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Sce related story on Taste
front. Recipes fram *"Yassoo: An
Aducnture in Greek Cooking,”
published by the Ladies Socicty
of St George Greek Orthodox
Church in Bloomfield Hills.

', . SPINACH AND RICE

2 large onlons, chopped fine

2 cloves garllc, minced

1/2 hat pepper, minced

174 cup olive oil .

34 ripe tomatoes, chapped

1 torge con tomoto sauce (8
ounce) o

1 cup rice

1 pound fresh spinach,

washed, dried and chopped

Salt and pepper to taste

Lemon wedges

. Sauto onian, gutlic, and hot pep-
“per in oil. Add tomato producta
and water and simmer for & min-
utes.Add rice and cook until
almost ténder, S2ason with salt
and pepper. Add chopped spinach
to rice und continue cooking untit
rict is fully done. Add more water
1/2 cup ot n time to prevent rice
frain sticking to the pan. Serve
with temon wedges.

Variation: This recipe is vegetar-

ian as it is, but for a different taato
add chicken brath instead of
water, .

PASTICRIO
2 pounds ground chuck
1 targe onlon, chopped
2 cloves garlic, minced
1 (6 ounce) can tomoto paste
1/2 cup red wine ’
1 toaspoon salt
1 teaspoon pepper
1/8 teaspoon allsplco
1/8 teospoon nutmeg
41/8 teaspoon clnnamon
. 1teaspoon oregane |
" 1 pound zitl .
1/4 pound butter
‘3 eggs, siightly beaten -
& ounces Romano cheese,
grated :
Béchome! Ssuce
1/4 poung butter
2 cup flour
8cupsmilk .
1 toaspoon salt |
4 eggs boaten
To make Pastichio: In o frying
pan, brown meat, drain off fat and
add onion, garlic, and apices.

Saute for 6 minutes. Add tamato
paste and wino, simmer for 10
minutes, Removo fram heat and
sct asido. Boil pasta using direc-,
tlons on pockege, drain and rinso.
Mix pnsta with melted butter,

beaten cggs and checse. Put L2of

pasta on bottom of a baking dish,
cover with meat souce and add the
other 1/2 of pasta on tap of this,
To make Béchame] sauco: Molt
butter in saucopan, add flour and
mix well. Slowly add milk and salt
and cook on law heat until thick- .
ened to consistency of wheavy
white sauce, Stir continuously to -
provent acorching. Remove thick-

. encd sauco from heat. Beat oggs

well and slowly add to whito
souce, whisking quickly, Cover
with Pastichio with B&chamel

. Sauce, sprinkle with a little moro’,

cheese and bake for 46 minutes at
326°F until golden brown. Serves
8.

MOUSSAKA

1 1/2 pounds ground boat
1 large onlon, chopped
2 cloves garlic, minced

4 tablespoons tamato paste
4 ounces tomato sauce
1/2 cup red wine

1 teaspoon salt

1 teaspeon pappor

1/8 teaspoon allsplce
1/8 teaspoon clanamon
1/2 teaspoon oregano

2 largo eggplonts

2:3 potatoes
*1/2 cup Rompno cheese

Brown meat in a skillet and add

“onion and garlic. Add tomato

paste, tomato sauce, wine and
spicea. Cook far 10 minutes, set
asido. . s
- Blico potatoes and eggplant in
1/4-inch slicea; St eggplant and
allow to sweat; wipe with papor
towels. Place eggplant untier broll-
er and brawn on cach side. Line
bottom of an afled boking dish,
with potato nlices, then layer egg-
plant slices, Sprinkle with choeso
and layer with meat sauce, Con-
tinuo layoring eggplant and meat
sauce until baking dish is 3/4 full

Tap with Béchamel Sauce (seo
recipo above), sprinkle with
cheese, Bako at 376°F for 45 min-
utes until golden brown. Serves 6.
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bowls and lick up every drop. I
encourage this behavior, gladly.
It's perfect, as perfect a dish os 1
have ever prepared. I couldn't be
more content. This is why I love
what I do. I realize that it's not
often one can be so rewarded by
their work. [ am really a lucky
Buy.

Extra effort
Not every dish can be “the
dish,” but when you are cnter-
* toining it's worth u little extra
time and effort to create one dish

that stands from the rest. Think

one.

16 medlum sea’scollops,

My favorite time din-
nor for friends is herb skewed
scafood served with a great
salnd and an easy pasta with an
uncooked sauce. It’s simple, rus-
tic and flavor packed.

It can be assembled ahead of
timo so all you have to do.is the
1ast minute grilling, and toss the
ingredionts togother for the
pasta and snlad, Your guests will
be oohing and ahhing.

