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Connoisseur ;..u.zs

owning his own restaurant came
true when Zilko and Gikas medo
him a partner in tho carry-out ros-
tourant which showcases tho
American  Connolsseur product
line. The West Bloomfield restau-
rant ot 4301 Orchard Lake Road
in the Crosswinds Mall features
salads, gourmet marinated ham-
burgers, char-broiled and rotisser-
fe chicken. Eventually the part.

cook, but had no food industry
background. We wanted to make
something that tested great with
powerful flavor, and didn't com-
pramise on ingredients.”

“We wanted to make it very
tasty, and high quality, We found
a niche for oursclves,” adds
Gikas,

They spent four months In
their respective kitchons In Bir-

ingham and Bloomfield Hills in

ners hope to offer franchi

“American Connoisseur is the
only restaurant 1 know of to be
designed around an existing line
nzgufzvourmel food products,” sald

0,

‘The story of American Connols-

the fall of 1991 developlng their

64 million homes, On their firat
appearance, they sold over
$16,000 worth of product in 45
seconds, Since thon they've been
appearing on the show on a regus
lar basts, They are also on the
Prodigy computer network and

will soon be an Compuserve,
American Connoisseur now of-
fers threo chicken marinades —
Dijon, Honey Mustard, and Gar-
lic and Herb, There is a hamburg-
inad lassic Burger

gourmet marinades. “We'd get to.
gether four to six nights o week,”
said Zilko. “We mixed the prod-
ucts up ourselves,”
Six months after thoy were in-
duced, these inades, now

seur begins in January 1992 when
the company was started by Blri
oy ial renl

. manufactured at a commissary in
Sylvan Lake, were featured in
ingdale’s, Marshall Feld's,

890

estate brokers Peter Gikas, an at-
torney, and Dave Zilko, who has a
master of bust dmi i

Jacobson's,

Macy's, Hudson's,
'L othrop,

Woodward and
W 's and Ki

degree in marketing.

“We studied the gourmet food
market and looked for niches
where products weren't avail-
able," sald Zilke. “We both like to

Gourmet

See related story on Taste front.

Here are some recipes featuring
Amerlean Connoisseur mari-
nades,

" CRUNCHY CHICKEN GARDEN
SALAD

Last spring, American Connofa-
seur became one of tho few food
companies to be featured on the
upscale home shopping network,
QVC which Is shown nationally in

er
Marinade with Marsala Wine,
and three cooking oils — basil,
garlic and oregano.

Thoy also offer two salad dress.
ings — Creamy Greek, Balsamic
Italion, three vinal —_

used with bonol®s, akinless
chicken breasta. The honey mus.
tard marinade is one third pure
honoy, canola ofl, vinegar and
muatard.”

American Connolssour prod-
ucts are also available at Meljor’s
and some Kroger storea in Onk-
land County. Prices for the gour-
met marinades range from $3.99
to $7.60, The gourmet vinaigrottes
range from $3.69 to $4.95 and the
flavored cooking oils from $3.99 to
$7.50. The dessert toppings range
from $4.50 to $4.95.

Editor's note: Specialty food
sampler is an occosional feature

peach, raspberry and strawberry,
four dessert toppings — honey,
peach, raspberry and strawberry,
and plans to lounch a candy divi-
sion in April.

“The gourmet chicken mari-
nodes are all natural and canola
ofl-based,” sald Zilko, “Canola oil
{8 94 pecent saturated fat freo —
the higheat percentage of any oil.
The marinades are designed to be

that the people behind
some of the made in Michigan
products you purchase at the gro-
cery store. To recommend a bugi-
ness to be featured, call 313-963-
2105, or write Keely Wygonik,
Taste/Entertainment Editor, Ob-
server & Eecentric Newspapers,
Inc, 36251 Scheoleroft, Livonia,
MT 48180,

See recipes inside.

marinades make dinner easy

Sunflower seeds
Nuts -— your cholce of al-
monds, walnuts, pecans or
peanuts
Marinate chicken breasta in gar-
licand hl:'!!l marinade in refrigera-

American Connolsseur Gour-
met Garlic and Herb Mari.

nade

4 boneless, skintess chicken
breasts

1 head lettuce — your cholce
of lceberg, romalne, spin.
ach

1 cucumber, sticed

2 tomatoes, quartered

1 medium red onlon, chopped

Optlonal ingredients.

Cheese — your cholce of Par
mesan, Muenster, Cheddor
orFeta

tor ght, or at least one hour
beforo cooking, turning chicken
onee. Grill or broil chicken and cut
into atrips.

“Toss with lettuce, vegetables and
optional ingredients. Serves 4 to 6.

