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Innovative chefs create winning comblnatlons

m related story on Taste
"
N JiN LAU THA! CHICKEN

WITH PEANUT SAUCE AND RICE
NOODLES

Noodle proparation:

12 ounces Thalland Rice Noo-
dles {available In Asian .
markets)

8 ounces cold water

In a large bawl, soak noodles in

cold water 45 minutes, Drainina
colander and sct aside,

NOODLE MARINADE:
1 tablespoon finely grated
fresh ginger root
1/2 tablespoon finely
c¢hopped garlic
1 teaspoon dried chili flakes
3 tablespoons sesame oll
2 tabtespoons pure honey
3 tablespoons lite-brewed soy
. sauce
1/2 cup julienne red peppers
1/2 cup julienne cucumbers
1/2 cup shredded green
onions
1/2 cup jullenne carrots

Combine d

2 mlﬂuspoons corn starch
4 to 6 tablespoons corn or
peanut ol

Garnish: ground peanuts

In a medium bowl, combine
‘chicken with all ingredients except
oil and marinate for 20 minutes.

Hent wok or heavy skillot over
high heat. Add oil and stir fry
chicken (with marinade) untit it
turna white and is cooked thor-
oughly.

Pour off excesa oil, Combine
chicken with peanut sauco (recipe
follaws). Place chicken with
peanut sauce over rico noodles.
Garnish with ground peenuts.

SPICY PEANUT SAUCE

1/4 cup soy seuce

1/4 cup rics wine vinegar

6 tablespoons cold water

1 tablespoon sugar

1/2 teaspoon salt

2 teaspoons minced peeled
fresh ginger

1 teaspoon minced gailic

6 tablespoons smoath peanut
butter, at room tampera-
ture

in a medium bowl, then toss noo-
dles and vegetables together,

CHICKEN PREPARATION:

3/4 pound sliced chicken
breast

1 large egg white

1 teaspoon course kosher
salt

11/2 teaspoons Chinpse rlce
wine or quality dry sherry

3 peanut oll

3 tablespoons Asian sesame
ol

1/2 teaspoon chill oll-

Place the soy sauce, vinegar,

water, sugar, salt, ginger; and gar. -

lic in a blender. Process on high
apeed until the ginger and garlic
are smoothed into the liquid, about
1 minute. Add the peanut butter
and process for 1 minute longer:

TOQUE /om poce 51

Cambine the oils and drizzle
into the sauce with the blender
running on low speed. Store cav-
ered in the refrigerator for up to 2.

. days. Bring to room temperature
before serving. Makes 1 174 cups.

Recipe from “Sheita Lukins All
Around the World Cookbook,”
(Workman Publishing, Inc. 1994)

OPUS ONE SEAFOOD QUENELLES

WITH LOBSTER SAUCE

For labster sauce:

6 cups lobster stock

1 tablespoon minced shallots

1 cup champogne or white
wine

1 teaspoon clarlfied butter

1 1/2 teaspoons tomsto
poste

1 cup heavy cream

salt and white pepper to taste

1 teblespoon arrow root ar
comnstarch

1/4 cup dry-sheny

In a bauce pan, reduce lobater
stock to ono cup. In a small soute
pan, cook shallots in butter briefly.
Add wine and reduce by 314 Add
to reduced stock.

Dissolve arrow root in two table-
spoons cold water, Bring stock
mixture to a boil. Add arrow root
mixture to stock, whisking briskly.
Bring to simmer. Add tomato
paste. Whisk in well. Add heavy
cream and scason to taste with
salt and poppor. Add dry sherry
and simmor five minutes longor.
Reserve.

For quenelies:

1 cup peeled and develned
shrimp

1 cup bay scallops

_ legg white

1/4 teaspoon salt

plinch'white popper

1/2 teaspoon garllc powder

1 tablespoon heavy cream

2 quarts hot lobster stock for
poaching

Place shrimp and nwllopu ina
food processor fitted with a steel
blade. Puree until fine, Add egg
white, aalt, papper, garlic powder
and cream to processor bowl.
Blend untit well mixed.

