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with a atiff wire brush and wipe
with a clean towel rag. Coat
another towel with ofl and rub it
on the grates. Lot this absorb
and coat again. Also oil the fish
or moat and season prior to
grilling. Doca this sound like a

" lot of oil? Canola or olive ofl will

keep it healthier. Much of the oil
will dissipate when cooking so
don't be afraid.

Good luck! If you have cook-
ing questions, you can email mo
at mltrom@mediaone.net. I'll
try to answer them in a future
column.

GARLIC_MASHED POTATOES
1 pound pealed Idaho pota-
toes cut In 2-Inch cubes

4 ounces half and half, or
sour cream, warmed

3 ounces wholo softened but-
ter

Salt and pepper to taste

2 Tablespoons peeled and
roasted garlle

To ronst garlic, preheat oven to
300°F. Pcel tho top layers of skin
off ona head of garlic, cut the top
end off, cont with olive ol and ~ ~
cover with foil.

Ploce in a pan with about 1-
inch of water and sct pan oven.
Roaat for 1 to 1 /4 hours or until
soft. Squeezo garlic from skin.

Piaco potatoes in a pan of cold
water and bring to a boil. Lower

HOI idays from page D1

- hoat to simmer and cook ovenly,

don't boil. Strain; add warm cream
nnd butter. Whip well, but not too
long. Add remaining ingredionta

and keep warm,

A resident of Northuille, Gold-
en Mushroom Exccutive Chef
Michael Trombley is a Certified
Exccutive Chef. Located on Ten
Mile Road at Southfield Road in
Southfield, the Golden Mush-
room is one of Michigan's oldest
and 1ot established fine dining
restaurants. Over its 28 years,
the Golden Mushroom, its staff
and owners have earned mare
culinary awards and critical
acclaim than any other Michi-
gan restaurant,

an afterncon nap and roeturn
around & or 6 p.m. for the after-
noon and evening services,
which continue uatil nightfall.

‘The services end at nightfall,
with the blowing of the tekioh
gedolah, a long blast on the

shofar.

It is customary to wear white
on the holiday, which symbol-
izes purity and calls to mind
the promise that sins shull be
made as “white as snow.” Some
wenr a kittel, the white robe in

ReClpes from page D1

which the dead are buricd.

Staff Writer Mary Rodrique
contributed to this story.

For variation, use 1 1/2t0 3 1/2
cups whole wheat flour to replace
equal amount of all-purposo flour.
Substitute honey for sugar, Daugh
may take & little longer to rise.

ROSLYN'S CHOCOLATE PUFF

¢ Finish Repairs

¢ Furniture enhancing
¢ Cabinet Refurbishing
* Structural repairs
* Most trusted name

in furniture repair
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3 egg whites

Pinch of salt

1 cup sugar

1 (6 ounces) package mink
chocolate chips

1/2 teaspoon vanilla

Line baking shect with foil. Beat -

cgg whites and ealt until stifl,
Gradually beat in sugar, Stirin
chips, cocon and vanilla. Drop bat-
tor by walnut-sized spoonfuls ento

2
cocon powder
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d baking sheots, Bake for
30 minutes at 276° F. Transfor
centire foil to rack to cool. Store in
air-tight containor.

Enjoy salmon -

_with berries

SALMON WITH BERRY REUSH .
The warm berry rolish com- -,
plements the rich flavor of the +10
salmon.

4 ualmon fillels (4 ounces)

1 cup frozen raspberries, /.
unsweetened .

1 cup frozen blueberries,

* unsweetened

1/2 cup orange juico
1 tablespoon granulated sugar
1/2 tablespoon granulated
sugar '
1/2 teaspoon ground cinnamon
Dash hot pepper sauce,
1/2 tenspoon ginger, ground
1/8 teaspoon black pepper

Prohent the oven to 8376° F.
Place tho salmon on a large lgnk- o*
ing sheect. Bake until done, |
nbout 20 minutes. ..

Meanwhile, place the berrics,
juice, sugar, spices and pepper
sauce in a amall saucepan on
high heat.

Bring the mixture to a boil
over medium-high heat end
cook briefly, about 3 minutes.
Removae from tho stove.

Serve the fish hot with the
warm berry aalsa. Serves 4.

Nutritional information
per serving: 221 calorics, 7.6 g
fat, 1 g saturated fat, 62 mg
cholesterol, 63 milligrams sodf.

* um, 16 g carbohydrate, 3 g fiber,

23 g protein.
Recipe from the Washington
State Department of Health.

Jones from page D1

Spread out meat, and scnson
with salt and pepper. Spread one
layer of mustard over tho ment,
and one layer of chopped onjon.

Roll some of tho meat upina
cablmgc lcaf. Use thread or o

k to hold tho roll her.

Melt butter or margarine ina
medivm aize saucepan, Fry cab- _
buge rolls over medium hent until
brown. Add 2 cups water, and let
simmer for 36 to 40 minutes.

Makes six servinga,

Recipe courtesy of alirecipes.com.

et st o e ANeobro: J | Read At Home Thursdays
: Filippa's

cEel's

Ty

The Detroit edition Entertainment* book is 40
years old and better than ever! Get your
Entertainment® 2002 book today and enjoy:
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® A new low price of $30*
o Great 2-for-1 savings at the area’s most popular
restaurants, hotels and other merchants, as well as
Ry 3 discounts from top-name national merchants
()
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40 Years of Great Times and Great Savings

o Exciting new fine dining offers from Golden Mushroom,
Fox & Hounds, Carl's Chop House, Joe Muer's Grill,
Cuisine, The Hill Seafood and Chop House, and

many others

 Exciting new grocery discounts at Meijer and Kroger

Get your Entertainment’ 2002 book now. Available through
school and community group fund-raisers or at

www.cntertainment.com,

For more information on becoming a school or community
group fund-raiser, call (248) 637-8444.

+$30 is paciat price when purchased hrough Ad-raleing campaions. Retal price ks $35.
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