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Tomato bake will
spice up dinner

SpicY TOMATO BAKE 1 (2 ounce) can chopped
black ollves, dralned

8 {8 inch} flour tortlitos

In a largo bowl combine the
chicken, sour cream, canned diced
tomatocs, 1 teaspoon chili powder,
chopped onion, green onion, and
fresh diced tomato, Mix well and
set aside. In a medium saucopan
combine tomato sauce, salsa, 2
teaspoons chili powder, oregano
and parstey. Bring to a boil, then
reduce heat to low and simmer for
10 minutes. Preheat oven to 360
dogrees F (175 degreen C). Fill tor-
tillas with chicken mixture and
fold together, laying snugly inn
lightly grensed 9x13 inch baking
digh. Pour simmered sauce over -
the top, then sprinkle with shred-
ded cheesc and chopped olives.
Bnke at 350 degrees F (176
degrees C) for 30 minutes, or until
cheese is melted and bubbly.

3 cups cooked chicken meat
or vegetarian “chicken,”
found at the produce sec-
tion of most major super-
markets

1 cup sour cream

1 {14.5 ounce) can whale
peeled tomatoes, dralned
and chopped

1 teaspoon chill powder

1/4 cup chopped onion

2 green onions, chopped

1 tomato, diced

1 (8 ounce) can tomato
sauce

1/2 cup salsa

2 teaspoons chill powder

1/4 teaspoon drled oregano

1/4 teaspoon dried parsley

& ounces shredded Cheddar
cheese .

Schoolcraft holds
culinary arts classes

Schooleraft College holds o varicty of culinary arts classcs.
Those interested can enroll by mail, fax or walk-in registration.
For further information, call (734)462-4448.

Schoolernft College is located at 18600 Haggerty Road, Livo-
nia.

[ ] COOKING CLASSES

Upcoming classes are: .

Onc-Pot Cooking, 6-10 pm Tuesday, Jan. 29

Turts & Fians, 6-9 P.M. Wedneaday, Jan. 30

Theme Dinner with tho Chefs, 6:30-9:30 P.M. Thursday,
Jan. 31

Europcan Bread Making Hand , 6-10 p.m. Mond
and Thursday, Feb. 4,7

ll‘:nut & Fabulous Family Favorites, 8-9 p.m. Tuesday,
Feb. 6
Chocolate Lover's Delight, 9 a.an. to 1 p.m. Saturday, Feb

E)
Thai & Vietnamese Cuisine, 6-10 p.m. Monday, Feb. 11
Veggices, 6-9 p.m. Tuesdny, Feb. 12 '
Kitchen Knives & Handtools, 6-9 p.m. Hands-on, Tues-
day, Feb 26
Winter Soups & Stows, 6-10 p.m. Thursday, Feb 21 from 6-
10 pm
Quick Easy Mcals, 8-10p.m. Thursday, Feb, 23

See related story on Pastinies front.

RUSTICA EUROPA MOULES
(MUSSELS STEAMED (N WHITE WINE}

2 pounds mussels

1 1/2 tablespoons clive oll

2 tablespoons minced fresh gartic

3/4 cup flnely chopped {confatt! cut)
mixture of red, green and orange bell
peppors or rad only

1 1/2 cups dry white wine

Julco of one fresh lemon -

4 tablespoons butter

1 tablespoon heavy cream

2-3 tablespoons chopped fot-teaf parsloy

Salt and pepper to taste

Zest of one lemon for gamish {optlonal)

1 loaf crusty French bresd

Wash, scrub and sort mussels, removing
any pleces of protruding beard.

Over medium-high heat, add olive oil to
12-inch sauté pan or 4-quart stock pat with a
1id. Add minced garlic nnd peppors; sauté
ono minute and add the wine.

Immediately add musscls, Cover the pat
and turn heat to high. When steam begins to
como out from undor tho lid, turn tho heat
down to medium, '

Leave the pot on tho heat for 4 minutes (8
minutes for frozen musscls).

Lcave the lid on the pot and holding down
the lid with o hot pad, shoko pot to redls-
tributo the musscls, Put the pot back on the
heat for 1 minute more,

Remave the lid and check to see if musscls
havo apened, If not, replaca the lid and cook
for' nnother minute, (Avoid overcooking or
musacls will bo tough).

.

‘Mussels in wine are truly divine

Romove tho lid carefully and scoop the
mussels out of tho pot with o slotted spoon
and place them in hot bowls, discarding any
unopened muasols.

If the liguid in the bottom of tho pan is
sandy, carofully pour it into a clean
saucepan, loaving any sand or grit bohind.
Add the lemon juice.

Whisk in the buttor. Add heavy croam and
parsloy. Scason with salt and popper (either
white or black) to taste, Stir ta combine.

Ladle tho broth over hot mussela in the hot
bowls. Gnmish with lomon zest if desired.
Servo with elices of crusty bread. Scrves 4 as
an appetizor portion or 2 as moin course.

