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Sandwiches perfect for weddings

From a “Father of the Bride,”
picture-perfect wedding to a
small, intimate effair in o
fricnd's apartment, hame wed-
dings and recoptions are becom-
ing increasingly popular.

“There'a a kind of personaliza-
tion in the fomilinr, comfortable
surroundings of a home that
can't be created in a banquet
hall,” snid Gerard J. Monnghan,
president of the 1,500-member
Association of Bridal Consul-
tants,

Liko the parler weddings that
were typical in the early part of
the century, at-home weddings
allow a couple to showcase fomi-
1y treasures {embroidered linens
and heirloom china) and step
down the stnirs to the wedding
march played on the family's
grand piano.

The time of day, number of
guests, location, budget and
style of the brida) couple must
all be considered inn planning
the reception. Virtually any at-
home party, even a catered sit-
down dinner, can include special
hememade disbes. It's also possi-
ble, with the help of friends and
family, to prepare a wonderful
do-it-yoursaelf reception. The key
is to keep the menu simple, and

to plan items that con be made
days, or even weeks ahead.

Almost nll wedding receptiona
include appetizers, served with
champagne or punch for the tra-
ditionn! tonats. Versatile Minia-
ture Focaccin Sandwiches are an
casy-to-prepare savory appetiz-
er,

One losf of purchased bakery-
atylo focpecia bread, layered with
richly flavored crenm cheese and
sun-dried tomato spread, fresh
spinach leaves and thinly sliced
smoked turkey, makes four
dozen delicious bite-sized appe-
tizers.

These small opon-face sand-

wiches look elegant served on a
silver platter, sophisticated on a
contemporary glass plate, or rus-
tic in a fabric or Jeaf-lined bas-

et,

For a cocktail party reception,
plan eight different hors d'oeu-
vres, two or three of each per
person. If a meal will follow, lesa
variety and one or two of each
kind of hora d'oeuvre per person
will be ample.

A stand-up buffet in more than
n cocktail party, but less than a
full meal. Along with Miniature
Focaccia Sandwiches, the buffet
might also include platters of

Enjoy mushrooms
without added fat

Sce rclated story on Taate
front.

Here's o low fat recipe that
accentuates the flavor of Porcini
mushrooms. If you would like
more information on hunting
Morel mushrooms, call the
Boyne Chamber of Commeree 1-
(800} 230-2739.

PORCINI ASQUIN!

1 tablespoon olive oll

1 pound boned and skinned

chicken breasts

1/2 pound fresh Porcinl

mushrooms {or 3 ounces
dried)*

1 cup coarssly chopped onlon

1 cup diced celery

1 teaspoon minced garlic

2 cans {14 1/2 ounces each)

ttalian fiovored stewed
tomatoes

1 teaspoon salt

2 cups fresh green beans,

timmed and halved

Hent oil in n large, nonstick skil-
tot. Add chicken and cook 3 to 4
minutes on each side, until brown,
Remove from skillet. Add mush-
rooms, onion, celery, and garlic to
skillet. Cook, stirring frequently,
until tender, 6 to 8 minutes. Add
tomatoes, aalt and chicken. Top
with green beans. Cover and sim-
mer until chicken is cooked
through and beana are tender, but
atill slightly crisp. If dcsired, serve
over hot, cooked rice or pasta.
Makes 4 to 8 servings.

*If using dried Parcini mush-
rooms, reconstitute firat by sonk-
ing in water. Then drain and
squecze a8 much water out as pos-
sible before adding to recipe.

Nutritional information per seru-
ing:

Calorics: 290, Fat: § Grams, Pro-
tein: 32 grams, Carbohydrates: 30
grams.

LOW-FAT
MEALS

Prepared Quickly for
One or a Family
.

Personnlized Menus
-
Shopping Available
.

Interested? We'll Tell You More.
Call 8104780611

sliced meats, a sumptuous
cheese bonrd, overflowing bas-
kots filled with cream cheese
surrounded by fresh fruits, salt-
od nuts, and buttery shortbread
hearts er smull cakes. For either
type of reception, n buttercream-
froated wedding cake is the
deasert of chaice.

