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See related atory on Taste room temperature .
nt. . For the frult filling
Recipes from the Williama- 1 1/2 pound rhubarb
8 8 1 Colebrati 2cups ries, stems
“Spring” (Time-Life Books, removad and halved
March 1997). tongthwise
3 toblespoons all 50
RHUBARB AND STRAWBERRY four o o1 PP
CRisp 1/2 cup granuloted suger or
Crisp topping " @8 needed
3/4 cup pecan halves ‘To mako the topping: preheat
11/2 cups all-purpose flour oven to 360°F, Spread the pecans
1/2 cup firmly packed brown on n baking slicet and placa in the

suger
11/2 teaspoons grated
orange zest
1/4 teaspoon ground nutmeg
1/2 cup unsalted butter at

Gardener’s early radishes will add zing to salad classics

(NAPS) - Cobb Salad and
Salade Nicoise are perennial
favorites, but here's the “nows™
Both are even better with the
icy-crisp crunch of sliced radish.
€8, More nutritious, too, sinca
radishes add a healthy boost of
vitamin C.

The following recipes bring the
traditional Cobb and Nicoise sal-
ads up to date not only by the
addition of radishes, but with
dressings that are tossed in tunc
with popular tastes of today. The
Cobb Salad gets an Orange Salsa
conting. This ia simply a bottled
salsa (you decide how spicy) with
embellishments of orange juice,
cider vinegar and crange peel.

Snlade Nicoise is bathed with
a Tarragon-Lemon Dressing ~

ovon until lightly toasted and fra-
grant, 5-7 minutes. Romove from
the oven and let cool. Ralao the
oven tamperature to 375°F.

Place the nuta in a food proces-

another simple blend of reduced
calorie mayonnaise, lemon juice,
the licorico-scented herb tar-
ragon and a touch of olive oil,
Radishes are in good supply
year round. Sclect radishes that
are smooth, bright red and well
shaped. If tops are attached,
thoy should be a frosh green
color, Keop radishea refrigerat.

SOUTHWESTERN RADISH CoBB
SALAD

6 cups [ceberg lettuce (about
* 1/2 large head) cut Into 1-
Inch chunks
1-1/2 cups sliced radishes (6
ounces}
3 hardcooked eggs, cut Into

sar fitted with tho metal blade and
pulso soveral times to form 1/4-
inch pieces, Transfer thonuts toa
snoali bowl and sot aside..

In another bawl, stir together
the flour, brown sugar, orange zest
and nutmeg. Add tho flour mixture
and butter ta the food processor
and pulse until the mixturo just
begins to hold togother. Add the
nuts and pulso 3 or 4 more timen
unti} evenly distributed.

‘To make tho filllng: trim the
tough cnds and leaves from the
rhubarb stalks and then cut crose-
wise into 1-inch pieces. Placo in a
bow] with the atrawberrics, flour,
and 1/2 cup sugar, adding more

wedges

1 cBn {about 16 ouncas) red
kidney beans, rinsed and
dralned

1 can (7 ounces) vacuum
packed com kemnels

1 cup Monterey Jack cheese
cut into 1/24nch cubos

1/2 cup crumbled bacon or
bacon bits

1/4 cup sliced green onions
{scalllons) with tops

Orange Salsa Dressing (recipo
follows)

In a large serving bowl or 4 indi-
vidual bowls place lettuce chunks,
‘Top with radishes, cggs, beans,
corn and cheese. Sprinkle with
bacon and greon oniona, Just

COOKING CLASSES

sugar {f the strawberrica are not
particularly swoot.

Toss until woll mixed. Placa tho
fruitin a 2-2 1/2 quart gratin dish
ar other shallow baking dish and
eprinkle topping cvenly over the
surfaco.

Bako until a skewer insorted in
tho center entera without any
resistance and the top is golden
and bubbly around tha edges, 36-
40 minutes. Remove from oven
and let eool 20 minutea before
serving, Serves 8.

SUGAR SNAP PEA AND MINT
. Satap
1 1/2 pounds suger snap

bofore serving toss with Orango
Salsa Dressing,

Yield: 4 portions
ORANGE SALSA DRESSING

1 cup prepared salsa

1/2 cup orange julce

2 tablespoons cider vinegar

1 teaspoon grated orange
peel {optionat)

In a smell baw] combino all
ingredienta until well blended,
Yield: 1-1/2 cups.
RADISH SALAOE NICOISE

2 quarts mixed salad greens,
[n blte-slze placos

Prepare bounty according to Spring recipes®

peas, ends timmed
1 tablospoon Champugne
vinegar ’
1 small shallot, minced
3 tablospoons extravirgin
otive oll
salt and frashly ground pepper
totaste
1/4 cup fresh mint leaves,
cut Into thin strips, plus
mint sprigs for gamish
Have ready o bowl of ico water,
Bring a large snucepan three-
fourths full of salted water toa
bail. Add sugar snap poas and sim-
mer until bright green and tender
1 1/2 to 2 minutes. Drain immedi-

1 con (about 13 ounces)
s0lld-packed tuna, dralned
and flaked

1 can (about 16 ounces)
white kidney beons, finsed
and drained

1 con (about 15 ounces) cut
greon beons

1/2 cup pitted black olives.

