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Mushroom stew flavored with beans WIN@ srom poge 1

BY THE ASSOCIATED PRESS

The crimini mushrooms used
in this provencal style atew
sometimes are called baby porta-
bellas, but they can bo used like
white mushrooms when you
want more flavor,

Quick MusiroOM
AND VWHITE BEAN STEW
2 todblespoons olive oll
1 pound {about 5 cops) fresh
criminl mushrooms, sticed
1 cup chopped onlon
1 teaspoon minced garlic

374 tenspoon drled thyme,
crushod
2 caons (13 3/4 ounces each)
chicken broth
1 can (14 1/2 ounces)
‘stevied tomatoes, cut into
blte-stzo pleces
1/4 cup dry white wino or
water
2 cans (15 ounces oach) can-
nollinl beans, drained
In a Dutch aven ar largo sauce
pan, heat ol until hot. Add mush-
rooma, anlen, garlic and thyme;

for this year.

*1 was involved before I got
into tho wine business becausa 1
love tho center and its mission,”
said Dunn, who now holds a seat
on Sarah Fisher's hoard of
trustees,

“Qur key to success is we offer
a casual atmoaphere in beautiful
surroundings, and we try to pro-
vido tho very beat food and wines
that wo can.”

In return for pouring hundreds
of bottles of wine, Dunn said

OPEN HOUSE _
Sunday, May 21, 1- 6 PM.
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wineries and thoir distributors
hope to increase recognition for
their labels, -

“Restaurants got exposure for
their placea and we look for the
same,” she sald. “Hopefully, the
noxt time n guest walks into n
vestaurant and looks at the wine
[iat, thoy .will romember a label
from The Garden Party and
order it.

“Beyond that, it's a great way
to spend a dny and he]p & very
worthy cause,”
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+ cook and stir until onion is very

tedder and mushrooms are slight-
1y golden, about 7 minutos, Add
. chicken broth, tomatoes with thelr
* liquld, and wine; bring to a bol;
covor and simmer to blend flavors,

. about 15 minutes.

In o small bowl, mash 1 cup of
tho boana untl) amooth; add to the
atow, Stir in remaining beans;
heat unti! hot. Sorve immediately
with n mound of steamed rice.

Makes 4 aarvings, Recipe from:

"The Mushroom Council

tevina Sangiovese, also at $12.
Amador {a California’s best homo
for this Tuscan-origin grape vari-
oty, the baae of all great chi-
antie, Try it with salmon or
pork, The full-thrnttlo wine of

N ‘Amador's thin,

with cool nights, is the [deal place to

bera.

rocky tolls In n warm climate

grow bar
Jeff Meyers

—winemaker

Amador is zin{
1997 was great for Amador zina,

At $11 (and we've seen it on
apecial for as low as $81), the
1997 Montovina Zinfande! is o
ateal, Look no further for your
beat overyday red.

Farms organically

To ensure health of vineyard

Conquests /..o

‘Vintage'

workors and to protect the envi-
ronment by reducing the uso of
posticides and horbicides, in
1892, Montovina bogan farming
ita vinnynrdl organically.

all but tha youngest vinea on !hu
estate aro cortifled organic by
the Californin Cortified Organic

Farmers organization.

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

solved, remove from the heat
and add 3 teaspoona of mixture
to the warm rice, Stir and allow
to ait a fow minutes so rice
absorbs the liquid.

Spread salmon roctangle on a
piece of plastic wrap. Cover with
nnother picce of wrap and gently
pound thin, Remova the top
layer of wrap and spread a thin
layer of sticky rice over the
salmon. Placo the aaparagus in
the center of the rice and eprin-
klo caviar avenly over tho spear.

Roll up toward you using the
plastic wrap. Chill 1 hour.

Using a very sharp knife, alico
into. 1-inch thick pieces. Serve
with a bowl of soy sauce, Yield 2-
4 servings.,

ORIENTAL ASPARAGUS

11/2 pounds greon aspars- *
gus

Zest of onp orange, finoly
grated

1 1/2 tenspoons graaulated
sugar

1 teaspoon soy 8auco

1 teaspoon sesome ol!

1 teaspoon rice wine vineger
or sherry

1 tenspoon toasted sesame
soeds

Slice the asparagus on an
ongle to give it an Oriental

Blanch in ai!
inx water until criap-tender,
about 4 minutes.

