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Ju:ohson, co-producer, Cindy
Franklin of Farmington, and
their committee are busy putting
finishing touches on center-
pieces, und making chocolata
roses for the event, which fea-
tures a star-atudded dessert buf-
fet, celobrity auction, “creative”™

black tio attire, and e:.\znr}se‘

they arrive,” snid Jacobson. Al
Muskovitz ‘Big Al' from the Dick
Purtan Show on Oldles 104.,3
FM-WOMC will interview guests
. as though they themaelves aro
Oscar nominees. We'll havo valet
parking too”
There’s no magic to creating a
magical uvent Just a Iot of hnrd

work and

Renni Koufmann will sing and
play movie themes,

“The women whe aro on the
committee will be acting like
preas photographers snapping
ph.ntog:uphs of the gueats as

knows, hor husband Mxr.huol isa
mugicinn and has a few tricks up
his sleeve to antertain guests.
“We want gucsts to mingle and
have fun,” said Jacobson. “When
thoy mrrive wo'lll put a name tag

2 Unigue ;o .

lemons are useful to the dish
and ndd color and texture to
improve tho overall taste as well
ns'visual appearance of the
shrimp cocktail.

Hore are somo bosics to keep
in mind:

B Make sure xtcms nre the

aro a must!

Give yourself enough time, so
you won't be rushed at tho most
crucial finishing stages.

B Simply clegant is a good
rule of thumb vs: not overdone,
cutesy or too fussy.

a Employ propnr cooking

size (; y for
passed items), ’

R Use a clean, sharp knife for
precision,

B Your sorving vessel, i.o.
size, shape and color, are impor-
tant to tho overall look of your
presentation.

1 Use functmnul garnishes —
no purple kalef!

A spritz of olive oil or vine-
gar on platters lends an extra
special touch,

B Fresh herbs and seasoning

W Include complimentary
dishes.in your presentation for
total menu balanco.

Chef Kelli L. Lewton is owner
of 2 Unique Caterers and Event
Planncrs in Bloomficld Hills. A
graduate of College's Culinary
Arts program, Kelli is a part-
time instructor ot the college,
Look for her column in Taste on
the second Sunday of the month.

on their back, It will be the
name of a movie star like Sean
Connery or Lauren Bacall. The
peraon has to guess who they
are. Thoy can ask up to three
questions. Once they Ruess who
they aro tlxey can turn in their
name tag.”

Each guest will reccive a ballot
and have the chance to guess the
winners of tho Academy Awards.
A prize will be given for the most
correct answers,

Be creative with decorations.
“We're uamg mp huu wn.h stars
and b " suid Ji “If

you've got some old movie reels
those would make nice decora-
tions too,”

Since the Acadamy Awarda
ceremony isn't starting until B
p.m. on. Sunday, March 21,
Jacobson and her committoe
decided to servo desserts, “Wo'll
have hors d'ocuvres; pop corn,
carame! corn and other snacks
too,” sho aaid.

It's not too late to call a few
friends and plan a party of your
own.

. Thu menu doesn’t need to be
Do what for

Spring iﬁto the new season with these

See related story by Peggy Mar-
tinclli-Everts on Tastc front,
VEGGIE TOSTADAS

Servas 8 .,

2 medium ucchinl

2 {3ounce) cons sliced mush-
rooms, reserving tHquld

1/4cup chanpod celery

1/4 cup chopped, mdlshos

1 medium onlon clwpped

1 small green pepper,
chopped

2 cups cheddar chéesa,
shredded

8 corn tostada shells

Tabasco sauce to taste

Salsa

Fat-free sour cream

the stara do, bo a little checsy.
According to a recent survey of
star caterors from New York,
Los Angeles and Wnahmgton
D.C., 83 percont.of caterers sur.
vnyed said they would put cheese
on their Oscar party menu.
According to the survay, Ched-
dar (76 percent), Brie (74 per-

cent), Swiss (61 percont} and -

Gouda (65 percent) were the

most popular cheeses served at -

parties. Caterers’ favorite cheease
pairings included fruit (63 per-'
cent) and bread and crackers (61
percent).

