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Enjoy a taste of Michiga

See related story on Taste
front. Recipes from the Michigan
Cafe at Henry Ford Museum,
Dearborn.

PINCONNING CHEESE Soup
1 1/2 sticks margarine

2 cups onion, diced

'1/2 cup celery, diced

1/2 cup corrots, diced
-£1/2 cups flour

.1/2 teaspoon nutmeg

1/4 teaspoon white pepper
21/2 quorts water

3 chicken bouitlon cubes
1/2 pint halt and holf

1 pound Plncoﬁnlng cheeso,

Michigan

shredded
Sauté vegetables in margarine

until tender, Add flour, Cook for 5 .

minutes. Add water and bouillon.
Simmer for 20 minutes. Add
<ream, nutmeg and pepper. Stir in
uhne.w at tho end of cooldnz.
Serves 6-8.

GREAY LAKES WBH’EFISH BOAT
2-3 pounda whitefish, skinned
with pin bones removed, cut into
5 ounce portions
2 sheets puff pastry dough
Sauce for topping
1 pint sour cream | .
V/4 cup fresh dill, chopped
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1/4 teaspoon salt

1/4 tenspoon white popper

1/4 teaspoon fresh garlic

1 teaspoon horseradish

1 teaspoon lemon juice

2 tablespbons grated Parme-
san choeso .

1 tablespoon melted butter

Egg Wash

legg

1/4 cup milk

Place 5 cunce portion of white-
fish in buttered individual casse-
role dish. Scason with salt and
popper, brush with butter,

Cut puff pastry to fit top of
casserole dishes, using casserole |

dish as a tomplate.

Bent egg and milk together to*

mako egg wash, Brush puff pas-
try tops with cgg wash.

Bake puff paswy tops on cook-
ie sheet and fish in casserole
dishes at samo at 400°F for 10-14
minutea,

To moke sauce for topping
fish: Combino sour eream, dill,
salt, white popper, garlic,
horseradish, loemon juice and
Parmesan cheese in a bowl. Set
aside,

Spoon 1 1/2 ounces of the
sauce onto the fish, and top with
prehnkcd puff’ pustry. Serves 68
peoplo

thoy seo this,” she said.

Her customers also love the
pretzel-loving Beer Barrel Mus-
tard from Kalamazoo and all the
Country Home Creati dips —

brides," said Kuhn.

Michigania
Ono of (hn nuwcat produr:u at
in B: ham, a

Chili Can Queso, Horsuradish
and Bacon, Lemon Cooler and
Ambrosia.

And if you're fond of chocolato

mints, Kuhn carries an assort-
ment of Hanover's candics from
St. Johns, the self-proclaimed
mint capital of the weorld. The
mints are stamped with an
imprint of the state and individ-
ually wrapped in foil.

*We sell a lot of these to

uhop specializing in Michigan.
made products, i3 Michigan
Asparagus Quacomole, It is dis-
tributed by the Michigan
Asparagus Advisory Board and
comes in mild and hot.

“We cannot keep it in. People
look at it and go, ‘Ecck,’ but if
they try it they come back and
buy it by the dozen. Wo've
shipped it to Texas. We've
shipped it everywhere,” said
manager Debbie Carpenter,

Customers also love the Bon- -
jamin Twiggs Threo Pepper
Lemon and Apple marinade, said

Carpenter, *It's great poured

over cream cheesa with crackers,
I have used it as a basting sauce
for barbecue chicken on the grill.
You Jusc warm it  up a bit and it
spreads just nice.”

Michigania shipa Mlchigun-
made products, including Ver-
nors Ginger Ale and Sanders Hot
Fudge, all over the country,

Dénise Yacky, public informa-
tion officer for the Michigan
Department of Agricul said

"Farms “pie kit,” available in
* poach, cherry and blucberry,

Yacky, a busy mother of two
young children, appreciates the
kit’s convenionce. Everything
comes in one package — crust,
fruit and filling. The product is
available at most Meijer supor-
markots.

New Michigan-made "food
products continue to enter the
marketplace all the time. Visit
specialty food stores in your
neighborhood or read labels
when you shop at your fuvonto

ket. You'll be

a particularly delicious new
Michigan product is Peterson

at Junt how much of Michigan is
on grocery store shelves,

' -
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found elsewhere in Italy, make
the region ideal for white wines,
But in the warmer microclimates
of the region, red gropes such as
merlot, pinot neir and cabernet
sauvignon, ripen with bright red
fruit aromas and flavors. Steep
hillsides with devigorating soil
keep yields low and concentrates
flavors in each grape berry.

Perfect summertime
pours

Elene Walch wines, because of |

their deep fruit core, are perfect
summortime pours. If you're
looking for some new wine
tantes, we can't think of any-
thing better to recommend than
the follawing:

11997 Elena Walch Pinot

Bianco $10 has the lively,
expressive fruits of pears and
apples. Fruity, dry and very bal-
anced, it makes o porfect aperitif
sipper or will pair well with light
fish.

