese enhances

and bake uncovered ot 350 degrees
for 16 minutes, Servea 4.

Chef's suggestlon: Try thia with
somo finely chopped acafood in-
stend of the bacon or with simplo
steamed nnd chopped vegetables for
n vegotarian treat!

CeasAR SALAD DRESSING
1 clavo gadlic, finaly diced
2 anchavles {optional}
] coddled cgg
the Juce of ¥ lemon
dash tobasco
dash Worcestershire
% cup wine vinegar

Proheat the oven to 360 F. Linc a
baking shect with baking parch- -
ment. Using an electric beater,
whisk the egg whites until frothy.
Add tho sugar, cocoa, fTour, coffec,
and water to the bowl and beat first
at a slow speed and then at 8 higher
speed for a few minutes until the
mixture thickens,

Fold in the walnuta, Place table-
spoone of the mixture on tho pro-
pared baking sheet leaving a 1 inch
space between each spoonful. Bake
for 15 minutes. The top will bo firm
and cracked, but the inslde still
noft. Lift off the cockles and place
them on a rack to cool, Yicld: 18
cookics,

From: “The Chocolate Cookbook,”
by Patricia Lousadsa. (HarperCol-
lina Publishers, hard-cover, $7).

CINNAMON CRISPS
8 toblespoons {1 stick) unsalt-
ed butter, softened
¥ cup plus 1 tablespoon sugar
1 large egg yolk
¥ teaspoon vanlila
1% cups all-purpose flour
1 teaspoon baking powder

serving, sprinklo with
parsley. Serve hot.
Recipes reprinted with permission
of Lynnie Rossetto Kasper from *The
Splendid Table,” (Copyright 1992

William Morrow.)

1 ground
Vs teaspoon salt
24 walnut halves
Prehent the oven to 375 F. Butter
2 baking sheets.
In 2 medium bowl, using a hand-

flavor
14 cup Imported Italian olivo oll

¥ cup fresh grated Pormesan
or Aslago chaese

Maah garlle with anchavies, Add
the egg and beat, Add the julco of
the lemon and beat until woll
mixed. Stlr in tobaaco, Worcester-
ghlre and vinegar, Mix well. While
beating, slowly add the olive oll ina
slow, steady stream. Just before
sorving, add grated cheese. Mix well
and toss with fresh greens and
homemade croutons, if desired.

This dressing {8 great with all
greens,

held etoctric mixer set st high
speed, beat the butter until creamy,
about 1 minute, Add the sugar and
cagtinue beating untHl the mixture
1s light In color and testuro, about 2
additional minutes. Beat in the
yolk and vanilla,

Sift the flour, baking powder, cin-
namon, and salt onto a sheet of
waxed paper. Using o wooden
apoon, work the dry ingredients Into
the creamed mixture to form a stiff
dough. Scrape the dough onto an.
other sheat of waxed paper and form
into a thick log about 8 inches long.
Wirap the log in waxed pape. and |
refrigerata until chilled and fiem,
about 1 hour.

Using a sharp knife, cut the
chitied dough into 24 sllces, cach 5/
16 inch thick. Arrange the slices
about 2 Inches apart on the pre-
pared boking sheets. Flatten the
olices alightly with a fork, and top
each with a walnut half.

Bake until golden brown, 10t0 12
minutes, Let cool on the baking
sheeta for 2 minutes, then tranafer
to wire racks to cool completely.

The cookles will kecp, stored in an
airtight contalner, at room tempera-
ture, for 3 dnys, Makes 24 cookles.

From: “An Edible Christmaos: A
Treasury of Recipes for the Holidoy
Season” by Irena Chalmers, (Wil-
fiam Morrow & Co., $23 hard-cou-

er).
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| SPECIAL OF THE WEEK |k

Geta FREE PASTA SALA
IS Ta 2= -] o9y WA
with the purchase of any dell fresh pasta salad of equal oii !e.’jser'_value.

Good only with coupan « Expires 12-8-92

The Vineyards

" DOLLS
TO LOVE

Evory littlo giri
d

WE BRING THE RESTAURANT TO YOU!
Complete Gourmet Dinners
prepared fresh in your kitchen
» Distinctive European and American Reglonal Cuisine
for Dinner Parties of 2 or More .

Choose from Pasta

i
Primavera, Tuna Pasta, Dine in or Carry Out

7 spoci dol. Bt utin Pasta or : ‘ ; Service of Dinner & Clean Up Inclided
very ape oll. asta, Turke! asta or . - - CC O er lcan lude: .
Parmesan Fatucaine, Custom Catering + Chef ber of Chefs De Culsine, A.CF.

Speclalty Trays

W \isit our wondoriand Cafe and Dell
of boatiful dolls, made Our food Is prepared 32418 Northwastorn Hwy., Call For Our Free Menu and Booking Availability
Af24am2, (0 bo playad with) frosh dally USING ONly  Bobeman Hdebth and 14 e Rcad and Gourmet Gift Office Hourst ;
- the finest rnredlenls. Famington Hills Baskets for Any Mon.Fri, GIft Certificates Avallable O
Baby & Toddtor Dolls, Clothos & ' 855-9463 Occaslon. Sa, & B :
Trunks, Buggles & Strollars, am-0 pm m

Bode & Cradlosl Celloctiblo
Dolls Too for kids of all agos.

Phe Doll Fhosspiral &
Py Soldicr Shog
3947 W, 12 Mile Rd. « Borkiey
M,T.W & SaL 10-5:30 (312} 543-2118
“Th,Fl. 10-8; Bun. 124
(Convenienily locaied near [-606)

SCOTTISH BAKEHOUSE

>"REDFORD BIRMINGHAM
25588 Flve Mils Rosd 300 Hamition
532-1181 _ 540-3575

3

G R: $20 gégﬁ.m S T r all your bakery needs... EVERYDAY: K92

~ Dlract From Carrler 50 = Baskots/Spacial Orders + Scotch Moat Ples « Crumpets %

] rwmvesnoissmicon T 6 Er e g DY

| o CASH CERTIFICATE 3 35 Shorbroad & Cookios « Brownios + Stoak Ples @

s °500 Sesare| i f| S T
8 Direct From Carsler & Utllity], & JOURCHOKE \ tOCk Up.

; ) T_.—_ 10Yezs Parky Wamarey On Nodel S480B Fumace » \

H .= FAEE NO-OBLIGATION ESTIMATE! \\1 Then Go Shop, §

3 30885 Elght Mile Road » Livonla 0 ' 7

%

All Week
Pasties

Beef, Chicken

Plzza
$A19
for 4Reg. $4.65

$1 20ea @

e

SVNBH:

CALL TODAY 442:6500

John R. Sanborn, M.D. /
Evan J. Griffiths, M.D.
Jacalyn A. McCloskey, M.D.
Mark D. Dykowski,- M.D.

4
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§moked Mainé
mp, Caps Scall

and Scoltish Smokg
$8imea, Exp. 2

<7

SIOH A

The quality of Jacks
seaford iy gerasnteed.
Pon't know how ©
prepare scaltod? Ask
sl For casy-In, casy-
ot serview, just call
ahead. Pon't know
what you want? We
have somé deficious
suggestions.

are pleased to.announce
the opening of their second office
for the practice of . :
Obstetrics and Gynecology
£ g

80z Manhattan
Sealood

or New England

Clam Chowdert

¥
(S

at ° :
The Medical Office Building .
44199 Dequindre Suite 109

Troy MI 48098

N

By Appolntmeﬁl 879-3230 ? O LN 77
- e _ SR AN




