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‘Beeting’ the com-
petition: Prize-
winning Beet &
Bean Salad with
Warm Basil-
Bacon Dresging is
‘a delicious blend
‘of flavors and tex-
tures that's ready
‘o serve in under
130 minutes.

EBeet & Bean salad winner

1o

“Beet & Bean Salad with Warm
‘Bunl-Bnmn Dressing took the
'Grnnd Prize in Aunt Nellie’s “
$Beet' The Clock” Contest. Liz
IKnrelny of Annapolis, Md. paired
‘Bickled beats with Mediter-
rnnenn«mupimd mgl‘edlents to
create the winning main dish
aalad.

-Cooking with pickled boets
comes naturally to Barclay. Her
husband grew up in Pennsylva-
nin and ate lots of pickled beets
growing up, Plus, the Barclays
lived in London for awhilo where
they also enjoyed pickled beots
and pickled eggs.

Barclay, an assistant school
principal, put just the right
ingredients togother when she
created this entry, Tho entire
salad can casily be on the table
in under 30 minutes, and all it
needs is crusty bread to complete
the meal. To streamline prepara-
tion, Barclay uses several pre-
pared ingredients from the
supermarket to make her very
flavorful salad,

Of course, the pickled beets
aro in the jor and ready to use.
Aunt Nellie's picks ripe ruby-red
beets and pickles thom with

Plus, colorful vegetables like
dark lenfy greens and ruby-red
beets are packed with good-for-
you vitamina and minerals,

BEET AND BEAN SALAD WITH
WARM BASIL-BACON DRESSING

1 Jar (46 ounces) Aunt Nellla's
Sliced Pickied Boets*

1 can (19 ounces) cannellinl
beans, rinsed and dralnad

1 bag (10 ounces) Itallan
blend salad mix

1/2 cup chopped celery

1/4 cup choppod red onlon

1/2 cup prepared basil pasto

1/4 cup real bacon bits or

, cooked, crumbled bacon

1. Drain beets, resorving 1/2 cup
liquid. In large bowl, combine
drained beets, beans, salad mix,
celery, and onlon; mix gently but
thoroughly.

2. In small saucepan, combine
resorved beot liquid, pesto, bacon
and pepper. Heat through, stirring
occasionally, withaut boiling. Pour

.over salad mixture; mix gently but
lv. Sorve i diatol

their own special t-spicy-
tangy recipe. With bagged anlnd
greens, canned cannellini beana,
prupnrod pesto and bacon bita,
Barclay’s beet salad is on target
for today’s taste buds,

Makes 8 servings.

* Aunt Nellig's Sliced Pickled
Beets, which are glass-packed, are
available in the canned vogetable
section in the supermarket.

Cookbooks reflect motherly inspiration

{(AP) _ A now cookbook,
Lumiere (Ten Speed Pross, $35),
is named for tho Vancouver,
British Columbia, restaurant of
its author, Rob Feenie. It's an
clegant publication with a wide
selection of stylish recipes care-
fully set out, nnd illustrated with
color photos.

Beforo he established his own
successful reataurant in 1985,
Feenie worked in the United
States with several ranowned
chefs, including Charlie Trotter,
Daniel Boulud and Jean-Georges
Vongerichten,

Going back to even earlier
influences, Feenio dedicates his
book to his paronts, Laurie and
Margaret Feenie, and includes
some recipes that derive from his
mother's.

About his walnut cake with
maple ice cream, for example, he
writes: “The cake s another of
Mom’s recipes. When I was
younger, I was known to come
home from school and eat an
entire cake. The maple ice cream
was my own addition, and Mom
approves.”

WALNUT CAKE WITH MAPLE
ICE CREAM

For the ice cream:

1 cup heavy cream

1 cup whole milk

5, large egg yolks
1/3 cup sugar

1/3 cup meple syrup

For the cake:

11/2 cups of flour

1 teaspoon baking powder

3/4 cup maple syrup

Juice of 1 temon

3/4 pound unsalted butter,
room temperature (11/2
cups)

11/4 cup sugar

Pulp of 1/2 vanilla bean

7 large 0ggs

1 cup walnut pieces, toasted,
ground

To prepare ice cream:

In a snucepan over medium-high
heat, bring cream and milk almost
to boiling point. In n bowl, whisk
yolks and sugar to the ribbon
stage. Add maple syrup. Tomper
the yolk mixture with some of tho
cream and milk. Finish whisking
in remnining cream and mitk.
Plnce mixture in a double boiter

Healds frl'om page B1

ment of the varictal's best attrib-
utes, Syrah, cnburnctanuwg‘nun.
carmenere, snnmavcsa ﬂnd mer-
lot are grown in the Aconcagun
Valley to produce varietal winea
and premium blends.

Errazuriz exports 80 percent of
its production, so they are readily
available. To try the best from
Errazuriz, look for the Don Max-
imiano Founder's Reserve $60
and Scna $65, a partnership with
Robert Mondavi.

COUSINO-MACUL has some
of the best wines for the moncy
from Chile. Priced from $9-15,

the whites are fresh and fruity
and the reds exhibit true varietal
tastes. The Cousino-Macul
Antiguns Reservas Cabernet
Snuvignon $15 is excellent.

Vines brought from Europe in
the 19th contury have been cared
for by six generations of the
Cousina family.

