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Sapping energy: A young participant at the Maple
Syrup Festival carries a wooden yoke with pails of sap.

COOKING CLASS CALENDAR

Send items for consideration in
Cooking Clase Calendur to Ken
Abranczyk, Observer N

fraiche, chanterelle and bariey
risotto with pan rossted duck
breast, and red

pere, 36261 Schooleraft, Lwonw,
MI 48150, or ¢-mail kabram-
czyk@oe frumecomm.net.

B Kitchen Glamor leatures
Slgnature Recipes of Michigan
Five-Ster Chefs ot Kitchen
Glamor. Qrchard Mall, ot the
northeast corner of Maple and
Orchurd Leke in West Bioomlicld.
Al celebrity chef sessions begin
ot 12:30 p.m.

Morch sessions feature Chef
Denn Moore of the Golden
Mushroom Restaurant and Jim
Burnett, corporate chef of Unique
Restauront, including Morels and
Northern Lake Seafood Co.

On March 5, Moore wilt instruct
on how to prepare finon heddie
ond potato brandade with zucchi-
0i snd gven toasted tomnlo
coulls, reast veal join on fresh
braised artichoke and wild mush-
room conht, gariic dumplings and

< jus, werm

wida jus lle and biitersweet
chacolste pet cremo,

The Celebrity Chef Series also
features Joanne Weir, cookbook
suhor, food writer ond PBS tele-
vision celebrity, 8t 6:30 p.m,
Monday, March 20, end Tuesday.
March 21, in a one- of two day
sesslon, Weir will feoture recipes

between the two sessions, includ-

ing white winter salad with 8 hint
of green oven roasted beet soup,
pizze with smoked trout and
cavior, salmon with asparsgus
and blood orénges on March 20,
and crostini with srtichokes end
olives, asparagus with lemon
creme fraiche and linguine with
goat cheese and arugula on
March 21.

Kitchen Glamor also conducts
sesslons with cooking instructors
at the Rochester, Novi and Viest
Bloo:nfield stores. This week.
Undo Kay Drysdale will show

rum coke ond ginger CinNBdmon
ctemg angioise. On Maich 19
Barnett wll feature tea<ured
salinon graviox with potato
golette, cucumber and swect
ooian soled with dill creme

Wwe continue to recelve many positive
comments about our first three job
Fairs and want you to experlence
personally how effactive they are. if
you've participated In the past, you've

for ¢reating o fresh
temon glazed cake, winter joy
marmalade, orange pineapple
bars and easy Jemon squares. «
Sessions ore scheduled for 6:30
p.m. Tuesday, Feh. 22, a1 the
Novi store in the Hoy Town

Learn about maple syrup at Cranbrook

Could anything be sweeter
than the fresh taste of real
maple syrup?

Learn about maple syrup pro-
duction 1-4 p.m. Saturday, Feb.
26, and Sunday, Feb. 27, at the
Cranbrook Institute of Science,
1221 N. Woodward Ave., Bloom-
field Hills.

Visitors can enjoy a slide show
about maple syrup production,
then head to the trails to sec
tspped maple trees and sap boil-
ing in the evaporator. They also
can watch o candy-making
demonstration and savor the
sweet samples, then purchase
syrup to heme. Visitors are
advised to wear boots and dress
for the weather.

The festival is geared to all
ages and is free with museum
sdmission, which is $7 for
sdults, 84 for children 3-17 and
senior citizens 66 and older; chil-
dren under 3 are admitted free.

In conjunction with the Insti-

@ The Maple Syrup
Festival runs 14 p.m.
Saturday aml
Sunday.

tute’s 26th Maple Syrup Feati-
val, the public is invited o the
second annusl Maple Syrup
Breakfast at 9 a.m. Bunday, Feb.
27. The event begins with an sll-
you-can-eat pancake breakfast
followed by a 80-minute program
that includes maple tree tap-
ping, candy-making demonstra-
tions, the history and science of
maple syrup production and a
sweet finish with candy samples
nnd maple syrup te purchase.
reakfast admission is $12 for

adulu nnd $7 for children 12
and under.

Reservations required. Call
{248) 645-7721 for information.

already discovered thelr value to your
recruitment program. we're pleased
to offer you this opportunity to be
part of our fourth Job Fair and save at
the same time!
OUR MARCH 29 JOB FAIR IS $725
and includes:
One-quarter page ad in our official 108
FAIR 1C with daistr 1 to
more than 260,000 homes / An 8-foot
skirted cable and chairs inc baoths. piesso/lig
7 Box lunches for two (2 staffers
taqditional lunches avaliabio ¥or $12 excnt /
tncluston in aii Fair advertising and
editorial in The Observer & Eccentric,
HomeTown and Mirror Nevispapers /
nclusion on our web Sites promotion Y
of the Job Fair / Radio promaotion ot
20 scations / An excellent opportunity
to meet prospective employees.
We must recsive yous DaYMent no Later then March 1,2000

o reserve
your space or for
more information,

Center, southeast of the -96 and
Novi Road exit, and Thursday,
Feb, 24, ot the store in

School, Room 108, Ciass No.
2536-01. The cost is $16, Call

the Great Oaks Mall at Walton
and Livernols. On Saturdoy, Feb.
26, Latry Gatbraith will Instruct 8
session on pizzo and calzones at
the Novi store.

