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Bring family, friends together for Mexican stew

Sce related story on Taste
front.

Recipe from “The Gethering
Place: Informul International
Me¢nus That Will Bring Family
and Friends Back to the Table,”
by Graham Kerr, (Camano
Preas, $27.95/hardcover), Korr
recommends using these dinner
parties as windwws of opportuni-
ty. t introduce new flavors to the
table,

. Thix is a he nﬁy Mexican stew,

bashed, and chopped

3 bay leaves

1 can (29 ounces) yellow
hominy, rinsed and drained

1 bunch fresh kale, heavy
stalks removed, thoroughly
washed, and torn into 1.
Inch pieces (8 cups}

Gamish

1/2 cup fresh oregano leaves

3 limes, halved

1/4 cup dried ¢rushed red

Ill\plrl‘(l by Kerr's visit to Aca- pepper flokes
pulce. Serve with hot corn tor- 1/2 cup finely diced onion
nllap. 6 corn tortillas
POSOLE Option
1 1/2 pounds pork spareribs (per sarving)

178 plus 1/4 teaspoon salt

1/4 teaspoon freshly ground
black pepper

- 1chicken {about 3 1/2

pounds)

1/2 teaspoan light ohve oil

1 medium onion, roughly
chopped (about 1 cup)

2 cloves garhc, peecled,

1 cup low-fat vegotable stock

1/2 cup hominy

1 cup kale, torn into 1-inch
pleces

3 heaping tablespoons
cooked kigney beans

1 toblespoon grated Parme-
san ¢heese

Preheat the oven to 350 degrees
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Season the ribs with 1/8 tea-
spoon of the salt und pepper and
place on a rack in a roasting pan.
Add 1 cup of water to the pan and
roast in the preheated oven {or 1
1/4 hours, or until tender,

Rinse the chicken well and pat
dry. Warm the oil in o Dutch oven
or a farge iron casserole over medi-
um-high heat. Saute the onion and
garlic until the onion starts to soft-
en, about 2 minutes, Lay the
chicken on top of the onion and
pour 172 cup of water over the
chicken. Cover and continue cook-
ing for an additional 3 minutes.
The chicken should be firm and
white on the outside.

‘Turn the chicken over and cover
with 10 cups of hot water. Add the
bay leaves and remaining 174 tea-
spoon of salt. Bring the Jiquid to a
boil, reduce the heat, and cover the
pot. Simmer for 1 hour. Turn off
the heat, leave covered, and let sit
for 20 minutes.

After the pork ribs have ronsted,
transfer them to a cutting board to
coot. Add a little water to the
roasting pan and deglaze with a
fat-ended spurtlo or wooden
spoon, then pour the liquid into
the pot with the chicken. Cut the
meat off the ribs and roughly dice
into 1/4-inch pieces, or smaller.

‘Transfer the chicken to a large
plate. Remove the skin and return
it to the pot. Separate the legs and
wings from the bird and retumn the
wings to the pot. Roughly chop the
leg and thigh meat into pieces that
can be caten enaily with a soup
spoon, Remove the breast meat
and cut into neat 1/2-inch cubes.

Return the carcass and any

" juices from the earving plate to the

pot, along with the pork bones.
Bring the stock to a vigorous boit
for a fow minutbs to reduce the lig-
vid by 50 percent and concentrate
the flavors. Pour into a fat strainer
a few cups at a time and allow the
fat to rise to the surface. Pour the

-
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Every year, usually in Decem-
ber, the Kerrs get out their new
i wark at least 10 Satur-
atherings” and propose
¢ dates to friends. They usu-
ally settle on cight or 10 dates
that work for everyone.

“Cull you friends. Tell them,
‘You're the most important sco-
ple to us after vur familics. We
don’t want te miss out on spend-
e time together”

Then pick a menu. *You may
chogse to follow along on our
voyage or strike out on your
own,” said Kerr, “Whatever you
choose it makes aense to plan
ahead, perhaps as long as a
mohth.”

