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Pasta: perfect for busy day

See related Super Supper story on
te front.

The 1095 Villago Antlques
Show & Sale begine with a pre-
viow ovenlng 6.10 p.m. Thure,,
May 11 at Lovett Hall, adjacent
to Henry Ford Museum & Groen-
field Village, Oskwood Boutlevard
and Villago Dearborn —
west of the Southfield Freoway,
south of Michigan Ave.

Ticketa range from $100 to $300
per person, black-tie optional, in.
clades buffet supper and host bar.
Call (313) 271.1620, Ext. 301 for
proview party information.

Antigue show hours are 11 a.m,
to 9 p.m. Friday, May 12; 11 am.
to 7 p.m. Saturday, May 13; and
11 a.m. to 5 p.m. Sunday, May 14.
Admieslon [s $6 per person st the
door, with dlscount tickets offered
to M.-nlnr citizens, Henry Ford
Muscum & Greenficld Village
members, annunl pass holders
and donors of $60 or more. Ad-
misafon to the museum and vil-
Iage ip Beparnte and not required
to be admitted to tha show, For
more information, call (313) 271-
1620, Ext. 547. Event proceeds
will be used to continue to sup-

Suo Prowso of Birmingham,
who I8 a volunteor on the organiz-
ing committes of the Village An-
tiquos Show, shares theso recipes
for busy days.

Easy VEGETARIAN ToMarTo,
MusHrOOM ENNEL
PASTA SAUCE

3 cloves gartic, chopped
1 medium onlon, chopped
1 cup fennel, sticed (white butd

part)
1 tadlespoon oxtra virgin olive
ot

SaLap WitH Seven Hers
Dressa

Satad:

2 gaic cloves, crushed

¥a cup extra virgin olive oil

4 toblespoons frosh lemon
Juke

% toaspoon dred bastl
Ya toaspoon dried chorvil
% driod tyme

3 smatl pr
(3-tnch in dlameter) cut Into
chunks

8 Shiltoka mushrcoms, cut
Into chunks.

4 largo white mushrooms,
slicod

1 quant Marinam sauce {ready
made)

Sauta garllc cloves, onfon and
fennel until soft. Add mushrooms,
aautos about 10 minutes, then add
aauce. Heat until warmad. Scrvo

% teaspoon dried oreganc

Vs teaspoon driod savory

W tenspoon ground corander
' Y teaspoon dried sago

Pinch of soit

2 teaspoons Dijon mustard

1 tablespoon dalry-free may-

onnalse

Combine vegetables for salad.
Mizx nalad dressing ingrodients.
Chlll. Pour over salad.

“To cotnpleto the meal, heat
pre-cooked focaccia bread, Bo-

port education programa at Henry  over your favorito pasta. Top with fore serving, brush with olive oll
Ford Musoum & Greenfield Vil-  gratod Regglano Parmesan checse. and sprinkie freah or driod
lage. Serves 4. rosemary on top,
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Cooking demonstrations (313) 537-1300 kuntoor suppont Goup for Doople i
SUPERIOR F1LH COMPAKY Mocts 7 p.m. on the thrd Tuesdoy of
som»d :ooun mnunnn Cnet Tim Cikra,  SUPPOIt Groups ach Hotpital Admin-
Ocaan m, 10 6000, SaL., M0Y  CELIAGC SPRUE lntration Buling, Classroom 2, 13 bl
3. :mz e, Roysi Ook. No oo Inchuda It on (am/m; ke
on-free foods, (abel roading, recipe 557-562
ralo;su«rsaz nm':\ng, state tosung, Kaas for chidren,
] ;magzyl 8 . T8N0 e Glasses

HERRS pE SOUTIFTELD MUSLIC
Gourmet cook Linda Weits shows howyou  Road, Cat (810} 332-2928 or Chef Milos of the M\nmomhof
can herbs and spices lonovatively to an.  (810) 477-5 mnmua&muao-am

Jon Anishin o3 she features the
how 10 of sotting a boautifl end bountl-
fu buffol that inchudes roastod meats,
vogolnbies, oid world breada, 7:30-9:30
p.m. W‘,M . Moy 10, Lon,
ington. Thafoo is $15.

{810} 4770404

WUTRITION FOR TWO: BASY AKD YOU
Got your baby off 1o 0 hoalthy alort, Reg.
Ister enr‘\:\ pregnancy. Classes offerod
,gslmummtlo uaswux
Bosﬂw:!l alth Development Ni
50 Grand River,, Ave., Novi.
(810)4776100

medications . Leam
8bout the aigns bnd symptoms, and whal

358

Toesdays ol
1er 18575 W. Nine Mie, Southfiekd. Cnﬂ
por 30135400, $ 150 for geries of four,
\lpcomh classes include: Elegant Poul-

9.
}350) uu'fr"oa

week, 6-9 p.m. s
Soups; 6-9 p.m. Wed.,, May
Eitbs

(B10) 4784455

Bake Mom a cupcake bouquet

AP — What could bo swecter
then a bouquet of minfature cup-
cakes for Mother's Day? Bake,
{roat, then top with Mom's favor-
ite candics, Fill a basket with
these delicious treats, Add a
homemade eard. (And don't forget
to clesn up the kitchen when
you're finiahed baking!)