1/2 cup diced sweet rad bell

pepper

2-1/2 cups sliced radishes (6
ounces)

Tarragon Lemon Dressing
(recipe follows}

In large shallow bowl place
greens. Top with mounds of tuna,
kidnoy beans, green beans, olives
and red peppor. Sprinklo with

iy

ately and tranafer to the ico watd
to halt cooking. Lot stand for §.. .
minutos, then drain and st asida:

‘To make dressing, in a small
bowl whisk together the vinegar,-
shallat, olive oil and salt and pop- -
por to taste, .

To sorve, place sugar enap peas’
and thin atrips of mint in a bowl. .,
and drizrle with the dreasing. Toss ;
to cont ingredients evenly, Trang-
fer to a serving boil and garnish,
with inint sprigs. Sorve immedi , ,,,
ately, arranging the salad nttrac.
tivoly on each plate, if desired.
Serves 4-8,

ny

radishes. Serve with Tarragon

Lemon Dresaing.
Yield: 4 portians
TARRAGON LEMON DRESSING.:
1/2 cup reduced fat mayorr  ss
nalse

1 tablespoon milk

1 tablespoon lemon juice

2 teaspoons ollve oll

1-1/2 teaspoons terragon
leaves, crushed

1/4 tenspoon suger

In a small bowl combine al)
ingredients until well blended.
Yiold: 2/8 cup

Send cooking class announce-
ments to Keely Wygonik, Taste
Editor, Observer & Eccentric
Newspapers, Inc. 36251 School-
craft, Livonia, MI 48150 or fax
(313) 691-7273.

BONNIE'S PATISSERIE

Clnases offered 7-9:30 p.m.
Mondays, 28229 Nortt
Highway, Southfield. Cost $26
per class, call (810) 357-4640 to
register. Good Food Fast, April
14, fast and easy racipes for busy
g;oplo; Low-fat dessorts, April

'Cassérolos with ‘Hearfy Inter:

national Flavora .

Nancy Bayor offers etep-by-
step methode for perfect
casserolos, plain and fancy at
Kitchen Glamor stores - 1 &
6:30 p.m. Tuesday, April 8
(Novi); 1 & 6:30 p.m. Wednes-
day, April 9 (Redford); 1 & 6:30
p.m. Thursday, April 20 (W.
Bloomfield); 1 & 6:30 p.m. Fri-
day, April 11, (Rochester). There

Natural Cuisine, Farminton
Hills. The cost ia $30, call (810)
478-4456. .
QROWINQ AND USING RERSS
One-day class 6:30-8:30 p.m.
Wednesday, April 28 offered by
Henry Ford Community College
for individuals who would like to
learn creative ways to add herbs
to foods to enhance taste without

adding fat. Sally Taylor, a chef .

and master gardener will

demonstrate a variety of recipea

that incorporate herba. Clasa
will smeet at the Dearborn

Helghts Canter, 22880 Ann”

Arbor Trail, the cost is $36, call

(313) 845-9866.

INTRO T0 MACROBIOTIC COOKING
PRINCIPLES .
Underatanding tha diet, yin &

yanf, and learning to balance

the five atates in cooking to
reduce food cravings, Tea and
dessert served, 7:30-9 p.m, Tues-
dny, April 29, Lenore’s Natural
Cuisine, Farmi ]

ia o $3 fes, no pre-ri 1
necessary, call (313) 637-1300
for information, .
CRITIC'S CHOICE
QOne-day course offered by
Henry Ford Community College
for individuals who would like to
join'a professional restaurant
critic to rate a local restaurant.
Mol Small, former restaurant
critic for the Metro Times, will
visit o Spanish restaurant on
Tuesday, April 22 with students.
- The cost is $44 per person, and
includes dinner. Call (313) 845-
865 to register.
DELKCIOUS VEQETABLES
Vegetable Medley, Joo’s Mixed
Stir-fried exotic greens, baked
sweet potato casserole, 6-9 p.m.
‘Wednesday, April 23, Lenore’s
Natural Cuisine, Farmington
Hilla, The cost is $30, call (810)
478-4458.
DIVINE S0UPS
Learn how to make Cream of
Shiitake, Amazing Aduki, and
other healthful soups 6-9 p.m,
Wednesday, April 2, Lenore's

o 8.
" cost i $20, call (810) 478.4465.