“Fo yaake the event more fun —
:t1d ‘manageable, Kerr suggests
letting your guests choose the
«course they would like to bring.
“The host mokes the main dish,
s the table and offers
appropriate beverages. The other
ts bring the appetizer and

Corner of Orchard Lake Rd.
and Ten Mile in Farmington

One rule is - don't test the
vecipes ahead of time. “It allows
for o family or friends to take a
riek,” snid Kerr. “Since we're all
Eoing to try something new, it's a
level playing field.”

Some of his recipes call for
unusual ingredients, but Kerr
offers information on where to
get them. He suggeats buying
extra for friends so they, too, can
begin building a power pantry of
seasonings, which *bring fresh
new tastes to some very familiar
dishes.”

There's no time like the pre-
sent, and Kerr urges us all to
stop making excuses for not get-
ting together with family and
friends at the table. “The point is
to enjoy each other’s company in
a casual atmosphere,” he said.

With a smile and a wave, Kerr
i8 ofT to show more people how to
rescue the dinner party. It's
something he believes is too
important to lose.

among the first to see the poten-
tial of merlot us a stand-alone
varietal and he continues to
make no-compromise bottlings.
It is cosy to understand why
the 1997 Detroit Intornational
Wine Auction is delighted to
hove Margaret and Dan Duck-
horn as Honorary

with diligent search or on an
upscale rostaurant wine list
Merlot with the Naga Valley
designation is more readily
available. Current relcase of
this wine is 1995 at $42.

The 1995 Duckhorn Vineyards
Pnraduxx is an uncommon blend

fandel, merlot and cab

In accepting their position, they
have made n donation of
unprecedented proportion, The
Honorary Chairpersons Grand
Lot includes one bottle of every
Duckhorn Merlot and Cab

auuvngmm The label is the see-
ond in a scries of artist rendi-
tions that change with each vin-
tage, but ench dopicts a pair of
“Duxx” nntwu to the Pnnl’c Fl;;

Sauvignon the winery has bot-
tled, 65 bottles total with a mar-
ket value of $9,600, In addition
to Three Palms Vineyard Merlot
in the lot, there's Vine Hill
Ranch Merlot, Merlot Napa Val-
ley, Howell Mountain Merlot,
Entate-Grown Merlot and Caber-
net Sauvignon, Napa Valley.
Current release of any of the
vineyard-designated merlots are
quickly snnpped up by Duckhorn
loyalists, but you may find some

476-0974
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way. Di Vi
Paraduxx support conservation
of the wetlands of the Pacific
Flyway. This wine's red and
black fruit aromatic melange are
complemented by compelling fla-
vors. The Detroit International
Wine Auction ia not without
major leadership of on-the-scene
volunteers such as Bloomficld
Hills residents Cindy and Tim
Leulictte who are serving as this
year’s auction chairs. Tickets for
tho Nov. 15 auction and dinner
are $200 per pérson and can be
obtained by calling (313) 872-
WINE. A Friday, Nov. 14 view-
ing of student art work and wine
tasting at CCS is $50.

Look for,Focus on Wine on the
first and third Sunday.

de-fatted stock tyou ahou!d have
about 5 cups} into a large pot.

Add the hominy, kale, pork and
chicken meat.

Vegetarian option:

Set aside 1/2 cup hominy and 1
cup kale per vegetarian serving.
Simmer for § minutes.

To serve, divide the poralo
among six warmed soup bowls.
Paas smoll serving dishes of the
fresh oregano leaves, lime halves,
red pepper flakes, and diced onion
for your guusts to ndd accerding to
their own tastes, Pass o basket of
hot tortillas. Serven 6.

Time Estimate: Hands-on, 30
minutes; unsupervised, 1 hour and
20 minutes.

Nutritional Profile per serving:
398 calorics; 11 g fat; 3 g saturated
fat: 23 percent of calories from fat;
42 g carbohydrates; 8 g dictary
fiber.

Vegetarian Option: Posale
with Red Kidney Beans

Abbut 10 minutes before serv-
ing, bring the vegetablo stock to o
boil in a medium saucepan. Add
the reserved hominy and kale and
the kidney beana and simmer for 6
minutes.

Add tho grated Parmesan cheese
and sorve in a warmed bowl. Gar-
nish as you would the pogole.