Drain and refresh with ice
water. Pat dry.

Mix the orange zest, soy sauce,
seanme oi) and rice wine vinegar
or sherry in a bowl. Add the
asparagus and toss to coat.
Refrigerate 1 to 3 hours. Sorva
cold topped with sesame sceda.

end, Cook in salted water until
tonder (about 8 minutes).

Steam tho rico in 1 /2 cups of
water to which you have added
the wino, Bring to a boil uncov.
ered. Lowoer the heat and sim-
mer covered tightly until all lig-
uid is absorbed (about 26 min-
utes).

In a shallow buttered casserole
dish, layer the cooked rice with
the asparagus, saving a fow nice
spears for tho top. Sprinkle with
cheeses.

Dat with butter, Place in the
broiler until cheese melts and is
nicely browned. Yield: 4-6 sorv-

tored
1716 teaspoon nutmeg
Freshly ground white pepper

Using n awivel vegotable peel.

er, poel the skin from each stalk
of naparagus.
Remove the hard woody base,
Slice the asparagus into 1-inch
lengths, Put all but the topa into
salted boiling*water and simmer
9-12 minutes.

Drain - reserving 1/4 cup of
liquid. Placo asparagus, season.
ings, reserved cooking liquida,
butter, cream, and asparagus
tops Into a saucepan. Simmer
gently 8-10 minutes. Beat egg

Y‘iuld: 6-8 servings. ings. yolks and temper into the cream
FRESH ASPARAGUS WITH RICE~ CREAMED ASPARAGUS  ™Gimo; 1 minute. Turn out

2 1/2 pounds g -_ON TOAST ont d tonst and

1/2 cup dry whito wine 1 pounds green or white with nutmeg ond white popper.

1 cup uncooked rice asporogus Yicld: 2-4 servings.

1/2 cup eech Parmesan and 1 cup bolling water Chef Carol Haskin is the pas-
grated Gruyero (mixed 1/2 tenspoon solt try and consulting chef at Big
togather) 1/8 teaspoon sugor Rock c’;,"’ &HB";"” ’,{"I'l‘," he

& tanspoons butter 1 sprig mint Birmingham. Haskin holds the

Salt and popper to taste
Peel asparagus. Cut off tough

Py
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Titlarora already has more than 1700 sores in Cansda and over
00 stores (0 the US, »
how you can Join in muylnﬂl. you are Invlied 4a atiend an Open House In the Detroit ares:
Tranchise taforsiation Open owse
Wednesday, May Mk

Mom of the most sucrasful franchises in

ind & wholly-cwned subuidury of
Wn-ly\ tntesnational, inc., Tim tortons knows
that It takes the rne and full ¢ffons of people
Just Tke you 10 buikd our beand In & market.
Thars why our franchise sgreement bs designed
10 ke ft emaier for you 1o Nnance and operte
our complete turn-key restsiranis. Low upfront
investment and 2 grmduated rent and royahy siruce
tute actually customize paymments 1o market
growth.

and we're expanding sgnificanly. To learm

7. May 2318
8307

your place, plesse call 1-866-176-4833.
 wachabarn

2 teaspoon butter

1/4 cup tight creom

2 egg yolks

4 slices toasted bread, but-

1f you suffer from migraines and... k

(2118 years or older
Elhave ac lease 1 year
history of mlgmn:s

distinction of being the first certi-
fied female executive chef in the
state of Michigan. Look for her
column on the third Sunday of
the month in Taste.

l]fmlnwmlbnrmmn
ines. All rcsnh related care

10 scvere mlgmncs per
mont .
[Oin good overall health

(sn)349-5505 /1{300)682-6663

Robert ], Bielski, MD
- |
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through June 15, 2000. .

-should tell our readers:
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M what area you

@ what kind of job you'd ke

If you're looking for something to do this summer, {lke mowing lawns,
babysitting—whatever, we'll run your ad totally FREE from MAY 25,

That's rightl No charge. Just call us wllh your ad, whlch in five tines or less,

live In

B what kind of experlence you have

i Please fax your ad, Iif possible, to 734-853-2232
R Otherwise, give us a call at one of the humbers below and Good Luck!
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