MIMATURE CHOCOLATE
Curcaxzs

3 cup oll-purposa fiour

¥4 cup sugar

2 tablespoons cocon

¥4 teaspoon baking sodn

% teaspoon sait

¥ cup water

3 tablespoons vegetabio olf

1¥4 toaspoons white vinegnar

¥ teaspoon vanilta extrect

Chocolate Frosting (recipe be-
fow)

’ Heat oven to 350 degrees F, Line
amall muffin cups (1% Inches in dl.

ameter) with paper bake cups,
medium bowl, atir together
fNour, sugar, cocon, baking soda and
salt. Add watar, oll, vinegar and va-
nilla; beat with whisk or on medium
speod of eloctric mizer untll well
blended. Fill muffin cups two-
thirds full with batter, Bakaina

_ 350-degree F aven for 11 to 13 min-

utes or until woodon plek inserted
in center comes out ¢<lean. Remove
from pan to wire rack. Cool com-
pletely.

Prepare Chocolate Frosting.
Spread cupeakes with froating.
Garnish ae dealred. Makea sbout 28
cupcakes,

CocoLATE FrosTivg

3 tablespoons butter or margn-
tino, softonod

2 tablespoons water of mitk

¥4 t023poon vanlila extract

Stir together powdered sugur and
cocoa. In modium bow), beat butter
and % cup of the cocoa mixturs un-
i1 well Llended. Add remalning co-
coa mixture, water and vantlls; beat
to spreading consistency, Makes
sbout 1 cup frosting.

Note: Batter can be baked in pa-
perlined muffin cups (2% inches in
diameter). Bake in 0 350-degree F
oven for 20 to 25 minutes. Makes 8
cupcakes.

Reripe from: Hershey's Cocoa
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& home and get foving care!!
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& = PetPotralts Avilable a8
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Enrichment Program
Extended Day

Full & Half Day Sessions

We’re Growing

Farmington Hills

Qur Newest Addition

Kindergarten

95-96 School Year

32500 W. 13 Mile
Farmington Hills

§61-3630

co Detroit’'s Seafood
Specialty Store For Over 50 Years 4

. Per Pound
NEW ZEALAND ORANGE ROUGHY
FILLETS |

ot vehd with any other GLcoU oF GV May 13th

—— — — — — —

June 10th,

July 8th...

SALMON FILL

Mot yafid waDh Brvy O CRp0Ount O COUPON
Expires 5-20-08
SO EIN,
BiRcor:
Per Pound

FRESH FARM RAISED
CATFISH FILLETS

proud to ani

is s
PROF]

Join

STH ANNUAL
SEAFQOD COOKING
DEMONSTRATION

OCEAN GIULLE
featuring Exrcutive Chef Tim Cikra

featuring Executive Chef Gordon Bowman

featuring E.muuve Clul Roger Sutton

August 12th...

vated “Dest American festourant”
Beptember Bth... gCHULEIlB INC.

featuring Executive Chef Christopher Heasler
October 14th,,
Excut

OPEN TO THE PUBLIC BETWEEN
10:00 a.m.-12:00 Noon

SUPERIOR FISH, The House of Quality, ia
nounce that ahal!

resume our
COOKING DEMONSTRATIONS. We are
celebrating our 8th year of
lnl‘om-uve popular, and fun cook-outs. This

. BEAUMONT HOBPITAL
‘l'll.! PEABODY‘S
.. OXFORD INN

Ly the Metro Times

.. SCALLOPS RESTAURANT
Chef Don Bauman

we shal) once again
summertime series of S|

(hese very

you to meet nome of the finest

for
NAL CHEFS

Per Pound
| FRESH SWORDFISH STEAKS |

Not vakd i wy cltver diactard of CoUPon
Eapres £2008

Fish and the paticipating restourants, as
aerviee to our velued customers.

KIDS CAN RIDE OUR DOLPHIN
FORONLY 1¢

Country Lane
ICE CREAM

Y2 gal. square

ORANGE JUICE

99°...

California

STRAWBERRIES

.-,

PEPSI

. 1 (B
¥ |
V) 1
: W\ $ 99 [ (=
> '
+ dep. :
24-12 oz. cans |1 4 1b- bag

e———— ——COUPON ——— o im’

Table King
SUGAR

99’

- e od

e

CAKE-A-RAMA

Decorate your own Cake

$299

Sat., May 13th 1lam-3pm

Prices'& Hems

ood Thru

2% MILK

$

SOUBLE

Manutagctorers

99




