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I'm sure the aroma of ronst

turkey and other traditional
dished helps you rocall some
pleasant memoriea of holidays
post. I'd enjoy hearing about
them.
! Pleose feel freo to sk me any
yuestions you might have about
food nnd preparing it. I'd like to
devote n column to answering
your questions,

I also have some information
about Slow Food membership.
Write me at Emily's, 506 N, Cen-
ter, Northville, MI 48167 or

email me ot pigrick@ aol. com

Rick Halberg, chef! owner of
Emily’s Restaurant in Northuville,
lives in Farmington Hills with
hia family.

He has established a reputa-
tion as one of Michigan's out-
standing chefs, Rick is an exten.
sive traveler, and is known for
his fine French inspired Mediter-
ranean and ltalian cuisine, Look
for hia column on the third Sun-
day of the month in Taste

Thanksgiving son o =

“It turncd out great,” said
Hiyman nbout the cookbook.
“You'don't buy this book just for
the rocipes, you buy it because
it's part of Detroit and your her-
ituge. It help build the imege of
the city. You'll also see some
interesting recipes.”

Cohen and Hayman are
already thinking nbout a cook-
book for next year - “*Genera-
tions,” that would include some
children’s drawings, and favorite
family recipes, handed down
generation to gencration.

The cookbook is available at
Borders two Birmingham loca-
tions, 34300 Woodward, and
31150 Southficld Road, or by
calling (313) 923-COOK. It costs

$10 (plus $3 shipping and han-
dling).

Tom Preniczky of Plymouth is
surrounded by tradition at
Greenficld Village nnd Henry
Ford Muscum where he works as
o pastry chef. At home, he likes
to introduce his family to new
foods that have sinco hecome
their traditions.

“Like every ycar we have But-
ternut Squash Soup,” he said. It
was something ho learned how
to make while he was studying
to be a chef. “My family loved it,
now we have to have it.”

His ndvice for getting ready for
the big day — “preparc as many
things in advance as possible.”

Give Your Grcmdv:hlldj

a Financial Gift

for Christmas!
Tnvest Tn a MWutaal Fund

Call JOSEPH AIELLO

forn Thevr Fictiore
(248) 547-3677

We make gifting easy & provids gift certificatas

the finest offering if avaitable.
The 1980 Taylor, about $62, is
drinking woll, but is still a baby.

“Even in non-vintago years, we
try to make a wine of the vin-
tage,” Adrian Bridgo said. “Vin-
tago character ports are soft, vel-
vety and a good value. They are
much better than a young ruby
or tawny port. Pay $2 to $3
more and get something better.”
Taylor Fladgate First Estate $17
is & vintage character port filling
the bill with its lively rich, black-
ruit flavors and mellow oak-
toned finish.

But if you like tawny port with
all its nuttiness, then Fonseca's
10-year $28 is excellont. Its
vanilla-caramel character is like
eoting ice cream topping.

A step up in the after-dinner
category is 1981 Taylor Fladgate
Late Bottled Vintage Porto (com-
monly LBV) $18. Bridge's
father-in-law Alistair Robertson,

chairman and majority sharo
holder of bath Taylor and Fonse-
ca, invented LBV in the late
1860s. Tho convenienco of serv-
ing an LBV over a vintage port
cannot bo ovorstated. Bottled at
#ix years old, it needs no docant-
ing and is ready to drink. The
1881 sports sophisticated berry
fruit and the complexity of a vin-
tage year.

From the flagship and
renowned vineyard, 1988 Taylor
Fladgate Quinta de Vargellas
Porto $31 has mature aromas
and complex flavors. Dopthful
and structured, it is a perfect
after-dinner, fireside asipper
ahowcasing the merits of bottling
a single vinsyard port.

Look for Focus on Wine on the
firat and third Sunday of the
month in Taste. To leave a voice
mail measage for the Healds, dial
(313) 953-2047 on a touch-tone
phone, mailbox 1864.

Wine Picks for Thanksgiving

Tho varied flavors of the traditional Thunkugéving feast
require, for the best mateh, vibrantly juicy, berry-fruit red wines
with good texture and body, but soft tannins. Hore are the boat
under o number of categories:

& Rosé: 1996 McDowell Valloy Grenache Rosé $10; 1998 Simi
Rosé of Cabornot Sauvignon $10. o

W Boaujolais: 1997 Beringer Nouveau Gamay Beaujolais $7;
1995 Chatoau do la Chaize, Brouilty $14.

