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.+ salt ond pepper as needed,
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To make stuffing: paddle (process) chivre
with caramelized onions, spinach, and herbs
until soft, Season with salt and pepper.

To serve: Pipe stuffing (place cheese mix-
ture in a pastry bag and squeeze desired
antotint} on grilied eggplant slices, roll u,
heat in gven.- Pour tomalo sautce on bottont of
plate, place two rolled eggplant (per persou)
on top of sauce, and serve,

BRIGANTINO'S SPAGHmNI
BOSSANOVA

Yield: 2servings
In making this recipe, don’t use Angel
Hair Pasta (it’s too thin) - the thickness of
Spaghetint is between regular Spaghetti
and Angel Hair Pasta.
1/2 pound of Spaghetini
3 tablespoons olive oil

1/2 plece of fine-chopped celery

2 green onions, finely chopped
1 pound of Fresh Brazilian Clams (in
= thelr shells} -

1/ 4 cup Malian white wine

172 cup Chicken broth

1/2clove garlie

Fine chopped Italian Parsley (o taste)
Salt and pepper (to taste)

TORTA DY MELE
(Apple Cake)
Yield: 6scrvings
* From the Beautiful ltaly book {sce rof-
erence In introduction) * As In nelghbor-
ing.Trentino, bakers in Alto Adige have

TN

- devised many uses for the local apples.

Easy and quick to prepare, this cake
can also be naked In a ring mold. If the
top bmwns too quickly, you can cover it
withp

Prepare the pasta according to p
directions and cooked al dente (*to-the
tooth”). In a large saule pan, heat olive oil
aver mediunt heat and add celery and onions.
Add the clams, wirte, chicken broth, garlic,
parsley, salt, and black pepper. Simmer until
the clams operr up.

Drain the pasta, and amalgamate (mix)
with the sauce in the large saute pan. Serve
as soon as pos.rble

Area man eleo’red premdem‘ of

John:Darin Jr. of Bloomfield Hills,
chicf operating officer of English Gar-
dens, was elected 1997 president of the
Garden Centers of America.

GCA Is the retail garden center divi-
sion of the American Association of
Nurserymen, which is based in Wash-
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ington, D.C,

Darin, first elected to the GCA board
of dircctors in 1990, has served on the
boards of numerous organizations,
Including the Michigan Association of
Nurserymen, the Garden Council and

the Planting Council. He is also past

Unsalted butter for preparing pan

3 zablespoom ﬂne dried bread crumbs
2p c ples, halved,
coml, pecled, and thlnly sifced

1/2 cup unsalted butter

2 eggs, lightly beaten -

1/2 cup sugar -

1 cup all-purpose {plain) flour

Garden Centers of America .

AAN lieutenant governor to Michigan.
Active in the local c as

1 tabl

baki.ns,. d

Plnch of salt

Prrhea! an‘overr to 350 dexm's F. Gener-
ously butter a 9-in or 21-cm springforni’ pat
and dust with the bread crumbs; tap out
excess crimbs.

Place the app!cs ina largr bowl Ina derp

“saticepan over very.low heat, melt the butter.

. Rentove from the heat, Add the eggs, sugar,
Jlour, baking powder, salt and melled butter
‘1o’ the apples and stir well to form a smoolh: .

mixture, Pour the apple mizture inlo the pre- .

pared pan.

Bake untit sct, about T hour. Transfer to a
wire rack to cool completely. Release the pan
sides and transfer o a serving plalt. ce

Darin btained a d !,"L,

well, Darin is a past board member of
the Central Macomb Chamber of Com-
merce, and past president and board
member of the Dcarbom Heights and
West Bloomfield ch ofc e

- Orch

Inistration from Michlgan State
Univexsily As part of the second genera-
tion of the English Gardens fmily, he
joined the company in1973, - - .
English Gardens has a store 26370 | .

d Lake Road in West Bloomfleid..
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