The Observer/ MONDAY, APRIL 25, 1894

(F)as

Savory cheesecake sensational treat

See Larry Janes' column on
Taste front.

Chef Larry Jones wlll bo host-
ing a cooking demonstratlon on
healthy lunches 7:30 p.m. Thurs.
day, April 28 at Qur Lady of Good
Counsel School gym in Plymouth.
Call Beth Savastano, (313) 416-
1451 for reservations. A $1 entry
fee in due at the door, Cless alze is
limited.

-SAvORY CHEESECAKE

1% tablespoons butter or mar-
godne {for the pan)

¥4 cup finety crumbled fresh
bread crumbs, lightly toast-
ed

Y% cup froshly grated Imported
Swiss or Parmesan cheose

| tenspoon fresh minced dill of
¥s teaspoon, dried

3 tablespoons butter of margn-
fine

1 medlum onion, chopped

2 pounds cream cheose, at
foom lemperature

4 oggs

1 teaspoon fresh dill, minced
or Y2 tenspoon dited
V4 cup freshly groted imported
Swisa choase or Paymesan
¥ cup haif and haif or whipping
croam
V2 toospoon solt
¥ pound cooked crab meat.
shrimp or cookad chicken,
chopped
Preheat the oven to 325 degroes.
Lightly butter a 9-Inch springform
pan. Mix bread crumbs with % cup
Swine cheesc and dill. ,
Sprinkle into pan. Turn pan to
coat with the mixture. Refrigerate.
In o heavy sklillet or saucepan
over low heat, melt the 3 table.
spoons of butter or margarine and
ndd tho onion and cook for 10 min-
uten or unthl enlona are translucent.
Mix cream cheese in mizer or pro-
cessor until smooth. Mix In eggy, re.
malning cheese, half and half, salt
and remaining dill, Mix well. Stir in
onlons and crab, shrimp or chicken.
Pour Into prepared pan. Place the
pan inside anuther baklng dish and

{ill the baking dish with enough hot
wator to come halfwsy up the sides
of tho springform pan, Bake for 1
hour and 30 minutes, Tum oven off
and allow cheesecake to cool in the
oven for 1 hour with the door jar.
Easily serves 8-10

PESTO CHEESECAKE

1% tablaspoons butter {for the
pan)

% cup fine beead crumbs,
teasted

% cup frashly grated Parmesan
choeso

2% cups tresh basi

¥ cup parsicy, stems removed

% cup olive oll

¥ teaspoon salt

1 clovo gorlic, chopped fine

| pound ricotta cheeso, room
temperatue

1 pound cream cheese, room
tempesaiure

% pound fresh grated Par-

Tour Awrey Bakery on May 1

Tour Awrey Bakery's mnnufnL
turing plant, 12301 Fi

l]w Cure.”) Mlchignn Cancer

will collect

Rogd, 9 am. to 1 p.m. Sunday,
Mny 1. The bakery is % mile
south of 1.96 in Livonia,

Awrey Bakery's last publie tour
was in 1989 when 8,300 people
walked threugh the bakery, The
bakery is partners with Michigan
Cancer Foundation in “Tour for
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American @)
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29930 W,
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a donation of $2 per family at the
deur. A family can conslst of eight
ar two people.

There have been some changes

since 1989 at Awrey Bakery, State
of the art equipment has been in-
stalled in the Danish department.
Along with seeing the entire oper-
ation of Danish and croissants,
¢ 'esta will also see a 9-inch choc-
olate cake Dbeing iced.

H.A. Piraka, M.

Board Certified Specializing in:
« Obstetrics + Gynecology
« Infertility
* Treatment of menapause
and PMS
Late hours are available
§\ For Appointment, Please Call

¢ -(810) 477-4440

20224 Farmington Rd. (S. of 8 Mile) + Livonia

D., F.A.C.O.G.

* Laser Surgery

mesan choeso
4 eggs

* ¥ cup pine nuts, lightly
toasted (optional)

Preheat oven to 325 degrees. But-
ter the bottom of a 8-lnch spring-
form pan. Mix bresd crumbs with ¥
cup of Parmesan cheese,

Sprinkle mixturs into the pan
and sheke gently to coat complete-
ly. Refrigerate.

Combine basil leaves with the
paraley, oil, salt ard garllcina
blender or food processor and pro-
cess untll & smooth paste forms,
about 2 minutes. Transfer to a lerge
bowl.

Add Parmesan, ricotta and re-
maining parmesan to blender or
processor and process until smooth,
abaut 1 minute. Pour cheess mix-
ture into basil mixture end mix well
with a whisk, Beat in egga, Pour
Into prepared pan.

At this time, pine nuts can be
aprinkled on top, if desired. Place
the cheesccake an a baking shect
and bake for 1% hours. Turn oven
off and cool cheesecake for 1 hour in
the oven with the door sjar. Trans.
fer cheesecake to a wire rack. Refri-
gerate until ready to serve, Easily
serves 8-10.

