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will eat it and probably ask for
more.)

1 Serve this with a nico fresh
green salad and you have a per-
fect, light apring lunch or
brunch item. This recipe is
alightly different from most
quiche recipes, but I think you
will notice tho difference.

SPRING ASPARAGUS QUICHE
Qne 10-inch ple shell with
fluted edges (preferably
. home made)
- 4)arge eggs, plus 1 yolk,
beaten togethar
1-pint light cream or half and
. half
* 4 ounces small cubed Swiss
cheese {1/4-Inch dice)
1/2 pound fresh green
. asparagus
1/2 pound fresh white
asparogus
1/2 teaspoon kosher salt
-1/4 teaspoon ground white
pepper
1/4 teaspoon fresh grated
nutmeg

Plnch of mace

Keep pie shell refrigerated
until the filling is ready. Cut the
bottom 1/2 inch of the asparagus
off and discard. From the head
to the base, gently peel the outer
skin of each asparagus stalk,

Heat the light cream in a
saucepot. Cut the top flowers
from each spear and reserve.
Cut the stalks in thin slices (1/8-
inch thick), Gently simmer the
cut stalks in the cream until
tender (about 4 minutes). Strain
the stalks from the milk and
purea them in n food processor
and reserve. In a sauté pan gen-
tly aauté the flowers for about 2
minutes and reserve. Slowly
blend the warm milk into the
beaten cggs with a wiro whisk.
Add the asparagus puree and
the seasoninga to the mix and
blend well. Take out the pie
shell and line the bottom of the
shell with the Swiss cheess.
Pour 1/2 of the cream mixture
into the shell. Place the shell on
a cookie sheot and bake in a pre-

heated 360-degres oven for
about 10 minutes, After 10 min-
utes pour the balance of the
cream mixture into the center of
the pie shell and sprinkle the
sautéed asparagus tips evenly in
the mixture. Place back in the
oven and continue baking for
another 40-50 minutes or until
the center of the quiche is firm
and springy to the touch. The
top of the quiche and tho crust
should be a light golden brown.
Let the quiche ¢ool for 16 min-
utes bafore slicing into wedges.

Bruce Konowalow is the direc-
tor of the Culinary Arta Depart-
ment at Schoolcraft College and
a Taste columnist. Konowalow is
the former director of the New
York Restaurant School in New
York City.

If you have a cooking question
for Konowalow, please drop him
a line, care of Ken Abramczyk,
Taste Editor, Observer Newspa-
pers, 36251 Schooleraft, Livonia,
MI 48150 or
kabramczyk@oe.homecomm.net
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was worked out by Cynthin
Nicholson, food editor of Coun-
try Living magazine, as a solu-

kitchen,

This light dish succeeds on
both counts, It takes about 16
minutes to nssomble and is low

and chicken sandwiches, or can

be used as a stir-in to yogurt.
Note: dried plums is the new

term now being used for

prunes,

* Most packaging still beara

the two names.

These are not-your-everyday turkey sandwiches

BY 'THE ASSOCIATED PRESS
The recipo for Not-Your- NOT-YOUR-EVERYDAY
Everydny Turkey Sandwiches TURKEY SANDWICHES

(Preparation time 15 min-

tion to the perennial dilemma For Cranderry-Dried Plum
of how to contrive healthful Relish:

snacks that don't sacrifice fla- 12-0unce package fresh
vor or demand hours in the cranbertles

1 cup {about 8 ounces) pit-
ted dried plums (prunes)

1 orenge, peeled and quar-

in fat. * tered

In addition, the cranberry- 1/2 cup pecans
dried plum relish that’s part of 1/2 cup sugor
the recipe can be used on ham For Sandwiches:

1/3 cup reduced-fat cream
cheese (Neufchatel
cheess), softened

1/2 teaspoon ground sage

8 slices pumpernickel bread

12 ounces thinly sliced fully
cooked turkey, smoked
or plain

¢ evenly on four slices of bread. On

,(Reserve remaining relish for

4 tottuce leaves

To mako relish:
In food processor, process cran-
berries, dried plums, orange,
and sugar until coarscly
chopped, pulsing on and off.