@ Pinot noir: 1896 Meridinn $14; 1996 Iron Horsc $26.

@ Morlot: 1996 Torapaca (Chile) $7; 1995 Paul Thomas Rat-
tlosnake Red $9; 1998 Veramonte (Chile) $10; 1995 Lockwood
$17; 1895 Murphy-Goodo $18.

l‘ Cabernat Sauvignon: 1984 Van Asperen $17, 1894 St.
Clement $26; 1993 Simi Reserve $42 (but probably best with a
nice, juicy steak!).

W Zinfandel: 1895 Villa Mt. Eden Grand Reserve Monte Rosso
Vinoyard $20; 1995 Villa Mt. Eden California Zi!}fnndcl $12; 1895
Sierra Vista $13; 1996 Preston Old Clonca/Old Vines $19.

M Fronch red: 1895 Domaine du Mas Cremat, Cotes du Rouasil-
Ton $12.

Parade supporters share ‘Traditions’

Sec rclated story on Taste
front. Recipes from “Traditions:
Thanksgiving Parade Cookbook.”

CRANBERRY QUICK BREAD
2 cups flour

1/2 cup sugar

1 tablespoon baking powder
2/3 cup orange Julce

2 eggs

1 teaspoon vanllia

1/4 cup butter, melted

1/2 cup pecans or walnuts
1172 cups fresh cranborries
Grated zest of 1 lemon

Preheat oven to 360°F, Spray a 8
by B-inch loaf pan with non-stick
cooking spray. Cambine flour,
sugar and baking powder in a
large bowl. Add the juice, eggs and
vanilln and mix just to cambine,
Fold in nuts, cranberries and zest.
Bake for 40 minutes or until a
toothpick inserted into the center
comes out clean. Coal for 16 min-
utes and remove from the pan.
Wrap well in plastic wrap until

APPLE CIDER QLAZED
ROAST TURKEY

One turkoy, 8n size you pre-
fer, cleaned

3 tablespoons, pus 1 cup (2
sticks) butter, malted

2 cups apple clder

kosher salt and fresh ground
biack papper to taste

1 whole onlon, peeted, but
not cut

1/4 cup soy sauce

Julce of 1 lemon

Grated zest of 1 femon

Preheat oven to 426°F. Combine

cider, soy sauce, lemon juica and

2 cups chicken or turkoy
broth {optlonat)

Reduce heat to 350°F. Basto the
turkey with the basting liquid.

Soak a piece of cheesecloth in but-
ter and drape it over the turkey.
Continue roasting, uncovered,
for about 10 minutes per pound,
basting with the liquid and pan
juices overy half hour. The turkey
is done when juices run clear when
pierced with a fork an the thickest
part of the thigh. In the last half
hour of cooking, remave the cheese
cloth and pat with the juices/bast-
ing liquid. If the turkey is not
“golden" enough, raise heat to
400°F. Watch carefully that the
turkey docs not become too dark.

Remove the turkey to a serving

zest in & medium bowl. Whisk to—"platter and drape with foil to keep
combine. This is thy ba:y liquid. warm while you prepare the gravy.
Place turkay on a fack (if you GRAVY

have one) or in the roasting pay. Turkey pan dripplngs
Brush the turkey with tho melted 1 cup red wing
butter and sprinkle it with salt Salt and white pepper to

and popper. Place the whole onion
in the turkey cavity. Tie together

toste

the drumsticks in front of the cavi-

1/3 cup extra fine flour (llke
Wondra)

Pour drippings off ronating pan,
Strain the drippings. Skim or
remove the fat from the drippings.
Reserve 1/4 cup of the fat.

Place the drippings in 2 medium
anucepan over medium-high heat.

Add the wine and continue cook-
ing the drippings until they reduce
slightly. Stir in the reserved fat.
‘Whisk in the flour, a little at o
time, until incorporated and the
gravy is thickened. Season to
taste.

If you need more gravy or the
gravy becomes too tick, add chick-
on broth to thin or stretch the
amount. Pour into heated sauce
boat or pitcher to serve.

Recipe from Annabel Cohen,
chef, cooking instructor, writer.

rendy to eat. Makes 1 loaf,
Recipe from Linda Hayman,
parade trustec.

that will be appreciated for many years,
Teach Investment Skills, Avold Income & €state .

