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Classic

See related story on Taste

front. 2 toaspoons baking poveder
e 1/2 teaspaon salt
GINGERED PEAR 1 cup fattreo milk
UpsSIDE DOWN CAKE 5 tablespoons stick 70 per-
\,  Yopplng cent vegotoble olf spread,
A melted

" “cent vegotable ol spread

1/2 cup firmly packed brown
sugar

1 teaspoon groted frosh gin-
geror 1/2teaspoon .
ground ginger .

2 tablespoons toosted wheat
germ

\ 5 teblespoons stick 70 per-

\

<

3/4 cup toasted wheat germ

1 ogg, lightly beaten
1 teaspoon vanliia
Heat oven to 350°F.
For topping cut vegetable oil
sprend into 6 pieces in 9-inch road
cake pan; add brown sugar. Place
pan in'oven for 6 minutes or until
spread is melted, stirring once.

edges of pan; set pan asido.

For cake, combine flour, granu-
lated sugar, remoining 34 cup
wheat germ, baking powder and
ealt in medium bowl; mix well. In
small bawl, combine milk, melted
spread; egg and vanilla; blend
well. Add to flour mixture; stir just
until dry ingredients are moist-
ened, Spoon batter evenly into
baking pan. . .

Bako 50 to 65 minutes or until
golden brown end o woaden pick
inscrted in center of cake comes
aut with a fow meist crumbs cling-
ing to it. (Do not overbake).

Storo cooted eake tightly wrapped.
Serves 12,

Nutrition information: 1/12 of
recipo ~ Calories 280, Calories

¢ from fat 100, Total fat 12g, Satu-

rated fat 2g, Cholesterol 120mg,

Sodium 200mg. .
Recipe compliménts .of

Kretschmer Wheat Germ.”

BROWN BETTY
* 1 cup brend crumbs

2 cups tart applos; chopped
1/2 cup suger .

\
3 small ripe Bartiott or Bose
\ .pears, peated, quartered
% and cored
Spto
1174 cups all purpose-fiour
3/4 cup granulated sugar

Remove pan [rom oven. Stir ginger.
into sugar mixture and sprinkle
evenly with 2 tableapoons wheat
germ, Arrange pear quarters in
pinwheel shape, rounded side
down, over sugar mixture around

Cool 6 minutes in pan. Loosen

sides of cako from pan. Invert onto
n serving platter, letting glnzo drip
down sidea of pan; spoon any glaze
remaining in pan onto cake. Serve
‘warm ar at room tomperature. |

Cover with the bread crumbu and
add moro chopped apple. Proceed
in this fashion until the dish is
full, ending with a layur of crumbs
on top.

Cover clossly and ateam for 3/4
hour in a mederate (360°F) oven.
Uncover and brown quickly.

Serve in tho dish in which it hos
been baked. Eat warm with sugar
and cream. .

APPLE FRITTERS
6 tort apples, not too mellow

1 teaspoon clnnamon . 3eges
2 teaspoons butter, cut into 2 cups milk
small pleces  ~ . Pinch of baking soda
" Cream. Plnch of alt
Buttor a decp dish and start , Flour *

with o layor of chopped apples at - Sugar
tho bottom, Sprinkle with sugar, a * \Clnnnmon ,
fow bits of buttor and Lard {1 .

' @heeﬁ’s from page Bl

1 tablespoon garlic, minced
. 2,gounds tomataces, diced
1.¢up cilm juice :
1/2 teaspoon paprika
1/2 teaspoon salt
1/2 teaspaon thyme
* 124 teaspoon coyenne pep~

rrper
1/4 teaspoon black pepper
~{'bay leal :
24‘shrlmp
2 cups cooked white tice

In & largo saucepan, melt butter

. and:sauts onuns, peppers, celery,
.- and guelic until they begin to soft-
- en’ Add tomatoes, clam juice,

paprika, salt, thyme, coyenne pep~
per, black pepper, and bay Jeaf.
Reduce heat to low and cook for 16
minutes until sauce starts to
thicken. Remove from heat and
chill,

At service timo, sauts 24 ehrimp
in butter, when cooked holf way,
add the prepared Creole Sauce,
Bring mixturc to a boil, and serve
over white rice, Portion should be
8 shrimp per person, making it 4
servings for this recipe.