‘To muko sandwiches:

In small bowl, mix together
cream chicese and 80go until
blended,

To nssemblo sandwiches,
spread crenm cheese mixture

each slice, layer one-fourth of
turkey, 1/4 cup relish and 1let-
tuce leaf over cheese mixture;
close with second slice of bread,

later ua; store, covered, in
refrigerator for up to 1 weck.

Recipe from California Dried
Plum Board.

CALENDAR

Send ltems for Taste Ealendar
at least two weeks In advance
of avant to Ken Abramczyk,
Taste Editor, Observer Newspa-

Other classes offered from 6-8
p.m, Wednesadays, include In the
Herb Garden, Mny 23, taught by
Peter Stark, who is featured in

pars, 36251 Schoolcraft, Livo- todoy’s Taste section.

nla, Mt 48150. 0CC FUND-RAISER

M-FIT CLASSES The 6th Annun! Great Lakes
The M-Fit Culinary team of the  Great Wine Walk Around Tast-

* M-Fit Community Health Pro- ing features more than 400
motion Division offers cooking winea from verious winerica in
classes, such as Sharpen Up Great Lakes region and food
Your Knife Skills, Wednesd from 12 from 6-8:30
May 9, ot the East Ann Arbor p.m., Wednesday, May 16 in the
Health Center ion “J* Building at Oakland Commu-

Kitchen, 4260 Plymouth Road,
Ann Arbor. Individual class fees
are $30, $50 for a two-person fee,
and $80 for a serics of threo
classes. Nutrition education
class feea are $20. Pre-registra-
tion is required. Register online
at www, mfitnutrition. com. Call
Nicole Goyarts at (734) 976-
4387, Ext. 236 to register by
phone.

Free ice cream

Employees at Baskin-Robbins
ice cream specinlty stores plan
to scoop up spring fun during
Frea Scoop Night from 8 to 10
p-m. Wednesday, Moy 2.

Baskip-Robbins .. officials
expect moro than 200 scoops per
second will be distributed

nity College's Orchard Ridge
campus, 27055 Orchard Lake
Rond (just south of I-696) in
Farmington Hills, Proceeds ben-
efit scholarships for Oakland
Community College culinary
arts students. Tickets are $40
per person, Call (248) 522-3700
for information,

scoop offered

ionwide to nn d 3 mil-

S_trawberries
abound at
annual festival

Strawberries will abound in
prodigious_numbers at the
annual St. Florian Strawberry
Festival, sct for Saturday and
Sunday, May & and 6, at the
parish grounds in Hamtramck.

There will be homemade
strawberry pica, tarts, candies,
sundaes as well as plenty of
other good things to eat and
drink. A variety of bands will
perform throughout both days,
And $4,000 in raflle prizes will
be awarded.

The feslival runs from noon to
9 p.m, both days and there is no
admission charge. .

St, Florinn is easy to reach.
Just toke I-75 to the Holbrook-
Caniff exit, go to Holbrook and
turn enst hnd hend for the
majestic church spire. From I.
94, exit at Mt. Elliott and head
north, anin, just aim for the

lion customers.

For every free scoop served,
Baskin-Robbins will make a
donation to Firat Book, a nation-
al nonprofit organization that
provides free, new books to chil-
dron from low-income families,

spire a mile to the
north. All proceeds from the fes-
tival benefit St. Florian School,
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Power House.
With a Real staee
Dearbom tederal €

Dearbom Federal Credit Union has three powerful,
attractive loan optlons that put a vacation,

education or your first home within reach.

Fixed Rate Home Equity loans
+ Bomow up to 100% of your home's
availabla equity
* Gel the power of $5,000 - $50,000
to pursue your dreams
* Low, fixed rates

Home Equity Line of Credit

+ Borrow from 5,000 to $250,000
based on the equity in your home

. » Save money with our variable Interest
rate, lower than most consumer loans

« Convenient account access and
repayment options

First Mortgages :
* Get competitive rates, terms and fees

« Choosa from fixed rate, adjustable
rate or bafloon rate loans

+ Call ahoad to pre-quality or forloan
pre-approval

Call today to start using the power of your home:
(313) 322.8301.

Dears

Federal Credit Union

Striving to mele evarything we are
—sverythingyounsed

wern.dtcu.erg
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