Taxes, Explore the Power of Compounding
Sigma Financlal Corporotion, mamber NASD, Inc. and SIPC

ty with cotton string or a plastic
tie. Roast uncovered for 30 min-

utes.
DIET DRUGS 1

Potatoes with vanilla
cream are really ‘sweet’

See Rick Halberg's column on Salt and pepper to taste

the Taste front.
g Scrope vanilla secds into the
WE'RE HERE EMILY'S SIGNATURE SWEET  croamm, Slowly simmer with cover
ron You' POTATOES WiTH off of to reduce to 1 1/2 cups.
VANILLA BEAN CREAM

Get it together -

OPTIMAL NUTRITION
and a

HEALTHIER LIFESTYLE

2 cups heavy cream

1 vanilla bean, split

4 pounds (about 8} sweet
potatoes

Soft unsalted butter, to taste

Boil ond mash sweet potatoes.
Add cream, soft unsalted butter
to taste, salt and pepper.

Pick Up A Complele Dinner
Jor 6 3peaple/q£:ﬂphf°

Turkey, Traditional Stutfing, Butter Whipped Potatoes, Sweet Potatoes,
Gravy, Cranberriss, Fresh Broccoll & Carrots, Mixed Organic Greens,

Peato Pasta Salad, Rolls and Flat Bread, Pumpkin Pie & Apple Pie &
(Comploto with tehonting instructions) Pick-up batween BAM & 2PM

Restaurant Open .
“FThanksgiving Day 2 pmo 10 pm 28875 Frankiin Rd. §
! ' on the comer of 12 Mile

<-Serving our Dinner Menu plus
::  Thanksglving Specials & Northwostem Highway

BODY WISE®

AT FSHESTSTERAO0r—)
HOLIDAY GIFT BAZAAR

Sunday, November 23, 1997
11:00 a.m. - 5:00 p.m. * FREE ADMISSION
Do All Your Holiday Shopping at Congregation BNAI MOSHE
- Ui | Toys * Hand * Sj
“ Special At work = Hand Blawn Gloes « Handbags
* Crealive T-Shirts » Pottery = Antigue &
Modern jewelry, and so much more!

FOOD BUFFET » COOK BOOKS
* BAKE SALE » CHILDREN’S PLAY AREA

RS. ELIZABETH and
QLENN 81SK

WHE CAN HELPI

-

- OPEN HOUSE

to be held at all four schools, Pre-X through Grade 12
NovemBeR 23rd FrRoM 1-4 PM

1 6800 Drake Rd, » West Bloomfield
(248) 788-0600

LOWER SCHOOL (Grades Pre-X-2)
3003 West Maple Road

Bloomfeld Hills, Michigan 48301-3468
TELEPHONE (243) 433-1050

JUNIOR SCHOOL (Grades 3-5)

3600 Bradway Boulevard

Bloombeld Hills, Michigan 48301-2412
TELEPHONE (248) 647-2522

MIDDLE SCHOOL (Grades 6-8)
22400 Hillview Lane

Come explore the wonders of our school commu-
: nity and discover the supportive learning environ-
ment that prepares tomorrow’s leaders through a
dynamic program of academics, arts, activities
- and athetics.
We invite you and your child to explore what
Country Day offers at each of its four schoals—
Pre-K through Grade 12, We welcome students of
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* average, above average and gifted abilities. Bevesty Hils, Michigan 480254824 Woare now taking DELIVERY Is

4 TELEPHONE (248) 646-7985 our Holiday Pie, available to local
b For more information, call (248) 646-7717. Biking neods. businaas of
= UPPER SCHOOL (Grades -12) sPUMPKIN+ AFPLE } ogurchoa for by
N Preliminary decisions are made in January for September cnroliment. 22305 West Thirteen Mile Road :PECAN-"CUBTARD e Ask Bill Jonun’.,ou;
& Due to our philosophy of quallty cducation and small class size, we Bevery Hills, Michlgan 430254435 We provide frosh, Genoral Manager
= recommend you apply as early as possible. TELEPONE (810) 6467717 high quality  fnch Ortors S

Bions s limited and takon until 11/24/9
8:00 p.m.

the domand i
high! )
o ¢ ?t‘)‘n t Wait! Order Today!
PH 2 (248) 478-3840 » FAX; {248) 478-8724
38050 QRAND RIVER « FARMING‘I‘&N HILLS
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