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Summer fun

Ohio amusement parks are
fun for any age. B8

ispaps

i No sweat

~Geilling transforms aspara-
Qs from the kind of veg-
Rlabte you hated as a kid to
a sweet, meaty, lip-smackln'
treat,

Trim off the tough bot-
toms of the spears by grap-
Ing each end and bending it
gently until It snaps at Its
natural point of tenderness -
usually two-thirds of lhe way
down the spear.

([l the spear Is less than 6
inches fong, chances are it
has already been trimmed
for you, Peel the remaining
stalk with a vegetahle peefer
and arrange on a plate.

D¢lzzte Vpound fresh
asparagus with 4 table-
spoons olive oit and turn
untit spears are coated.
Sprinkle with salt and turn
again. Grill 5 minutes on
medium hot grill. Give each
spear a one-quarter turn
every minute or so. .

Asparagus shoutd begin to
brown in spots, indicating its
natural sugars are
caramelizing, but should not
be allowed to char.

Remove asparagus from
grill and serve immediately,
Wrap grilled spears with
stices of prosciutto for an
dppelizer. Spears'can bé
trimmed and peefed earlier
in the day. but if you're stor-
Ing them for more than a
day, trim the bottoms and
stand upright in an inch of
waler.

Recipe adapted for Weber
Grills from “The Surreal
Gourmet's Gff the Eaten
Path™ cookbook. For more
secipes and grilling tips, visit
wywwebercom

W Summer spirits

Kahlua recently introduced
Kahiug Especial, an ultra-pre-
mium version of the poputar
cotfee tiqueur,

Serve it straight over Ice,
or in your favorite cocktait.
. Availabte in 750ml and 1+
Jiter sizes the bottle mimics
{he shape and mahogany
Color of Kahlua's beltte.

- Rich and dark,
!speclal is creamy
smaoth, a hatmo-

] WINE = RECIPES ®m SPECIALTIES .

Middle
Eastern
touch

D RENOADOKNIEK RREESES
SIAFF WRITERS T

Onc of Detroit’s most popuhu‘ ethnic festivalé wraps
up tonight and there's still a few hours left to enjoy the
sultry music and refreshing fk

The Arabic festival in dnwnlown Detroit's Hart
Plaza runs until 9 p.m. tonight (Sunday) and vendors
are featuring Arabic staples that can cool your temper-
ature like cold chick pea hummus; icy fruit smoothies,

green salad with toasted pita chips (called Fatoosh),
dccp fricd chick pea falafel sandwiches with fresh veg-
ctables, chicken shwarma sandwiches and the wonder-
fully charred, but chilled eggplant dip called baba
ganoosh.

“Arablc food has soared in popularity,” said Leila
Chahine at her family’s Farmington location of La
Shish restaurant, "Mainly because it's so high in flavor
and its healthy”

., iar with Middle Fastern food as the majority of restau-

Foods with an Arabic fI‘alr can help keep summer meals cool

Fiftecn years ago most Michiganders weren'’t famil-

rants featuring the cuisine were clustered in Dearborn, I
La Shish now owns 15 restaurants outside of Dearborn *
and scattered throughout Wayne, Oakland an:
Macomb Counties. Middle Eastern food ean be found
casily in nearly every area city.

If the Arabic Festival wasn't on your summer sched-
ule, try making some of the dishes at home. The next
few months are good times to create the recipes since
Michigan gardens grow the basic ingredients used in
Middle Eastern dishes: cucumbers, toma ochmi
and eggplant. :

*“The most popular dishes that pcopll: who dre new
to Middle Eastern cuisine try are hummus dips, lam| ‘r

chops and Fatoosh and taboolch salad,” Chahinc saf

The folks at Al-Amcer restaurant in Dearbom
agrees abaut \vhnls popular.

STAFF PHOTO BY JERRY JOLYNSXY

Yomatoes are 3 key Ingredient (n Fatoosh salad and should be tipe In MI:hlqan qgardens and produce stores next month. Use hot peppers
with pickled beets as a traditlonal Middle Eastern appelizer.

Zumnxl 1% YOGURT SAUCE

6 cups Michigan grown tuc
chin (approximately 3
medium size)

1teaspoon sait

§ tablespoons vegetable ofl

6 cups yoqurt

1tablespoan comnstareh

34 cloves qarlic !

Iteaspoonsalt - !

.3 tablespoons vegetabte oll
“handiul of fresh chopped or
5 &2 1ablespoons dvy and

. -crumbled *
lIl teaspoon black nr white
. beppe .-

i Lo

Sllce uﬂ‘bolh ends of zue-
chink. Wash well, scrubbing
skin, Cut into cubes the size
of walnuts or smaller. Sprin-
kle with salt and leave for 1
to 3 hours in a sunny loca-
tion to draw out moisture.
Drain zuechini. Lay on a tea
towel and pat dry.