Honey MUSTARD BAKED
CHICKEN.
1 fryer chicken, {3 to 4 pounds)
cutup
American Connolsseur Gour-
met Honey Mustard Marl-
nade
At least 1 hour before boking, .

Fight fat from page 1B

rinse chicken pleces, pat dry and
place in o shaltow baking dish.

Pour enough marinnde into bak-
ing dish to cover chicken half-way
up. Refrigerate 1 hour, turning
once.

Preheat oven to 350 degrees F.
Cover baking dish and bake chicken
1 hour, or unti! tender. Baste chicke
en 2-3 times during baking.

Before scrving, pour American
Connolaseur Gourmet Honey Mus-
tard marinade over chicken. Also
use as & tablo sauce, Serves 4-6.

SHRIMP STIRFRY
¥ cup American Connolsseur
Gourmet Classlc Burger
Marinade
1 pound shrimp, peeled and
de-velned
2teaspoons cooking oll

2 cloves minced ganic

1 medium onlon, diced

2 teaspoons sesame secds

1 cup chopped zucchini

% cup green or red pepper,
chopped

¥ cup water chestnuts, sliced

1 {6 ounce) package frozen
Chinose pea pods, thawed

¥4 cup bean sprouts

Rice

Marinate shrimp in American
Connoisseur Gourmet Classic
Burger Marinade.

Heat cooking oil in a skillot or
wok on medium-high heat, Add gar-
lic, enton and sesame seeds, Cook
until onion is translucent, Add zuc-
chini, pepper and water chestnuta.
Saute 4 or 5 minutes,

Add marinated shrimp and cook
4-6 minutes, Just before serving,
sdd bean sprouts and pea pods.
Heat thoroughly. Serva stir-fry over
rice, Serves 4,

See Larry Janes’ Taste Buds
column on Taste front.

Readers who enjoy cruleing
the open waters and enjoying
great food will appreciate a
berth through the land of tho
midnight sun when Executive
Chaef de Culsine Peter Loren of
Detroit’s 1993 “Restaurant of
the Year” Opus One sets sail
with the Royal Viking Line on
a 16 day trp.

Chef Loren will prepare two
special dinnera and will be
your host for folka on board
from metro Detroit. For more
information, contact Carson
Travel at 313-885-3100.

Arnle Metras of Troy called
to say that he loves anchovies,
eapectolly in a Caesar Salad
but alwoys has leftovers,

You can keep them in a cove
ered container for up to 1
month in their oll, or you can
make this recipe that is abso-
1utely wonderful when brushed
over fish before, during end afe
ter cooking.

ANcHovY BUTTER
2 sticks butter or marga-
ring, cut Into pieces
2 tablespoans lemon Julce
¥4 teaspoon fresh ground
black pepper
1 {2 ounco can anchovies,
drained)

Uslng a food processor ora
blender, add all the Ingredients
and procesa until smooth. Will
keep tightly covered in the refrig.
orator for up to 1 week, Makes
1% cups.

Cara Smiley of Rochester wau

Chef Janes answers
more reader questions

looking for an casy recipofor -
protzels that she can make with’
her two kids, Kara, 5 and Kovin,

8.

This a reclpe for a soft and
chewy pretze] that can be twisted
{nto a troditional shope or aim-
ply baked in clrclen or sticks for
great cating. ;

Sory PRETZELS
1 cup warm water {105-115 7,
degrees F.)
1 package actlve dry yeast L
About 3 cups sifted all pur-
pose flour, divided had

2 tablespoons soft butter or

margarine

¥ teaspoon salt

1 tablespoon sugar
1 egg, (optlonal)

Comblne in a mixer bowl the
warm water and tho yeast, When
dlssolved, add and beat 1% cups
flour, butter, salt and sugar. Mix
for three minutes,

Pour onto a board and knead
In remaining flour in amall
quantities just until the dough
loses its atickineas. Allow to rise
in & covered bowl until doubled
in bulk, about 1% hours. Punch
down and divide into 12 pieces
for pretzela or 36 strips for
sticks.

With the palms of your handa, =
roll into lengths about the thick. =
ness of a pencll, Twist and <
shape, If desired into pretzels,
Preheat oven to 475 degrees,

Brush with a beaten egg and
sprinkle with coarse salt, if de-
sired. Bake until golden brown
and erispy, about 12 minutes for
peetzels and nbout 8 minutea for
the aticks.
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Seminar features top chefs

An impressive slate of award-
winning chefs will share their tal.
ents st a seminar hosted by
Schoolcraft College. The sixth an-
nual Chef's Seminar, March 7,
will be just like “buying a cook-
book,” according to a spokesman

for the college.