HERB SKEWERED SHRIMP
AND SCALLOPS _

of the dish ns an exg o
yourself, the kind of food you
really tove, .
What is your best dish? Think
about textures, colors, contrasts
and flavor, and then tweak it
even more. Your passion will
make “the dish” a memorable

"klntegriiy iE Sales

8 (8-inch) sprigs of rosamary

8 (6Inch) sprigs of thyme
{you moy have tobuncha
few sprigs together if they
are very thin}

16 medlum shrimp, peeled
and deveined

~-TOPICS— .

Foalunng Natonai
Spoaker and Author

Local Spoakors Includo:

natural and
unsoaked, slda muscle
removed and discarded
Mushrooms, the type and size
will depend on availabillty.
Look for fresh porcinl,
chanterelle or cremini,
They should bo about the
same slza as the scallops
and shrimp
Sun-dried tomato paste
Black ollve paste .
Cracked black pepper to
tasto
Kosher sait to taste
Strip the spriga of herbs from
thoir leaves, lcaving abaut 1-inch
still at the top. Alternate the

. mushrooms and scallops on the

thyme aprigs and do tho same with
the shrimp and rosgemary spriga.
Brush the scallops with the sun-
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dricd tomato pate and the shrimp
with the black olive paste.

Propare a medium firoon a
charconl grill, senson the skewers
with a generous amount of cracked
black pepper and kosher salt to
taste. :

Grill over tha fire for just a cou-
ple of minutes on cach side, until
cooked through. .

Serve with a fresh green salad
with a simple dressing and reom
tomporature angel hnir pasta
tossed with lota of fresh chopped
tomatoes, capers, a bit of garlic, *
and chopped fresh basil. Serves 8.

Rick Halberg chef/owner of
Emily's Restaurant in Northville
lives in Farmington Hills with
liis family. He has eatablished o
reputation as one of Michigan’s
outstanding chefs. Rick is
known for his fine French

inspired Mediterranean and Ital. .

ian cuigine, You can call Rick at
Emily's (248) 349-0505, or.e-mail
pigrick@aol.com

Family—tested recipes offer a taste of

SPINACH PIE

2 pounds splnach or 4 pack-
ages of frozon or chopped
-spinach, thawed

1 bunch of green onlons, fine-
Iy chopped .

1/4 cup olive ol

1 pound feta cheese

3 ounce packogo creom
chegso

6 eggs, scparated

1 teaspoon dili, chopped

White pepper to taste

1 pound phyllo pastiy sheots

1/2 cup butter, melted

If using fresh spinach, wash well

“and dry well by using a salad spin-

ner or by rolling washed spinach
in a lnrge clean kitchen towel.
Sauté onion in ofl for 6 minutes,
and add it to the dry chopped
gpinach.

Blend egg yolks and cream

" cheese in e mixer or blender, Add

to the spinach mixture, Add green
onions, dill, whito pepper and feta
cheese to the mixture, .
Juat bofore pouring into the pre-
pared pan, whid egg whites until
fonmy and then add to the spinnch

mixture, Mix well. Line a 12 by 19-

Greece’

inch oblong pan with 10 buttered <+
gheets of phyllo. Pour in apinach
mixture. Top with cight buttered -
sheeta of phyllo. Cut through the -+,
tap lnyers to mark the picces. cen
Bake at 350°F for 45-60 minutes on
until golden brown. Remove from . .
pan in picces to serve, Makes L
approximately 40 pieces.

 YOGURT SALAD
1 cup yogurt
1 cup sour cream 4
3 tablespoons ollve olb
1 tablespoon vinegar
2 cloves gartic, chopped
1/2 teaspoon sait
1/4 teaspoon white pepper
" -2 cucumbers, peeled, seeded
and diced
1 thaspoon fresh mint or.dill,
chopped
In 0 bowl blend tagether yogurt- =
and sour cream. Add oil, vinegar, .
garlic, salt, popper and cucumbers . -
and mix thoroughly. Chill and
aprinkle with dill.
Henlth Hint: Omit oil and sub-." <
atitute yogurt and sour cream with
2 cups of plain fat-free premium  *
yogurt. R -
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you're cooking for more than one
day. I come home from work
everyday and start dinner. I
want my family to ent well.”
What's the secret to being a
good cook? “We alwnys use good
ingredients,” said Kentros,

With all that olive ail, phyllo
dough, butter, nuts and honey,
Greek food can be a bit rich,

“We cook with a lot of elive
oil,” said Sckles, “We reduced
some of the calories in the
recipes.”

Health Hints sprinkled
hout the kbook like

cookbaok truly is an adventure ,.
in Greek cooking. You'll find .1
recipes for all your favorites —

Lemon Rice Soup, Shish Kabob, .-

. Spinach Pie, and Baklava. .