PANCAKKS AND WAFFLES

Maplo Pecan Pancakes with
Sweeot Butter & Maple Syrup,
Blue Cornmeal Waffles, Millet
Pancakes with Tofu Sauce, 6-9
p.m. Wednesday, April 8,
Lenore’s Natural Cuisine, Farm-

ington Hills, The cost is $30, call |

(810) 478-4465.
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PASTA MAKING AND PASTA SAUCE
Three-week class 6:30.-8:30
p.m. Fridays, April 11-25 offered
by Henry Ford Community Col-
lege at the Dearborn Heights
Center, 22588 Ann Arbor Trail.
The cost is $69, call (313) 845-
9865. Learn how to make, roll
and cut dough to produce can-
neloni and ravioli. Participants
also will prepare n veriety of
pasta snuces and have the oppor-
tunity to tante their i

QUICK MEALS

Crunchy Sesame Rico Pattics,
Millet Scrapple with tofu cheese
snuce, 6-89 p.m, Wednesday,
Apri! 30, Lenore’s Natural Cui-
aine, Farmington Hills. The cost
is $30, call (810) 478-4456.

VEGETARIAN COOKING CLASS

SERIES
Join Beverly Prica and
l:lnneue Cameron, registered

PIZZA (HEAVENLY QUILTFREE)
-- Naturally:leavened whole

wheint-erust with “Un-tomato *

Sauce” and tofu cheese and veg-
gie toppings, Lenore's Natural
Cuisine, Farmington Hills. The
cost is $30, call (810) 478-4455.

ith for their
cooking class series in Farming-
ton Hills 6:30-8 p.m. Thursd

VEGETARIAN COOKING

Class offered 6:30-9:30 p.m.
Tuesdays, April 8 to 22, at
Henry Ford Community Col-
lege’s Dearborn Heights Center,
22586 Ann Arbor Trail. The cost
i $57, call (313) 845-9885. Three
week, non-credit class for indi-
viduals who would like to learn
how to incorporate more vegeta-
bles and grains into their diets.

WINE AND FOOD TASTING

Apfi1710, 17;"May 1 and' 8 or’’

noon to 1:30 p.m. Fridays, April
11, 18, May 2 and 8. Tho cost is
$85 per person, includen sam-
pling and recipes, call (810) 539-
9424 to registor.

WVedoesday:
Spaghetti Night

St

~ Waltonwood
Assisted Living Residence

Our primary goal at Waltonwood Asslsted Llving
Resldence is to assure your continued
Independence, health, safety and happiness. We
are dedicated to quality and fuxury in totally
personalized service.

Please call 810-375-9664 for more

information and a free brochure.

3280 Walton Blvd.
Rochester Hills, MI 48309
A Singh Community

2

ENDANGERED SPECIES.

INTRODUCING LASER HAIR REMOVAL

A quick pain-free altemative to electrolysis that removes uawanted halr,
‘The NEW Epllaser Halr Removal System gives longer lasting results
over waxing or shaving. Laser hair removal ks now exclusively available
at the Healthy Image Centre. FDA apptoved.

% Healthy Image Centre

Call today for your consultation at (519)974-0733

Delivering the results you're looking for,
from the skin care specialists you trust,

3955 Tecumseh Rd., E, » Windsor » Ontario

"I_uéing March Dinner

Two Nights of All-U-Cen Eatll

ing pusta topped with homemade marinora sauce
and scrvcpv:i?c with garlic bread...$4.95
7 pm-8pm

Friday;
. Fish & Chips Night
Fresh cod dipped in beer batier then fried golden brown
! ecrved wilh frics and cole elav...$7.95
These are jusl some of the specials geing on, call and
find out what clse we have Lo offed

FARMINGTON HILLS MICHIGAN
30555 GRAND RIVER
810-478-2010 FAX 810-476-7040 B

Join John Jona, owner of Mere -
chant’s Fine Wine in Dearborn, .
7-9 p.m. Fridays, April 11 to
May 9 at the Fairlane Club, i
5000 Fairlane Woods Drivs, «
Dearborn. Cost $115, call (313) 1
846-9865 to register, Clnss topics ' o
are: apertif wines, white wines; ;.
red wines, roses, reislings and
champagnes, Each class will fegs '}
ture appropriate wines to com=
plement each wine selection, - ¢

48336

SUGARLOAF®.. e
nowi

ETTETEEY

19, 20, 1997

Novi Epr q‘em_ér * Novi, MI .

" Daily Admission $6
i Friday ~ Sunday .10
Children under 12 FREE

. Parking FREE xampliments of Sugarloat.

-%) Jurie
s Fail

Demonstration

_Duting Faly cal 8105 3
_scainnx ﬁqmis,
available at Farmer,
800:210-9900 -, . -



