B2(OF)

SUNDAY, AUGUST 24, 1997

innkeeners ;...

another in the works, is cozy,
and reflects their love for the sea
shore. . f

“By nature we arc very home
centered people,” asaid
Bernadette. “our home has
nlways been the center of our
life, and it still in.”

While their children waero
growing up, the Van Lentons
stoyed in bed and breakfast on
vacations. *In a hotel you have
no aende of where you are, We
wanted our children to have a
much more memorable experi-

enco, When my sen was 12 we
stayed in an inn in Lincoln,
Nebraska. Ho was bored because
there was no TV. The innkeoper
aaked if he knew how to play
chess. ‘Would you like to learn?
she asked. He did, and atill plays
today. Staying at bed & brenk-
fasts opencd a wholo new world
to us, We started really talking,
and sat down and had breakfaat
together. It opened o whole new
world to us,”

. Chris Mason who operatcs The
Parish house Inn in Ypsilanti,

BOOKS from pt;ge B1

and is president of the Michigan
Lake to Luke Bed & Brenkfast
Associntion, introduced tho cook-
boak idea.

“It turned ont lovely,” she snid.
“It’'s o uscful cookbook and
guideboek.”

Her Michigan Baked Ontmeal
recipe was inspired by a guest
wha never came. “She sent me a
recipe, and vaid ‘you have to try
this.' [ was skeptieal, but it's just
delightful.” .

Founded in 1982, the Michigan

Loke to Lake Bed & Breakfost
Assaciation is tho oldest in the
country. There are over 260
mombers,

Mason and Van Lenten both
agree the secret to good broak-
faata is keeping it simplo, and
planning ahead.

“If you ¢an aave five minutos
in the morning that’s a lot of
timo,” said Mason. “It sometimes
monns tho difference between
oating breakfast and not enting.
On woekends you can mako it

more special. Use protty dishes,
put flowers on tho tablo, balance
out your flavora.” .
Whother you're looking for
idens for a apecial weeckend
breakfast, or something quick
and hearty for back-to-school
morninga, you'll find it in *Inn
Time For Brenkfant Again.”

It'a also a great reference for
people who are planning fall
color tours. All of the inns have
boen inspocted, and meet associ-
ation criteria. The book rotails

for $16.86, and ‘ig nvu_ilnl:lo in

ors, or t;n:;zugh tho publisher,
Amhorst Press, 800-333-8122.

Willow Brook Inn Bed &
Bronkfast is at 442656 Warren
Road, Canton, Ratea range from
$75 to $105. Bornadetto is also
planning a Spa Woekond got-
away package for women to be
offered at n later date. For more
information, or reservations, call
(313} 464-0019 or (888) 464~
1919, c

her Pineapple Cream Mulffin
recipe.

=When people go to bed and
breankfuats they expect every-
thing made from scratch,” soid
Zahn, “This recipe calls for
instant vanilla pudding, but I
made an oxception to the rule
because they're so good.”

Tart Cherry Crepes, a low-fat
recipe from the Pentwater Inn
was another of Zahn's favorite
recipes.

Specialty

Look for “Innkecper's best
quick brends and cookies,” next
fall,
Zahn's other project ie a gifty,
hardcover cookbook, “Chocalate
for Breakfast and Tea: B&B
Innkecpers Sahre Their Fincst
Recipes,” also published by
Down to Earth Publications,
$21.95, which took two years to
write,

“I'm really pleased with it,”
she said. “People are intimidated -

by chocolnte, but they ehiouldn't
be. These are practical recipes
innkecpers make, they're not
fancy panta.”

Beautifully illustrated with
photographs, and descriptions of
inns across the country, “Choco-
late for Brenkfast and Tea,” is a
mouthwatering collection of
recipes, and useful guidebook

too.
Three of Bernadette Van
Lenten’s recipes are included —
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Chocolate Raspberry Dato
Broad, Toasted Walnut Fudgo
Bread, and Double Chocolato
Delight Mulfins. :

“There are upwards of 20,000
bed and breakfasts in the coun-
try,” said Zahn. “It's a very
intriguing concopt - the thrill of
being able to stay in a houso you
could never afford to own, and
the pleasure of having someone
else cook for you.”

Varieties awecetened with
honey include Apple-Raspberry
Honey crunch, Cherry Cherry
Honey Crunch, and Blueberry
Bliss Honey Crunch,

Each of the flavors is available
in two ounce individual snack
gizes, which retnil for $1.29 to
$1.49: and one pound packages,
which retail for $3.29 to $7.49 a
pound.

In addition to specinlty stores,
Hearn's clients include depart-
ment stores, restaurants, health
food stores, clubs and hotels.

Her children and husband,
who works full-time in the
Waterford Schoals, are support-

nate,” she said.