- At the Water Club Seafood
Grill, we have a SummerFest
Menu, which features Salmon of
the Angels ~ sautéed salmon

Chef Joseph Styke is sous chef
at the Water Club Seafood Grill
in Plymouth, and an award-win-
ning home brewer. Look for his
column on the last Sunday of the
month in Taste.

-medatlions served with a dill
buttor sauce over angel hair
pasta; Grilled Tuna Medallions
with a Dijon Barbecuo Sauce
gerved over mixed greens, and
Herb Chicken Breast, sautéed
with fresh herb cream sauce,
served over garlic, parsley lin-
guine. Call (734) 464-0666 for
reservations/information.
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- SPECIAL CLOSE Oout
- OF PATIO FURNITURE 1

Additional
already low sale prices on all
in stock patio furniture.

Special Group

Closeout umbrellas
VALUES TO $300

el

discounts from

INCLUDES... POO!

CLOSEOUT
PRICE
16X 32'

3500 Pontlac Trall

ABOVE GROUND _

POOLS

CLOSECUT

L

PUMP « LADDER » FILTER

NGROUND POOL KIT CLOSEOUT!

INCLUDES... WALLS -,

CORNWELL
RO} 8 Patio
: 34/662-3117 £

1
Store Hours: Mon., Thurs, & Fil., 10-8; Tues. & Sat., 10-6; Sun. 12-4; Closcd Wed. ﬂ! ]
o [T i

+ 1 HP PUMP » PLUMBING
FILTER & POOL BASE

1997 COLEMAN SPAS
Special Clearance of
1997 Coleman Spos

Bargalns ll:ie these don't come
around every day... 50

HURRY IN TODAY!

» COPING *.LINER

{instaliation hot kihuded)

Plymouth \
874 W..Ann Atbor Rd.
Plymouth, MI 48170

734/459-7410

American desserts are never out of style

Powderod sugar
Pare and core the apples, and
cut them fnto round slleea nbout
1/2-inch thick. Beat tho eggs light.
Iy and add in the milk. Add boeking
soda, salt and just enough flour to

_"mako a tiff batter. .

Dip the applo slices in a mixture
of sugar and cinnamon, Put each
slices on the forefinger and whirl it
in batter until thickly covered.
Drop into hot lard or drippings
and fry until golden brown.

Dust with powdered sugar
bofore sorving.

Recipes from *Mrs. Boone's
Favorite Early American Recipes
Cookbook,” (Compiled by
Franklin Fox, $16.95, Momen.
tum Books Ltd., Troy). :

Little-known quihoa adds
unusual flavor to potato salad

BY DANA J ACOB1
SPECIAL WRITER

Quinoa is a perfect grain for
summer salads, It is light, cooks
' quickly, and mixes well with
many other ingredients. In addi-
tion this sesame-sized wholo
grain i a good source of protein,
making it a good choica for nutri-
tious, meatless meals, |

An ancient grain, quinon origi-
nated in the Andes mountains of
South America. Today it thrives
at high altitudes in Colorado and
western Canada as Wil as Peru,
Bolivia, parta of Ecuador and
Columbia. When quinoa is beige
mixed with somc darker grains,
rather than uniferm ivory or yel-

. low, it is likely that it was grown
in the United States.

The flavor of quinoa can range
from nutty to sweet to grassy.
Some people complain that it has

a bittor taste, but this usually
menns the graine have not been
well rinsed before cooking.

To avoid an unpleasant flavor, |
always wash quinon vigorously
under cool water until the water *
no longer foams. This will rid the
grains of their natural soap coat-
ing, saponin, which acts like an
natural insect repellent.

Tho machines used during pro-
cessing usually removes most of
the saponin, but even a tiny
residuo can make the grain toste

-bitter,

Quinoa is one of tho fluffiest
whole grains. Toasting it in a dry
pan before cooking can make it.,
even lighter, It is also one of the
fasteat cooking grains, taking 20
minutes from start to finish, »
including toasting. It is done
when you see tiny white halos
flonting with the grain.

