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ate ravioli was at an Italian neighbor’s
wedding or cut of a can. It wasn't worth
* tho aggravation.

Nowadays, with pasta machincs aa common
a3 electric can opencrs, making homomado
ravioli need not bo a major undertaking. You can

. mako homemade pasta in lesa than 16 minutes,
* 1t takea oven losa timo to maks if you hfvo a
pasta machine, —

Many moons ogo [ attended a Guliano
Bugialli pasta class at Kitchen Glamor in West
Bloombeld and obeerved the maater Italian
cooking teacher proparing pasta with a passion.
It was evident right from the beginning thut
Bugialli had been taught how to prepare pasta

, by his grandmama, end 1 know all about .
learning cooking from “mimmi” and mothma.

1f you ever get a chance, Bugialli on paata is
worth any price as he is the maater. Bugialli
claims the best pasta dough comes from
unbleached all purpose flour. Thia goes ageinst
the suggeation of other well known Italians who
claim the only flour worth ita woight is semolina.
Instead of using a bowl, Bugialli mounds the
flour on a clean board or counter. A well is mado
in tho center of the Bour mixture and filled with

. eggs, salt and other flavorings such a8 apinach
or saffron. Although you may be tempted to omit
tho salt, don't. Bugialli insista that saltless
pasta crumbles when dried and tastes bland.

' “Even if you add a salty sauce, all you have is

. bland pasta and a salty sauce. Tho pasta never

. tastes right,” he says. Using a fork, you

- graually incorporate the floured sides of the

: well into the liquid. When you can't stir any
longer, it is time to knead tho flour. Working
with his hands, Bugialli incorporates flour from
the board until the finished product resembles &
soft, clastic dough. From atart to finish, the
entire process takes no longer than 10 minutes.
Bugialli goes i diately from hand k di
to kneading tho dough with a manun! pasta
-machine. “Don't allow the dough to rest,” he
warns; “the gluten will expand and the dough
will béoma Bs0gEY."

The kneading with the machine.incorporates o
roll and fold techniquo that takes no moro than 3
minutes, Once the dough becamen elastic, it can
be rolled and cut. The rolling can be done with &
rolling pin but the machiné¥nakes it much fastor.

For the best ravioli, it is¥mportant to proceed
with filling and shaping the dough while it is
still very fresh, assuring that it will not get
soggy from the gluten expansion and that tho
pasta pockets will hold together, .

Shaping the don;

T&lggtﬁmn 1 utg;npud to make homemade
ravioli, I felt the need to purchase one of those
trendy molds that allow you perfectly shaped

G rowing up in Wyandotte, tho only time we

ravioli with only the press of a pastry crimper.
Now I simply roll out the dough into one long
tretch and drop the filling by the rounded

stuffings for
&.mwmmwmmdm
the dough.
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_ What do you do if you enjoy eating, like
aocinlizing, and want to eollect recipes which
- are Jow in fat, sugar and sodium?
Four women in Bloom8eld Hilly
ﬁue quution‘f by crganizing

te Luncheon® group.

Ruth Aiello, Gail Albert, Martha Phelia

and Joyce Whoeland formed the group in

Soptomber 1894,
‘They in

has been an

Members of tf‘HS
gourmet group
adhere to healthy

- throughout every
aspect of the

1In 1094, four

vited oight othur friendn and
neighbors, moat of them from the Chestaut .
Run subdivision in Bloom$eld Hills, to join
thom once a month for cuisine and
conversation. .
“Wo had all becoms aware of the need to eat
healthier. We wanted a way to try out
nutritious recipes, and forming this lunch goup
accnndﬁkaihcpartegmlnfm.‘uid@lbm‘t;'ﬂ

TAST

_guidelines

Iuncheo'n'.

trom Bl

seerad to be the perfect solution.

* fun,”-sald Br

feld Hills invited eight

friends and neighbors to join them once amenth for. - - &
isine and tion. They were looking for a way to

try out nutritious recipes, and forming a Innch group. -

* minstameshitwriers
fi Iwu::..r
Rovioli recipes :
Gourmet Lite Lunches

) answered
the “Gourmet
10,000 on the

frem un!

nicoly
Ench 1

through cookbooks, which can be a major
. challenge because thero are mors than
market. I have alac sought the
* healp of cooking professionals.” .
. Somo of Browning’s recipos have come
sourced,
- 1 am a Realtor and I was showing a house
when 1 noticed a ‘light and lean’ cookbook in
the kitchen,” sho sald. “Tho homeswner
agreed :n let me b'vrmw it”

of u sul 101

To assure succoss, the group's original

four mambors drew up guidelines. . -mixture of soy sauce, soszme ofl, garlie "~

. Every detajl of planning and sarving the der, ginger and honey. Then grilled or

Tuncheon such as what time guests ere to arrive . - . . .
. (11:30 am.), and what time the mea! is served - Chissold was also responsible for the

(12:15 p.m.) ia contained within these rules. dessert. - : D -

.. “The guidelines halp all of us know our 4] saw this recipe, Orange Dreamsicle

responsibilitios for the hiy lunch Dessert, and decided to make it for the- differentsalads/
held on the second Thursday of the month,” lunchoen,” she said. e . ' Members of

“What in 8o nico about this group is that -

! ;md Pholps, who hosted the February

unchoozi. .
Her duties as hoatess were to prepare har -

. home and shars the cost of the luncheon

with ths two eocks ing knd

Carol Lee Chissold. . .
to group rules, each membor
signs up to hostess a lunch
and cooks twice a year.