Claas slze is limited although
open to anyone. The seminar will
begin at @ a.um. and continue until
4:30 p.m. The fee for the seminer
Is $150 per person. To register call
(313) 462-4400.

cerles, Good Food Company alao
has a small restaurant.that has
an “amazing selection of prepared
foods including soups, salads and
entrees,”

A few grocery items she regular.
ly buys are non.fat fruit and fig
bars, non-fat ceteals such os Op-
tios, and Alta Dena, a non-fat Eu-
ropean style yogurt, She also
states convenience as being an-
other plus of the Good Food Com-
pany. She can pick up grocerics,
vitamins and water in one store
and have a great meal at the res-
taurant at the same time. This is
a big plus for people who do not

like to cook, eat out frequently, or
do not like to cook for one person.

Hay asked for a “make over” of
her spinach pie recipe. She was
shocked to discover 46.4 grams of
fat per serving were In the original
recipe, By using a non-stick bak-
ing dish and cooking oll spray in-
stead of butter, the total fat was
reduced by 170 grams. We elimi.
nated the butter and cut 1,630
calories. Also, this recipe is best
when made o doy ahead. The
cheese and spinach flavors blend
together nicely.

Also, note that no cooking
spray was used between the bot-

tom loyers of phyllo dough. The
moisture from the spinach mix-
ture provides the liquid needed to
cook the dough,

I suggest making two pies at o
time, baking one, and freezing one
for future use. This recipe is won-
derful to serve to guests. It i a
very aatisfying meal when served
with a large garden salad.

For i y issue of

ORCHARD-10

Corner of Orchard Lake Road
& Ten Mile In Farmington

476-0974

a
the “Laura’s Fat Free Kitchen
newsletter, send a self-addressed,
atamped envelope to H.W. Publi-
cations, P.O. Box 9324, Livonia
481511324, Subscription price iz
$12ayear.

COOKING CALENDAR

To gat your classes orevents
listed In this column, send ltemg
to be considered for publication
to: Keely Wygonik, Taste Editor,
the Observer & Eccentric, 36251
Schoolcraft Road, Livonia 48150.
Orfax to 591-7279.

There's only one way
fo come out ahead
of the pack.
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COKE

« Squirt - Sprite
« Dr, Popper » Minute Matd
All Coke Products
8- 2002, Blsunn V2.9 D,

214 Bt 4,19

6 1201 Cantn’ .99 e,

good
Feb. 1, 94 - March 34, 94,

DISCOUNT
POP

HFORKIDS

Half pints in the kitchen, a cook-
ing class for little chefs.ages 5-8
will be offered at the YMCA, 248
Union Street, Plymauth, 8:30-11
a.m, Saturdays beginning Feb, 26
through April 12. Coat is $25 for
YMCA members, $35 for non-
members. Another class will be
offered April 16-May 21. Call,
463-2904 to register.

M HANDS ON ENTREES
Offered at the C ity Conter

Young 16 Lbs, & Up

TOM

49°.

=
|

Vemors - Reg. &

chl'elne Free-

" FEPSI COLA

Mt. Dew - Reg, & Diet
Reg. & Diet

=
I

i 2/°9%, |
8 Pack I

20 oz, es

plua depostt

imit 1 Coupon Per Famlly  Coupon Explres 3.6-84
bddldoul Quantities 52,70 cach plus deposﬂ

of Farmington, Farmington Hilla
10 a.m. to noon Thuraday, March
10. Emphasizes cooking for one or
two, bring apron, dinner plate and
place setting. Cost $15, plus $4
moterials fee, Call 477.8404 to
register,

Prices Good

v
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FARM FRESH
BONELESS « SKINLESS

CHICKEN
BREASTS

1,88

%ppreacﬁ
/)

35243 Grand River
at Drake
442-2160

Hours Man -Sil 99
&> = Sun 106

KING
CRAB LEGS

$7l99 8.

LOBSTER TAILS

$ 1 lggucu

APPROX. 5 LB, PACKAGE 2 OZ. SIZE
GUERNSEY OVEN READY STUFFED
ICE CREAM CORNISH GAME HENS
99* 1,
s WESTEAN GRAIN FED
- 1 PORK-TENDERLOIN
FLIORS 1 GALLON

#3.66 0.

MILK

2 Gal.

o = = Clip and 84YC wmwm emm wwe

2% Low Ft;t

"[9\99¢

Y2 Gallon Square

3 /$ 400

Country Lane or Fame

ICE CREAM

Maxwell House
MASTER BLEND

COFFEE
*3%...

S
For All Coffec Makers

WE ACCEPT

BOIL

Cheerfully Sliced to Your Specifications

Deli Dept.
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