I sometimes used quinoa in
salad recipes that call for cous-

Lose a pound a day with Injections -

Bill Nagler; M.D.
Diet Results
16311 Middlebelt, Livonia
"Apps/info: (734)422.8040
hup:/twww.dictresults.com

Mall: (800)511-9769

16250 Northtand Dr.

Turnovers And He
Wil

Classes are starting now! |
Call today to reserve your seat.

Come to a FREE Orlentatlon
September 15!

Class Starts September 221

1-800-KAP-TEST 20
www. kaplan.com

« ACT (n  rogistered 1rademach of ACT, Ine

ACK TO SCHOOL
1/2 PRICE SALE

172 O Al Pﬂ)p«ld{ae farm Cookles, Crackers, Gollfish, Layer Cakes,
ead Items, No Caupon Necessary. May Not Be Combined
1h Other affers~*1/2 OFf Suggested Manufacturee's Retall Price.

Sulte 7 Southfleld

Worrgy

‘August 27

“Thursday # Friday e Saturday,
ay.» Friday s Saturday,

' SENIOR CITIZENS’ DISCOUNT DAYS
EVERY TUESDAY AND WEDNESDAY!

LIVONIA STERLING HEIGHTS
. 29113 2183
: Elght Mile rd. 17 Miie R, at Doguindre Rd.
{248) 477-2046 (810) 264-3095
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¢aus or bulgur. I make a feather-
light tabbouleh with it, as well
as a colorful salnd combining
quinon with raisins, chopped
walnuts and an assortment of
chopped raw vegetables and
curry powder, :

This salad is my version of a
traditional dish from Crete,
where it is usually mada with
barley. I refer to it as n saled,
but it is n hearty enough to be
served lukewarm or room tem-
perature-as the centerpieco ofa
meatless meal. ’

BEEF, QUINOA AND
POTATO SALAD
2 medium beets, or 1 large

beet

1/2 cup quinca

1/2 pound potatoes, peeled,
cut in 3/4-nch cubes

1 tablespoon ollva oil

2 cups water ’

Salt:and freshly ground pep-
par to taste

In a largo saucopan, boil the
beets in o gencrous amount of
water until thoy are tender when
pierced with a kpife, about 30 min-:
utes. Drain and coal, Peel the
beets and cut them into 3/4-inch
cubes, Place in a medium bowl.

Meanwhile, place the quinoa in
n sieve and rinse under cool run-
ning water until there is-no foam.
Drain thoroughly. Place the
quinoa in a heavy-bottomed, medi-
um saucepan over medium-high
heat. Tonst the grain, stirring fre-
quently with a wooden spoon,
about 8 minutes. The damp ker-
nels maoy stick at first, so scrape
them firmly to prevent burning.
Continue stirring until the individ-
unl groins scparate and start pop-
ping. Remove pot from the heat.

Carefully add 2 cups water,
standing back to aveid being spat-
tered. Cover the pot nnd return it
to the burner. Reduce the heat,
and simmer 12 minutes, until the
grains aro translucont and al
dente. Remove the pot from the
heat and let the quinoa sit, cov-
ered, for ten minutes, Fluffwith a
fark to separato tho grains. Add
the cooked quinoa to the beets,

Heat the oil in a Inrgo skillot
avor medium heat, Add the pota-
toes, arranging tho cubes in a sin-
gle layer, Cook the potatoes, turn-
ihg them until lightly browned on
all sides, about 6-8 minutes, Cover
the akillet and cook the potatocs 3.
4 minutes longer, until thoy are
tender.

Add the potatoes to the bow] and
toss with tho quinoa and becta
until the mixture ia an even ruby
red color. Season with salt and
pepper. Serve warm or at room
temperature. Each of thoe six serv-
ings contain 126 calorics and 3
grams of fat.

Prcpared by cookbonk outhor
Dana Jazobi for the American
Inatitute for Cancer Rescarch,
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