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moat are gamished with whipped

cream.

At the Whistle Stop, John
Camileri improvised the tradi-
tional graham cracker crust a bit
by adding chopped pecans and
walnuts, Tho nuta add & nice

“crunch to the crust texture, and
also balance well with the tangy
Koy lime filling.

1 guess you should really expect
a restaurant named Key Largo to
feature Key limo plo on its menu,
and you're right. Not only is it on
the menu, it's been the best-sell.
ing dessert since the Walled Lake
restaurant opened in 1987,

The technique used for the Koy
Largo pie filling is very similar to
many found In the Keys. The fill-
ing — whole eggs, lime Juico and
sweotened condensed milk — is
thickened with natural gelatin.
1t's then poured inte a baked
grabam cracker crust and refri-
gerated 4-6 hours bofore serving.

According to Chef Matthew
Jaguch, the secrot to Key Largo's
success starts with the use of au.
thentle Koy West lime julce
which is ordered in gallon con-
tainers from Key Weat,

Lime desserts refreshing on hot days

See related story on Taste front.

Key Larao's Key Live Pie

2 large eggs, separate yolks
and whites

16 ounces condensed milk

2 ounces Key fime julca

¥ ounce natural gelatin

% ounce very hot water

1 9:Inch graham cracker ple
shel

Add yolks to mixer bowl. Using
tho whites, brush them lightly over
the graham cracker crust shell
Bake crust in o 350 degree oven for
2 minutes er until golden brown.
Set crust aside to cool while propar-
ing the filling.

Whip the yolks until they aro
light and lemon {n color. In a sepa-
rate bowl, disaolve gelatin in the hot
water, When dissolved very slowly
add to mixing bawl, Then, slowly
add condensed mitk. Stirwell
blending in lire juice,

“Not only do we use tho lime
julce in our pie filling, but wo also

use it in a number of our uogic;l -
8

seafood entrecs and salsas,
sald,

Chefs at Whistle Stop and Key
Largo agreo that Nellle and Joo's
Koy Weat lime julce makes all the
difference in their Key lime pies,

If you reed Key lime juico bot-
tle labels carefully, you'll notico'n
variety of deacriptions for what's
insida tho bottle. Nellio and Joo's
product is labeled, Koy West
Lime juice. Othors call their prod-
uct Koy limo juice, If you travel to
that southernmost part of Florida,
you'll have difficulty finding an
authentic Koy lime tree.

And if you go to a produce mar-
ket such as the Waterfront Mar-
kot on Willlams Strect in Koy
West, they'll tell you that key
limes are available only at certain
times of the year. If you Inquire
further, they'll explain that it ail
depends on when an elderly Cu-
ban man named Joe (we think
he's the same Joo as the founder
of Nellie and Joe's} delivers them
in a small basket.

According to Rod Millar pres-

Pour filllng into cooled crust and
refrigerate for 4.6 hours, Serve
chilled garnlshed with whipped
cream and thin fresh Jimo alices.

__KevWestLimeabe
1 cup Koy Wost ime Julce
1 cup sugar
1 cup water
Club soda
Prepare a sugar syrup by mixzing
the sugar and water in a saucepan
until dissolved. Remova from heat
and pour in lime juice. Refrigerato
mixture, To serve use I part Jime
syrup to 6 parta cold club soda.

ent owner of Nellle and Joe's,
thero has not beon a comme

production of lime julce made ex- *

clusively with Koy limes since
19486,

The Key limo trees which grow
in Florlda are very limited in
number, “mostly becauso they're
difficult to grow,” he sald. They
grow on a amall fragilo tree which
is easily injured by the winds and
needs to be in o well-drained loca-

tion,

Nellie and Joe's Koy West lime
juice is a blend of limes grown in
southern Florida. What_makes
their product different i3 in the

percentage of acldity fgrmulated

or blended to resemble the flavor
of an authentic Koy limd.

Beforo you pass judgment on
the Koy Limo ples in Bigningham
and Walled Lake, you should ven.
ture to Southfield and try the ple
at tho Baker's Lonf on Northwest~
em Highway, .

