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A FANTASTIC SALE

We are remodeling our Harden Gallery
and we need to clearance many items.

SAVE 45% - 60%

On Floor sample bedrooms, dining rooms,
upholstery, end tables, and much, much more!
As an added bonus for this sale,
Classic Interiors
will offer a 40% Discount on any
Harden special order.

Hurry in for the best selection! HA]@EB

Sale ends May 18th
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Keep romance alive

[ t] [ ] .

Plonning a romantic
dato as well as keeping
the romance alive in
relationships is an
ongoing challenge.
Whilo now relation-
ships have that “fresh-
ness” - interesting,
fun, and creativo idoas
can cortainly provide
your date with the
fecling you really care.

I ofton think about
when [ first met
David, my husband — we met by chance
when I was leoking to buy a small his-
toric home in downtown Franklin.
David was standing out on the street
with ene of his children leoking at
some horses, | rolled down the window
of my car and asked if there were any
houaes for aalo in the neighborhood.
David answered my question, and the
next thing I know, I was looking at his
homo, his paintings, and talking about
life, past loves, and both of us being
single. Pretty romantic . . . well, I never
did buy the small house down the
street, and the cutcome 17 yenra later,
is history.

There was one date David planned,
that was probably the most memoarable
- he asked me to go on n picnic for two
- granted, he is an artist, and probably
more creative than some men out
there, but [ thought this was really
romantic. The weather did not cooper-
ate, so we did this “picnic for two” ~
indoors. In the kitchen of his historic
home appeared a beautiful antique
basket and a red checkered clath cover-
ing a small early tap table. The table
waa sot with Bybee blue and white
sponge-ware pattery, clear wine glasses
filled with red wine, and cloth napkins
~ under my plate was a love note - who
eould resist? At this point, it really did-
n't matter what was for Junch, but I do
remember - in that wicker basket waa:
French bread, chilled shrimp cocktail,
sliced fruit, and a chocolate torte. None
of this food was prepared by David's
hands, but it couldn't have been more
perfect. ’

A picnic for two does sct the stage for

RUTH
MOSSOK JOHKSTON

for two

and over 120 recipoa for $0.96, With
Deo Deo's kind pormission, T am includ.
ing two recipes from her boak.
ESH TOMATO ASPIC WITH LEMON
DItk SAUCE

Ingredlents for Asple:

2 tablespoons unflavored galatin

2 toblespoons cold water

1/2 cup boillng walar

2 cups tomato julce

1 tablaspoon lemen juico

1/2 teaspoon finely cut fresh dill

1 cup Beeded and ch d

Ingrediants for Lemon DIl Sauce:

1 tablespoon finoly cut frash dill

1 tablaspoon lemon Juice

3 teblespoons mayonnalse

1/4 cup piain yogurt

In a small bowl, dissalva the gelatin in
tho cold water. Add tho boiling water and
stir until golatin in totally dissalved.

Add the remaining ingredients and mix
well. Pour the aspic into iwo 1/2-cup
molds and one 1-quart motd and chill for
2 hours. Cover the two amall molds with
aluminum foil and pack ip your insulated
bag when it is time to leavo.

To mako tho sauce, combine all the
ingredients in a smnll bow) and gently
whisk until they are just combined. Pour
about 174 cup of the sauce in a amall jur
with a tight-fitting 1id nnd chill until time
to put in your insulated bag. Chill the

ining sauce in anoth iner to
serve with the larger mold later.

Preparation time: 16 minutes, chilling
time 2 hours, SBerves 8.

CHOCOLATE-DIPPED STRAWBERRIES

1 cup seml-sweet chocotate chips,
melted {Do not let tho chocolate
get hot, around 110 degrees F. Is
perfect. A microwave oven Is use-
ful for thin s1an}

2 tablespoons melted butter

3 tablespoons Grand Marnier liqueur

1/4 cup Confectioners’ sugar

1 tobiespoon water

Selocted large fresh
washed and patted dry

Combine the chocolate, butter, and

romance - take this idea and expand
on it, make it specifically *yours.” Pic-
nics don't have to be at Junchtime - a
picnic at dusk “teatime” would be Jove-
ly, or try a candle-lit midnight picnic.
Keep in mind the aspect of romance.
David’s little note wes the perfect final
touch!

Edith Stovel (Dee Dee Stovel) has
written a neat Jittle book called "Picnict
Recipes and Menus for Outdoer Enjoy-
ment” (copyright 1990 by Storey Com-
munications). Dee Dee's book i in its
thirteenth printing, and has delightful
recipes and ideas for nll kinde of pic-
nics, aot ily tic picni
for two —'but there are idoas for that

$00. “Pi¢niel? inckides more-thea 26

carefully orchestrated picnic menus

Grand Mamler in a small bow! and
whisk together.

Add the confoctioners’ sugar and water
and continuc whisking until smooth.

Dip the strawberries about three-quar-
tera of the way {nto tho chocolate. Let
them drain on wax peper and sit until
the chocolate has set. Pack them carcfully
in o smail-lidded tin, lined with wax
paper. Thoy don't keep for long ~ make
them the day you plan to have your pic-
nic. Yield 1 cup. Preparation time: 30
inules.

Ruth Mossok Johnston is an quthor
and food columnist who lives in Franklin.
To{oave q.Voice Mail message for Ruth,
dial (313} 963-2047, mailbox 1902.