MINIATURE FOCACCIA
SANDWICHES

1 purchased bakery-stylo
focaccia bread (sbout 12
ounces, B inches in diame-
ter. 1% Inchas thick)

8 ounces Neufchate! cheese
or cream cheese softoned

2 to 3 toblespoons 2% milk

% cup sun-dried tomatoos In
oll, patted dry, chopped

4 teaspoons chopped fresh
basil leaves or 1k tea-
8poons dried basil

4 tenspoons chopped fresh
thyme (eaves or 1 tea-
spoons dried thyme

1 small clove garlic, minced

B gunces thinly sticed dell
smoked turkeoy breost

1% cups packed fresh spinach
toaves, stems removed

With long, sharp serrated knife,

split focacein bread horizontally in
half. Placo halves, cut side up, on
cutting board; set aside.

In smal! bow), combine cream
cheese and milk, stirring until
smooth, Add tomatoes, basil,
thyme and garlic; mix woll. Divide
cream cheeso mixture in half, set
aside. Sprend remaining mixture
evenly between two focaccia
rounds, spreading to edges,

Arrango spinach over cream
checse mixture; arrange turkey
evenly over spinach, Spread
reserved cream cheese mixture
over turkey. Wrap each focaccin
round securely in plastic wrap and
refrigerate at least 1 hour or
overnight. to serve, using a long,
sharp serrated knife, cut each
focaccia round into 5 lengthwise
stripa. Cut each strip crosswise
into 1 1/2-inch pleces. Yield about
4 dozen.

Serving size: I piece (1/48 of
recipe} Calories per serving: 35,
Protein: 2 grams, Fat: 1.5 gram,
Carbohydrate: 4 grams, Calcium:
13 mg.

Recipe from the United Dairy
Indusiry of Michigan

AMERICAN DAIRY ANSOCIATION

leh

Fi an : Start with a bakery-
style loaf of focaccia bread, smoked turkey breast and
[resh spinach leaves. The creamy spread pairs cream
cheese with sun-dried tomatoes and herbs. Assemble a
day ahead and chill for easy slicing.
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ASTHMA PATIENTS

RESEARCH STUDY
VOLUNTEERS NEEDED

Heatthy, Sonsmokers with Modcerate Asthra Symptoms.
(Cough. Wheeze. Stortress of Breathy Controlicd by
tnhalcd Medxations,

Individuals who quabfy recene office isits, limiled
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Become an Officlal Member of the
woodward Dream Cruise..!

Your $25.00 annual membership Inciudes:
» Membership Card .
« 1996 official Dream Crulsew T-shirt )
« Annual newslatter & schedule of all 1996 official
Woodward Dream Cruisew activities!
with the complated form beiow to: Woodward
P.0. Bax 7088, Huntington Woods, Ml 48070
500 applicants will receive a
d Draam Cruisew pint i
Deadiine to apply is July 1, 1996, Allow 4-8 weeka for deitvery.

Sond $25.00 along
Dream Cruise, inc.,

APPLY EARLY! T1ho first

1996 Woodward Dream Cruise Member

Name.
Street Apt.#
City. State. Zip.
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Benches, Tables, Fountains,
Statues, Bird Baths, dnimals,
Religious Statues, Oriental
Lanterns
693-8683
Corner of Ml-24 and Scvipps R,

14 wiles Nocth of The Palace of Auburn Hills
M THF 36 T8 3-8 St 103 Swn. 11-3

5 PE
+ PHILADELPHIA » SALEM ™V~ | pgy
« SUTTON « WORLD

e * QUEENS « ALADDIN

V.1.P. FLOORCOVERING
29155 Plymoutht Road (East of Middiebelt) Livonia
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SPECTACULAR

37

4 DAYS ONLY
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MAY 24 ¢ 25 » 26 « 27

131 Hours for Sale:
FRI 9.7, SAT 9-6:30, SUN 11-4. MON 10-3 (Memurial Day)
HALF OFF

(Suggested Retall Pricesy
ALL PEPPERIDGE FARM COOKIES,
CRACKERS, GOLDFISH, LAYER CAKES
TURNOVERS, AND BREAD ITEMS.
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