COOKING CALENDAR

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

1 BOTSFORD HOSPITAL
Listen to your heart, free edu.
catlon] event presented by the
cardlology department In the
hospital’a west pavilion, 28050
Grand River, Farmington
Hills, 10 2.m. to 2 p.m. Satur-
day, April 30. Free blood pres-
sure, cholesterol screenings,
body fat analysis, counseling
on nutrition, Call (810) 471-
8870 for information.

B SCHOOLCRAFT COLLEQH
Continuing education culinary
arts class offerings Include nuc-
cesaful catering for the en-
trepreneur, European bread
making, quick easy meala, des-
serts for everyone, and choco-
Inu.-. professional cake decorat-
mg. and understanding French
wines. Call (313) 462-4448 for
registration information.

W VEGETARIAN COOKING

Class offered by Chris Rucker,

co-author opf Random House's
new diet and nutrition book,
“The Seventh-Day Diet," 9

a.m. to 3 p.m. Sunday, May 1,
Waterford Seventh Day Adven-
tiat Church, 6725 Pontiac Lake
Road, Waterford. Cost $15.
Call 681.3334.

B VEGETARIRH STEWS,
CASSEROLES

Cooking demonstration 8-7:30
p.m. Tuesday, April 26 st
Health Development Network,
Grand River at Haggerty Road,
Novi. Cost $3, call 477-6100 to
register.

B THREE CHEFS

Serles continues with Chef Mi.
1os Cihelka of the Golden
Mushroom, Ed Janos of Ave-
nue Diner and Brian Polcyn of
Acadia 9 a.m. Saturday April
30 Call 684-0809.

B BONNIE'S PATISSERIE
Casual summer fare, do-ahead
dishes 7-9:30 p.m. Mondasy,
April 25 and Wednesday, April
27, main dish salads, Monday,
May 2 at 29229 Northwestern,
Southfield. Cost $25 per class.
Call 357-4540.

Alastair
the

Hot Juicy Roast Beel

Tender Baked Chldztn
Green Beans
Potaio Salad

Creamy Cole Slaw

Relish Tray
Fresh Baked Homemade Bread
Butter
Homemade Cookies
Serving
Plates, Napkins & Sifverware
Tor the One Low Frice of

*4.24

Per Person
(Ptus tas and delovory)
Sa1.*5.24 + Tan & Delv.

e

Corner of Orchard Lake Road
& Ten Mile in Farmington

476-0974

e

DousLE Couron
UP S 1 00

Wed., April 27 and Thurs., April 28

£

2

'CHICKEN DINNER

SPECTACULAR

2 Legs,
2 Thighs,

& 1Lb,
Potato Salad

$179

New Crop - Sweet

VIDALIA ONIONS

Fresh Grade A
PICK OF THE CHICK

plus deposit

'i‘ropicana
Frozen

ORANGE
JUICE

Reg. or Homestyle

99°

12 OZ.

IN OUR

SAVE
UPTO

WE ACCEPT

Prices & ltems
Good Thru
Sun., May 1, 1984

BUY 1 GET 1
FREE COUPONS

$3934

SALES PAPER

Check Sala Items [n Store Paper

DON'Y DELAY, CALL TODAY!

531-1340

Other items avallable:
Swedish Meatballs
Mostaccioli
Sauerkraut & Kieltasa
Ham
A Division of Catering by Sayers
25413 Five Mile Road
Red!ord Michigan 48239

5 vran Seeverg Metro

Detnut,

Peviously Frozen
Baby Back

SPARE RIBS

Hygrae

HOT DOGS

Extra Large Cnﬁomlu Saedleas

ORANGES

Orange
Roughy

FILLETS :

L.

l"RIDAY & SA’I‘URDAY APRIL 29 & 30
/ OUR 33** ANNIVERSARY

v GRAND OPENING OF OUR NEW MILFORD STORE
v THE SOON COMING OF MOTHER'S DAY, MAY 8™

PEPFSK

2 Liter Bottle

10" Cryslal Vase ~ Reg. %6.00 Spectal *3.99
§"Cryslal Vase  Reg. .50 Special *R.99
Crysial Heart Box ~ Reg. 3.00 Special  %1.99
Crystat "Roscile" Caudlc Holders Ry 500par Special  4%,99 pr.
Cqs(nl&ndlclloldcls Reg.'7.50palr  Speclal *R.99 pr.
Scleded"(hrr”l‘idml’mm 1/2 Price
Scbdcd"ﬂnﬂmrk"dlggwhnks 1/2 Price

11 am. to4

* Balloons For The ths! _
PLUS THESE GREAT SPECIALS™

I Limlicd Qunntitics

* Refreshments From

M-I 0.9, Sat. 96

<o PLUS VERY LINITED QUANTITY © «..

{5 0s. Clierry Cordials By Morley Candy Hakers °f g&‘}.’*
: Reg. '8 Limit 3 While They Last! wh prchase
Bon o Mg
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