Recipe compliments of Certified Execu-
tive Chef Michae! Thomas, owner of restau-
rant Rustica Europa, Rochester Hills.

Mussels from page Bl

freezing mussels is quite good. “They're
not better than fresh,” he noted, “but are
better than those sold in somo markets in
the net bags as fresh, These are often
dried out. Flash freezing seals in juicea
and helps maintain flavors and texturs.”

To use flash-frozen mussels in cooking,
don't thaw them first; juat increase the
steaming time by a few minutes until the
mussels open,

To ensure that they are alive and fresh,
buy mussels with tightly closed shells or
those that snap shut when tapped. Avoid
those with broken shells, "If they feel
unusually heavy,” Chef Michael contends,
“jt means they're full of sand or mud. If
they feet light and loose when shaken,
that's o signal that the mussel is dead.
Thoy should smell like the ocean and sea
air, not fishy."

Shucked mussels should be plump with
a clear liquid. Smaller mussels will be
more tender than large ones. Fresh mus-
sels, whether live or shucked, should be
stored in the refrigorator and used the
same day that they are purchased.

Mussels may be steamed, fried, baked or
used a8 an ingredient in dishes auch as the
French seafood stew known as bouillabaisse
or ns an addition to standard risotto.

Keep it simple
As it is with most seafaod, over-compli-
eating the recipo entails the risk of losing

H As It I3 with most seafood,
over-complicating the recipe
entails the risk of losing prime
freshness and delicate flavors.
They really keep steamed mus-
sels simple In France. Instead
of using a soup spoon to drink
the broth, one half mussel
shell Is used. This etlquette is
A-OK In the USA.

primo freshness and delicate flavors, They
really keep stcamed mussels simple in
France. Instead of using n soup spoon to
drink the broth, one half mussel shell is
used. This ctiquette is A-OK in the USA.
On his Rustica Europn menu, which
includes French and Italian-inspired dish-
s, Chef Michael keeps his mussel presen-
tation simple. He calls it Moules (French
for musaels) and states that this dish is
“farm-raised mussels steamed with white
wine, garlic and multi-colored bell pep-
pera.” In France, the same preparation on
a menu might read Moules Mariniere, It's
a traditional dish served all over France
and is usually made with the local white

wine.
Chef Michae!'s wine choice is on inex-
pensive, dry pinot grigio. “Drink the same

wine with the dish,” he suggests. “You can
use chardonnay, but opt for a Jess expen-
sive bottle for cooking. With the dish,
drink one that's expensive with more fla-
vor.”

For an appetizer portion of mussels,
Chef Michael suggesis two pounds for four
peaple. As a main dish, it is one pound per
peraon. He roughly cstimatea that one
pound of musacls yields six or seven
ounces of meat,

Chef Michael has some casy varintions
on his theme. For an unusual rigotto, use
a senfood stock instend of chicken stock.
Steam the mussels and remove them from
the shell or purchaso them shucked. With
the final addition of stock to the risotto,
toss in the mussels; along with some but-
ter and chopped fresh, flat-leaf parsley.

For a southwest, Spanish or Mexican
spin, replace the parsley in Chef Michacl's
recipe with cilantro. Use lime juice and
lime zeat instead of lemon, Add a dash of
red pepper flakes for a final taste kick. In
warmer months, he suggests using a lime
or an orange in his original recipe rather
than lemon.

Elcanor Heald i2 a Troy resident who
writes about restaurants, food, wine and
spirits for the Observer & Eccentric News-
papers. To leave her a voice mail message,
dial (734) 953-2047 on a touch-tonc phone,
mailbox 18644,

Our January 27 ad showed a Sony® VAIO notebook computer
(modsl # PCG-GR390) as being available. However, this model is
ot yet available. Accordingly, we will Issue rainchecks for the ifem
through February 2,
We apologize for any eonfusion or inconvenience
this may cause.

SKU # HT

my* VA0 notehook model 3 PCGGRINY s
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" DOUBLE TRADE-IN "

. X Year'y Resolution Lists
Get ridbof my “Qld)’ furt
Get the "best” fur at -
Dittvichs!

’ ed/
.gﬁendzwmw;, my(gwpp
Dittrich fur!

Twice The Normal
Trade-In Allowance
On Your Old Fur
Through Saturday Only!

Know Thy Furrier :
3,"' DETROIT: 7373 Third Aveniie o (313) 873-8300 &
#
K

DLOOMFIELD HILLS: 39515 Woodward Avenuc e (248) 642-3000
com e

e
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iwrdstla with the jar lid...ond win

JaTercise.

fresh moves. new music, pure motivation,

$7/ week unlimited classes
B.wnek minimum, | 2.week moximum.

No mombarship leos. Valid for now siudonts only. It shows.

Aub. Hills & B’ham  Formington Hills Reyol Oak ‘West Bloomfiald
(248) 582.8483 {248) 3607518 (248) 593-8623 (248) 737.8407

risotto and grilled fresh white
asparagus purchased at Papa
Joe's, the new gourmet market
in Birmingham (which, by the
way, has everything any

the flavor of foods cooked on the
grill can’t be beat, go it's worth
the oxtra snow shoveling effort
to keep the grill area clear.

