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Put your heart
into one really
spectacular dish

. eing a chef and restaurant
owner i8 no picnic. You work
long hours, weekends and holi-

days. But I love foad, I love to eat it,
and prepare it. Sometimes, when I'm
really in a groove, a dish will come to
me like a tropical brecze floating
across my body, and I know I just
have make that dish — now!

Recently I wos preparing the menu
for o dinner I donated to Channel 668
for a fund-raiscr, aleng with my
friend Roy Shelef, a follow food'and
wine lover, Roy was donating the
wines, and I was supplying the dinner
and restaurant — Emily’s, of course.

1 was sitting at my desk looking
over the wines and thinking about the
menu when pow! 1 got hit with that
breeze, inspiration, an inner-sense
that what I was about to prepare
would be a true gastronomical mos-
terpicce.

-All through the day an electric
charge scemed to be running through
my body. I was so certain abaut this
dish that 1 didn't even try a test run. [
could taste it in my mind and it was
driving mo crazy. As I was explaining
the menu ta the staff at our pre-open-
ing dinner, I felt like I was a kid
folling in love when I described “the -
dish.” Now the rest of the menu was
really fine too, but this dish was going
to be amazing, I just knew it.

“The Dish” :
It’s 7:30 p.m., and the guests are
arriving We aro doing seven courses

-and “the dish” is Aumber two, Tho
rules in a tisting menu are simple,
the flavors and foods should be pro-

- gressive. Will the rest of the menu be
overshndowed by “the dish” Will the
guests feel the excitement I feel? “I'm
not nervous,” [ tell myself, 've done
these dinners many times before, but
somchow, this wos different. It was
like I was bringing out something
way more personal, like I was show-
ing o deeper side of me. .

First course: fresh lobster and
mango salad with vanilla mango
vinaigrette. They loved it, a grent
start, light, flavorful, the juices are
flowing. And now it's time, it seems
too soon, “the dish™ needs more of &
build up. Here we go, I am going.

_crazy. | can’t remember fecling this
alive in awhile.

Michael, my co-sous chef, is heating *

ennnellini benns in a little truffled
chicken broth, and Sharon, my other
sous chef, ia scaring the pristine nat-
ural diver scallop until it is still
alightly translucent inside. Sound
good so far, This is where it gets excit-
ing. We poach quail eggs in a fittle
Tetton water until the whites me just
set; pour the benns and broth into a
bowl, set the scallop on top, then top
that with the gunil egg. Now, for the
finighing touches - a few drops of
lemon juice, a drizzling of white truf-
fle ail, some chopped black truffles,
chives and cracked pepper.

1 insist on taking this dish out to
the dining raom mysell. The aroma is
overpowering, the truffles, tho scal-
lops, it's too much. As I net tho first
bowl in front of n guest and start to *
explain the components, I tell them
about the etherenl fragrance of truf-
fles, the briny, sweet taste of the acal-
lop, and the rich, gamy flavor of the
quail egg. I nm almost in tears, This
i getting really personnl, I step back
and watch ns they start to eat, my
mouth is watering, my hands arc
shaking, tenra arc in my eyes. Have
you ever d onc of your child

Good cooks: Rose Kentros (left) and Ann Morrin, members of the Ladies Philoptochos Society at
St. George Greek Orthodox Church, present Pastichio,

are just three of the family-tested dishes featured in “Yassoo: An Adventure in Greek Cooking,” a
cookbook published by the society. .

Spinach and Rice, and Moussaka. These

s

o

If your mom wrote a cookbook,
she'd probably have this to say
about it — “all the recipes in there
are perfect. They're interesting.”

That's how' Georgia Sckles
describes “Yaesoo: An Adventurs
in Greek Cooking,” written by the
Ladics Philoptochos Soci

Where Can | Find?

WHATY: *Yoss00: An Adventura in Grook Cooklng,” published by the Ladies Philop-
tochos Soclaty of St, Goorgo Greek Orthedox Church.

HOW TO QET YOUR COPY: Call (248) 3358869, or se
$15, plus $2 for shipping and handiing paysble to Lodles Philoptochos of St. George
Greek Church to St. Georga Groek Orthodox Church, Attention: Lodias Philopto-

1515 South

chas,
(Friend of the Poor) at St. Gearge a
Greek Orthodox Church in Bloom-
field Hills. .

This is their second book, the

Aveo., Hills, MI 48302

MARK YOUR CALENDAR:

Fall Hollday Fantasy Arts ond Crofts Show - 20 a.m, ta 6 p.m, Friday, Oct. 23 and 10 health.”
am. to 4 p.m, Saturday, Oct, 24, at St, Goorgo Greek Orthodox Church. .

nd 8 check for

favorites. She made it for friends,
“they all went bananas. They ate
every bit of it.”

Baked Macareni and Cheese,
Corn Bread, Baked Fish Fillets,
Coney Island Sauce and Barbecue
Sauce are some recipes you'll find,
but wouldn't expect to, in “Yas-
soo,” which translates “to your

“It’s not just a traditional Greek
cookbook,” said Ann Morrin of

firat was published five or six

Rochester Hills who also worked

years ago. “All of the women in St.
George's brought in their recipes,”

. explained Sckles who worked on
bath cookbooka. “These recipes arg
tricd and true.” .