Look for Michaeclene's
Gourmet Granola products at
the storea listed, or call (248)
626-0166 for distribution or
ordering information.

Got Milk?

Some people outgrow their
taste for milk, not me. Mclody
Farms now portable, rescalable
bottles, which fit in the cup hold-
er of o car, are great for milk
lovers on the go. .

“Drivers who are looking for a
more healthful drink than soda
or iced tea will ﬁpprcciucm tllcso

ive and help with the b
“I feel very blessed and fortu-
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Melody Farms, which is based in

Livonin.

Whole, two percent and choco-
tate milk are available in the
clear plastic bottle, as well as
orange juice. Mclody Farms hns
plana to add ather fruit drinks in
the spring of 1998. The bottles,
which retail for 89 to 99 cents,’
are recyclable too,

Kroger Co.
Check out the produce depart-

ment ot Kroger 4395 Orchard
Lake Road in Orchard Lake. It's

the largest produco department
in the company’s history, and
onc of two newly renovated
Kroger stores in our area, The
other i in Livonia, 30986 Fivo
Mile Road. Ribbon cuttings took
place on Aug, 21,

Kcely Wygonik is Taste editor
of the Observer & Eccentric
Newspapers, Inc., 36251 School-
craft, Livonia, MI 48150, Look
for her Specialty Foods column
in Tastc on the fourth Sunday of
the month.

Innkeepers share recipes

Sce related rtory on Taste
front.

Here are nome recipes from
“Inn Time for Breakfast.. Again:
A Couvkbook & Travel Guide from
the Innkeepers of the Michigan
Lake to Loke Bed & Breakfast
Associntion,” published by
Ambhorst Press.
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3/4 taaspoon baking powder
1 toblespoon suger

1/2 teaspoon clnnamon
11/2 cups buttermlilk

1/2 teaspoon baking soda

1 egg. well beaten

1 tablespoon buttes, melted
1 cup grated tort apple

1/2 cup chopped pecans

Mix together flours, salt, boking
powder, sugar, and cinnamon in a
large bowl; stir to blend.

Combine buttermilk with baking
soda in a medium bowl; add egg
ond butter; mix well. Add to flour
mixture; stir to quickly blend. Fold
apple and pecans into mixture.

Pour K i 1y 3

Zahn cnjoys staying at bed and
breakfaats, espccially when she
travels on business. “I feel sofer,”
she said. *I know there will be
someone to tolk to, and someone
who genuinely cares how your
trip 18 going.”

She's alao on a mission. “What
I'm trying to do is promoto the
smaller bed and broakfast inns,”
sho said,*These aro the oncs
who capture my heart. These are
small businesa owners who are

working real hard. The amaller
innkeepere don't have five star
chefs, but they are doing really
good food that you can do at
home.”

Look for “Chocolate for Break-
fast and Ton” in bookstoros in
Soptomber. The “Innkecper's
Best” cookbooks are available
naow. If you have trouble finding
them, call the publishor, 800-
56856-6211.

Cookbook author
shares best B&B
have to offer

Sece related story on Taste
front.

DATE BRAK MUFFINS
2172 cups flour
1 cup wheat bran
2/3 cup sugar
2 1/2 toaspoons baking soda
2eg8s
11/2 cups buttermilk
1/2cupoil
1,/2 cup orange julce concen-
trate
1 cup pitted dates, chopped
Prcheat oven to 350 degrees F.
Place flour, wheat bran, sugar,
and baking soda in a large mixing
bowl. In a small bowl, mix eggs,
buttermilk, oil, and orango juice
concentrate. Add to the flour mix-
ture and mix well.
Fold in chopped dates. The bat-
ter will keep in the

3 1/2 ounces instant vanilla
pudding
2/3 cups brown sugar
1 ¢gg. beaten
1 cup sour cream {regular or
tow-fat}
1 B-ounce can crushed
pineapple, with juice
1/2cupall
Preheat oven to 426 degrees F.
Spray muffin cups with nonatick
cooking apray. In a large bowl, sift
together the flour, baking pawder,
baking soda, pudding mix, and stir
in brown sugar.,
1n a separate bawl, combine the
egg ond sour cream. Fold in the
pincapple and oil, Add the egg-
pineapple mixture to the flour
mixture, stirring until moistened.
Batter will bo thick. Bake for 15
minutes. Makes 15 muffins.
“Recipe [rorlk innkeeper Judy

covered, overnight, Bake at 360
degrees F. for 20 minutes,
Recipe from innkeeper Diane
Shields, The Inn at Ludington,
blished in “Innk s’ Best

inches in size, on grensed hot grid-
dlo and fry until brown on both
sides,

Serve with warm mople syrup.
Maokes 8-12 pancakes

Recipe from Bernadette Van
Lenten of Willow Brook Inn Bed
& Breakfast, Canton.

