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Include some
surprises

on your menu

ere it is, my favorite time of the

year. The chill is in the air, the

gnow is on the ground Gwell
almost), and I look forward to spend-
ing time with my family and friends,
During the holidnys, [ engerly antici-
pate the arrivat of out of town guests
as much as a child waiting for Santa
Claus on Christmas Eve!

This yeur I volunteered to cuok
Christmas dinner, and visions of
sugar pluniy are dancing in my head.
While the main dishes of our holidny
fenst will remain the same, my rela-
tives have asked me to prepare a few
new speeial appetizers and rich
desserts, The pre- and post- dinner
afferings provide the perfect opportu-
nity to try something a bit more
adventurous.

Surprise your family with new
recipes for a flnvorful holidny season
that iu sure to impress. You might
actually surprise yourself and have
these become new holiday traditions,

BELGIAN CHOCOLATE JEWEL
Sorves B
For the ganache
5 1/4 ounces heavy cream
2 1/4 tablespoons unsalted butter
3 1/2 ounces Belgian Bittersweet
Chocolate
1/2 tablespoon water
1 1/2 tablespoons Grand Marnier

Chop the chocolate into kmall picces.
Bring the cream to a bail. Place the
butter and chacolate into o bowl and
add in the cream. Whisk until you
rench o smooth consistency. Add in the
water end liquor. Pour the ganache
into an ice tray and frevze until firm.
When firm, remove fram the ice tray
and return te freezer until needed.

For tho cake

1 174 tablespoons unsalted butter
at room temperature

3 g yolks

6 ounces Belgian bittersweet
chocolate

4 tablespoons all purpose flour

4 tablespoons corastarch

3 egg whites

4 1/4 tablespoons. granulated
sugar

Cream together yolks and butter in a
mixer, Add in the melted chocolate and
mix thoroughly. Add in corn starch and
almond flrur and mix until fully incor-
porated. Remove to a bowl. Inavery
clean und dry mixing bowt, whip egg
whites to a soft penk adding in all sugar
ut the end, Fold meringue into cake
mixture and let stand.,

Calie Assembly

Plnce cake batier into pastry bag and
pipe a battom layer into a nan-stick
muffin pan, Place a frozen gonnche
jewel into the tenter and pipe more bat-
ter around and over the jewel enough to
cover completely. Place muffin pan in
freczer and lot set. Preheat aver to 326°
F. and place muffin pan on middie rack.
f‘ook until the top begina to crack
shqvﬂy Let atand 5 minutes, remove
from pan and serve with reserved
ganache or ice cream.

i__ARTICHOKE AND SPINACH DIP
Sorves 8 |
1{10 ounce) can Artichoka Hearts,
" cralned
i
|
it
i
|

2 cups fresh spinach, chopped
2 toblespoons seasoncd bread .
crumbs
1.cup mayonnaiso
6 tablespoons Parmesan cheese,
freshly grated
1 tablespoon ¢hopped garllc
Ground biack pepper (to taste)
48 melba toast rounds
‘Thoroughly drain can of artichoke
{hearts and place in the bowl of a fuod

iprocessor fitted with n steel blade.
i
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LOOKING AHEAD

at to watch for in Taste next week:
Now Year’s Eve alcohol-free drinka

=

Stelgh ride:
Visitors will be
able to enjoy a
sleigh ride
(weather per-
mitting)
through Green-
field Village
during the hol-
iday season.

BY RENEE SKOGLUND
BTASFF WRITER

OK, you've got your boots ehined, the
horse hitched, and the family waiting
in the sleigh. It's 1880 in Wayne Coun-
ty and you're on your way to grandma’s
house for Christmas dinner. What will
she serve?

It probably won't be venison, even
though grandma lives in the country.

“A lot of the game had been driven
away,” said Jim Johnson, a food histo-
rian at Greenfield Villnge and o mem-
ber of its specinl events team.

It moy be a fresh cut of pork or beef.
“They did butchering at this time of the
year 5o you would have things to cat
that you would not normnlly get,” snid
Johnson. Most likely, grandman will
cook n duck, goose or turkey. “We hear

over and over again

E By the turkey being pushed
late 1800s, for Elhrmtmna din-
ner,
the Amerl- By the late 18008,
can melting . the American melt.
t was ing pot was blend-
po ing cultures, and
blending people were atriving
cultures, t:v{urguu pntio_:gl
style. Isthnic recipes
and penple were reserved for
wore strlve  the holidays. If
Ing toward  grandma is Ger.
a national man, she may stuff

that turkey with
sauerkraut.

She’ll also serve
homemade bread
und butter and lots of vegetabley fresh
from her root ccllar, like turnips,
parsnips and potatoes, Carrats are for
dessert, in cakes or puddings.

Don’t dare ask grnndmn to sorve
nnythmg “medium rare” or “cl dente.”
Cooks in the late 1800s feared under-
cooked food would make their guests
sick. Only celery, which had its own
special dish, was served raw.

By the 18508, the hermetically scaled
conning jor was perfected, said John-
son, 8o your Christmas dinner will
include a variety of canned fruits, pick-
les and relishes. And if grandma hasn't
been touched by the Temperance Move-
ment, there'll be some apirits.

