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Wassaii from page 1B

At home inventive hosts can
easily entertaln with wassail
bowls and flambeed crowns of
plum pudding for an after dinner
dessert party, The traditional
wassail punch which has been
served at the Detroit Institute of
Arts for some 20 years is quite a
potent brew of dry sherry, beer,
sugar, spices and vedka,

For a desscrt party, you may
want to consider a mellower blend
of hot cider, spices and a bit of

sherry to complement the rich-
ness of a steamed frult pudding.

Although most of the old Eng-
lish holiday dinners in southeast-
ern Michigan occur early in De.
cember, in medieval times wassail
feasting most often took place
during Twelfthtide, the holiday
period between Christmas and
the Epliphany on Jenuary 6th. So
you still have time to organize a
menu and invite over a fow
friends,

cog“ac from page 1B

As you can seo, it's an almost
anything goes when designing a
menu. Levinaon of OCC has cs-
tablished a number of guidelines
for her students when planning
their annual feast.

Menu ideas

“QOur dinners alwoys begin with
anlnda made with root vegetables
which were evident during the El-
izabethean era. The breads were
hearty so we generally have pum-

pernickel and whole grains, We
always include a chicken course
and a beef course.”

Mark Stein recommends mak-
ing a number of items in advance
such as individuol beef and leek
ples, and a hearty soup such as
mutton-barley.

“If you choose to serve a
steamed fruit pudding such as a
figgy or plum pudding they need
to be made in advance,” he said.

‘The recipe inside for Old Eng-

lish Plum Pudding is my personal
favorite. The more authentle
plum puddings of Queen Eliza-
beth’s duy were o stewed mixture
of fruits and meats, and could not
be sliced into a dessert as wo
know it today.

This recipe can be made days
in advance. After it hos cooled
wrap the pudding in some
checaccloth which has been
soaked in brandy, and cover in
aluminum foil. At serving time,

it in the oven.

wrapped in aluminum fuil,

See recipes on Page 3B.

Asia. The fraction rounding out
the production {8 eold in Europe,

“The best, cognacs come from
the beat wine,” Alain Royer con-
tends. “In the cognnc region, gra-
_pegrowing is as important as dis-

‘tillation  techniques.” Perhaps
Rogyer's attitude ig the reason be-
hind his unique cognae packag-
ing.

“1 wanted to have a wine ap-
proach,” he said. “The labe! indi-
cates this and the use of the
wooden-based cork conveys quali-

ty. The A. do Fussigny bottle has

no modern imitation. It is a repli-
ca of an ancient hand-blown ves-
sel I found In my cellars.”

Royer uses his roots and time-
honored association with a limit-

ed number of owners, growers and
distillers to negotiate purchase of
inherited, venerable cognac stocks
these locale have hidden away in
thelr modest country cellars. The
significant quality enhancement
offered to the master blend by
these treasured cognacs cannot be
overstated,

In our opinion, consumers
claiming to be connoisscurs, place
too much emphasis on cognacs
produced from the Grande Cham-
pagne and Petite Champagne
growing areas, (If you're just be-
ginning to underatand cognacs,
don’t confuse the cognac use of
champagne with the sparkling
beverage of the same name.) Co-
gnacs blended with large percen-
toges from these regione require

Treat your guests 1

Osctra sturgeon: The size of
these golden brown eggs are just
slightly bigger than sesame sceds,
Serve this caviar with potato pan-
cakes and sour cream.

Sevruga sturgeon: Often billed
as the best flavor for the money,
these deep-gray cggs are the
smallest of the sturgeon caviars,
They taste delicicus on their own
or paired with unsalted crackers
and thinly sliced cocktail bread.

American sturgeon: The silver-

AP —Caviar. The very word
conjures up clegance and extrava-
gant dining. Indeed, in years paat
caviar was rescrved for royalty be-
cause of its high cost. Today,
many delicious varicties of cavior
are available, and they are sur-
prisingly affordable. Here's what
you'll find on the market these
days, plus tips on how to store
and serve caviar with flair,

Your Caviar Options

Caviar refers to the roe of cer-
tain kinds of fish. It used to iden-
tify sturgeon roe only, but now ap-
plies to several kinds of caviar
sold in supermarkets or in speci-
alty food sheps. Sturgeon caviars
are still the premium caviar and
the most expensive.

