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$cr.- related story on Taste
front. Recipes compliments of
Samira Yako Cholagh, author of
Eastern

*Treasured Middle
Cdokbook.” |

SKEWED CHICKEN KABOB WITH

* YOGURT

Serves 4-6

ia chicken breasts {2-3

, pounds)

12 cup yogurt

12 tablespoons lemon juice

11/2 tcaspoon curry powder

12 tablespoons olive oil

| Salt

Mix yogurt, lumen juice, curry
powder, olive oil, and saltin o
smali bowt. Blend well.

Wash chicken breaats with cold
water and dry with kitchen towel.
Cut into cubes and place in a large
mixing bawl. Paur yagurt mixture
over chicken and mix well. Cover

nnd refrigerate for 4-8 hours or
ovéraight.
Prepare the grill.

Place chicken cubes on skewera
and grill over hot coals for 15-20
minutes or until tender and gold-
en. Use pita bread to remove the
kabob from skewers,

FATTOUSH
TOASTED BREAD SALAD
Serves 4-6
2 pita breads
1 head romalne lettuce
1 large cucumber
1 smoll bunch parsiey
2 lorge tomatoes
1/2 green bell pepper
1/2 red bell pepper
1 large white onion
2 toblespoons fresh mint
leaves or 1 toblaspoon
dried mint leaves
Salnd drosaing
1/4 cup olive ol
1/4 cup lemon juice
2 tablespoons sumac
Sait totaste -

Cut pita bread into small

squares using kitchen scissors or
knife. Brush with alive oil and
place on a baking eheet. Toast in

350°F oven until golden brown and

crispy, about 5-10 minutes. Sct
nside.

Chop lettuce leaves, Pecl cucum-
ber und cut into large picces, Chop
parsley and cut tomatoes in small

wedgua. Chop green and red pep-

pera into emall pieces, Pec! onions
and alice. Chop fresh mint leaves.

Place oll vegetables in a targo
salnd bowl and mix well.

Mix salnd dressing ingredients
and pour over vegetables, Add

tonated bread and toss well. Serve

immedintely before bread gets
lumpy.’
IMIUJADARAH
RICE WITH LENTILS

Serves 46

2 cups fong graln rice
1/2 cup brown lentils
2 targe onlons

1 teaspoon cumin

Pre-Holiday Layawa
SALE
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Table King

TURKEYS

‘Whole Boneless

LOINS

1/4 cup vegetable ol

4.5 cups hot woter

Salt

Wash rice well and souk in cald
water for 15-20 minutes.

Cut onian in half, peel, and slice.

Heat 2 oilin

10 minutes,

Heat remaining vegetable oil
until hot. Pour over rice and lentil
mixture. Add fried anion, mix gen-
tly, and serve,

PITA BREAD

o large saucepan, add sliced onion
and fry until gelden brown.
Remove from pun and set aside.

Wash lentils well with cold
water ond place in saucepan. Add
2 cups water and bring to boil.
Cook lentils unti) hall cooked and
drain into colunder.

Heat 2 tablespoons vegetable oil
in a Jarge saucepan, Drain rice,
add to saucepan, and stir, Add hat
water. Ensure that at least 1inch
of hot water is above rice. Add salt
and cumin. Bring to boil and cook
for 2-3 minutes,

Reduce heat, cover pan, and
cook for 10 minutes, Add cooked
lentils and stir gently. Cover and
cook on law heat for 1016 min-
utes. Turn off heat and leave for

Makes 12 loaves

8 cups bread flour

3 cups warm water

2 envelopes dry yeast
1 teaspoon sugar

2 teaspoons solt

Dissolve yeast in 1/4 cup warm
water, sprinkle with sugar, and let
atand until foamy (about 6 min-
utes).

Place flour and salt in n large
mixing bowl. Add yeast mixture
and remaining water, Knead well
by hand er with electric mixer to
form u smooth, soft dough.

Turn dough out onto lightly
floured board and knead, adding
additienal Nour only as needed to
prevent sticking, until dough is

?Wist from page B1

Middle Eastern recipes are family treasures’

smooth and plinble.