Next week, Teri Etwell will
demonstrate how to prepare com-
fort foods, such as penne pasts
with ssusage and fontina cheese
casserole, herbed chicken tetrazi-
ni, zucchinl creole and 8 cocos
brownie. Those sesslons are
scheduled for 6:30 p.m, Tuesday.
Feb. 29, in Novi and Thursday.
Match 2, in Rochester.

Lacry Galbraith also will instruct
sessions 8t 11 a.m. on Saturdays
in March obout basic breads.
March 11: pizza und calzones,
March 18, sticky buns and cotfee
cakes, March 25, and bread and
bagels in a session at 11 a.m.
Saturday, April 1, in Rochester.
Call 1-800-641-1252 for informa
tion.

W Chocolste Candymaking - lcarmn
to moke delicious chocolates,
create delectable assortments
such 8s dips, molds and creams,
ond expenment with a vanety of
flavors. 7.8:30 p.m. Thursday,
Feb., 24, at Berkshire Middle

o,
Education to register (248) 203-
3800 of check out www, commu-
nityed.net.

& To celebrote National Nutrition
#Month, the Crittenton Weight
Management Center is sponsor-

" Ing cooking demonstrations
throughout the month of March.
Learn how to prepare low-fat
italian dishes with Crittenton
Hospital's Weight Management
Center, Join Randy Emert, chef at
the Paint Creek Clder MIll
Restaurant, as he conducts low-
fat cooking demonstrations, fes-
turing a varicty of light and
healthy dishes. Demonstrations
are scheduled 7-9 p.m. for Maich
2,9 and 16 and 11 0.m-1 p.m.
March 7 or 14 gt the Paint Creek
Cider Mill Restaurant, 4480 Orion
Road In Rochester., The fee is $13
per person and includes recipes
and taste testing. Reservations
are required and space is limited.
Call Crittenton Hospital's Weight
Management Center ot (248)
652-5626.
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Here’s some sweet recipes

Herc arc some maple syrup
recipes:

Porx
Crors

4 welltrimmed center cut
pork chops

1 cup Gary red wine of 8ppie
Juice

1/2 cup maple syrup

1/2 cup dried cranbernes

2 teaspoons cornstarch

Spray lurge nonstick skillet with
nonstick cocking wpray. Heat skil-
let over medium-high heat. Add
pork chops; cook 3 to 5 minutes
per wide or just until browned and
pork is barely pink in center.
Remove from skillet; kecp warm.

Add wine, syrup and cranberries
to ekillet; cook and stir over medi-
um-high heat two to three min-
utes.

Combine 1 tablespoon water and
cornstarch in small bowl; stir untit

smooth. Add comatarch misture to
akillet; cook and stir nbout 1
minute or urtil thickened and
clear. Reduce Be=t to medium.
Return pork chops to skillet; spoco
sauce over and simmer 1 minute.
Makes 4 servings.

MAPLE SYRUP PIE
1 9-inch unbaked pie Crust
1 cup pure mapte sysup
1/2 cup brown sugar
2 tablespoons butter, metted
3 eggs. beaten
2 tadlespoons flour
1 tablespoon vanilla
1/8 teaspoon salt
1/2 cup chopped nuts
Combine ingredicnts in mixing
bow) in order given. Beat till
smooth. Pour inte pie crust and
bake in preheated 350° F aven 35
to 45 minutes.
Recipes courtesy of the Cran.
brook Inxtitute of Science.

A Howe
ou%re You?

Answer the Sollowlng questions bosed on the last 2 weeks er mere.

YES NO

oococooo
coccooo

1. Hoel keysd up, on edge or restess

2. 1 foel stressad most of e Eme

3. | hove trouble sleeping [erther too much or 1o litde)
4. | hove irouble concentrating, or my mind goes “blonk”
5.1 boal icritoble; 1 con't relax

6. | notice my heort beating ropidly

7.1 foel worried, onxiovs and fearful

¥ you answered “yes” 15 3 or mors skemenh, you may be

omamdmnd-sw M—m‘himhﬂ-ﬂ
arrendy looking ko mdvduch expariencing the above symplome 0 poricpols in o meath
wdy of inveshgationdl madkczon fer arossty ¥ you ore selected, ol reecrch redeted core

ond iy madieion are provided of no cout Get anwen ond inkormotion cboud onaiety

INSTITUTE FOR HEALTH STUDIES

(517) 349-5505 1 (800) 682-6663
Roben J. Biclski, M.D.

swhenng from on cnaiaty daorder,
Sadm
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Mathison ‘psu;ply of Livonis, G

1
SRAISA

liest

City and Canton.

Take a photo of your ugly bath-
room and bsing It into any Mathison
Supply store or mali it to WJR,
Ugliest Bathroom Cont

2100

Lesitn more o out Webhaite observenecoentie con

test,

Fisher Bullding, Detroit, Ml 48202.

‘The winner's bathroom will be
upgraded with new fixtures, tile,
medicine cabinet and accessories
with a value of up to $10,000.

And, be sure to visit the WJR and
Mathison Supply booths at:

MACOMB HOME
IMPROVEMENT
SHOW

MACOMB SPORT &
EXPO CENTER
FEBRUARY 18-20, 2000

. . .
HOM

All pntries become

ol WJR.
No cash equivalents.
decision iy
final. No purchase
ry. Winner
SHOW i wme:
13, 2000.
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