“We have different ways of
preparing cggplant,” said Ken-
tros, “Our Stuffed Grape Leaves
are number, one,” anid Sekles, .
“And the sweets are outstand-
ing” . L

All proceeds from *Yassoo: An
Adventure in Greek Cooking,*:*

‘ benefit various charities sup-'

ported by the St. George Greek:-
Ort_i‘mdox Church chapter of the '

thr

fine herbs offer tips for people

counting calorics and fat grams,
Helpful dingrams accompany

many recipes. There's also a -

glossary that explains what all
those “Greek” cooking terms
mean.

lustrated throughout, this
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Philop Society, and the. 2
national chapter. o

The Philoptochos Socicty s
one of the largest philanthropic *
organizations in the United .
States. It is made up of women
who are dedicatod to the church
and to the needs of their commu-
nity. .

1/3 cup mayonnalse {Anne
uses Hollman’s)
1. cup grated Cheddar cheese
3/4 teaspoon salt
1/4 teaspoon pepper
1/4 teaspoon oregano
. Pinch of sage
To make bread. Preheat oven to
400°F. Butter a 9- by 13- by 2.inch
baking dish. Stir milk into
Bisquick to mnke a soft daugh.
Turn dough onto a well floured
board and knead lightly 10-12
strakes.

Keep food on ice until power’s restored

Tuesday's . thunderstorms
knocked ‘power out in a lot of
homes. Hopefully, your power's
been restored, and you're clean-
ing up.

“If you know your power is
going to be out for a Prolonged
period of time you need to toke
precautions,” said Sylvia Treit-
man, home economist for the
MSU Extension, Oakland Coun-
ty. “Group large items together
in the rofrigerator. Go out and,
buy a couple of bags of ice, and
put the ice next to them.”

Generally, o full free-standing
freczer will keep thinga cold for
about two days. The freezer scc-
tion of a fridge will stay cold 10+
12 hours,
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@ Serve hot foods hot. Keep
the marinated fooda in the
rofrigorator until just beforo
grilling. Then cook and serve
straight from tho grill.

& Sorvo cald foeda cold, Sot
perishablo items such as potato
and pasta salads in bowls, sliced
delf meat and cheeae in rimmed
platters, then place the bowls

.milk, eggs, cheese,

Pat dough over bottom of but-
tered baking dish, pushing dough
up sides of dish to form d shallow
rim. Arrange tomato slices over
dough.

To make Sour Cream Topping,
sauté onion in butter until soft.
Blend with remaining topping
ingredients, Spoon Sour Cream
Topping over bread and sprinkle
with paprika. Bake 20-25 minutes,
Lot stand about 10 minutea before
cutting, Makes 12 servings.

What's your most requested
recipe? Everyone knows the best

“After two hours of no power,

recipes are ones you share, Send
your favorite recipe to; Keely
Wygonik, Taste Editor, Observer -
& Eccentric Newspapers, 36261 .
Schooleraft, Livonia, MI 48160,
1f your recipe is chosen, you'll
receive an apron and newly pub-
lished cookbook along with our
thanks, Be sure to include n doy-

time phone number with your 1 -

recipe,

Look for Recipo to Share on
the fourth Sunday of the month
in Taste.

There's a quality loss.”

and
othar perishables will spoil.
Food must be kept ot 40°F,” said
Treitman.

Turkeys and other large
picces of meat that are partially,
thawed can be refrozen, “If the
food in the freezer is still hard,
has ice crystals on tho outside,
or is refrigerator cold to the
touch, you can refreeze it,” snid
Treitman. “Throw out frozen
fish, scafood and leftovers.
Check small packages of meat,
TV dinners and vegotables,
which thaw [aster. Ground meat
i protty risky, throw it out if
it's not frozen. Frozen vegeta-
bles that are-ice cold, but not
frozen, can be used in soup.

Hot weather food safety tips

and plattors in a large container
filled with ice. .

A For outdoor menls, sturdy
desserts such ns fruit pies, cook-
{es, ploin poundeakes and fruit.,
filled watermelon baskots nre
the best choicea. Avoid ercamy
puddings, meringua pies and
whipped cronm frostings that
can spoil easily in tho heat,

B Refrigerate perishnble left-

Condi such as d,
ketchup and jelly will keep

. without refrigeration for a fow

days. “Check the jelly for mold.
If there's no mold, it’s ok,” said
Treitman.

When in doubt, throw it out.
“They tell you to keep your |
refrigorator and freczer closed
when there's a power outage,
but you need to check it. Some
poople haven't opened their
freozer for three days. The cru-
cial time to check is before the
power gaes back-on 80 you know
what's frozen and what isn't.”

If you have questions, q\ll the
food and nutrition hotlino,
weckdays at (248) 868-0904,

i
'
.
'
'

overs promptly, within 30 min-
utes or no more than one hour |
after serving, depending on the
outdoor temperature.

® If you nro planning to use
marinade ag n sauce, or to brush
it on grilled foods during tho last
5 minutes of ceoking, be sure to
boil the marinnde for at least 1
minute.




