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Recipes have strong morel values wwar's cooxina
(along with other mushrooms, too)

Here are rocipes from Kelli Lewton. See related
column on ﬂm%mnt.
RT/

ABELLO PIZZAS
3 Portabelto mushroom cops
1 ogg white
3/4 cup chevre cheese
1/4 cup diced roasted popper
2 tablospoons fresh chopped basil
Sait and pepper (to taste)
Bresd crumb mixture:
1 cup fresh bread crumbs or 3/4 cup dry
1/4 cup Parmesan cheess
2 tablaspoons melted butter
1 tablaspoon chopped harbs

Mix ol ingredicnts, Cloan and stem 3 large porta-
bollo mushrooms (with a spoon, scrape and remove
gilla from underaide of cap).

Mix chovre, egg white, basil and diced pepper.

Spread mixture evenly inta cope.

‘Top with bread crumb mixture and bake at 350* F
for 18-20 minutes unti! golden brown. Cut into
wedges of aix. Sorves 18 pleces.

MUSHROOM NAPOLEON
1 cup Shitake mushrooms {caps}
1 cup portobelio mushrooms (caps)
1 cup button mushrooms (whole)
1/4 cup sheny
2 tablespoons whole butter
1/2 cup grated Parmesan cheesa
1/4 cup crumbled chevre
2e48s
1/2 cup heavy cream
Salt and papper

4 sheets putf pastry

Clean and slice mushrooms iato thin strips.

Melt butter in sauté pan. Sautd mushrooms 2.3
minutea, Deglaze with crcam and sherry and cook
down until mushrooms aro dry. Season with salt and

peppor and sot asido to cool,

Combine ining § di Fold mush

. into chovre egg mixture.

' Prepare 1/2 shect tray with a generoua coating of
non-stick spray. :

“Take 2 sheeta of pufl pastry and roll together to
make 1 aheet to fit into a 1/2 sheet tray. Dock ran-
domly with a fork.

Pour mushroom mixturo and spread ovenly over
propared pastry.

Ropeat rolling stop for tho noxt two shoota puff
pastry, and dock. Place socond pastry aheet on top of
mushroom mixture, egg wash and bake at 360°F for
20-26 minutes. .

Cut into deaired size square or diamond shapes.
Make 24-36 pleces.

NORTHERN MICHIQAN MOREL STROGANOFF
1 pound filet or rump steak, cut Into thin strips
2 toblespoons ollve o}

Salt and pepper

3 tablespoons brandy

2 shollots, finely chopped

2 cups fresh Michigen morels, cieaned and
tiaived

3/4 cup beef stock '

1/4 cup sour cream

1 teaspoon Dijon mustard

2 tablespoons fresh parsley

Heat 1 tablespoon ail and sauté meat 2.3 min-
utes, remove from pan.

Pour brandy in hot pan. Tilt pan toward flame
(or ignite with a match) to burn off liquor. After
nn‘x;rlm goes out, pour over cooked meat already st
aside,

In same pan, add remaining oil and sauté mush-
rooms and shallots 3-4 minutes to softon. Add
stock and simmer until tender.

Add sour cream, parsloy and beef and scason to
taste. Scrve over 1 pound egg noodles, Sorves 4.

Veggie cheese chowder cooks while you're away

See related story on Taste front. .

Jeanne Skilton of West Bloomfleld makes thia
soup in her Crock-Pot and then freezes it in smnll
containers, Jeanne takes tho chowdor to her dad
who lives by himself in Madison, Wis.

We ndjusted Jeanne's original recipe to lower the
sodium content. It can be lowered further by leav-
ing out the bacon.

VEQGETABLE CHEESE CHOWDER

100 12 servings

1/2 pound shrimp

8 slices bacon, crisply cooked, diced

3 carrots, diced

S stalks celery, diced

6 small potetoes, diced

1-2 onlons, diced

1/2 cup green pepper, diced

3 cups water

2 cups low-sodium chicken broth

1 (4-ounce) can mushrooms, raserve liquid
2 cups frozen comn

174 cup fiour

2/3 cup fat-free milk

1/2 cup Cheese Whiz Ught

Combina first 9 ingredients in Crock-Pot. Cook for
3-4 hours on high, Add the mushrooms and corn.
Remaove about 122 cup of broth and let it coal,

1n a separate container, whisk the flour, broth and
muahroom julce together and then stir into the pot.
Cook on high until slightly thickened, about 1/2 hour.
Add the Cheese Whiz and milk, cook on low until
ready to serve.

Nutrition information per 1 cup serving: Calo-
rics 205, protein, 13 grams; fat, 3 g.; sodium, 802 mil-
ligrams, carbohydrates, 32 grams, and percent of
calories from fat, 12,

Recipe compliments of Jeanne Skilton, adopted
by HDS Services.
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Answar the following questions based on the last 2 weeks or mors,

Read our
Homes Section

Send items for consideration in
What's Cooking to Ken Abram-
cayk, Obxerver Newspapers,
36261 Schooferaft, Livonia Ml
48150, or e-mail kabramezyk@
oe. homecomm, net