Beluga sturgeon: The steel-gray
eggs are elightly smailcr than pen
size, Enjoy them with boiled new
potatoes or French bread.

groy cggs of the paddlefish look
similar to sevruga sturgeon cavi-
ar, only they taste slightly saltier.
Salmon (natural or red): Large
coral or red eggs, about the size of
small peas, make this a perfect
garnishing accent, Salmon caviar
is excellent with sour cream,
cream cheese, or eggs (omelet,
scrambled, or hard-cooked).
Whitefish (black or golden):
These tiny eggs are about the size
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RESTAURANT

‘The Best & Newest Thai
Restaurant in Town!
Authentic, Traditional Thai Cuisine

* LUNCH SPECIALS FROM 11-4 PM
* CARRY OUT & CATERING AVAILABLE

6635 Orchard Lake Road, at Maple Rd.
OLD ORCHARD SHOPPING CENTER
West Bloomfield, MI 48332
: FOR RESERVATIONS:
' Phone: (313) 626-6313
Fax: (313) 626-6310
HOURS: Mon.-Thur. 11 AM-10 PM, Fri. & Sat. 11 AM-11 PM, Sun. 12.9 P
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years of barrel aging to produce a
round, smooth, rich cognac, ro-
bust in choracter yet full of

finesse. Underatandably, these
cognacs are higher priced.
While Royer goes to great

lengths to purchase stocks of old-
er cognacs on the open market, he
is fond of the characteriatics de-
veloped in the Borderies and Fin
Bois areas,

“I like cognancs from the Bor-
deries beeause the soil is acid,” he
sald. “This contributes a unlque
mushroomy character, Fin Bois
cngnoes have a lively nose. The
cognae smella good immediately
after distillation and it reaches
maturity early.”

In his entry product labeled

Stars Cognac Reserve ($51.68), he
blends 70 percent Petite Cham-
pagne and 30 percent Fin Bois co-
gnacs. The average age of the
blending elements is eight to 10
yeors. Reserve is aimilar to a
VS0P or Napolcon category, but
with & much smoother almond-
like finish and significant concen-
tration of wood,

A. de Fussigny X0 ($76.96) is a
blend of three cognacs: 10 percent
Grande Champagne averaging 14
yeors; 60 percent Petite Cham-
pegne averaging 20 years, and 30
pereent Fin Bois with an average
age of 15 years.

X0 quality is a hnnchﬂmrk in

ed palate expression with floral
and violet accents. The smooth
finish is unparalleled.

Several othor cognacs round out
the A. de Fussigny portfolio: Fine
Chompagne Vieille Reserve
($106.45) is pure finesse with a
dramatic and cxciting vanilla
character. Heritage (8151.38) is
complex and may be compared to
Hennessy Paradis, but with a
more evolved aroma.

Tres Vieille Champagne
($208,61), is a single cask, 1937
vintage. Normally, to be most in-
teresting, cognacs need to be
blended. This is an exception.

While we recommend that the

i.crafted cognac artistry of A,

tini,

teaspoon). Stir gently,

with a lemon peel.

the eye of the Royer
said. That said, you have to taste
it to experience the elegant round-

de Fussigny be drunk ncat, this
holiday scason, there's a new

set the pudding back Into its orig-
inal bowl, and steam until warm. "
Wrap the pudding in foil to reheat - .

To add a bit of whimsy to the -
festivities, it is customary to hide
silver colns in the pudding before -
steaming to insure good luck, If-
you decide to do so, it's recom.
mended that the coins first be. .

wave “cocktail” enjoyment for co-
guac, particularly in the VS cate.
gory. The curzent trend, begun in
New York City, is to shake up
America’s idca of a classic cock-
tail by serving the Hennessy Mar-

. Fill a shoker with ice, Add 2
ounces of Hennessy VS and
squeeze in one lemon wedge (%
don’t,,
shake. Let settle. Strain into a3}
chilled martini glass. Gnrninh;

To leave a message for wine co-,
{umnists Eleanor and Ray Heald,
dial 953-2047 on a touch-lone:
phone, then mailbox number,
1864.

ike royalty, serve caviar with flair

of sesame sceds. They are kosher
and have the mildest lavor of the
caviara, Use whitefish cavior in
hot or cold pasta dishes, sauces
and soups.

