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DETROIT'S COUNTRY 99.5 PRESENTS

A COUNTRY CHRISTMAS

WEDNESDAY, DECEMBER 12 —

g8:00pm™

)
WITH SPECIAL GUEST
Cyndi Thomson

AND
The UAnse Creuse
High School Cholir

TICKETS:

$32.00 anp $28.50
Aparton of the proceeds gors 29
@ i

Vegetarian me

Seo related column by Diane
Reynolds on Tasto front.
BLACK BEAN
AND_LENTIL SUPPER .
osldes being an cxcellent
source of vegetable protein and
m:‘gr. this dish is high in folic
acid.

Nonstick spray coallng

2 cups sliced carrots

2 cups sliced fresh mush-
rooms

1/2 cup chopped onion

2 cups orange Julce

1/2 teaspoon garllc sat

1 cup dry lontlis, rinsed and
drained

1 15-ounce can black baans,
rinsed and dralned

2 cups frozen whole keme)
comn

1 cup shredded reduced-fat
cheddar cheese (4
ounces)

Spray an unheated large
saucepan with nonatick coating!
Add carrots, mushrooms, and
onion; cook over medium heat
until tender. Carefully stir in

Oktoberfest ;.. .o

orange juice and garlic salt. Bring
to boiling. Add lentils, Return to
boiling; reduco heat. Simmer, cov-
ered, for 50 minutes. Add black
beans and corn. Cook 5 to 10 min-.
utea more or until lentils are ten-
der and liquid ia almoat absorbed.
Stir in 1/2 cup of the chees8. To
serve, sprinkla each sorving with
some of tho remaining cheese,
Makes 6 main-dish sorvings.

Nutritionat informaution per
serving: 350 calories, 22g protein,
62g carbohydrate, 6g fat, 6g
dietary fiber.

more liko a Polish sausage. Mot~
twurst is similar but has more
beef and is seasoned with whole
mustard sced.

*It's a very traditional Euro-
pean sausage,” snid Polen.

Weisswurst is made from fine-
1y ground pork with mild scason-
ing and fresh parsley. It is not
cured, Instend, it is boiled until
fully cooked, which turns it
white,

Grilling is the best way to cock
sabsage, followed by baking or
broiling, said Polen. “Sausagoe is
very flavorful and does not
require basting. The flavor is
built in. That's one of the things
that hos made it successful for
hundreds of yeara.”

With fresh sausage, Polen sug-
gests first par-boiling it, then
pouring off the water and brown-
ing the sausago for a finishing
tn.ueh. Never, never, NEVER
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Why ruin a perfect food.

Bread i

Bob Burghardt is the fourth
generation bread baker at
Burghardt'a Bakery in Livonia.
His great-grandfather, Anton
Burghardt, brought the recipa
for the dense, crusty sourdough
rye bread frem Germany in
1872,

“It s just a very unique formu-
la¥ said Burghardt. “People

havo tried to copy it, but nothing
aver comes of it. It's a hardy,
crunchy, chewy bread, very
European. It goes well with
sausage and salnmi.”

(Burghardt is fond of Hoff-
man's hard salami, which ho
says has the guts to atand up to
his bread.)

The sourdough rye, carried in
many supermarkets, is the only
bread the bakery produces. That
makes it unique, said
Burghardt. “There is no other
baker that just does one prod-
uet.”

Burghardt suggests trying his
bread toasted. In fact, he keeps a
toaster in his store just to con-
vince his customers. “The
bread's flavor ia out of this
world. Toasting brings out all
tho flavors. All you need is a lit-
tle butter and jam.”

Alexnnder & Polen carries
Burghardt’s bread, During a
rocent visit, I encountered an
elderly German customer who
agreed with Burghardt. “it's so
good tonsted,” she said, then
pointed her finger at me. “But
only use real butter, none of this
margarine.”

Beer

Tom Gallant, manager of
Al d olen, d
two boers to wash down his
sausage: Franziskaner Hes-

Apples from page D1

awelsse — “not too strong, but
rather yeasty - and Konig-
Pilsener, which he saya is “excel
lont.” .

Don't even think about drink:
ing o soft drink with your
sausage, he warned, “You get &
good knockwurst and
sauerkraut, and you can't have
Pepsi. You'vo got to have beer.” :

Leib’s husband, Frang, prefers
Lowenbrau, Spaten or St. Pauli
Girl. “Those arc the real famous
beers in Germany,” he said.

Many beer manufacturers
make a specizl Oktoberfest
brow, said Dan Knablock, co-
manager of Busch’s Value Land
in Plymouth Township. Howev-
er, the most authentic comes
from Hofbraukaus,

“It's Munich’s Ocktoberfest
beer., It's one of the most popu-
lar. I even have their beer
ateins, They sell for $2.99, and
they're big enough to hold two
beers.” .

Beck's and Spaten also are
goad sellers during Oktoberfeat,
said Knoblock. “Americans pre-
fer the lighter, smoother Beck's,
but a true, good German buys
the Spaten.”

Recipes of the Old German
Restaurant are available by eall-
ing Marzella Leib at (734) 429-
4828.

of lemen juice to o pint of water)
or rub the surface of the apple
with lemon or orange juice to
prevent the oxidation. Go to
your local farmera market and
buy different varicties and
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experiment.

Serve these recipes and the
doctor may stay away but your
friends and relatives will be vis-
iting often.

Bruce Konowalow is the dirce-

tor of the Culinary Arts Depart-
ment at Schoolcraft College and
o Taste columnist. See related
recipes on D3.
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