E|1997 Elena Walch Chardon-
nay $12 is grown in the family’s
village of Tramin. Gorgeous
fruit bowl aromas and depthful
flavor intensity make it a pleas-
ant departure from oaky
chardonnay versions that come
across too concentrated on a hot
day. This is & delicious wine to
serve with grilled chicken, pasta
salad, seafood salad or grilled
whitefish,

21997 Elena Walch Pinot Gri-
gio $12 has dominant pear aro-
mas and is crisper than either

the Pinot Binnco or Chardonnay.
It's high-toned fruit finish and
creamy texture make it a match
for any acafood preparation.
‘This bottling takea this all-too-
often boring varietal to new
heights of greatness.

W1997 Elcna Walch Gewurz-
traminer $14 is positively the
bost bottling of this tongue-
twisting varicty we've tasted in o
long time. It’'s dry like the
Alsace style of gewurztraminer,
but without the pledding finish
and high alcohol. It is hall-
marked by ripe fruit, lychee nut
notes, spicy finish and refreshing
acidity. It makes a great accom-
poaniment to all sorts of Oriental
dishes, especially those kicked
up with lots of hot peppers.

W1996 Elena Walcl: Merlot
$12 has sprightly, bright cherry
aromas and flavors, We've eriti-
cized o significant number of
Italian merlots for thin middles
and awkward finish. ‘The Elena
Walch is o winner and a bargain_
at this price.

We detected vanilla hints in

this wine and suspected some -

new French oakr “No new oak,”
said Walch. “Vanilla character ia
distinct in merlot grown in our
region of the Alto Adige,”

To that we say, Bravo!

Look for Focus on Wine on the
first and third Sunday of the
maonth in Taste, To leave a voice
mail message for the Healds, dial
(734) 953-2047 cn a touch-tone
phone, mailbox 1864.

ASTHMA SUFFERERS OR
PARENTS OF ASTHMA
SUFFERERS

IF YOU (OR YOUR CHILD)
USED A PRESCRIPTION FOR
ASTHMA MEDICATION IN THE

PAST 3 MONTHS, CALL US!

IF QUALIFIED, YOUR OPINIONS WILL BE
INCLUDED IN A MARKET RESEARCH
STUDY AND YOU WILL RECEIVE
MONETARY COMPENSATION.

YOU WILL BE INTERVIEWED BY
TELEPH

THIS IS NOT A SALES EFFORT, BUT A
NATIONAL STUDY.

CALL 1-800-390-8671 EXT 8700

ONE.

BLOWOUT FRICING 0N A GREAT SELECTION OF |
PEPPERIDGE FARM COOKIES & CRACKERS. |

[ Good thru May 31st H
LIVONIA STElIlLlNG HEIGHTS

29115 H 2183
Eight Mile [, 17 Mile Rd. at Dequindee Rd.
{248) 477-2046 . (810) 264-3095

have time

Who sald busy people dorit

Recorded Books allow you ta read while driving, exerdislng, cooking, ete.

* Listen to one of our titles and hear why Recorded Books is

the leader in unabedged audiobooks
* 2,500 complete and unabridged titles on casscete,

narrated by professional actors
* Easy, money-taving renals by mail
*® Recorded Books are not available in bookstores |

Call for a Free Brochure:1-800-638-1304

to read?

s

Iul
Lunch $5.55 11\1 30

Monday - Thursday * $9.65 gldny - Sunday & Holldays

d Opening
Over 100
Items Daily

Including Froe Snow
rab Legs & BBQ For Dinner
The Largost & Most Ereqant
International Butfet in Town
'a Foature..Chinese, Oriental,
Ilan, American, Saafood & Frults
oublel From Around Tho World
Monday - Saturday, Dinner $8. 95

¢1% OFF

Any Dina In Order

FREE APPETIZER

e Tro e Oy
Croce o argoone "‘L,..e....

Wieh Coupon Ondy » Expies /1899

o o P De Comird Wl g O Dt
W Caupon Oy + Lipies 41490

200 QFF .
Argﬂufmow
©f $15.00 Or More - Dine in Only
wncaumo:w-z-uuanm

o Lake

829 OFF
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n Conquests

rown. Turn ‘and repeat on othor
Bld(l Pat oxcoss oil off with

paper towel,
Pour room herb

Salt arld white pepper to
taste

'i‘o make druuinr Placo v.}l

butter on top and sorve.

- ASPARAGUS AND RTOREL SALAD

WIYH CHARDONNAY THYME
VINAIGRETTE .

l pnund fresh Michigan

aragus 3
1/2 puund frosh chhlgnn

morels
1 pint red pear tomatoes
/2 pound mixed spring greens
1 medjum Vidalia onion, sliced
Small amount of olive oil to
sautd morels .

