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Great Pretenders

Festive drinks are

See related story on Taste
front.

“THE PANAMA SPECIAL"
amod for treaty signed in
1878 that cedes the canal to
Panama
Recipe by Darryl James,
Southfiold -~ Golden Stirrer
Award winner
1 ounca lime juice
2 ounces tomarind aectar or
gueva nectar .
1 ounce ruby red and mango
Juice
1 ounce non-alcohalic triple
sec
1, toaspoon grenadine
Combine ingredients in cocktail
shaker with crushed ice, Cap and
shako hard until frost oppears on
outside of shaker. Strain into
chilled double martini glass.
Burves 1.
The following recipe came from
a finalist in ono of the four region-
al contests and was a $50 winner.

“20/20 NUTS AND
BERRIES HOT FUDGE
SHAKE"

Named for ~20/20,” which first
nired in 1978.

Recipe by Donna Affeldt,
Rochester Hills

21/2 cups butter pecon ice

cream

1/2 cup milk

3/4 cup fresh strawberrles

1/4 cup hot fudgic topping

1 tablespoon chopped pecans

In blender, combing ice cream
and milk until thick and creamy.
Blend in strawberries slightly so
they're atill chunky. Pour into tall
glags. Pour slightly heated hot
fudge over drink and swirl in with
straw. Sprinkle pecany over top.
Drink with n straw, but have o
spoan handy for the goodies.
Serves 1.

The following four 1978-
themed drinks were first-place
winners in four regional non-
alcoholic drink mixing contests
sponsored by AAA Michigan. All
are gingle-scrving. These contest
winners won $500 cach.

“MILLIKEN'S MOMOSA”

(Named for Willlam Miltlken,
who was Michigan’s gover-
nor In 1978)

Recipe by Rosemary DeHut,

Ontanagon

1 ounce peach juice from

canned peaches

aLco

1. ounce pear juice from
canned pears

3 ounces ginger ale

Fresh or frozen raspbarries
and peach stices for gar-
nish,

Place two fresh or frozen rasp-
Dberrics in champngue flute or tall
wine glows, Add fruit juice and gin-
ger ale. Place thin slice of fresh
pench on rim, Serves 1.

Can be served in bow) as punch
using 3-1 combination of each fruit
juice nnd ginger ale.

“POLYESTER LEISURE
SUIT SMOOTHIE"
Named for popular men's out-
fits of the '70s.
Recipe by Betsy Thapkes, Roth-

ury
ounces Haagen-Dazs trish
cream (ice cream)
4 ounces praling pecan
crunch (ice cream)
6 ounces Irish cream-flavored
coffee (cooled)
2 ounces vanilla nut creamer
2 ounces cream soda
Garnish: sliced nimonds, melted
white chocolate, whipped cream
Combine first five ingredienta.
Blend on high speed until mixture

ol free

is thick and smoath. Pour into pre-
parcd glass and top with whipped
cream. Garnish with a few extra
nuts, if desired. Serves 1.

Optional: Melt 4 ounces white
chocolate in a medium size bowl.
Immedintely dip rim of clear serv-
ing gluss in chocolate. Press sliced
almond into white chocolnte befare
it sets to resemble a thick white
belt with o belt buckle, the acces-
sory frequently worn with a
polyester leisure suit,

“STAYIN' ALIVE FRAPPE"

Named for song in “Saturday
Night Fever”

Recipe by Marilyn Scats, Kala-

mazo9
1/2 cup vanilla ice cream

1/2 cup lemonade:
1/4 cup strawberry jam
1 toblespoon honcy
2 toblespoons tonic water
-1 tablespoon whipped cream
1 pinch nutmeg
Put ice cream, lemonade, jam,
honey and tonic water in blender.
Blend on low apeed until smooth —
appraximately 10 to 15 seconds.
Pour inta stemmed goblet. Top
with whipped cream and nutmeg.
Scrves 1.

Toast 1999 with a fruity New Year’s Eve punch

NON-ALCOHOLIC NEW YEAR'S
EVE QUENCHER

{(scrves 2) i
5 ounces concord grape juice,

chilled
5 ounces cranborry julce
cocktall, ehilled

1 bottle sparkling water, fce
cold

In a small pitcher combine all
ingredients, Pour into glasses.
Perch o wheel of lemon on the rim
of the glass,

Ol¥er your guests o selection of

GRAB 'EM BEFORE

THEY'RE GONE!