Form dough into a smooth ball.
Place in an oiled bowl, turn to cont
)l surfaces, cover with a kitchen *
owel, and let rise in a warm place
for 1 hour or ur.til it has doubled
doubled in size,

Punch the dough dawn, tover, and -
lot rise again until double in size. "

Punch down, knead gently, and
divide into 12 equol portions.

Knend each portion and form into
a ball. Cover and let rest for 20-30
minutes.

Preheat oven at 600°F. Place
haking sheet on lower rack.

Rolt out each portion on floured .,
bonrd into circles 1/4-inch thick.
Buake on baking sheet for 4.5 min-
wtea until it puffs up like a balloon -
and is golden brown, Remove the
bread ond wreap with a cloth to
keep warm and soft. Repeat with
remnining lonves,

Optional: Whole wheat flour or
half rixture of white and whole
wheat flour may used.

For Sauce:

Place all ingredients oxcept salt
into & 1 gallon sicck pot and sim-
mer uncovered until liquid has a
good turkey flaver, Strain and
season with salt.

APPLE CRANBERRY STRUDEL
WITH VANILLA SAUCE
Se!

crves 4

2 Granny Smith Apples
peeled, diced and seeded

1 cup fresh cranberries

1/4 cup'orange Juice

1 tablespoon ground clnna-
mon

1/2 teaspoon ground nutmeg

1/2 teaspoon salt

1 tablespoon brown sugar

3 sheets of phylto dough

Olive Oll spray

Cook apples with apices and hall!
of the brown sugar, over low heat,
juat until tender, in a amall cov-
cred sauce pan and set nside,
Cook the cranberries in a covered
anuce pan with the orange juice
nad the other half of the brown
sugar, over medium heat, until all
the cranberrics have split.

Let both apples and cranberries
coa) then mix together. Lay out
ane sheet of phyllo and spray with
the olive 6il then do thia twa more
times. Cut the daugh inta four
making cross sections. Divide the
mixture into four equal parts and
put in the center of each picce of
Phylto dough. Feld in the corners
of the dough and place on an oiled
pan with the seem down. Boke at
350 degrees for 8-10 minutes or
until golden brown. Serve with or
without sauce.

FOR VANILLA SAUCE
1 cup of skim milk
1 1/2 teaspoon vaniila
extract
3 tablespoons granulated
sugor ’
1 egg white
Place all ingredients into a dou-
ble boiler and whip continuously
with wire whisk until mixture °
Sepzing to thicken. Let cool before
serving.

SWEET POTATO GNOCCHS WITH
FALL VEGETABLES
Serves 4
1 small sweet potato, roast-
¢d, peeled and mashed
(must be same slze as
1dgho potata)
1 smal! idaho potato, roasted,
peeled and mashed (must
be same size as sweet
potata}
1 1/2 cup all purpose flour
1 egg white
1/2 teaspoon nutmeg
1/2 teaspoon cinnamon
salt and pepper to taste
extra ail purpose flour for
rolting dumplings
1 large onion, Julienne
1 small bulb fennel, julienne
1 small parsnip, julienne
1 small carrot, julienne
1 teek, top removed, jullenne
1 teaspoon minced gorlic
2 tablespoens extra virgin
ofive oll
Salt and pepper to taste
Mix together sweet potato and
Idaho potato in medium size
bowl. Scrape bowl, then add egg
whites, flour, spices and serson-
ing. Mix thoroughly, but eareful

HarVQSt from page Bl

nat to over mix. The dough e
should not be sticky. Let the :
dough rest for 1 hour in tho cool- -
er. Bring to a boil about 1 quart .
of water with salt. Put some all
purpose flour onto a flat surface ,
for rolling the dough. Rellthe !
dough inta a thin long log shape,
then cut the dough with a knife -
about cvery 3/4". Press the
dumpling lightly with a fork.
Put the gnocchi into the water
and beil far about 6-6 minutes or
until the center is not doughy.
Strain and cool immediately, ‘
then coat with vil spray to keep -
from sticking and set aside. ’
In a large sauté skillet add all
of the vegetables, cover and cook |
over low heat until slightly ten- -
der. In another large skillet put.”
the tablesapoon of olive oil over
medium high heat. Once the ok
comes to o amoking point add

the gnocchi, sauté until golden *
on both sides, add the cooked
vegetables, garlic, salt and pep-
per. Cook an additional 2-3 min-
utes and serve.