CHARDONNAY THYME
VINAIGRETTE
4 sprigs of fresh thyme, no
stems
174 cup Chardonnay
1/4 cup olive oll
1/4 cupcomall
2 teblespoons clder vinegar
1 tablespoon lemon Julce
Zest of 1/2 lemon
1/2 tablespoon Dijon mustard

di except oils, in blender,
blend until smooth. Add oils slow-
1y while blending to form an emul-
sion, Taste and adjust scasoning.

To make salad; Cut off bottom

* 2inches of asparngus and discard.

Blanch remaining tips in boiling
water with salt, romove and ccol in
ico wator.

Cut nsparagus ldnr.h lengona
bias cut. Place in largoe stainless
steel bowl. Clean and cut morels
in half from top to bottom then
soak in cold, lightly salted water
for 6 minutes.

Quickly sauté morels in small
amount of olive oil. Remove and
place in bowl with asparagus,

Cut pear tomatoes in half, add
to bow!, Cut onion and add to
bowl, along with spring greens.
Toas all ingredients with about 12
cup of vinaigrette. Serve.

Chef Randy Smitk is the Execu-
tive Chef at Big Rock Chop & Brew
House in Birmingham. Look for
his next Cooking Conqueats col-
umn on July 18.

Lemony chicken
ready in 30 minutes

AP ~ Sweot-and-gour sauca is
the engine that powers this
quickly prepared dish from ho-

um to Asian delight in less
than 30 minutes. The rest of the

" recipe’s ingredients are easily

assembled, so shopping is a
breeze, too

A eerving has a modest 10
grams of fat to its 33 grams of
protein,

Registered dietitian Michele
Peters included the recipe in the
Expresa Lane Dinners feature
she wrote for tha May-June
issua of Mr. Food's Easy Cook-
ing magazine,

Heor serving suggestion:
Accompany the chicken with
rice or vermicelli pasta, and for
dessert pick up a yellow cake
with coconut icing from your
supermarkot's bakery.

THAI LEMONY CHICKEN STRIPS
1 tablespoon plus 2 tea-
SpooNns yegelnlﬂe oll

AQUILON G\ ANTIQUES

A x

aad COLECTABLES

1 1/4 pounds boneless, skin-
less chicken breost holves,
sliced Into thin strips’

3/4 teaspoon salt

1/4 teaspoon black pepper

4 cucumbers (about 1 1/4
pounds), pected
1 onion, sticed

1/2 cup sweet-and-sotr
sauce

1/4 cup chopped fresh mint

In a large skiliet, heat 1 table-
spoon of the il over medium-high .
heat, Sprinkle chicken with salt
and black pepper, Add halfof the
chicken to the skillot and cook 4
minutes) turning once, until light-
1y browned. Transfer the chicken
to a plate. Repeat w:lh n:mnmmg
chicken! .

Using a vegetable pee]e r, slice
cucumbers lengthwise into thin
ribbons, or with a knife, cut them
into very thin rounds. In the same
skillet, heat remaining 2 tea- .
spoons oil over medium-high heat.
Add onion and cook 2 to 3 min-
utes, or until slightly softened.

Add the chicken, cucumbers nnd
sauce, Cook 3 to 4 minutes, or

until heated through, stirring con- |
stantly. Stir in mint. Makes 4
servings.

Nutrition facts per serving:
about 265 calorics, 10 grams of
fat, 86 milligrams of cholesterol,
665 milligrams of sadium, 10-
grams total carbohydrates, 2 .
grams of fiber, 33 grams of pro- -
tein,

)
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Free Seminar for ;
Families and Professionals | '

Dealmg with A]zhe;mer s |

and Dementla ;
“Humor, Hugs and Hobe" .
An inspiring talk by Lo
Greg Risberg, M.S. W,
Tuesday, May 18, 1999
, Caregivers and Colleagues; let Greg Risberg help you sce the world and
yout place in it in a more positive way. This upbeit program will htip you:
» Handling stress and changes

* Improving communication skills
* Strengthen your sense of hope

Arngkl Out Order

Of $15.00 Or Mors From Manu Only

Coupons Ly Nof D Combnad Wi Ary Othae Ot
W Coupon Oy . %

Al 1chqmndro
R,

 (lFong:
"IN WINDMILL.FLAZA NEAR K- L

N Cade)

810-323-11

5?8

Greg Risberg was a lectuter at Northwestern Univensity Haspital and
at Loyola Medical Center in Chicago, His mission is to deliver highly
positive and useful presentations to caring people everywhere.

Please join us for this special Doubletres
interactive seminar. Seating is limited, zuga m: :::’i
10 make your reservation ealy, Southfield, M!
weckdays between 9 2.m. and 5 pun. 430 10 830 pm.
I e
Arden Courts
ManorCare Health Services”

Alsheimer's Aeeinted Liviag

Call (800) 279-5889 for rescrvations.
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