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WHAT'S COOKING

Send items for Taste calendar
at feast two weeks In advance
of event to Ken Abramczyk,
Taste Editor, Observer Newspa-
pers, 36251 Schoolcraft, Livo-
nia, Mi 48150,
INTERNATIONAL DINNERS
Enjoy a gourmet five-course
meal prepared by second-yenr
culinary students in the Interna-
tional Cuisine class in the Amer-
mnn Harvest Restaurant in the
Center at School
Collcgo on Hoggerty Road
between Six and Seven Mile
roads in Livonia. Courses are
prepared from five different
regions under the instruction of
award-winning chefa, Wine will
be served with each meal. Din-
ner is served at 6:45 p.m, and
costs $28.95 plus tax, per person,

except for French, which is
$31.95 per person,
Dinners are scheduled as fol-

“od. Credi

(734) 462-4488 for information
or reservations, Seating is limit-

t cards accepted.
LEARN COOKING
Here are Continuing Education
clasaea at Schoolcraft Collego in
Livonia for the winter semester:
@ Making the Cut — Learning
Cuta of Meat, 6-10 p.m., Mon-
day, March 12;
M Herb-a- mnnln 69 ) p.m,
‘Thursday, March 22
n The Incredible deb]o Mush-
room, 6-8 p.m., Tuesday, April 3; ~
@ European Bread Making (two .
weeks), 5-10 p.m., Thuraday,’
April 5 and 12;
W Qutdoor Grilling & Entertain-
ing, 5-10 p.m., Thursday and
Friday, April 26 and 27;
M Four Course Meals to Go (ono

. day only but offered three differ-

cnt dates), 6-10 p.., Mondny.
Feb. 18, Msrch 18 and March 26.

lowr Vietnamese, March 1; Rus-

* gian, March 15; French, March

22; Italian, March 29; Pnlund.
Aprll 5, mglunul American, April
19, and French, April 26. Call

classes also
are offered to prepare students
fnr the final examinations

the Educational
Foundation of the National
Restaurant Association.
An Italian wine class is sched-

uled for 6.7 p.m. for five weeks
beginning Monday, April 2,
Anyone intorested in more infor-
mation regarding these classes
can call Schooleraft Collego Con-
tinuing Education at (734) 462-
4448.

MFTT CLASSES

Don't let the cold, harshi days of
winter drag you down. The M-
Fit Culinary team of tho M-Fit
Community Health Promotion
Rivision offers cooking classes,
such as Get into the Game, Feb,
28, at the East Ann Arbor
Health Center Demonstration
Kitchen, 4260 Plymouth Read,
Ann Arbar, Individual class fees
are $30, $60 for a two-person fee,
and $80 for a series of three
classes, Nutrition education
class fees aro $20. Pre-registra-
tion is required. Register onlina
at www. mfitnutrition. com. Call
Nicola Goyarts at (734) 975-
4387, Ext. 2386 to register by
phone.

Other classes offered from 6-8
pm esdays, unless other-
wue indicated, include: The Joy
of Soy, March 14; Oodles of Noo-
dles, March 21 nnd Gaing Solo
for One (or Two), March 28, Also

. offored aro Warm up to Cajun

Cuisine, April 4; Glorious
Grains, April 11; To Tell tha
Truth (About Weight Loss
Plants and Fad Diets), 6-7:30
p.m, April 26; Sharpen Up Your
Knife Skills, May 9; Magnificent
Marinades, May 16, and In the

Herb Garden, May 23.
SAMPLE WINES
The Ann Arbor Art Center will
be offering a class on sampling
the important grape wines of the
world from 7- 9 p.m.,, Wednes-
day, March 7, Diane MacLean
from Partners in Wino will dis-
cuss Cabernet and Chardonnay
along with other selections. Reg-
ister by calling the Art Centor
at (734) 994-8004, Ext. 101, drop
by the Art Center at 117 West
Lﬂx:r'.y in Ann Arbor or visit
www.annarbor artcenter.org to
view courses and workshops
online.
CHILI COOXOFFS
The 6th Annunl Great Lakes
Regional Chili CookofTis sched.
uled for 11 a.m.-4 p.m, Saturday,
April 7, at the Kennedy Recro-
ation Conter on West Road in
Trenton during Walleye Week.
Competition includes red chili,
green chili verde and salsa.
Since this event {s an Interna-
tional Chili Saciety sanctioned
cookoff, 80 the winner in cach
category will advance to the
world competition Sept. 30 in
Reno, Nev. Admission is free,
samples are available after 2
p.m, for 60 cents. Proceeds will
help tho Penrickton Center and
Leader Dogs for the Blind.
Applications are available
through April 1, Call Leo Buk at
(313) 974-3263 or Annette Horn
at (734) 455-8838. .