You may wish your family n Merry

style
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Yesteryear:
(Below) Turkey
for Christmas
dinner is one
of the “Tradi-
tions of the
Season” at
Greenfield Vil-
lage & Henry
Ford Museum .

TRADITIONS
OF THE SEASON

WHERE: At Greer
feld Viltage & Henry Ford -,
Museum, Oakwood PN
Boulevard and Villoge :
Road in Dearborn, just
west of the Southfield
Freeway and south of
Michigan Avenue,

WHEN: Conlinues
1hrough Sunday, Jon. 3.
Museum & Village open 9
a.m.105 p.m. daily.
Closed Christmas Day.

ADMISSION:
Adults $12.50; senior clt-
Izens 62 and older
$11.50; chifdren 512
years old $7.50; children
under five and members
admilted free. Call {313)
271-1620 for more infor-
mation.

LIGHTS:

W Take in the aroma of
cooking demonstra-
tions at the Edison
Homestead where e
ofthe-century favorites
ke white frutcake
and lemon tarts will be
prepared.

= Warm up at the Martha
Mary Chapel and enjoy
teaditional holiday car-
ols perforned by a
choir,

& Visitors wlll be grected
by a three-stary holiday
tree in the plaza of
Henry Ford Museum.
The Museun is also
featuring a classic toy
exhibit, and 720-
square-foot glnger-
bread town with 32
gingerbread bulldings
and six toy tralns
pulling 75 cats over
500 feet of track.

8 While touring the
Museum, boys and
girts will have o
chance to whisper
their Christmas list in
Santa’s car.

HENRY FORD MUSTUK &- Gm:mnn Viace

Champagne makes holiday splash complete

For a number of
years we've spotlight-
ed a champagne
house and domeatic
sparkling wines at
this time of year. To
qualify, the wines
musat be unique, have
consistent quality and
truly sparkling personality.

Getting top billing from France this
year is Champagne Pommery, With Pom-
mery there is not only the great history of
o champagne house and Madame Pom-
mery, but several delightful styles.

Pommery waa founded in 1867 by
Alexandre Louia Pommery. One year
later, he died and his widow took over the
busineas and made it a success. Until
1874, champagnes in general, had both high levels of
sugar and alcohol, thought to be necessary to counterbal-
ance champagne's natural acidity. The clover Madame
Pommery knew from her contacts with the Englich that
thoir tnstes wore evolving toward drier and lighter
{lower aleohol) wine styles.

Therefore, Madame Pommery. lugc!her \v:th hur cellar
maater, took the fi i
ruullmg in the creation of thu frst Brut, or dryvstylo

Pommery Brut Royal

Pommery styles
Four Pommery champagnes are readily
available in our marker: Brut Royal $36,
Brut Rayal Apanage 342, Brut Rose $44
and 1991 Brut Millesime (Vintage Brut)
$44. They are all excelient and prefer-
ence one over the other is a matter of per-
sonal taste or what will be served as food
In award-winning pack.
aging, Pommery champngnes nre gift-
wrapped for the holidnys.

Each champagne houze considers its
non-vintage Brut as a house style Pom-
mery Brut Royal is no exception. To
maintain its consistent utyle, it is made
from 40 different top crua in the Chmn»
pagne region and is a bland of tradif

SPARKLING PICKS

tn acdition to Pommery champagnes, Comalne
Corneros Le Reve ond Comaine Chandon Cuvee -
2000, hightighted in the coluinn, we recom-
mend:

B French Champagnaes

NV Gosset Champagna $41, but shop around
because we've seen it for $30; 1990 Bollinger-
Grande Annea $70; 1990 Champagae Deutz -2
Cuvee Willlam Dautz $85; NV Louls Roederer.
Brut Promier $42; and 1990 Moct et Crnndu(\
Cuveo Dom Perignon $110.

B Califonla Sparkiors iz
1Wino Company 1994 4 Brut $28. :

champagne grapes chardonnny, pinot noir
and pinot meunier.

Pommery Brut Royal Apnnn;:c has singular chnrm and
finesse. To achieve this
crus are chasen for the wine that is 45 gercent chardon-
nay. Aged in Pommery cellars longer than Brut Royal,
Apnnage ia our personal preforence as the perfect nperi-
tif or champagne to be served with a fish course.

Pommery Brut Rose is fuller-bodied nml mare robust.
It makes a perfect pairing with =asted quail, turkey or

L only 12

= N_

most preferred today.
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rom 1994 Olanc do Blancs 5254
1992 Blanc do Noirs $25 (our favonte in this 2
style from California): 1995 Brut Roso $25. .«
From lron Horso 1993 Russian Cuvee $26; 1993
Bnut Rose $28: 1091 Blanc de Blancs $29 (very
delicate); ond 1893 Classic Vintage Brut $26~ -
Tho best wines for Christmas dinoer oo very vér-
satile, matching with othnic specialties, poullry. |
of red meat. We highly recommend: 1996 |
Kunde Syroh Sonoma Valtey obout €18 and -+
1996 Atlas Peak Reserve Sanglovase, Nopa \Vul
tey s
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