In a large cooking pot,

. nulé zucchini in oil over

h heat for about
ingaver

Xb

" now and then, Scoop up and

Iny in a bowl. Pour yogurt
into same pot, add corn-
starch and mix well, Place .
gver high to medium heat
and continuously ctirring
bring to a bail, Add zucchini
and bring to the boil again.
Lower heat, simmer for
about 5 minutes. Crush gar-
lic with salt, Fry in ofl until
light golden in color, Add to
zucchini. Add mint and pep-
per. Take off heat.

Serve at room tempera-
ture alongside a crusty loaf
of bread, radishes, olives,
slices of sweet pepper. Makes
Gservings, .

Source:
http://www.twdg.com/cook-
ing/recipe/month.html

More reclpes, Page B2

nious blend of dark

‘thocotate and cafe
mocha.

. The aroma is
ablend of vanil-
fa coffee with a
bint of rum. It
has a pleas-
anlly warm

finish with & VH >

lingering ( 1 pack u\nu\dl That's
caramel. N S the meaning of the
Treal youtsell B132147-Y0 word baguette in
anda friend to French,

anced Especlal A golden, erisp
Latte - combine baguctte or two,

I part Kahlua some great cheese
Especial,1 parl (try a perfectly
chilled coffee, 2 ripened Bricora
parts milk, stit nutty flavored

and serve over Emmenthal), fresh
e in a tall tom: fruit (such as pears,
bler, For moce apples or grapes),
Infotmalion on and a bottle

Kahlua Cspecial and
8 list of Kahlua's cozktais and food
tecipes, log onto www.kahlua com

baguette is not. It's the simplest of breads

Pack a wand (or a baquette) to make your plcmc magical

This is the time of year when a pie-
nic can be alot of fun, especinlly if you

(just flour, water, yeast nnd sah) yetits
the hardest to make really well.

Possibly, the best bagucttes are made
using an old Polish method of raising
the dough slowly = with a naturally fer-
mented starter or leaven called “pool-
ish”

It has the consistency of a pancake
mix made with flob, a lot of water and
only a minute amount of yeast. Like
most good things, it takes a lot of time
to mnke b this way. At The Give

Chardonnny will set
the stage for happy
memories {n the years
ahead. Most plenic
items are fairly casy to find. An excellent

Thanks Bakery, we take the best part of
three days.

Now, what are the characteristies you
can look for to ensure that you are get-
tinga grcnt baguctte? Fim, a

lized crust that is
golden and crisp. Also, the cuts on the
surface are a telling feature - there
should be raised ridges, cvenly spaced.
The inside is as important as the outer

oo

appearance. Look for healthy signs - a.
crcamy whiteness to the crumb (this telll
you that the flour wasn't bleached or
overmixed), and plenty of' invgulnmlzed\
holes and a shininess where the'dough **
has been stretched thin, .

Lastly, aroma and tasto aré very impor-

tant.

You should be able to smell the whole-:
someness of wheat and cxpenence an
appley/nutty flavor, NEN

) Certainly, glxe ﬂdnvnr should be'come

ex. Never blan
P So, when yo baizck your plcx\lc \:askel.
hopefully the has done his job well.
Then your “wand” will give you a magical

time indeed.

PICNIC PASTA WITH PESTO
{Say THat auiciy 10 mBI) iy

ynnd rl without too much trauble
is a pasta dish. Stmply prepare and chill
your favorite pasta and grill some tender
‘chicken breasta, Cut these into strips and
sllce some sun-dricd tomatoes. Add these

* ingredients together, with some pine nuts,

‘Then, make a classic basit pesto from
fresh basil, a clove or two of minced garlic,
extra virgin olive ofl and some finely
chopped walnuts.*

Combine the pasta, chicken ‘and sun-
dried tomatoea with your pesto. Then, all
that's needed is a sprinkling of grated
Parmesan cheese on top. Bella Cucina Art-

" ful Food makes a pesto that's sold in 6 oz

jars. Itaexcellent.
Buon Appetito!

Geraid Matthes Is the managing partnet of Give
‘Thanks Bakery & Cafe in downtown Rochester and

+ 2 Bloomtild Hilts resldent. Look for his column on
the Ihlrd Sunday of the month In Taste. Visit

Adcllghtﬁlldishyu\lunnm glte éas;’ -

or more
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Are there cobwebs on your
cultural calendar?

nmwwummoalmplnu
. with ideas for some worthwhile things to do.