Prepare for Mardi Gras
with these Cajun chops

BY THE ASSOCIATED PRESS

With Mardi Gras approaching,
perhaps a tasto of Cajun cooking
with its lively flavors ean con-
juro up some of the Carnival
spirit at your dinner tablo,

This low-fat recipe relics on
the seasoning to give interest to
the lean sautéed ment, without
a lot of rich saucing. Another
advantage: the dish is very
quick to make, so ‘cooking need
not encroach too much on party

time.
CAJUN CHOPS
(Preparation 5 minutes,
cooking time 10 minutes)
1 tablespoon paprika
1 teaspoon seasoned salt
1 teaspoon rubbed sage
1/2 teaspoon cayenne pep-
per

1/2 teaspoon black pepper

1/2 teaspoon garllc powder

4 lean bonaless center<ut
pork chops, 1/2-inch
thick

2 teaspoons butter

Combine paprika, salt, sage,
cayenne and black peppers and .
garlic powder; coat chops well on
both sides with this seasoning
mixture.

Heat buttor over high heat just
until it starts to brown. Put chope
in pan, reduce heat to medium.
Fry on both sides untit dark
brown, about 6 to 8 minutes,

Makes 4 servings.

Reclpo from Smithfield Lean
Generation Pork.

Taste a little bit
of Irish tradltlon

This is a traditional favorite
and much enjoyed on St.
Patrick's Day. See related col-
umn by Dean Jones on Taste
front.

CORNED BEEF
AND PARSNIP MASH
WITH MUSTARD
AND CIDER SAUCE
Servas slx
1 - 3 pound slivarside or
brisket corned beaf
1 carrot
2 calery sticks
2 leeks
1 tsp, Pappercoms
1 cup apple clder or apple
Julce
Parsnip Mash
11b. potatoes, peoled and
chopped
1 Ib. persnips, pesled and
choppad
1/2 cup mixture of milk and
cream
1 stick of butter
2 tbs. scallions (spring
onions), chopped
Salt and black pepper
frish Mustard and Clder
Sauce
1/2 stick of butter -
1 ths. flour
1 tbs. mustard
1/2 cup mixture of cooking
lquld from the corned beof
and apple cider (or apple
Julce) A
Dash of cream
Dressod Cabbage *
1 head cabbage
4 bs, butter
3 tbs. bacon drippings or
water
pinch nutmeg or mace
1/2 tsp. Flour
1 tsp. Pepper

’l‘o cook: .

Place tho beef in a large souce- |
pot. Add the chopped vegetables,
pepporcorns, and cidor, Add
enaugh water to cover the beef,
Bring to a boil, then simmer for
approx. 2 Noura or until the meat
is tender. Leavo sitting in the liq-
uid until ready to serve,

While the meat is cooking, place
tho potatoea and parsnipa in o
largo pot. Cover with wator and
season, Bring to a beil, then sim-
mer until both the parsnips and
the potatoes aro cooked.

Drain well, then mash woll with
the milk and cream mixture and
butter. Whip in the chopped scal-
lions, and season woll with the
salt and black pepper. Keop
warm,

‘Whilo the meat is cooking, also
preparo the Dressed Cabbage.
Shred the cabbage. Melt hulf the
butter in a heavy pot, thenadd
the cabbage and toss until covered

~. with tho butter. Add bacon stock

or water, cover and cook gently for
approximately 20 minutes.