Proheat oven {o S50°F. Suu;d . S‘I'RAWBEHRV—RHIJBARB FRuT
vegetables in mushroom liquidon | -
atave top until i Add CRUMBLE
Tabasce sauce to taste if desired. - Serves 9

. 3 cups sliced frosh or frozen
d nsnm?xg" :}’ 15)’&:':;:2 ;;f tosta rhubarb (1/2-inch pleces)

Bake for five mimllen until chccm
is melted.

To serve, top with anlsa and n
dollap of fat-free suur cream.

Nutrition information per

serving (excluding sour cream
and salsa):

Caloriea; 184; Protein 9g; Fat
12g;

1 cup cubed peeled apples

1 cup sliced strawbarries

1/3 cup suger

1/2 teaspoon ground ¢inna-
mon

1/2 cup atl-purpose flour

1 teaspoon baking powder
1/4 teaspoon salt

4 butter or mar-

Sodium 282mg; Carbohyd:
11g. Percent of calories from fat:
67

.

) garine
2/3 cup packed brown sugar
2/3 cup quick-cooking oats

Mary Bergin, exccutive pastry
chef at Spago restaurant in Las
Vegas, recommends pairing
cheese with Fuji applea or Red
Flame scedless grapes and flo-
varful breads like caraway.rye.

“Peoplo are passionato about
the glitz and glamour that comes
from Hollywood's biggest night,”
&aid Bergin. “Hosting an Awards
party not enly gives dichard fans
a front seat at the Awards cere-
mony, it allows thom to sit in the
director’s chair and ¢rcato their
own spncmclu with foed and
fun.”

tasty dishes

Combino rhubarb, apples and
strawberries. Spoon into a greascd
8-inch squnre baking dish.

Combine augar and cinnamon;
sprinklo over rhubarb mixture,
Set aside.

In a bowl, combine flour, baking
powder and salt, Cut in butter
until mixturo resombles coarse -
crumba. Stir in brown sugar and

. vats. Sprinkle over rhubarb mix-

ture, Bake at 3500 for 40-50 min-
utea or until lightly browned.
Serve warm or cold with u scoop of
fco cream, if desired,

Nutrition information per
sorving: Colories: 22; Protein
2g; Fat 8g; Sodium 120mg; Car-
bohydrates 42g. Percent of calo-
rics from fat 26,

Make an impression with beef tenderloin platter

See related 2 Unique column
on :Taste front. Recipes compli-
mehta of Kelli Lewton,

o

BRUSHETTA MIXTURE
:a Roma Tomatoes, diced
4 teaspoon garlic, minced

by .
3 tablespoon  sun-dried toma-
¢ toes, diced

174 cup fresh basit, chopped
b

1 tablespoon oflve ol

é./4 teaspoon Kosher salt

Pinch black pepper
1 baguette, sliced

Combine all ingredicata, mix
well. Put mixture on biguotte
slices to serve ns an appetizer.

WARM ARTICHOKE DIP
1 1/2 cups sour cream

11/2 cups cream cheoso
3/4 cup ortichoke hearts

1 cup Mozzarelta cheese,

£
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SALE EXTENDED THRU MARCH 28th

LIVONIA
20115
Light Mile R,
(248) 477.2046

STERLING HEIGHTS
17 Mile Rel, at Dequindro Rd.
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shredded
°1/2 cup fota cheese, crim-
bled

1 zuble.spoon onion powder
Pinch white pepper

- 1 teaspoon garllc powder
1/2 ¢up prepared pesto
2 tablespoons fresh parsley °
2 teaspoons lomon Julce

Grind artichoke hearts in food

Pprocessor.

[ o °
-Bathtubs
179

10 Vr. Guarantee ~

Speclatizes in reglazing your.
bathtub, ceramic tile, fiber-
glass enclosures, kitchen
cabinets and countertops In
any color.

