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Homemade bread sticks worth the effort

See related Taste Buds column
on Taste front.

covered tightly with plastic wrap,
until doubled in bulk, about 1

2 1/2 cups warm water
{about 105 degrees F.)

daubled in size. Tum the dough
onto a lightly ciled surface. Divido

proheat oven to 400 degreea F.

For oxtra crisp bread sticks, cool
Bake thicker bread sticks for 20

the oven to 200 degrees F. and

hour, 2 tablespocens olive oll into 48 picces for thick broad minutes, thinner bread sticks for placo the broad aticks in the oven
MWM Line two jelly rall pans or large 2 tablespoons honey sticks or 72 picces in you profer 10-12 minutes, Immediatoly for 20 minutes more. Makes 48 or
3 cups unbleached all pur- baking shoeta with parchment 2 toaspoons salt tho moro classic, thin Italian romove bread eticks from the bak- 72 bread sticks, dopending on -
posae flour paper or foil. Turn dough onto & 51/2t061/2 cups Grissini. Roll cach piccaintoa 10 ing sheets to o rack. their size. I
12/2 teaspoons sugar Tightly floured surface and punch unblooched flous inch ropa. . 4
11/2 teblospoons sait down. Shape dough into a 12 by 3- Sesamo scods, poppy seeds, If desired, scattor one or more of STé &> Y NS o
1 cup warm water (95-105 inch rectangle and cut crosawise carawoy seeds, Coorse salt the topplngs over the work eur- I
degrees F.) into twolve 3 by 1-Inch strips. Rotl of 8 combination, If face. Placo the bread sticks one M
2 1/2 teaspoons bakers each atrip with palms of hands deslred, for o topping. inch apart on a baking sheet cov- I
yoast until six inches long and in the Inal bowl, soften th N cred with parchment paper. Cover i
2 toblespoons unsalted butter pans arrange 2 inches apart. b :iliu ';".“ “"f . :; n w" Ym with a towel and allow to rise for
o ollve oll Cover pans loosely with plastic e e 5 cunsor | 30 minutes, About 16 minutes LAMB
. wrap or a kitchen tawel and let o ofl, honey, salt and 2 Cups of before tho ond of the second riso, CHOPS
Egg wash mado by beatingl aticks riso until doubled in bulk, the flour. Beat vigorously with a
largo cgg with 1 tablespoon water  [poue 3 hour. dough whisk or o heavy handled 5699
" Ib,

2 tablespoona Kosher salt for
sprinkling

Preheat oven to 375 degrees F.
Brush sticks with egg wash and

spoan for 2 minutes, Gradually

add more of the flour,

PAUL MITCHELL

Stufted, Boncless

" V4 t a time, until the dough "PORK
In a bow!, mix together the sprinkle with Kosher salt. Bake rnmc:f,:n:n.ﬁd :ong:m :L pw\:’ﬁ; & ’ PO LOIN
flour, sugar and salt. In a amall sticks in upper and Jower thirds of  zwny from the sido of the bowl. ALY'’S ROAST
bawl, whisk togethor the water, the oven, awitching positions of Turn the dough out onto a floured Seahisd 3

yenat, and butter or oil, Add yeast
mixturo to flour mixture and work
into a dough.

Place dough on a lightly floured
surfuco and knead until smooth
and clastic, about 8-10 minutes,
Placo dough in a lightly greased
bowl, turning to coat, and let rise,

pons halfway thraugh baking.,
until woll risen and goldon, about
20-25 minutes. Coal sticka in pans
on racks. Makes 12 somewhat
largo bread sticks.
__CLASSIC ITAUAN GRISSINE

2 scant tablespoons dry bak-

ers yoast
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surface. Knead tho dough, adding
more flour, a little at a time, for 8-
10 minutes or until you have a
smooth, elaatic dough and blisters
begin to develop on tho surface.
Place the dough in an oiled bowl.
Cover with kitchen towels and
allow to riso for 1 hour or until
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Send items to ba considered for Fairlano Plaza in Dearborn. All crafers and import vendors for o fHOTNEW You've been locking forl

publication to: Keoly Wygonik,
Observer & E

Star Wine Maker Tasting and

pers, 36251 Schoolcraft, lea
nia 48150 or by fax (313) 591-
7279.
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Carlton and D Imports 6-

weckend of entertainment, cul-
lurnl ahm—mg and international
1 food and

Most Talentad Artist in tho

8 p.m. Tuesday, Oct. 16. The

pnstries will also be offered for

are looking for
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Counteyl

SATURDAY, OCTOBER 19, 1008
BALON SERVICES VALUED UP TO $180

Oct. 14 winc testing is $256 per  sale. Admission is $4 adults, $3 caL(810) 528-9380
SPECIAL EVENTS person, the dinner on Oct. 16 is  senior citizens and children, $10 10 8ign up toctay
The Ritz-Carlton, Dearborn 876 per person. Call (313) 441- family ticketa, For more informa- BEOCRATCHELL
Decanter Imports of Novi pre- 2100 for information. tion, call (313) 871-8600. S M

sents Gala Tasting 4.8 p.m.
Moanday, Oct. 14 featuring 25 top
wine producers from Californin,
who will be pouring and talking
about their wines and the situa-
tion of the California wine indus-
try today at the Ritz-Carlton on

0ld World Markot

At the Southfield Civic Center,
10 a.m. to 8 p.m. Fridoy and Sat-
urday, Oct, 18-19; 10 a.m. ta 6
p.m. Sunday, Oct. 20. The mar-
ket showcanaes the best local
international performers,

fous and.
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Thia unique soclal networking ovening Inciudes:

cognac lasting, doomprizes and much moro.

'S per porson
Mako your rozervations today. Call 474-3440 oxt. 2.

MONDAY NIGHT FOOTBALL
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1 WEDNESDAY SPAGHETTI NIGHT
All-U-Can Ent Spaghﬂ.ﬂ Dinner $4.96
Thariday, Oct, 24, 1996 From 4pm untll 8pm
ot Glan Oaks Golf Cluk FRIDAY FISH FRY

All-U-Can Eat Flsh Fry $7.85
From Spm untll 10pm
Plua othoer Dally Specinla and Entertalnment every night.

Wednesday - Friday 11am ¢l 2am
Saturday & Sunday 4pm til 2am

80555 Grand River Ave, ¢ Farmington Hills (810)478-2010
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Enhance Your Home

Create a new look witli DOORS and WINDOWS

Enameled noz
Steol Lavatories fog.

19° or 1720"

Fn ucu' not included SALE

STEEL DOORS
Startiog at 279*

15230 MIDDLEBEI.'I' RD. ¢ LIVONIA
Showroom, Just South of 5 Mile)

(313) 5|3-282i 1-800-295-6714
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HICKORY SMOKED
SLICED BACON
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1800 MACK AVERUE
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8330840
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Package of § premium clgars, 1ighter and cligar cutter; HOURE' .
Fenton bl w Monday & Tugsd i 2a i
cholca of dinner entroo, Lable wine and dessert onday & Tuesday 4pm ¢! m !



