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Stop making excuses,
entertain on the run
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Cheesecake recipes
Entertaining ideas
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tion, I've been told that [can stand in front of a

comuera, "talk nnd chew gum ot the same time.”

Put u microphone in front of my face, snd it's like
teying to decommisaion the Etergizer bunny; I just
can't stop.

But when it comes to entertaining friends and
family, when the spotlights and greasepaint are no
longer needed, 1 have a tendency to sit back, do
what | do best (which is cooking) und let the party
plot its own course,

TI've never quite agreed with Murtha Stewart's
purty philosophy of hi hlecloths and nap-
kina. I consider it a total Buke of nature when vur
silverware matches. Just before company arrives,
I've been known to put the notes, receipty, phune
books, bananas, and junk mail, thot usually clutters
the kitchen counter in the dishwusher secretly pray-
ing momma won't try to sneak in a load befure she
leaves “just to help.”

I put vn a pretty entertaining covking o

Casual host

Entertaining to me is a gatheriag of people wha
apprecinte my food. Stuffy rules of etiquette are out-
dated. There is na right or wrong as lung ns you nre
comfortable with what you do. A good party should
be nble to carry itself.

At my house there might be Kids running
through a cooling sprinkler. While jozz, blue grass
or classic rock plays on the stereo. The food, nlbvit
hardy, spicy. and robust must feel comfortable, and
able to be enjoyed standing around the grill, sitting
on the floor or perched on a hammock under the »il.
ver maple in the buckyard.

If there's une thing my frivnds and fomily know
what nat to say, it's the standard line upon leaving
~we'd like to have you over, but we'd never knuw
what to cook.”

If you're scurching for ideas, pick up a copy of
Marlene Sorosky's Intest book, “Entertaining On
the fun: Easy Menus for Faster Lives,” (1994
William Morrow, $25). Being a casual entertainer, [
reviewed her bouk knawing that | might be rame-
what biased,

Party planner

Sorusky's book is exactly what it says it ia - eany,
entertaining menusa for buay lives. “Entertaining On
the Run,” is very timely, and fits right in with the
1990s lifestyle of doing everything fast and witha
theme.

There are 24 menua and themes which span the
clock and calendar.

If you're into o *Mucho Feisty Fiesta® or 8 “Three
Ring Birthdoy Party™ that includes directions on
what to do one month, two weeks, three days and
one day nhead of the party, this book will be a life-
saver. If that's not enaugh, Sorosky breaks it down
even further with what to do twe hours ahead, 30
minutes ahead and “shartly before” the party be-
gina.

Before meeting Sorosky nt a ecnoking class nt
Kitchen Glamor in West Bloomfield, [ wondered if
people followed her advice. I le: that Sorosky,
wha has published other cookb has * e

Those willing to poy $40 for a class with Sorosky were
quoting her recipes and tipe from previoua books.

The claza waa totally enthralled with her new
ideas and recipes for entertaining. They “ohhhhed™
and *shhhhed” when she put everything in the
Cuisinart at once because, according to Sorosky,
*who wants another pan to wash?*

1 knew there was something I liked about you

. Marlene! Most food tastes great al cooking clanscs,
and hera was no exception. At home 1 kitchen teated
some of the recipes in her cookbook.

1 made the Anything Marinade (sce recipe in-
side) and turned the leflover marinade into a sauce,
“That's when I realized this lady was cooking with
all her marbles, maybe in addition to all her pearls.

The Lemon Lush Cake has earned a place of dia-
tinction in my recipe box even though I was suffer.
ing from o severe sinua infection the night I tasted
it. It did what no Actifed could do, J decided to try s
few more of tho recipes, and cven though [ wasn't
preparing “The Romantic Dinner a Doux” that
Soroeky xuggests you serve “with o place card in a
small picture frame and n centerpicco af your sweet-
hearts hobbies” (do peaple really do this atuff?)
Sorosky didn’t disappoint with ger recipe for Pufl
Pastry Apple Tartleta.

he even ds buying pr kaged, pre-
made pufl pastry ahcets ala Pepperidge Farma.
Now that's my kind of cooking.

Bee Larry Janes’ (amily-tested recipes inside. To

Jeave a message for Chef Larry, dial 953-2047 ona
Touch-Tone phone, then mailbox number 1886.
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Prize-winning cooks: Mary Ann Saint
impressed judges at Michigan’s Best
Cheesecake Contest with her
Marizipan Cheesccake with Raspberry
Sauce. Barb Couillard won top honors
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Meet two prize-winning cooks who mastered
the art of baking cheesecakes. By working
with various recipes, they arrived at the per-
fect combination of flavor and texture, Their
cheesecakes will melt-in-your-mouth.

the perfect combination of flavor
and texture. Their efforts won

cngh of them prizes in the

of crushed shortbread cookies and
amaretto, and the filling requires
the nlmond paste which is used in
making marzipan treata.

Barbara Couillard's autumn
apple cheesecake was a favorite at
the Zehnder's contest. The
Westland resident found juat the
right mix of McIntosh apples and

It's p: the most di
deasert on the menu. A rich
creamy texture combined with
just about any flavor imagineabl

higan‘'s Best Ch
Recipe contest sponsored by
Ze]npginr‘n of Frankenmuth and

makes it a favorite for nearly
everyone.
Ct

Living i
Mary Ann Saint of Plymouth
developed a recipe for marzipan

ars show-stop
pers on any table and can even be
decorated for performance ns a
centerpiece. Chocolate shavings,
fresh [ruit and sauces can.

o local women have made
cheesccakes an art form, working

h with a raspberry sauce
that is melt-in-the-mouth good.