__MICHIOAN BAKED OATMEAL
2 cups old-fashioned rolled
oats
4 cups milk
1/2 teaspoon almond flavor-
ing
1/4 cup brown sugar
1/2 cup sliced aimonds.
1/2 cup dried cherrles
1 large apple, unpeoled and
grated
Preheat ovon to 400 degrees F.
Coat n 3-quart casssrole or baking
pan with nonatick cooking spray.
1n a lnrge bowl, combine oats,
milk, almond flavoring, sugar,
almonda, cherries, and npple.

* Transfer to boking dish. Sprinkle

top with additional almonds. Bake
uncovered 46 minutes. Serve hat,

- Serves 6-8.

Recipe from Chris Mazon,
innkeeper, The Parish House
Inn., Ypsilanti.

Emily's hosts wine dinner

Join Rick Halberg at Emily’s,
605 N. Conter, Northville,
Wedncesday, Aug, 27 for a special
dinner featuring The Wines from
Clino Cellars,

The cost is $88 por poraon,
(incluaive of tax and gratuity)
call {248) 349-0505 for informa-
tion and resorvations. “When we
look back at somo old menus
from past wino dinners some of
my personal favorites are winea
from the Wesat Const,” said Hal-
berg.Foatured wines include
Cline Maraanne 1994, Cline
Viognior 1895, Cline Carignanne
1995 and Cline Zinfandel 1894,

Low.Fat Breakfasts,” by Laura
Zahn ($9.95 Down to Earth Pub-
lications).

TART CHERRY CREPES

1cupflour . .

1 tablespoon sugar

4 pggs, or equivalent egg sud-
stitute

11/2 cups milk

2 tablespaons oil {(can be
reduced to 2 teaspoons)

Put flour, sugar, cggs or egg sub-
stituto, milk and oil in a blender
and blend until smooth.

Lightly ail an 8-inch frying pan
aver medium-high heat. Pour,
shout 2 tableapoons of batter ina
pan and swirl to coat bottom of
pan, When the top of tho crepe is
dry, flip and cook the other side for
46 aeconds. Crepes should be very
thin. Keep crepes warm in oven,
and cover with a plate.

‘TART CHERRY SAUCE
2 cups frozen or frosh tart,
pitted cherries
1/2 cup sugar
1 tablespoon comstarch
Powdored sugar for garnish

Combine cherries, sugar, and
cornstarch in a large anucepan.
Cook over medium-high heat, stir-
ring untll sugar dissolves and
sauce thickens, Fold crepes in half
and in half agnin to form trianglea,
Place 2 on o plate and ladle sauce
in center.

Dust with powdered augar
around tho edges and serve,
Makes 6 servings.

- Noto: Blucberrics or raspberries
can bo substituted for cherrica.

Recipes from Innkeeper Donna
Renshaw, The Pentwater Inn,
published in "Innkeepers' Best
Low-Fat Breakfasts,”

PINEAPPLE CREAM MUFFINS

2 cups flour
2 toaspoons boking powdes
1/2 teaspoon baking soda

3 , The Lamp-
lighter Bed & Breahfast, Luding-
ton, published in “Innkeepers’
Beat Muffins,” by Laura Zahn
($9.95 Down to Earth Publica-
tions), :

DOUBLE CHOCOLATE DELIGHT
MUFFINS
3 ounces unswestaned
chocolate .
1 cup sugar
1/2 cup unsaited butter, soft:
ened '
2eggs
1/2 cup sour cresm
1/2 cup mitk
2 cups flour
374 teaspoon baking powder
1/2 tesspoon baking soda
1/2 teaspoon salt
1 12-0unce bag semisweet
chocotate chips {or vanllla
chips)

Preheat oven to 875 degrees F.
Spray 6 giant-sized mulfin cups ar
12 regular cups with non-atick
cooking spray.

In a microwavo-safe bowl, melt
chocolata in the microwaveon
medium-high for 25 second inter.
wvals, atirting in between untfl
smooth. Sct aside.

In alarge bowl of an electric
mixer, cream sugar and butter,
Beat in eggs, then add sour cream
and milk.

1n a small bowl, stir together
flaur, baking powder, baking soda *
and salt. Pour flour mixture into
butter mixturs and stie togather
by hand. Stir in melted chocolate,
then chocalate chips,

Fill muffin cupa three-quarters
full, Bake for about 20 minutes for
standard-sized muffins or 26 min-
utes for glant muffins, or until a
toothpick inserted into the centor
comes out cloan, Makea € giant or
12 standard muffins,

Recipe from Bernadette Van
Lenten, published in *Chocolate
for Breakfast and Tea: B&D
Innkeepers Share Their Finest
Recipes,” by Laura Zahn (Down
to Earth Publications, $21.95).