Accord

entreo such as Shrimp Teriyaki, which was
served ot the Februery luncheon. .

“I picked this recips because it was not
only oasy to make, but dolicions,” said
Chisscld; The shrimp are i d

turitious funoh

o right), Gail Albert, Dolores
Mutchler and Gladys Baker taste
_test new recipes at their "Gourmet
Lite Luncheon.” Nancy Browning,
- Carol Lee Chissold, and Martha -
Phelps prepare the luncheon plates.

In addition to the main course and dessort,
the cooks can, at thair discretion, edd an

appetizor,
Fruity Oat and Bran Bread and Marinated
Tomato Balnld for hor ﬁon}&l&uﬁon te the

Betsy Cernosia (lef?

and brezd. Browning made

ted in & °

— Nancy

eon ance A year,

o

wae're such ‘cozy’ frienda that wa can,
t with unf recipes.”” | |
Chisacld’s experimental desscrt was a .
d 1 The crust

graham crockers, and & hint of cinnamon end
freahly grated arange poel. A tas

which includes part-skim ricotta cheese, is
topped with four cups of fresh arange

{s made with
filling, -
soctions. . inal

P e5p tho salad.
“One of the best things about these
luncheons is being introduced to an
assortment of salads,

; this gourmat

healthy guidelines throughout every aspect
of the luncheon, This is the rosson non-
alecholic

bevorages are sorvi .

“And we don’t put butter or salt and
g:ppn on 'tho tablo,” Phelps naid. YWe must
&n awfully polite group, because no one’
has ever asked for thess condim .
B:: Gourmet Lite Group luncheon recipes

- the hostess

said,
- “Too oftan we cat the same kind of salad "}
day in and day out. This luncheon group has !

provided us with a variety of new and

group adhero to

ents,”
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Sangiovese enjoying new era of interest

}

i
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six ysars’ exp
o and making sangi st

Chianti is the best-known rod ($12). Atlas Peak. It is 100 percent varietal
wine from Italy’s Tuscany rogion. 1990 Villa Antinori Riserva and aged 12 months in older French
Did you know that it draws its Chianti Classico ($12). oak. Thore ia no exact counterpart to
charm primarily from the M1990 Ruffino Riserve Ducale a 100 percent varietal wine from tha
sangioveso grape? California wine Chianti Classico ($14) and Chinnti region, but the 1890 Badin a
producers have ushered in & now cra #1988 Ruffino Risorva Ducalo Gold | Paasignano Chianti Classico Riserva
of intorest in sangiovese. As moro Label Chianti Classico ($23). {$32) originates from a property
Californin bottlinga becoms In Californin, Atlas Peak, Banny urchased by Antineri in 1988, Tho
available, we thought you'd be Doon, Estaneia Estatea, Flora lond is 80 percent aangiovese with
i d {n soms ry on Spri Soghoalo, Shafer, Silverado | the remaindor canaiolo, trebbiano
©Old World chianti and its New and Swanson wineries produce and malvasia, aged 16 monthain
World countarpart, varjotall; gt , somo in very limited French oak. It epitomizes o
labeled sangiovese. quantitios, but production will grow traditional chianti atyle.
‘While California plantings of over tho next several yoars na move Atlas Poak 1992 Sanglovese
A : g sangioveto romain small, thore aro a planting is done. Seghesio’s Chianti | Reserve ($26) is another good wine.
Finet Holy ~ smooih 28 oK number of winery players in the Station has been produced for many | to ider. It can palr with the <
‘o 1902 David Bruoe Pirot Nok $14 . . fray. All of them, however, followed | years, long before the varjotal Padia a Passignanc discussed abovp
the rencwned Tuscan pm&uaer became “hot.* However, the leader or with 1990 Antinori Tignanello
Marchesi Piero Antinoti, who was in sangiovene production today is ($50). Tignanello was first produced
the first to be inte! in large Atlas Peak. in 1971 and is considercd the fre!
" Lot ;l:nﬁﬂp of sangioveso at “Even though wo have the Supor Tuscan ushering in a new
-‘ |ﬂ!m.r=~ Lalvid U ak Vinoyards in Napa Valloy. Antinori connection, it took us a fow | broed of Italian winea thatare .
V:'.’MMW Blend By Italian wine law, chianti has a | vintages to fully understand the ‘blended “outside™ tho Italisn wine .’
R et e . y mum po;:m.__: i 'J_ :lfm‘ Pufrnpo ral hw.’ll'hn‘lﬁm"l‘i%rannollo.nmost o
£+ 1593 Coleway Sauvighon Blant §7 and no more than 10 percont non- growing,” » as 'a gONn0! complex wine, is 80 porcont
Bouversin Sauvignon” traditional variaties auch as manager Glenn Salvs, Atlas Paak ngil ; 18 porcent cal B
; - o5 cabernet sa: In & chisnt! produces two wines which croate & and 8 percent cab o
blend, some Italan producers prefor | superior tasting when paired with franc aged 22 months in French oak.
blending sangiovese with traditionsl 0 Tuscan counterparts from the The Atlas Roserve is an
varietios, such as trebblano, house of Antinorl. elegant and inviting wine full of
. canalolo and malvasia, Ths 1892 Atlas Peak Sangioveso berry flavors, groat structura *
Somo yery Savorful sxamples of ' | (318) represents the culminationof | with a deliciously, soft, long finish..
moro traditionst blends ave: - jon of
1990 Ban Lecnine Chinnti Classico
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