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Potato pierogi, beet soup, hearty dishes for fall §

See related story on Taste front.
Recipes from parishioners at Holy
Transfigurations Orthodox Church
in Livonie. The church is at 36075
W. Seven Afile Road, Livunia. For
more information about the festi-
val — noon to 6 pm. Sunday,
Sept. 10, call (B10) 476-3432.

POTATO-CHEESE PIEROG!

Filing:

‘2 pounds potatoes

¥ sUck butter

2 large onlons {chopped)

¥a cup Velvetto cheese

V2 cup sharp cheddar cheese

Pinch sait and peppet

Prevogt Dough:

2 cups fiour

| egg (beaten)

Pach of salit

1 cup potato wates (water
saved after boiling potatees
for fisng)

2 tablespoons of sour creem

"To make filling: Peel and boll po-
tatoes. Pecl and chop onlons. Sauts
conions in butter. Do not burn
onlena,

When potatoes are tender, drain,
but save 1 cup water for dough.
Mash potatoes, add onlons, cheese
and salt and pepper ta tasts. Coal
potatoes. When cool forns into balls
tho sizo of a large walnut.

To make dough: Combine water,
egs. sour cream and aalt. Add flour.
Knead until dough does not atick to
handa. Let reat for 15 minutes.

‘Take amall ameunt of dough and
roll cut to deaired thickness. Cut
Into circle and fll with potato fill-
Ing. Pinch edgee and drop [n boiling
water. Remove when pierogl tisea to
the top.

Can ba frozen for later. Some peo-
pla like to eat their pieregl boiled,
others like to fry them in butteror

oit with chopped onlona. Recipe 1 atatk cokery, choppod
makes abaut 25 plerogl. « 6cupaboiling water
1 whole cnlon
Rice Puar 1bayloot
1 cuprico 1 tablespoon vinegar
2 tablespoons olive ol 2 tablespoons tomato poste
2¥a cups broth (chicken of 1 ¢cup choppoed cabbege

baof)
Salt and pepper to taste
Heat oil in skillet. Add rice, stir-
ring constantly untll brown. Add
hot broth. Bring to boll. Stiz, Cover
and cook on low untll rico ia cooked.
Add salt and pepper to taste.

Bect Soup
1 ounce dried mushrooms
3 cups water
1 chopped onlon
2 tablespoons vegetatlo oil
2 medium beats, chopped
1 carrot, chopped
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and Ton Mile In Farmingten
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Slmmer 1 ounce dried muah-

Cookie crumb pies are cool

See related Toste Buds column
on Taste front.

Any Cruma Crust

vanilta wofors, etc.)
V5 cup meited butter of marga-
nne

Combine ell ingredicnts and miz
well. Preas into s 9-inch ple plats.
Crust can be baked at 350 degrees
F. for 8 rlnutes for a harder shell,
or can be chilled and used accord-
Ingly. Makes one 9-Inch ple crust.

rooms in 3 cups of wator for 1 hour.
Strain through cloth, Save stock.

Sautos 1 chopped oalanin2
tablespoons vegetable oll until gol d
en. Add chopped beets, 1 carrot,
and colery atatk. Cook 5 minutes.

Add 6 cups bolling water, 1 whols
onlon, bay leaf, peppercomns, vine-

gar snd tomato peate. Slumer 15

1 quart venitia ke crezm

1 quart orange sherbot

¥ tup choppod walnuts of po-
cans

5 cup chocolate chips
1 tablespoon vegetablo ofl
Place joo cream and shesbet in
soparste bowls to soften. Stirto
spreading consistoncy, Spread half
the vanilla fce cream ontq the pre-
pared crust. Top with all the sher.
bet. Spread sherbet with nmalning
vanilla jce cream.
Sprinkle with nuts. Freexe imme-
diately. Meanwhile, mglt chocolate
chlpa on the top of a double boiler

8-10 people.

minutes. Add 1 cup chopped cab.
bage. Simmer 20 minules. -
Remove the whole onlon, peppar-
corna end bay leal. '
Add muehroom stock and salt to.”
tante. Cool to let flavors “marry.” & |
Servo cold or roheat. Add dollop of,*
sour cream to each serving. Seevea”

Cuocorare Cue Mot Pre

1 prepared 8-Inch chocolato
cooklo crust

4 {1 aunce) squares soml- i
awoet chocolate

2 cups whipping croam

34 cup powdored sugnt

% cup white Creem de Mentho
of Pepparmint Schnopps

Melt chocalate In 2 small pan
over n double boller. Stir until
smooth, Meanwhilo, combine cream. |
and powdered sugar in » large bowl.
Beat untll stiff peaks form. Fold in
cream de menthe o schnapps. Chill -

Chej £: this reci)
g,;pufm,‘,r m’;‘ijﬁ’:?;g:dn or in the mlcrowave until smoath. for 30 minutes. Drizzlo meited choc- -
springform pan. Stir In of! and mix well, Drizzle otate over whipped cream mlxturn
Marr Ano B chocolats sauce over the chilled ple.  and fold in to combine. 8poon inta....
Li:4 Retumn to freezer and chill for at prepared cruat. Freezo for 3 hours.
1 prepered 8-inch pio crust least 2 hours. Serves 8 Serves 6. )
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BER@ jrom poge CONTINUED ON NEXT PAGE -
$15). Borrello briefly sonnel complained that they 1fyou don't know pinot blane end.’

discusses each of over 130 winer-
ies in the region from Wlsconsin'a
Door peninsula ncross Indiana,
Michigan, Chlo, Ontarlo and into
New York's Finger Lokes region.
1 you’ro planning a fall color tour
and would like to stop at a winery,
this soft-cover edition, available
at Barders end other area book-
stores, gives you everything you
need to know in advance of your
visit.