Randy Emert of Clarkston is
the Exccutive Chef at Paint Creek
Cider Mill & Restaurant, 1480
Orion Road, Rochester, (248)
651-8361. He is a graduate of
Schooleraft College in Livoniay
and was captain of the 1996
Michigan Culinary Team, which
won seven medals at the World
Culinary Salon, a prestigious
competition held every four years
in Germany. An active member of
the American Culinary Federa-
tion and the Michigan Chefs de
Cuisine Association, Emert laves
to cook, and teach people about
food. Lock for his next column in
Taste on Sunday, Jan. 17.
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new wine,

Don’t take it seriously

Fruity Beaujolais Nouveau is
ensy to drink and not meant to
bo taken too seriously. On this
account, it has been “put down™
and denigrated by wine snobs
in the U.S, We've cven heard
about winn'shops that won't
carry Beawjolnis N

tion modifies this regimen
slightly. No carbon dioxide is
used and the skin to juice con-
tact time is only three to cight
days at most.
Recognized king

The recognized king of Benu-
jolnis is Georges Duboeuf. You
can tell that Duboeuf enjoys

Don't pay attention to these
people. Put some fun back into
your wine drinking — drink
some Beaujolais Nouveau with
friends and family as carly as
you can this year. Pretond
you're in o Paris bistro and
laugh togethor n lot! Cenvivial-
ity and tho hard-to-define
magic of Beaujolais Nouveau
aroe tho perfect way to usher in
the upcoming holiday scason.
The fruity aromas and taste
of Boaujolais stem not only
from the gamay grape but from
the way Beaujolais is made.
Tho methed is called carbonic
maceration which preacrvos
fruit qualities and imi

His B lais wine
labels are different each year
and are the most colorful and
attractive. His enthusiasm
caused him to create “Le Hom-
meau du Vin” (The Hamlet of
Wine), an extraordinary wine
mugeum in Romaneche-
Thorins, France, in the heart of
Beaujolais.

In our opinion, Dubocuf -

Beaujolais is consistently and
relinbly good. According to
Duboeuf, the 1998 Beaujolais
harvest began on Sept. 8. The
region's good weather and pre-
cocity of the crop hold the
promisc of a superior 1998 vin-
tage. “The month of August

color extraction, whilo minimiz-
ing tannins from grape ‘skins
that can cause bitterneas.
Grapes are fermented whols,
quickly and at relatively warm
tomperature. Must in the fer-
mentation tank is rarely
pumped over the cap. Contact
botween skin and juice is two to
threa wooke at most andor a
blanket of carbon dioxido gas.
Benujolais Nouveau produc-

always infl quality,” he

snid. "August in Beaujolais was

B Fruity Beaujolals
Nouveau Is easy to
drink and not meant to .
he taken too sericusly.

resulting in more fincsse, cle-
gance and freshness than last
year.”

Expect to pay around $9 for
Duboeuf Beaujolais Nouveaun
this yecar,

Celebration

Celebrate Beaujolais Nou-
veau at The Ritz-Carlton, Dear-
born, 6-8 p.m, Friday, Nov. 20,
cost is $36 per porson. The
event is sponsored by Mer-
chants Fine Wines with pro-
ceeds benefiting C.A.T.C.H. and
the Music Hall. Taste this
year's crop of Beaujolais Nou-

_venu along with fino wines for

very, very hot, which has led to
very good maturity.

*The 1998 Beaujolais Nou-
veau has beautiful red color. It
oxhibits a broad aromatic
paletto of woll-ripencd red
fruits — raspberry, strawberry,
cherry and blackberry. No sin-
gle fruit dominates os it doea in
some vintoges. In 1898, aromas
are blended and interlaced,

N . . .

tho up ing holiday scason
accompanied by an assortment
of foods. Call (313) 663-8700 to
Teservo.

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