“I like to take recipes and put
them together with other recipes
to mnke a new one,” she said.
*AMy habby is collecting recipes
and entering cooking contests.”

to make a hearty cake
just right for picnics or fall get-to-
gethers.

Both women prefer baking
over the everyday cooking they do
for their fomilies.

Saint snid she believea strong-
ly in the old saying, “Nething
says lovin' like somthing from the
oven.” She lovea baking cookica
and treats for her 11 grandchil-
dren and has even entered a con.
test with one of her

Cookies and pics are
Couillard's favarites, but every
year she finds n recipe to enter in
the Zehnder's contest. Her
brandy pecan chocolate chip cook-
ies won top honors at Zehnder's
in 1990,

The ladies agree that there is no
reason to be afraid of making
cheesccakes. They are not that
complicated if the directions are
clear and you follow them step by

step,

“I believe that your cheesecake
is only going to be as good ns the
ingredients you use,” Saint said.
She alwnys purchases the nazme
brand products and does not fall
prey to using low-fat or fat-free in-
gredients when it comes time for a
contest.

" "What to watch for in Taste noxt week:
1 Meet some fathers and sons who enjuy cook-
ing together.

" M Pater Krehor of Birmingham does ol the
cooking for his family, and food shopping. His
super |dsas are supper,

with various recipes to arrive at

Her recipe usen a crust made

granddaughters.,
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St. Supery produces tasty, affordable wines

In 1974,
Robert Skalli. a
French  busi.
nesamann  with
family tradi-
tlons in the
wine industry,
viaited
Californin for
the first time.
He returned in
1982 to pur-
chase a 1,600.

ELeanor & Rav Heato

acro vineyard pn!rcel_ln P:lpo Valley, an important

working alone on the winery project, Sho went to
ace if he needed help and was hived as Chanden’s
first employeo after Wright himaelf. Of courae, it
helped that Rodeno spoke Muent French and that
Wright spoke barely a word.

By 1881, Rodcno waa promoted to vice presi-
dent in chargo of marketing at Chandon, & com-
pany that had by then grown to 200 employces
and hosted 150,000 visitors annually. In 1988,
with Wright'a bleasing, rhe left Chandon to build
8t. Supery from the ground up.

Rodeno cherishes thoughts of St. Supery's gen-
enis. “Starting o winery from square onc is o
unique experience,” she recalls. “It's o totally dif-

but virtually ped grap g

mate within tha Napa Valley Viticultural Area,
The vineyard is known as Dollarhide Ranch and
his winery, located in the honrt of the Napa
Valley is known as 8t. Supery.

Michnela Rodeno, CEO at St. Supery, was
named 1993 Bevorage Executive of the Year by
the California Beverage Hotline Nowaletter, Her
atory, within thia story, bogan in 1973 when
French champagne producer Moot ot Chandon
built the first French-owned California aparkling
wine facility.

We remember this time well because we nsked
ouraslves how the French expected to setl nil of
this sparkling wine in the Unitod States, They
taught us a few things about America’s thirst for
quality wines. Today, thoro are soven Fronch
companies making Methods Chompenoise
sparkling wine in California.

Rodeno was working as a tour guide at Napa
Valley's Beaulisu Vineyards when she heard that
John Wright, president of Domaine Chandon, was

ferent chall from that of taking over n going
concern. And when o winery is slarting out with
now vineyards in relatively virgin torritory, it be-
comea even more torrifying, perplexing and excit-
ing. Every decision alfects the quality of the
wines, from planting the vineyard to pouring co-
ment to purchasing fermentation tanks.”

1t was St. Supory's gon! to produce taaty, af-
fordablo winea which could be consumed sooner
rather than lator. For reanons which are not yet
complotoly understood, the vineyarda at
Dollarhide Ranch offered Rodeno grapos which
coul bo made into juat this kind of wine. Sho cred-
ita luck, the salls, terrain, the warm daya and cool
nighta of Popo Valloy for producing wines that
are delicious when young.

She is particulnrly proud of St. Superby's
Cabernet Sauvignon. “For hundroda of years,
Bordeaux hus been the benchmark for tho world's
cnhernat growers,” she contenda, “But young
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Bast buys:

* 1932 Rivorsido Vincyards Chardonnay $6.75

* 1993 Rosemount Traminer Riesling, Australia $8
* 1993 Marquis do Chasso White Bordoaux $6.50

Bast value premium chardonnay:
* 1892 Boringor Private Roserve $12

Pricey but sensational chardonnays:
* 1992 Konwood $14

* 1891 Jordan $19.50

+ 1892 Murphy-Goode Raserve $22

* 1892 Flora Springs $23 - Incrediblo flavors

For your wine cellan
* 1990 Mazzocco Matrix $16
* 1990 Jordan Cabemot Sauvignon $24.50

Celabration times:

* 1989 Schartanberger Blanc do Blancs Prestige
Cuvoo $19

* Scharilonbarger Brul $16

* 1989 Scharfianborgot Brut Rose $172.50