Drop teaspoon-siza portions af.
mixture into uimmcnng lobster
stock until seafood is firm.
Remove quenelles with n slotted
spoon and resorve on wax paper.

Quenelles can be mado in
advanco and rofrigerated to be
roheated in tho finished lobster
sauce before serving. Sorves 4,

Wine suggestion: 1995 Robert
Mondaut Napa anlty Chardon-
nay,

LUIGIS LAMB CHOPS

1 pound lamb chops

For marinade:

1/2 cup otive oll

1 teaspoon minced fresh gar-
lic

Juice of 1/2 lemon

italian seasoning mix.of
cholce, added to taste

salt and pepper to taste

For topping lomb chops:

1/2 ounce ofive oil

1 tesspoon freshly minced
goric

8 ounces washed spinach,
stems removed

4 quartered and sticed Roma
tomatoes.

Gamish:

2 ounces crumbled feta
cheese

Marinate lamb chops a mini-
mum of ono hour and maximum of
two days. Season and broil lamb
chopa to desired temperature,

Heat saute pan. When hot,.add
the olive ail, garllc, apinach and
tomntoes. Saute one minute,

Top broiled lamb chopa with
spinnch and tomate mixture, then
top with crumbled fota cheese.
Serves 2.

- Wine augguﬂ:m: 1993 Grg:ch
Hille Zinfandel,

SCALLOP AND PASTA SALAD
WITH FRESH HERBS

4 qunces fettucing pasta

1 tablespoon finely chopped
shallot

2 tablespoons chardonnay
wing

1 teaspoon lemon zest

1/2 cup cream

1 teaspoon lamon Juica

salt and pepper

1 tablespoon olive ol

1 pound fresh scellops

1 tablespoon fresh tarragon,

* chopped

1 tablespoon chives, choppad

1/2 pound mixed bnhy salad
greons
1 cup seeded and diced toma-

to
For dressing:
1/4 cup olive olf
2 toblespoons white wine
.. vineger -
1/2 teaspoon salt and lmshly
ground pepper, combined

Cook pasta In boiling, salted
water, Drain and rinse under cold
water. Placo shallots, wine, lemon
zeat and cream in a saucepan.””
Cook until the mixture ia alightly
reduced and thickened.; Add the
pasta and lemon juice and season
with salt and pepper. Set aside
cavered,

Heat olive oil in a non-stick
saute pan and quickly sear scal.
lops about 1 minute on each side
until nicely browned.

Mix all ingredients {or the dreas.
ing together and pour halfof it .
over tho hot scallops and sprinkle
half the herba over them also.

Place dressed greens on the con-
ter of each plato and divide the
sauced pasta over the groeons,

Place the scallops on top and
sprinkle with the diced tomato and
remaining herbs. Serves 4.

Wine suggestion: 1995 Robert
Mondavi Napa Valley Chardon-
nay.

+ Recipe by Annie Roberts, Excc-
uative Chef, Robert Mondavi Win-

ery.

To leave a voice mail message
for the Healds, dial (313) 853
2047 on a touch-tone phone,
mailbox 1884,

the new release of California’s
Etude Pinot Blanc from the
Carmeros region.

“Pinot Blanc provides an excit-
ing option to chardonnay,”
Kilano said. “It matches spici-
ness in dishes betler than
chardonnay or sauvignon blanc,”

“We made some adjustments
to our sizzling Thai chicken
recipe for the compotition
because we used stcam tablea
which nre always a challenge,”
Chin said. “We're suggesting a

recipe to somewhat duplicate the
experience, but our pcanut sauce
preparation is an ancient Chi-
nese seeret!”

Chin ales remarked that the
balanced L\cldlty and creamy
body of the wine held up to the
specinl spicos in the sauce. If
you want to taste the real thing,
visit Mon Jin Lau soon and try it
with Etude Pinot Blanc, a wine
in limited quantity, which is
being served by the glass.