Rose Kentros of Bloomfietd Hills
helped compile and test the
recipes in the book. “It's got all dif-
foront kinde of things ia thava”
sho explained. “One lady bought a

book and went home and tried o
lamb recipe for her and her hus-

band. He was crazy about it.”

. From their home to yours, “Yas-
s00: An Adventure in Greek Cook-
ing,” is the kind of cookbook that’s
sure to get a workout in your
kitchen, If Opal Flaming Greek
Cheese, Greek Salad, and Moussa-
ka, are not your iden of what's for
dinner, don't put this paper down
yet. B
Members of the Ladies Philopte-
chos Socioty put a lot of time and

effort into this book, and you're
sure to find something pleasing.
Each recipe was kitchen tested.
There are 10 chapters in the
book, everything trom appetizers
and salads to soups, vegetables,
fish, poultry, meant and casserole,

pilaf-pasta-pitas, breads, and .

desserts.

A lot of paople mahe spinach
and rice,” s0id Kentros. The Mixed
Vegetable Cosserole is one of her

on the book. “These are recipes
from familics associated with the
church, They're recipes that have
been passed down generation to
generation — family recipes com-
piled into a book. The Greck
recipes are authentic.”

The mother of two boys ages 10
and 13, Morrin cooks nearly every-
day. “With some ur the res'pes

Pleaso sce GRECIAN, B2

Tt's summer in the city, time for make ahead salads

Dipner in the fridge is like monoy in the bank — it
takes away some of ‘your worrica, There's no reason
to sweat about what's for dinner when you know it's
rendy and waiting.

Hot Chicken Salad and Make-Ahead Salnd are two
of Rose Duganne's *very favorite anytime recipes.”

Hot Chicken Salad can be made ahend, and takes
only 20-26 minutes to bake. *I usually serve it with
Make-Ahead Salad and a Cinnomony Apple Pie,” said
D who lives in Livonia.

when they are very young, getting on
stago to perform for the firat time?
That'’s what I felt.

Not to worry. First I hear some
monning “mmm,” I sce n certain
amile, a ned, and hear n “wow!” More
tastes more “mmm's,” They are blown
away, they want to pick up their

Plcoso seco SPECTACULAR, B2

HOT CHICREN SALAD

o HOTCHICKEN SALAD
4 cups cooked chicken
2 cups chopped celery
4 hasd-tookad eggs, chopped
3/4 cup moyonnalse
1 can cream of chicken soup
2 pimentos, chopped fine
2 tablespoons lemon julco
1 tesspoan minced onion

LOOKING AHEAD

What to watch for in Tnste next week:

& Focus on Wine
B Living Better Sensibly .

1 salt -

1/2 teospoon Accomt, If dosired

1 can sliced mushreoms, dralned, {use as much as
you like}

Topping

1 1/2 cups crushed potato chips

1 cup grated choese (mild Cheddor or your favorlte)

2/3 cup toasted almonds

Combine all ingredicnts, oxcept topping ingredients,
and put in greased rectangular baking dish. Combino
potata chips, cheese and almonds to make topping. Top
cnsservle with topping mixture. Cover and refrigerato
avernight.

Uncover and bake at 400°F for 20 to 25 minutes.
Serves 8. .

__ MAME-AHEADSALAD

1 smal heed lettuce, torn Into pleces
2 rlbs celcry, chopped
1 small onlon, thinly sliced and separated into rings
1 packago {10 ounces) frozen peas, cooked

. 4 can {8 1/2 ounces) water chestnuts, dralned and

sliced :

2 cups moyonnalse or solad dressing
3 tablespoons freshly grated Parmesan cheese
8 slices bacon, cooked and crumbled

In a 8- by 9-inch bnking dish, or wide mouth bawl,
aprend lottuce pieces evenly. Layer with celery, onions,
cooked pena and water chestnuta,

Sprend mayonnaise evenly over top of salad. Sprinkle
with Parmesan cheeso and crumbled bacan. Caver and
refrigerato allowing ot leaat 3 hours or avernight Lo
“genson” before serving, Mokes -8 servings,

Prelty soon you'll be wondering what ta do with all
those rishing in your backyard garden.
Anno Doising’s Herbed Tomato Cheese Bread is o tasty
solution for people wondering what to do with all their
tomatocs, or people who simply love tomatoes, and can't
get enough of them.

“P've had the recipe for 20 years, and my mom had.
it Lefore me,” said Deising, a Plymouth resident. “1
had an abundance of tomatoes, but you can only eat
80 much of them. This bread is delicious. It's pretty
hoalthy, too, unless you ent the whele loaf, which 1
sometimes'do.”

Deising serves this bread with soup on Saturdays,
or cuts it up into small picces, and serves it a8 an
appetizer,

HERBED TOMATO CHEESE BREAD
2/3 cup milk
2 cups Blsgulck :
3 medium tomatoes, peeled and sticed 1/ 4inch
thick
Paprika to sprinklo on top of breod
Sour Cream Topping
1 medium onion, minced
2 \nblcspoons butter
3/4 cup sour cieam
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