MONDAY, OCTOBER 21, 1896

E
LOW-FAT
MEALS

Prepared for
Oncor a Family

Personalized Menus
Also Available
Fitness Training & Motivation
Our Goal is to Help You
Live a Healhier Lifestyle
Interested?

Call 810-478-6611

Ages 10-60 » Sizes 12-24

‘To train for TV commercials,
magazines, films, fashion shows and
trade showa, No experience necessary.

MARIALANA, a loaging N.Y. and Boston
PLUS Modet, will conduct FREE parsonal
inferviows and auditions with tho
altho
Nowl Hitton, 21111 Haggerty Road
(Elght Mila at 1-275)

ONE DAY ONLY!
Saturday, Oclober 26th, 1996
Call for Resarvations « 1-810-855-5660
Mon.-Thurs. 9 a.m. to  p.m. ® Fri. & Sat. 10 a.m. to § p.m.

Qcteber 22, 1996
Killer Flaminge s
Bud Light Bettles’
3180
9.60 pm. - 1208 aum.

Dally Specinia and Entertalnment
every night.

HOURS:
Manday & Tugsday 4pm Ul 2am
Wednzesday - Friday tlam tit 2am
Saturday & Sunday 4pm til 2am
30555 Grand River Ave,
Farmington Hills
(810)478-2010

Comor of Orchard Lale Rd
and Ten MKiie in Farmington

New ways to enjoy mushrooms

Sce related Taste Buds story on
Taste front.

MiXED WiLD MusHRoOM Soup
5 tablespoons unsalted buttor
1 medium onlon, finoty
» chopped
1 gorlic clove, finely chopped
1/2 cup flat jeof porsley,
chopped
8 ounces mixed wild mush-
rooms, chopped
4 toblespoons mitk
salt and frash ground pepper
to taste
1/2 teaspoon frosh rated nut.
mog
1/3 cup flour
3 1/2 cups vegotable or
chlcken broth
4 tablespoons sour croam
Heat half the butter with the
onion, garlic and parsloy in a saute
pan for 3 minutes, Add mush.

rooms and aaute for & minutos
moro, Add the milk and season
with salt and pepper. Set pan
aside. In another saucopan, melt
remaining butter. Remove the pan
from the heat and beat in flour,
Return tho pan to low heat and
cook until the flour turna a light
brown, about 6 minutes. Remove
tho pan fram tho heat and whiak
in broth gradually.

Stir conatantly to avoid lumps
and roturn the pan to low heat.
‘When oll the stock has been
added, add the mushroom mixture
and all their juices. Bring to a boil
and boil for 6 minutes. Pour into
bowls and top with a dollop of sour
eream. Serves 4.

v
BAKED MUSHROOM POLENTA
3 cups coarse ground yellow
cornmeal
salt and fresh ground pepper
to taste

-
WI “e from page B1

4 tabtespoons unsalted butter
1 pound mixed fresh mush-
rooms, slicod
1/4 cup four
31/3 cups whele mitk
1/4 pound {tallon Fontina
* cheoso, grated
174 pound Gruyers choeso,
grated .
1/2 cup Parmesan cheeso,
grated
Preheat oven to 400 dogrees F.
Placo 1 1/2 quarts of hot water into
a largo sauccpan. Add the corn-
meal and 1 teaspoon salt, stirring
constantly, Bring to a boil, cook
for 6 minutca, then apoon the mix-
turn into a lightly greased or but-
tered shallow baking dish. Cover
with foil buttered an ono side and
bake for 2 hour. Allow the polenta
to cool for 2 hours before cutting
lengthwise into 1/2 inch alices.
Meanwhile, prepare the mush-
rooma sauce. Melt tho butterin a

heavy pan. Add the cloancd, sliced
mushrooma end sauto for 10 min.
utes, reserving a fow slices for the
top of the polenta, Stir in the flour
and cook for 1 minute. Romove
from heat and slowly whiak in the
milk. Add salt and pepper and
return pan to low heat and simmer
for 6 minutes, Lightly buttera
rectangular oven dish and spread
2-3 tablespoons of the mushroom
snuce over the bottom. Covar with
slices of polenta, followed by
checae. Repeat the layers, finish-
ing with tho sauce, Scatter the
remaining mushroords ovor the
top. Buko at 400 deg¥ees F, for 30
minutes. Remove from tho oven §
minutes before serving. Serves 4.
6. .

Recipes from: “The Mushroom
Book” by Thomas Lacssoe, Anna
Det Conte, and Gary Lincoff,
{copyright, 1996, DK Books,
$29.95).

dards of smnll, family-owned
wineries.