& If you've experienced a corked
bottle of wine, the musty, awful
amell that develops from a poorly
manufactured cork, rellef is on
the way. The finst steps to solve
the problem were taken by St
Francis Winery in Sonoma Val-
ley's city of Kenwood. Several
years ago, the winery changed
from natural corks to a aynthetlc
ial tzade-named Cellukor}

St, Francis did extennive exper-
{ments befare making the change.
Wines oged just fins, but con-
sumers and restaurant wait per-
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could not get'the closuro out of
the bottle with conventional cork-
scrows.

The inventive socicty that we
are has come up with a product
that's superior to Cellukork. 1t's
trade named SupremeCorq.
Again, St. Francis took a wine
problem by the praverbial neck
and has changed to the now oyn.
thetic. You can be one of the first
to apen a bottle of wine with this
new cork If you purchase 1994 St.
Francis Chardonnay ($12). Hope-
fully, this yellow-tan cork will not
be the whole attraction, the wine
is terrific and an excellent value!

When samething’s good, word
travels fost and Murphy-Goode
Winery in California‘a Alexander
Valley was awilt to act, The 1994
Murphy-Good Pinot Blane
(312.50) hes a purple
SupremeCorq elosure. “Now, lam
able to guaranteo the quality of
every bottle of our Pinct Blane,”
rald winemaker Christins Benz.

(AP) — Strawberry soup is a Three 8-ounce carlons
light, refreshing dessert for strawbery kow-fat yogurt
ime and early fall enter- 1 cup (Vs Inch) cubes low-fat
taining. pound cake
The recipe was chosen as tho 1 cup sliced strawbenies
grand-prize winner of the Califor- Mint sprigs (optional)
nia Strawberry and Cooldng Light  prain strawberries, reserving 1
magazine Recipe Contest. Julie  p fulco. Combine dralned
deMatteo of Cl NJ., won berries, the % cup sugar, lem.
the $1,000 cash prize. on julce and 1 carton yogurtina
STRAWBERRY S0UP blender; procets until smooth.

Pour mixture into an 8-Inch

you llke chardonnay, try this oni
1t was 100 percent barrel fermen
ed In a combination of 36 percen
new French and air-dried Ameri~
can oak. The wino's interplay of.
fruit end oak is very harmonlous.
@ 1t's Wine Shootout time agaln!
Don’t miss the arca's best tasting’
of the year, 7-9 p.m, T\osday,
Sept 12 at Glen Oanka (13 Mile,
botween Orcherd Lako and-
Middlebelt). Rochester Hills Yo
Oldo Wine Shoppe owner Dennfs s
Walsh has an imposing lst 6T
winea thle yenr and a light buffet®
to accompany. All for $17.50 per
person. Call (810) 852.5633 for
rescrvations. "
B Go ahead — Pamper your pal-
ate 7:30-0:30 p.m. Mondays, Sept
18 through October 8 at the
“Great Wines of the World” seral<
nar at tha Townsend Hotel In Bl
mingham. For reservations, call
{810) 644-3443.

To leave a messoge on the
Heald's voice mail — dial (313}
953-2047, mailbox I1864.

Surprise guests with strawberry soup

In a blender; process until smooth.,
Pout Into a bawl; cover and chill.

Place pound cake cibes on a bak-
ing shect; broil 1 minute of untl
toasted, slirring balfway through
cooking time. -

To strve, spoon % cup soup in
each of 8 xcnall bowls; top each with
% cup sorbet, 2 tablospoons cake
cubea and 2 tablespoons ellcéd
atrawberries. Garnish with mint, if
desired, Makes 8 sorvings.

Note: Substitute 2 cups sliced
fresh strawberries for the two 10-
ounce pack f frozen straiwbers

Two 10-0unCo packages fro-
square baking diab; cover and freeze
zen aliced strawbemias In until flrm, stirring fonally,
syp, Combine reserved strewheny
% cup sugar Julcs and tha Y cup sugar in & coall
% cup lemon juice saucepan. Cook over modium-high
8-0unce coron strrwbarry iow- hest 2 minutes or until suga ls dla.
fotyogurt solved, stlrring constantly, Lat cool
¥a cup supwr slightly,
1¥4 cups s3cod strowbenios Caombine Julce mixture, the 1A
1 cup chopped, peeted mango cupa sliced strawberrics, mango,
v o choppod b Teand th "t

ries and % cup sugar, if desired.
Combine strawberries and % cup
sugor; stir well. '

Lat stand 1 hour; drain, reserving’
Julce. Add drained strowtuarries, -
lemon Juice and § earton yogurt &0 .
the blender; process until smoath.
The sorbet can ol te madeina I-
quart lce-creant freeser.
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