Lumpfish (black, red, or gold-
en): The tiny black cggs are often

bati d for caviar,

for optimum quality and flavor,
Although moat caviar products
. arc available fresh, a more practi-
cal form is pasteurized caviar in
jors. Pasteurized caviar keeps on
the cupboard shelf for as long as
six .months, so you're ready for
i ishing when un.

Use any of the pretty colors for
dips, spreads and appetizer garn-
ishes.

Buying and Storing Caviar
You can order fresh caviar
wherever you can buy it in jars.
Store this highly perishable prod-
uct in the coldest part of your re-
frigerator for just a couple of days

expected guests arrive at your
daor.

If you're planning to use caviar
for an appetizer or as a garnish on
a cold dish, chill it before open-
ing.

Cover and refrigerate any lefto-
wver caviar in the original jar and
use it within a few days.

Do not freeze caviar because it
diminishes the quality.

Serving Caviar

Caviar contains natural food
dyea, which can color other
ingredients, To prevent this, gen-
tly rinse the caviar in a sieve un-
der cool, running water. Shakd the
caviar dry and turn it onto a pa-
per towel. Blot up any remaining
excess color and procced. If you
like, you can save the colored lig-
uid to ‘tint and flavor dips and
sauces, Here are some other hints
on handling caviar:

add it to hot dishes after cooking.
For cald dishes, add caviar just
before serving so it's still chilled.
Cuviar aficionados serve cavinr
from the tin, so it won't break up.
Just put the tin of caviar on ice in
a pretty glass bowl. B

Because caviar tastes  salty,
serve it with unsalty foods. Ideal
bases for cavinr cannpeés include
salt-free crackers, French bread
and thin slices of firm-textured *
brend, toast, or pumpernickel -

Do not cook caviar. Instead, bread.

DINNER SELECTION:

Chicken

» Prmo Aib » Dancing
» Saatood Nawburg » Karaoke
+ Lomon Astichoke * Party Favors.

Toast

00

25

» FREE Beverages For Designated Drivers
- Call Now For Reservations - gq

652-0114

Petker’s

FOOD SPIRITS
161 S. Livernols - Rochester

Por Parson
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Let us help you enlertain
your guests this
holiday season!

Poached Fish Trays
Lake Trout » Salmon
Whitefish

Breads, Cakes, Pies,
Cheesecakes
Baked Daily on
Premises

Fully Cooked
Lobster Dinners
with all the
fixin's

Homemade Gefilte
Fish & Free
Fish Grinding

APPETIZERS
GALORE

Open Sundays « M-Th 9-6, Frl. 9-7, Sat. 9-6, Sun. 11-4
626-7595
6535 Orchard Lake Rd. « W, Bloomfleld
Old Orchard Conter

DAILY
3 ; SPECIALS

« Live Lobster

« Incredible
Chowder

* Lobster
Patties

* Crabcakes

« Stuffed
Salmon

« Seafood Chili

Pure Fod

Amish Turkeys

& Chickens

All Natural ~No
Additives
Wholesomo and
Pure

Choose From An Assortment Of
Holiday Delights

* Sweet Tables
* Croissants

« Tortes &

Cheesecakes
All made from the finest natural ingredients,
perfect for any holiday gathering.

» Cookie Trays
* Truffles
« Petite Pastries

» CHRISTMAS ORDERS ACCEPTED
THRU DECEMBER 19th

Located in the
Laurel Commons Center

37120 W. 6 Mile « Livonia

464-8170

WISHES YOU A VERY

Happy New Year?

ENTREE 52000 Per Person}
Filet Mignon with Bernaise
Broiled Safmon
Roast Prime Rib of Beef Au Jus
Chicken Frangelico

Served with Tossed Salad, Rice Pilaf or Baked
Polato,
Mixed Sautced Vegelables

DESSERT

Cheesecake
w/Strawberry Topping

Fi nﬂn‘ngmu Hills
34555 W. Twelve Mile
488-1100

Please Call for Reservations Royal
Nine O'clock Seating
Deposit Reguired
15% gratuily will beadded to your guest check.

542-1990

yal Oak
326 W. Fourth Street