The Healds are Troy residents
who torite about wine, gpirits,
food, and restaurants for the
Observer & Eccentric Newspa-
pers. Toleave them a voice mail
message, dial (734) 953-2047,
mailbox 18644,

over simmering water and stir
constantly until it reaches 176 F or
it conts tho back of a spoon. Cool
and strain. Freezo in an ico cream
maker ding to

one
Jennifer Felicia Abadi lives in J
New York now, where she was
bum in 18686, but her heritagg
ludes Jowish roots in Palgs:

(Tho ice cream will be more vel-
vety if tho mixturo ia refrigerated
overnight.)

To make the walnut cake:

Line terrine molds or loaf pans
with parchment and grease with
butter and dust with flour. Pre-
heat oven to 325 F. Sift together
flour and baking powder and sct
aside. Cambine maple syrup and
lemon juico and set aside. With an
electric mixer, cream together but-
ter, sugar and vanilla pulp. Add
ono egg at a time to the butter
mixture until well blended. Add
half of the flour mixture and beat
to incorporate. Beat in half of
maple syrup mixture, Repeat,
beating in flour them maple syrup
mixture, Scrape down the bowl.

Add ground walnuts; mix until
just combined, Pour batter into
prepared pans, Boke for 45 1o 60
minutes, or until a knife inserted
in tho middle comes out clean.

Makea 8 servings.

Simple Burial - *995.00
(inclodes minimal casket and concrete grave finer)

tine, Libya and Syria. It's a her}
itage from which she has dm\nt
inspiration for a cookbook.
In A Fistful of Lentils: Synann
Jewish Recipes From Grandma
Fritzic's Kitchen (Harvard Cotn:
mon Press, $24.95), her recipeq
are set in & warm context of fam
ily history (including the family
tree), accompanied by punonm
anecdotes and period photos.
There is also plenty of ucbm
cal food lore, information and
tips woven into the recipes’ prés-
entation. Recipes, which total
about 125, include many which,
although they sound and tasté
rather exotic, are perfectly edsy
for Lhe Amerh:nn home cnokm:

A Syrian grilled cheesv sand
wich with mint, for example
won't tax anyone's skill or budg
et for a quick meal. Mnlbnll_
and cherries is an unusual vi
sion of a favorite main dhh
while desserts could include a
choice of rolled date cookies or
honey cake with sesame glaze.”

Simple Cremation - *625.00 complete Je
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FUNERAL & CREMATION SERVICES
1:800-491-4499 A unique approach to funeral service §-
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DEPARTURES FROM:
sAuburn Hills « Bloomfield
7 « Farmington * Novi
* Hamtramck * Madison Helghts ;3
» Roseville » Southfield * Troy . \;
o Livonla » Warren Vs
<\ « Sterling Helghts » Westiand ¢
* Dearborn * Taylor
 Lincoln Park ¢ Wyandotte
* Clinton Twp o St. Clair Shores

fndudmg 15 Food Voudle}

' NOTICE OF APPLICATION
BANK HOLDING COMPANY FORMATION

FRANKLIN BANCORP, INC., 24725 West Twelve Milo Rond, Southfleld,
" Michigan 48034, has np‘fllod lp;.h 0 Federal Reservo System tnr wmlulu
* to become n bank holding company by m:qulrin: one hun
{100%) of the outatanding shores of FRANKLIN BA.NIC NA’I‘!ON»\L

ASSOCIATION, 24725 Weat Twelve Mile Rond, Southficld, Michigan. Tho

Fndnrnl Reserve System conslders o number of factors in deciding whether
10 approve the applicatian, including the record of performance of banks we
own [n helping to meet local credit needs.

You aro invited Lo submit comments on this application, in writing, to the
Federal Reserve Rank of Chicago, 230 South LaSalle Street, Chicago,
1ilinois 60690, Tho comment period will not end before June 11, 2002, and
, may bo somewhat longer. The Federal Reserve Board's Policy Statoment
* regarding notice of applications may be found at 12 C.F.R. 262.25. To oblain
n copy of tho Federa) Reserve Board's procedures, or if you need more
information about how to submlt your comments on tha application, mnmtt
Alicin Willlams, (312) 322-5910 at the Federal Reserve Bank of Chleago. Th
+ Federal Reserve System will consider your comments and any request ror a
hearing on the application [f they aro received by tho Federal Reserve Bank
of Chicago on or before the last data of tho comment period.

‘Publish: May 12,2002

Coramic ‘warks by Pewablc Pottery and selected national attists wil be displayed
In & beautitul outdoor, tented setting at the Bltmingham Community House,
380 5. Bates In Blrmingham, Michigan

dl Friday, Saturday & Sunday,

May 17, 18 & 19 from 10am to Spm

frea Admission « Pewable Society
Memberships are available at the doot-
teceive membership dicounts on purchases

FAMILY FUR DAY

Sunday, May 19

Family activitles include:

Tile Prassing, Tile Aubbing, Thiowing
Demonstrations, Face Paintiog

or Lunch Buffet

""P"“’“) or*15 in Gaming Coins

For Ioformation Please Call Pewabic Pottery at 3134220954 axt. 111
Monday thru Ssturday 10:00 4.m, - 5:00 p.
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 CAREER FAIRS

The Observer & Eccentric Newspapers oins Career Fair Group
* il (CFG), Inc. and Alice Radlo 106.7 FM for two Career Falrs.
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A Healthcare Fair on Wednesday, May 22, 2002
Burton Manor. Liyonia

Both Career Fairs—9:00 - 4:00 p.m

* Visit our Career Fair!
K i You could find the job
pond : you're looking for on
Tuesday or Wednesday.
YYou have nothing
to lose and everything to gain. i

I S— This could be the start of Y
|+ Southieid Civio Center, 26000 Evergreen, Bouthfeld ‘ something great!
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