Vegetarian Option Nutritional
Profile per Serving: 265 calories; 4

R fat; 1 g saturated fat: 13 percent

of calories from fat; 40 g carbohy-
drate; 9 g dietary fiber.

M “Hominy kornclu look some-
what like popcorn,” writes Kerr
in his book, *and have a soft,
chewy conainwney. Hominy is
sold cither in canned or dried
form. The canned version has &
very high salt content 80 you
might want to try to find it dry.
One mail order source is: Indian
Harvest Specialty Foods; Inc.,
P.0. Box 428, Bemidji, MN
56619-0428, or call (800) 294-
2433,

Savory topping made
with tomatoes, peppers

See Rick Halberg’s column on
Taste front.

Here's a great recipe to use up
some of those leflover tomatoea
and peppers from the garden. '

PIPERADE

Pinch of ehtll flakes
Salt and pepper to toste
Soften the onion in olive oil with
chili flakes, add peppers and soft-
en, add tomatoes and herbs and
cook down until moat of the liquid

1 red onlon, sliced
"1 each red, green and yellow
peppers, cored and diced
6 Roma tomatoes, pealed,
seeded and diced
2 teaspoons each fresh basil,
oregano and mint

in Season with salt and
pepper and cool,

It will keep tightly sealed and
refrigerated for about a week, Use
as o topping for Crostini, add toa
bitter green salad, or as an
omolette filling.

COOKING CALENDAR

GOLDEN MUSHROOM

In honor of the Golden Mush-
room’s anniversary, four special
dinnera with limited seating are
planned, the first is 7 p.m.
Wednesday, October 22, Game
Birds $75. Price excludes tax
and gratuity. Phone restaurant
for special menus. The Golden
Mushroom is at 18100 W. 10
Mile Road, Southficld, call (248)
569-4230.

COOKING CLASS

Dawn Bause, co-creator of the
book “Romance Begins in the
Kitchen,” Modesta DeVita and
Nidaol Zaher share sccreta of
combining Italian dishea and
wines 7:30-9:30 p.m. Monday,
Oct. 20 at The Community
House, 380 S. Batea St. Birming-
ham. The cost is $35 per person,
you must be at least 21 years old
to attend. Call (248) 644-5832.
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Great

SALE

ursday, Friday & Saturday(Thurs. open til 8 p.m.)
October 22, 23, 24, 25 & 26

N

$199
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TLETT PEARS

¢

Lb.

10Lb. Bag

$3?2pai.

Kraft Singles
CHEESE

Assorted
PEPSI COLA

le!l $8
+Dep.

. 8~Pak Bottles or 12 Pak Cans

$]99

Solomon & Son
25%-50% OFF sciccte

Shearling & Lenther Fuhlons for
men and women

Rear En 3
19%-“]507‘3 FF Store Wide

Sundanc
10%-2

oes
most Shoes &

H to 30% OFFsclccted Fall
lnons (four days only)

Kltty Wagner

Faclal Salon

uropean Facial,Peeling,

ﬁ'ebrowﬁ Makeover Reg. $85

Margquerite
30%-50% OFFaelcctcd Fall

Evening & Casual Fashions

T ! ti
Isssspochgetiave

selected Sportaw

gt -%9&t Chicos
% OFF

Get 20

- ADVERTIED ITRN POLICY, W RSEEAVE T e racues 0 0
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A through

..;} Sun., Oct. 20, 1907

Chack Sale Items
in 3|or- Papor

Richard’s Stride Rite
53 F ALL Waterproof Snow
oots (4 days only)

Fit

20% 0 unning/Walkin

Fitness wear (Nike, Insport, Mogmg
Comfort...

Steven Franklin
1;%)-30% OFF RX Lenses

with purchase of frames

|Omaha Steaks

Buy 8 (4 )oz. Filet Mignons at $29.99
Get 6 Homestyle Burgers
FREE

Caribou coffee

Buy 1 Large Drink, Get 1 Food item
FREE

Mr. Alan’s
817'1 pair mens shoes, get 2nd pair

(Rockport,Bass,
Johnston &Murz';)ﬁy{,ﬂlezlg:ﬁ.)

Greetings From...

30% OFF selected
goods, ntntiongxe'y?cglfta agfgre...