A * 14 Yeors Experience »

:(734)394:1629.
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10x10 booth spncc- 33
Call the mmerce
(248) 353 6444 Fax (248) 353 2626

Wednesday, March 31, 1999 « Southfield Pavilion
Evergreen & Civic Center Dr., Southfield

11:30 a.m. to 1:00 p.m.

Lunch featuring David Littman, Economist, Senior V.P. Comerica Bank
rson

Lunch Tickets - $35 per

1 30 p.m. -7:30 p m. Expo
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Add cream cheese and paraley
and continue mixing. Add in all
other ingredients and mix thor-
oughly. Place in oven-proof’ dm‘h

Bako for approximately 20
minutes in a 350°F oven. Serve. -

BEEF TENDERLOIN
PLATTER

!1'**!-’l»l»‘-#!-l-*!-‘i-i-#*#***!****

1 whole beef tenderfoin
.2 tablespoons prepared pesto '

1 toblespoon chopped lrcsh
garllc

Salt and pepper to toste

1 (oven roosted) whole butb
gorlic for garnish — cut In
half {sea gamish instruc-
tions}

1 thinly sliced red onion (see
garmish Instructions)

1 roasted green or red pep-
pers {ses gamish Instruc-

tions)
1/4 cup Balsamlc vinegar
1/4 cup olive oil
Clean tenderloin, Season with

salt and pepper, Rub with Pesto
and chopped gatlic.

Broil or Grill to sear all sides.
Finish in a 350°F oven until inter-
nal temperature reachea to 116°F-
126°F, about 15-20 minutes.

Use meat thermomoter to check
donencss.

Let rest — refrigerate.

Cut off butt piece and slice
remainder to 1/4-inch medallions.

GARNISH INSTRUCTIONS
AFTER PREPARING SET ASIDE
Garlic: Cut bulb in half and

bake in 250°F oven until soft and
caramel in color, with sait, pep-
per and herbs —1 1/2t0 2 hours

Onions: 8auté  thinly
sliced onions in Olive Oil.until
caramclized. De Glaze pan with
Balsamic Vinegar., -

Peppors: Roast under broiler
until skin turns black and soft-
ens — remove from broiler cool
then peel off skin — Sllm in thin
strips. .

—_TO ASSEMBLE PLATTER __

At the end of platter arrange
garlic, onions, peppers and butt
picce

Arrange sliced meat in a
fanned pattern

Serve with horseradish and
mustards.
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.(313) 278-6430 FOR INFORMATION
ON ANY OF THE OTHER 15 AMERICAN HOUSE RESIDENCES PLEASE CALL US,

Independence Should Last a Lifetime. . .
. And soitis at

AMERICAN HOUSE
SENIOR VILLAGE st &yaysst i

in

DEARBORN HEIGHTS and FARMINGTON HILLS
With the Villas we are offering oné and two bedroom apartments with full kitchen,
“laundry facilitics, and an emergency call system to our ;nain building. Meals and

housekeeping services are available ala carte.
The Assisted Living facility offers efficiency and some one bedroom
apartmeénts with meals, laundry and housekeeping all included.

= Villas Monthly Rental $775 to $995
DEARBORN HEIGHTS FARMINGTON HILLS
26600 Ann Arbor Trail 24400 Middlebelt Road

(248) 471-9141
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lee us our thed , your poor, your lone]y old clubs and we'll give you
or more towards the newest, hottest gear on the planet.

mo—  SHtuse Taylor@Made  CORUMAR U““%
&um“:mwrhqmm\unhdm)mﬂ\cm—alﬂw

equipment
best price. Right now, with exclting new equiperent coming out In time for the new season, we're palng all out 1o get b Into your hands —
$100 or more in exchange for 2y full set of clubks ar any set of pro Ine trons traded kn. See your nearby Pro Golf store for detaile,
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Your Pro Shop et the best price
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