Prices are low, so come in now
while the selection lasts!,

30% off Al calendars

50% off All holiday foods
20-30% off Selected tents
50% off All Christmas cards

25% off Selected holiday

gifts

25-35% off Selected slippers
30-40% off Selected blankets

20-30% off Selected stee;
30% off Selected discontl

Salaction varies by store
All items 100% guaranteed.

ping bags .
nued rainwear

Qualtty Outdoor Guar and Cleihing Since 1038

Northville; 17559 Haggerty Rd., (248} 347-2100

Shop vww.rel.com

miniature fruitenke squares or
petits fours as a complement.

Another concern for nearly one-
quarter of Americans (22.6 per-
cent) is nesuring guests have fun,
The solution is simple, try hosting
o murder mystery or setting up

INSPIRED GIFTS
AT VERY COOL

arta and crafta-you may be sur-
prized just how creative your
guests can be.

But, you may nced to put a
pause in all the fun at the atroke
of midnight because Americans
are set in their waya when it
comeas to the big moment. The top
activitics nre: kiasing someone
special at midnight (25.7 percent),
watching the ball drop in New
York's Times Square (25.5 per-
cent), making a tonst at midnight
(13.2 percent) and making resolu-
tions (9.4 percent)

Recipe from Perricr Sparkling
Mineral Water

cheers from pageB5

hearing — “Good job boya, I like
this a lot” — from Fred Eckhardt.

Now we are hooked, bad.
Many contests later, our best
cffort so far is a silver medal for
a LP.A. in the 1997 A H.A.
National Championships and
first place in the Midwest with
A.LP.A and German Wheat in
the 1998 Nationals.

Now we are trying to brew a
certnin brand, and if it does not
turn out like a Affligem or a
Hocgnarden, nine times out of 10
you will still have n great beer.
It's not that hard.

There’s o good quote from
Zmurgy Megozine, a good thing
to get, “It does not have to be
rocket acience unless you want it
to be,” and if you known Tommy
and I, you know we tend toward
Rocket Science.

Vigit Brew & Grow, 335623
Eight Mile Road, Livonin, (248)
442-7939, They have tons of
malt, grain, hops and yeast, ond
most important, knowledge and
advice, They dan't mind answer-
ing all your questions, Check out
their web site, Brew&Grow.com

The great thing about home-
brewing is that you are not
locked into anything. If some-

The great thing about
homebrewlng Is that
you are not tocked into
anything. If something
strikes your fancy, go
for it, it probably will
werk.

thing strikey your fancy, go for
it, it probably will work, but to- -
be on the safe side, if your idea- -
sounds too wild, nsk somebody
because there is nothing worse
than five gallons beer that you or
nobody clse wants to drink,

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

Make your own ale

See related beer column on
Taste front.

If yon're interested in learning
more about homebrewing, check
out these websites: Eric's Beer
and homebrewing page,
PEKKEL.UTHscsa EDU/BEER.
html; or The Real Beer Page,
realbeerpage.com

Recipe compliments of Chef
Joseph Styke. Visit Brew &
Grow, 33523 Eight Mile Road,
Livonin, (248} 442-7939 for com-
plete instructions on how to
make Happy Tail Ale, the first
real beer, Chef Joseph and his
friend Tommy, ever made.

HAPPY TAIL ALE
1 pound medlum British Crys-
tal
2 ounces roasted barley
6 ounces Belgian Carapils
6 pounds cxtralite dry malt
2 ounces Goldings {5.4 per
cent) 60 minutes
1 ounce Goldings (5.4 per-
<ent) 20 minutcs
2 teaspoons ltish Moss 20
minutes
1 ounce Goldings 5 minutes
WYEAST #1028 London in 1
quart starter
Prime with 3/4 cup of Dextrose
or 1 /4 cups dry malt per 5 gal-
lons
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What's new for
at the BBAC

60% more feen classes
30% more children's classes
60% more jewelry and metals classes
New parent & child classes

More evening classes (including Friday)

More open studios

30% more art history and
art appreciation classes

io Revisi
& "American Arfists"

ENROLL FOR WINTER CLASSES NOW!
More of what you want at the Birmingham Bloomfield Art Center

site at www,
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