In addition to multiple pinot
noir clonal selections, King
Estate's underground barrel cel-
lar halds Fronch oak cooperage
from France's Vosges, Allier and
Nevers forests made by a num-
ber of coopers. When it comes
time to make a final blend before
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CRAFTERS & ARTISANS
' NOW.ACCEPTING
i NEW TAL

117 W. Fourth St
l Rochester
810) 656-8317,

MICHIGAN AL PURPOSE
POTATOES

s 98¢

10 Pound Bag

ASSORTED
COCA COLA

3/ + Dep.

12 Oz Can, 12-Pak
With Additional $10.00 Purchase
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bottling, the winemakers have a
significant number of compo-
nenta — a literal palette of aro-
mas and flavors {from which to
choose,

Pinot gris, long a favorite
white wine from France's Alsace
region and known ns pinot grigio
in Italy, is popular among wine
drinkera in tho northwest, but
it's only beginning to be appreci-
ated throughout the rest of the
country. King Estate has the
varictal planted, but is buying
much of what is making the lus-
cioun bottlings today,

Cucing into the avid interest
of consumers to match wine and
food, King Estate's chef
Stephanie Kimmel has acted os
project coordinator for two cook-
booke, “New American Cuisine
Pinot Gris Cookbook” and the
just-published “King Estate
Pinot Noir Cookbook.”

In both, renowned chefs from
across the U.S, have contributed
recipes to harmonize with the
two grape varictals. We've had
mare time to work with the pinot
gris recipes than the pinot noir.
They are very good and not too
difficult for the homo kitchen.

If recipes for pinot noir fotlow
the same pattern, those interest-
ed in moking palate tantalizing
matches have a treat in store.
Ench color-illustrated cookbook
is $16.95 plus $4 shipping and
handling and can be ordered
from the winery by calling 1-
(800) 884-4441.

B The King Estate atory
brought up pinot gris or as the

five wines In each category are:
& Most Popular Rod Wines:

B Most Popular White Winos:

Stews, .
1994 Kunde Merlot, $17
1994 Franclscan Merlot, $17

1994 Iron Horse Marlot, $18
#l Bost buys undor $10;

Wino Seloctions
& Each year, arca consumers speak out about thelr favorite
wings at The Great Wine Shootout organized by Dennls Walsh of Yo
Otde Wine Shoppe In Rochester Hills. This year's resuits ropresent
the votes of 300 attendses choosing from among 54 wines. Top

1994 Ravenswood Merlot $22 beat out 1992 Guenoc Cabemet
Sauvignon, Beckstolfar Vineyard $44 by only one vote. Following
very closely were 1994 Fife Zinfandel $20, 1994 Lytton Springs
ZInfandel $20 and 1994 Sanford Barrel Select Pinot Nolr $18,

1994 Stags Leap Wine Cellars Reserve Chardonnay $35 basted
1993 Siml Reserve Chordonnsy by only two votes. Thon came
1994 Chalone Chardonnay $36, 1995 Francls Coppola Chardonnay
$22 and 1995 Optima Chardonnay $27.

& Intoresting reds loadod with flavor. Try with lamb, porit or

1994 Iren Horse Sangiovese, $15
1994 Morgan Reservo Plnot Noir, $28
1995 Louls M, Martinl Merjot, $10.50

1995 Monthaven Chardonnay, $9
1895 Queen Adelalde Chasdonnay (Australia), $6
1994 Berlnger Knights Valiey White Meritage, $9

Italians refer to it pinot grigio.
here are a number of high-
priced versions from Italy avail-
able, but & new offering has just
been introduced into our market:
1995 Ecco Domani Pinot Grigio
$9 showcases fresh pear and
green apple aromatics, comple-
mented hy crisp-edged flavora
that make a good pairing for
acafood or Pan-Asian cuisine,

Ita sistor red is 1995 Ecco
Domani Merlot $9 with bright
red plum, cherry and raspberry
notes in a light, fruity wine
unencumbered by oak. Serve it

with dark-fleshed grilled fish or
pasta with tomato-basil sauce.

Eceo Domani translates from

Italian as Here's Tomorrow,
These wines are here today and
represent a good effort to. show
an Italion style of winemaking
with correct varietal character ot
a value price,

Look for Focus on Wine on the
first and third Monday of the
month in Taste. To leave & voice
matl message for the Healds, dial
(313) 953-2047 on a touch-tone
phone, meilbox 1864.

Meet the Hoya Crystal Designer

Toshio Sugasawa

On Wednesday, October 23rd

From 1-4 p.m,

He will personally sign his crystal creations
purchased on the day of his visit

. STUDIO 330 .
6566 Telegraph Road at Maple
Bloomfleld Hills, MI 48301

810 851-5533