Here you'll find yet another vor-
gion made with a graham cracker
crust and a filling of sweetaned
condensed milk, Roao's Jimo juico
and egg yolks which 1s baked and

then topped with meringue. This _

% cup fresh lime Julce

% cup fresh lemon julce

Mix condensed milk with non-
dalry topping until blended. Add
timoe Julce and lemon juice to mix-
ture and blend woll. Pour into
graham cracker crust. Refrigerato 3
houra before serving, Top with
whipped cream (optional),

Recipe from Eugene Bielski,
“Amazing Taste,” cookbaok pub-
lighed by the Altar Guild of St. Hugo
% the Hills Church, Bloomfield

ills.

NORMAN VAN AKER'S KEY LIME
T Skw

KEeY Lime PIE 2 Knox
1 9-Inch graham cracker ple Gelatina -
crust ¥4 cup cold water
1 14-cunce can sweetened 3 cup sugar
eondensed milk ¥ teaspoon grated Key lime or
8 ounces non-dalry topping lime peel
{Cool Whip) Y4 cup Key lime or lime Julce

c&u @e from p.age 1B

because fat is a natural flavor en-
hancer. When you remove the fat,
the flavor may also be decreased.

‘This recipe also calls for ¥ cup
of shredded cheddar cheese. It ia a
good habit to Ieamn to visualize
the amount of & package you will
need before you start messuring.
For ezxample, with shredded
cheese, 2 ounces is equal to %
cup. But, if you pack the cheese
into the cup you can actually have

twice the amount the recipe calls

for.

‘This is whera “hidden fats” can
ruin a good low-fat recipe. So al-
ways try to visualize the amount
of the total product you will need.
Cheese usually comes in an 8-
ounce package, you would only
n]ced % of tho package for this re-
cipe.

If you have a fovorite recipe and
would like & lower fat version,

please send it to Keely Wygonik,
Taste/Entertainment Editor, the
Observer & Eccentric Newspapers,
36261 Schoolcraft, Livonia 48150
or fax recipes via 591-7279, We
will consider all recipes submitted.
For a complimentary issue of
the “Laura’s Fat Free Kitchen”
letter, send a self-add, d,
stamped envelope to H.W. Publi.
cations, P.O. Box 9324, Livonia
481511324, Subscription price is
$12qy¢ar.

Barbecue sauce perfect for pig roast

See related Taste Buds column  ercard or Visa ready for the $6.95 Julce
on Taste front. 5 ., charge 1 cup dilt plekle Julce
. [If th‘e' tdcg L:l mmt’:nlg a pig ‘l'l I_{zre'al a greknt burbecl;'e ;aucc 1 cup honay
interesting, but overwheiming, coll  recipe. It makes enough for a ¥ bottl 3
1-800 967-5904 on a Touch-Tone crowd. wsl:&nu:u?um Wor.
‘(7;'::72) ‘P‘:’ IT'}M“ ae PIgS Combine all ingred! d mix
. We'll fax you an eight- . ombine all ingredlents and m!
page guide on the preparation of __BARBECUE SAUCE well, Serve with a roasted pig.
whole roast pigs. Have your Mast- Two 15-ounce cans tomato Makes 1 quart.
What to watch for In Taste sfon in Troy who say fare- B Farm markets are filled
next week: well to summer and hello with Michigan corn. Joan
to their neighbors by host- Boram talks to area farm«
B Mcet families in the ing an annual summer pic. ers and shares now ways to
Wendover Woods subdivi- nic. enjoy Michigan corn.

COOKING CALENDAR

To got your classes or events
listed in this column, send items
to be considered for publication
to: Keely Wygonik, Taste Editor,
the Observer & Eccenttic, 36251
Schoolcraft Road, Livonia 48150.
Or fax to 591-7279.

N LES SAISONS

Les Saisons — Expresalons in
Cooking will feature specialties of
tho Lark restaurant in West
Bloomfleld with Chef Marcus

Halght, 8-8 p.m. Monday, Aug. 23
at Les Salsons, 304 W, Fourth
Street Royal Oak, §45-3400, Cost
430 por class,

[ LENORK'S NATURAL CUISINK
Learn how to make hot and sour
soup, stir fried bok choy with tofu
and other dishes at a Chinese Stir
Fry class offored 6.9 p.m. :
Wedneaday, Aug. 25 by Leonore’s
Natural Cuisine in Farmington

.| Hills. The ?ﬂnt is $26. Call 478.