By this time the liquid should
be nearly absorbed, and the cab-
bage cooked. Add tho nutmeg or
mace and the flour dnd stir well,
then add the rest of the butter,
and toss until melted into the cab-
bage. Add pepper to taste.

To mhke the snuce

Melt the butter and stir in the
flour, Cook for & minuto or two.
Add mustard, and whisk in the
cooking liquid and cider mixture.
Bring to a boil, thom simmer for 3.

- 4 minutes. Stir in the cream and

sonson with salt and pepper to
taste.

Serve the corned beel sliced
with the parsnip mash, sauce, and
buttery cabbage.

Extravaganza ;.. ..

and wine.

Along the way, Norman LoP-
oge, owner of Big Rock Chop &
Brew House in.Birmingham; Joo
Beato, proprietor of Datroit's 11
Centro, and Reid Ashton, presi-
dent of Southfield's Golden

 broTher Rice, gt

staomiscld ntts

high school |

joined tho effort and
the fete quickly translated into
a way for local chefs and restau-
rants to promote local culinary
excellence. The first extravagan-
za raised $45,000 and drew
more than 800 guests.

Philnnthrnpy nsldo. the
exty make

tearn, to taste wine and taste
wniir&e with the right food,” he
B .

Indeed, wine is a primary

of the g
Ench chef has met with a local
beverage purveyor and selected
@ wine to offer with their dish,

In addition to the wine and
food offerings, attendees will bo
treated to live entertainment by
Simone Vitale and have an
opportunity to meot and apeak
with former Michigan Culinary
'l'cnm chefs. The event also

des a live and silont auc-

for a stand- nlone evening for
local food lovers, said Reid Ash.
ton, Golden Mushroom presi-
dent and a member of the
event's host committee.

“First of all thero’s gomg to be

* fabulous food. Then you're going

to have wine pairings with all
the food, so this is a chance to

tion and cash bar.

“You're also going to meet n
lot of chefs and restaurant own.
crs. You may even encounter a
restaurant you didn't know
about,” said the Golden Mush.'
room’s Ashton. *It’s juat o hell of
a party.”

Make
Someone
Smarter.

Give Books.

Bring them to the lower level information desk so
we can donate them to the Detroit Public Library
and other metro Detroit area resources, And we'll
give you credit for every book and make a cash
donation to the school of your choice,
See information desk for complete details.

Hudeon's, JCPenney, Sears and over 130 greet stores &nd services.
Mondey - Ssturdey, 10 a.m. - § p.m., Sunday, 11 a.m.- 8 p.m.
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Over 600 exciting items:

* 200 Harley-Davidson * Sports Memonabilia
Purple XL883 Hugger * Tickets to sporting events
with laced wheels.  Beautiful Jewelry

¢ Guestpilot in a fighterplane. * Lasik Vision Coerection

Among our available trips:

* An incredible trip to * New 4 Bedroom, 4 Bath
Chateau de Bonaban, Resort Home on the
outside St. Malo, France, Carbbean Sea.
for 7 days & 6 nights. « A Spa & Golf package at

* Vaaation Paradise Playacare  The Phoenician Resort
Playa Del Carmen Mexico,  for 4 days & 3 nights,

a gated community. . © Live with Regis

» Ahomeinlreland foraweek. ¢ Opmb
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Shuttle Service to

MotorCity Casino
,~~ A.a " AR ks

February Speciall $1.00 Off1
Now, $4.00 per person Includes:

Free All-You-Can-Eat Buffet
Luxury Motorcoach Transportation

" 'Buses run Mondays through Fridays, departing from:
Ann Arbor ¢ Brighton ¢ Canton e Clinton Twp
Dearborn * Rint  Livonla » Pogtiac * Rosevllle
Southfield  Southgate e St. Clair Shores
Sterling Helghts/Warren e Taylor » Westland

Detrolt Metro Area plckups:
State Fair Grounds = Greenfield and 8 Mile
Gratlot and 8 Mile

MRy

casino

For Information and
reservatlons, call;

1-800-254-34

23
Open Sundeys

Service provided by Casino Crulseline 8nd is not affiliated with MotorChty Caal
Certaln restrictions apply. Vislt us at www.motorcitycasino.com "o
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