I paired the fish with herbed

KENNETII E. KONOI, Attorney, B40

JAMES W. WILLIAMS, Attorney, 840
West Long Luke Jload, Bulte 200,

Weat Long Lake Road, Bulte 200,
“Troy, M} 48008 Troy, M1 48088
STATE OF MICHICAN, PROBATE

and sampling these new offer-
ings, my worries about protect-
ing the integrity of the brewing
industry were over!

As always, never trust a skin-
ny Brewmaster

gourmet cook could desire),
Needless to say, the marinated
sen bass was some of the best
fish I have ever caten, I hope you
will try this and let me know
what you think. Despite my stal-
wart belief that handerafted beer
should not be adulterated by the

addition of artificial flavora (like _Dean Jones is Brewmasier at

COURT, COUNTY OF OAKLAND. FILE SO OTHr OF OAKLAND
NO.2002:281,827-DE PUBLICATION NOTICE
NOTICE TO CREDITORS TO Cl

oo PR | | SR
Eatate ol . P4 3 9

Decensed. Date of birth: Maceh 8, 1059, I’W‘s.« ﬂ:;‘ﬁ;%%?dlxwu& Sorial
TO ALL CREDITORS: TO ALL CREDITORS: -

NOTICE TO CREDITORS; The NOTICE_ TG CREDITORS: The

decedent, LUCIA B. KROMPART, who
lived t 243 W, Tienken Hoad, ltochester
Hilla, Michigan, died December 1, 2001,
Creditors of the decedent are notified
that all claims against the estate will bo
forever barred unless presented 1o Janet
A. Krompart, ummed personat
representative or proposed persanal
represcntative, o ta bath the probiate
court at 1200 N. Telegraph Rosd, Dept.
457, Pontiac, and the named/propos:
personal representative withln 4 montha
niler the date of publication of thia notice.
Date: danunry 24,2002

Personat Representative:  Janet A,
Krompart, 243 W, Tienken Road,
Rochester Hills, ME 48307, Telephonie No.:
2486314738
Attomey: Kenneth E. Konop, 16140, 840
Wrat Long Lake Hoad, Suite 200,

ME 45098, Teirphone No.: 248.870-2¢
Publish: January 27,2002

Cross Road,
Hills, Michigan, died Jaouary 11, 2002.
There is o probate Estata.

Creditors of the decedent ars notified
that alf claims agalnst the Helen 8. Weiss
Trust Agreement dated August 7, 1970,
3 amended will be forever barred unleas
presented to Philip Welsa, 520 S,
Cranbrook Cross Road, Bloomfiald Hlills,
MI 48301, the named Su Trustee,
within 4 months afler the date of
publication of this notice.

Attomey: James W. Williams, P22382,
840 West Long Lake Road, Bulte 200,
Troy, MI 48098, Telephono No.: 248-879-

2000.

Date: damunry 22,2002
Trustee: Philip Weisa, 520 8. Cranbrook
Cross ltosd, Hloomfieid Iills, MI 48301
Telephone No. 248-640.9218.
Publish: January 27,2002
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Prostate Cancer affects T in 9 men aniually.

ARE YOU AT RISK?

-+ Are you over age 507
* Do you lave a family history?
+ * Areyou African-American?

If your answer to any of
these questions is "yes,”
you are at risk for colon
cancer, A $10 Prostate
Specific Antigen (PSA) test
at the Crittenton Prostate
Center conld save your life.

Call (248) 652-5611
today for an appointment.

CIRITTENTON 1OSPITAL

Criltenlon Prastate Cenler hours:
8 a.m. - 4:30 p.m., Monday - Friday

T ot e 2

www.criltenton.com
AOL Keyword: criitenion

the Big Rock Chop House, locat-
ed at 245 South Eton in Birm-
ingham,

), nfter ing that
these bevernges are manufac-
tured by the major breweries

Got an idea for Ia‘sto'ry?

E-mail us gii: jhubred@oe.homecomm.net °

You're invited to our
* ACADEMY 5
;r = Open House
%’ 5 Sunday, February 3, 2002
EAITN 1 t03p.ﬂl.

Montessori Program (3-, 4- and 5-year-olds)
Orientations— 110 1:30 p.m. & 2t0 2:30 p.m.

All-school (3-years-old through Eighth Grade)
Tours Continuously —1to 3p.m.

1 TOUR our facilities, MEET our teachers, and TALK

] with he Kensington Academy family. We are an independent,
q co-ed, Catholic day school! for 3-ysar-olds through eighth

A grades. We welcome sludents of all falths and ol any

14 race, color, or national or ethnic origin,

For More Information:
Call (248) 647-8060

e E--.l
Sl
""n»,,,h - I\

32605 Bellvine Trall Located south off 14 Mile Road between
Lahser and Evergreen Roads in Beverly Hills

or go to reise.com

rosisatars