Opus One
Seafood Quenelles with Lob-
ster Champagne Sauce were
paired with 1995 Robert Mon-
davi Napa Valley Chardonnay
and garnered the second place
award for Detroit's Opus One
executive chef Tim Giznsky.
The preparation also took high
marks for presentation. Each
-serving plato was given a gar-.
nish and design with a sweet
balsamic glaze and a red pepper
coulis applied from a squeeze

Cherry

teaders vacation.

Canada, the
Caribbean or
Bend
Creek, our .
travel page is-
the place
for you.

Our colorful Sunday Travel page is the
place to be if you want a prime position
in a trusted, hometown newspaper!
When you advertise in The Observer
& Eccentric Newspapers, you reach
thousands of people who love to travel.
Whether they motor around in their
Michigan backyard or venture across
the ocean to exotic ports, Keely
Wygonik and Hugh Gallagher, our
dynamic travel-writing team will publish
stories that intrigue and entice our readers.
- Your advertisement, placed on the back of our Arts & Leisure section, will be supported
by interesting travel fealures, everything from travel tips for the executive to where our
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bottle, The quenelles were set
atop the plate's gnrnish.L'Inta;

seafood, Way to go, Opus One!
Luigis D

gration of these flavors
the dish.and its match with the
wine,

“After trying sevoral wines,
the Mondavi -Chardonnay was
chosen to comploment the rich«
ness and complexity of the
seafood as well an the lobster

ing to note that when we
mquirnd abaut a foad harmony
for this wine, winemaker Tim

Mondavi's first

Be sure and ask about our special mtroduc!ory offer
dmgned to put more sun in your Sunday adverhsmg!
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See Your Favorite Local Packaged
Liquor Dealer For Details.

hupi/rwww.jackdaniels.com

ce Whitkey Alcohol 40-43% by Yolume, 80-86 Proof)
Distilled lnd boldcd by Jack Danlels Dltlllery, Lynchberg, (Pop. J81) Tennessee

“In some circles, thero is a big
deal made about the pairings of
food and wine,” Luigia Down-
town general managing partner
Jim Salazer said. His restau-
rant, in Mt. Clemens, took third
place for chef Ron Hofer's Luigia
Lamb Chops paired with 1993

" Grglch Hills Zinfandel,

*“I think simpler prepumuons
are always best when o chof is
trying to both shnw off the food
and the wine,” Hofer added.
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‘Thore are proprictary spices in
this recipe. As its replacement,
Hofer is recommending a blend
of Italian spices os a seasoning
alternative.

“The key to matching food and
wine is balance,” Salazer contin-
ued, “Neither the food nor the
wine should overpower the
other. We had some intercating
challenges facing ua pairing our
house specialty lamb chopa with
an appropriate wine. Lamb has
o distinctive and strong flavor
and the recipe calls for a fairly
heavy marinade. The spinach
and tomatoes lend an acidic
character to the dish and féta is
certainly amang the bigger-fla-
vored cheeses,”

Decanter Imports had its sec-

ond winning wine match. On-
promise aales person Carl
Boehm credits Salazar for mak-
ing the final decision on the
wine. “At firat a Chianti Classico
Riserva was mnsidemd,' he said.
“But something was missing and
Jim was looking for the perfect
match. He found it when
Decanter’s owner Judy Duan
changed the focus to sznndel

. with lamb.”

The true secret ingrediont to
matching a dish with wine is
continual tasting of the dish and
adjusting epice ingredienta along
with salt and pepper until the
right harmony is achieved.
Chefs' house recipes should be
taken as broad guidelines.

Their raw ingredients change
with nearly every delivery of
meat, poultry. seafood or pro-
duce, But recipes prepared in
each chefs kitchen have consis-
tency because thoy continually
T. ~ that's the we!l—cheacn
?umo of this section you'ro rend-
ngl
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