B Hands-0n Cooking ~ This two-
day course offored through

infuse your own olis and vinegers
10 prepare unigue and flavorful
marinados and salad dressing. A
varlety of salad dishes will be
demonstrated using mixed gorden
greens, fruits end pastas, The
class ls scheduled from 5 to 10
p.m. Wednesday and Thursday,
May 24-25. Call (734) 4624448

t College's
Education Sarvices will Instruct In
the art of roasting, braising,
sauteing and gritling meat, fish
and poultry. Complimentary side
dishes will be demonstrated and
wlth hands-on experience, siu-
dents can take thelr dinner home
after class, The course is sched-
uted for 5:30-9:30 p.m.
Wednesday, Moy 17, and
Thursday, May 18. Call {(734)
462-4448 for Information.
|V Cooking - Lenore
Yalisove Baum, author of
“Lenore’s Natural Culsine, Your
Essentlal Gulde to Wholesome
Vegeterlan Cooking,” conducts
vegatarlan cooking classes at
tenore’s Natural Cuisine, 22899
Inkster, Farmington Hilts, Baum
has schedulod sessions 69 p.m.
on 8 model spring dinner,
Monday, May 22. Leamn the prin-
clples of macrobiotics, from 7:30
10 9 p.m., Tuesday, May 30.
Baum atso teaches a beginning
cooking serles of four classes
from €-9 p.m. on Wednesdays in
May and snothar on Mondays In
June, Call (248) 4784455,
Enting Disorders ~ Four out of
five chlidren st the age of ten
years old are afrald of being fat.
Almost half of American elemen-
tary school students between ihe
first and third grades want to bo
thinner,
Beverly Price, o reglstered dieti-
tian and exerciso physlologist,
has Information on how you can
implement programs on eating
- disordar awareness and preven
tlon at your school. Price oper-
otes Living Better Sensibly, a pil-
vate nutrition practice in
Farmington Hllis that offers pro-
grams for Indlviduals and corpora-

tions.

For Information, call {248) 539-
9424,

N Live Longer - The Tree House,
22908 Mooney St., Farmington,
currently has Wednesday classes
81 7-9 p.m, about how to live
longer and get well through nutel-
tlon and sxercise. Call (248) 473-
0824 for information.

W Ourtdoor Qriliing - The secrets
of successful grilling of poultry,
seafood and vegetables will be
demonstrated at Schoolcraft
College In this two-day cless
offered through Continuing

Services, Learn to

1. 4 feol keyad up, on edge or restess
2.1 fool siressod mast of the fime

5.1 foel imitable; | con't relax
6.1 notica my heart beating ropidly
7.1 fol worried, anxious and fearful
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3. 1 have trouble sleeping {either koo much or koo litle)
4. 1 have troubla concentroting, or my mind goes *blank”
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INSTITUTE FOR HEALTH STUDIES
(517) 349-5505 1 (800) 682-6663

breakfast buifet — all
Birmingham locationt

The Hamilton Hotel
in Downtown Birmingham

3 Your guests wlil feel pampered in our spacious new
guest rooms complete with plush terry robes, triple
sheeted beds, nightly turn-down service and gourmet
in our fabulous downtown

Weckend Speclals Available
Reservations: 248-642-6200
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hitp:tiwww.hamiltanhotel.com
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B Cooking with Herbe - Linda Kay

Orysdala wil offer o lasson on

selocting the proper hard end

preparing herb-stuffed honey lime

chicken, Greek pasta salad, icy
and mint

in Rochester. Coll {800) 641
1252, )
[ Horbe mnd Spices ~ Herbs and |
spices have many uses for enjoy-
ment and good health, Peter .
Stark of Rensissance Actes and
the M-Fit Culinary Team will show
quick and easy recipes to Incor-
porate herbs and spices Into
favorite foods 8-8 p.m. *
Wednesday, Moy 31, and
Wednesday, June 7. et the
demonstration kitchen of the East
Ann Arbor Health Conter, 4260 |

Sesslons at Kitchen Glamor

. Stores are 6:30 p.m, Tuesday,
May 18, at the Novl Town Center;
Thursday, May 18, at the Great
Osks Mall, Walton and Livernois

« FREE ads
* FREE Volca Greeting

* 24 hours/day, 7 daysiweek
Live and Automated ad taking

Ply Road In Ann Arbor, Call
Nicole Goyarts at (734) 975

4387, Ext. 236, to0 pro-register, -
Class fee Is $20 for individuals, -
$35 for couples. '

PLACE YOUR FREE AD TODAY

e r
Toll-troe:

“1-888-829-6359

It's ALL-NEW, so you must place

your FREE ad 1o be part of the
NEW Perxonal Scene. Look for it

« Guaranteed Voice Greeting
every Sunday and Thursday.

with every ad
« FREE message retrieval
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/Tennis Is the fun way to meet people and get fit. And it's easy to learn.
The sooner you start the faster the fun begins! Call today ta sign up for

a free beginning lesson for players of all ages. It's free and It's fun!
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AKERY THRIFT STORES

[ ]
“WHERE SAYINO MONEY 18 ALWAYS [N 600D TASTE"
“BONUS VALUE" STORE COUPON
<> 1ate Fudge Layer Cake 19.60z.
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A Hey Kevin,
You finally made
it! and we
couldn’t be
: prouder.
“ world awaits
your talent and

sunny disposition.

Love, Mom, Dad, Aunt Sarah
and Pogo.

Acutal $126 of your message

julie,

Who says e
beauty and

brains don't

come inthe s

same body.  [ilg

You're living

ptoof they're all wrong!

-

Congratulations (o our beautiful

honot student!
Love, Mo, Dad, and Andy

oGt
.
your own spegi
ON SUNDAY, MA
Say Congratulations to your sp;

your hometown newspaper for?ifs'ﬁ&%(‘f :
Select a picture of your graduate whe
was a little person, or a send a current pi
by Monday, May 15, 2000.
Indicate whether you’d like your message to appear in
The Observer or Eccentric newspapers.

Mail your check or monay order along with photo and message to:

@bserver 8 Fccentric

36251 Schoolcratt, Livonia, Ml 48150
Attention: "Graduate”
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NOTE: lf you would llke your picture d. {ose a self-add d. d
25113 5 Mo ur picture p p
(248) 472048 (810) 2848095 = — —