4465 to registor.

M THREE CHEFS SERIES

Chefa Milos Clhelks, Golden
Mushroom; Edward Janos, Ave-
nue Dinor; and Brian Poleyn,
Pike Streot, Chimayo and Acadia

will offer their Threo Chefs Scries -

cooking class 9 a.m. to 2:30 p.m.

Saturday, Aug. 28 at Acadia Res-'

taurant, 3880 Lapeer Road, Au-
burn Hills. Cost $160 per person,
_For detalls, call 834.0809,

“My ad paid for itselfl”

Whon Don Simmons ran his Obsorver & Eccoﬁuin Clasalfied ad, ho was amazed at the “many, many calls® ha
. recelvad. "My ad pald for ltself many times over!” he sald. Join Oon Simmons and .

Reach Michlgan's Finest Suburban Market

popularple is made year-found.

Owners ‘Duane and Paula
Christ have been making Key
lime' ple since they firat opened
their shop In 1977 according to
shop/restaurant vice presidont
Chuck Christ. “They've always
been a good seller,” he sald "but
it's incredible how the interest in
this dessort continues to grow.”
So, If you've been looking for au-
thentie Koy limes to make a pie

you should give up your eearch,

But, when you're in the Florida
Keoys, look for Joe carrying a bas-
kot filled with limes that are a
greenish-yellow in color and have
athinrind, e

Now, if you want.to- take the .
easy way out, buy a bottle of Key
West lime julco found at most
gourmet shops including the Mer-.
chant of Vine in Birmingham,
Southfiold, and Troy, and in the
Ma&kﬂtplnm at Hudson's. Most
bottled Hme julce hag a shelf life
of 6-8 months,

According to Rod Millar, Nellie
and Joe's limo juice can be stored
in the refrigerator 1 to 2 years.

See recipes inside.

1¥2 cups bollin) water

t
stand b riniutes, Stir in sugar untll:
blended. Add bolling water; stiruns- -
til gelatine 1s completaly dissolved,
about 3 minutes. Add lime peel and
julce. Chill unti! ellghtly thickened,
abaout 15 minutes.

In a medium bowl, beat egg
whites until stiff, Whila beating,
gradually add gelatine mixture;
beat until soft peaks form. Spoon
into 8 dessert cups or a serving
bowl; chill until firnm about 2 hours,

Garnish, if deslred, with twiated
lime peel. Makes about 8 servinga,

Recipe from Knox Gelatine's
Great Chefs-Great Taste series. |
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In A Hurry .. .. .2 Call Us
SANDW!CVHES MADE TO ORDER

. Kowalski Meat Products «Bakery Items

-9 . « Gourmet Salacs . arty Trays .
. COME SEE US FOR HELP WITH YOUR SPECIAL OCCASIONS

" 738:9599
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t P SRERENAY
343 Drchatd Lax

NOW CRAWDADDIES
_ OPEN.FOR LUNCH
" MON¥RI, OPENING 11:30 A.M.

S LEATURING OUR FAMOUS LOUISIANA PO'BOYS
WEDNESDAY ALL YOU CAN EAT SHRIMP SPECIAL §99s
AUTHENTIC CAJUN COOKING _

IN THE SUBURBS, WHY GO DOWNTOWN?

Cravdaddics CAJUN CAFE.

1641 MIDDLEBELT : INKSTER : 729:8980
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Every year, your heart pumps
2,625,000 pints of blood.

Surely, you can spare a few.

o Ao
Red Cross
Give bloodt agaiv. It willbe flt for u Bfetime.

_ pec

z=

. - R
b alNVIVIER

Ipecia[b

#t College — Livonia, Mi .

Student Activities

Art Attack

e T AT e~ ]

- Doors opén at 1:30 .
p.-m. and the main show
will begin at 2:00 p.m.
in'the Physical Educa

{ tion Bullding,.: - :
:For more information
or advance ticket sales, "
contact the Student -~
Activities Office at (313)
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