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Jeffeey Toffman, knovn as Chef
Hofla.

"Both the Corvina and Syrah
contributed fruit,” Keller said,
“nnd the spicy chnracter of Syrah
complemented the delicate,
fresh rosemary ceeam.”

Cafe Cortina's Itatinn food is
cutting cdge. “In the early yeaes)”
said owner Adrian Tonon, “my
parents, Rina noed Adrisno
Tonon, whe foutulvd the restau-
rant 26 years ago, were often
ridiculed for the food they
served. Back then, as it is today,
this is the food from our northe
ern Italian roots in Cortina.

“While sticking to the heart of
this cooking, Chef Hofla keeps it
cutting edge by absorbing what
he learns on trips to Itely and
working in kitchiens there. The
Ciprinni in Venice is a model for
us. I worked there and Chef
Hoffa has been influenced by
what he's learned there, tao.”

Judging by the second-place
winner, The T1ill Seafood &
Chop Housc in Grosse Pointe
Farms, the dish need not be
ftalian to harmonize perfectl
with an Italinn wine, From The
Hill, Executive Chef Michael
Connery presented Grifled
Georges Bank Sea Seallops on
Gouda and Auncho Pepper
Risotto with truffle vil, topped
with a ronsted red pepper tuile.
Decantet’s Carl Bochm paited
the dish with a Tuscan winc, the
2000 Fonterutoli Budiola ($15).

“To muke the pairing, we
started with seven wines,” Chef
Michae! said. "As we tasted
wines with the dish, we realized
that the wine had to match the
richness of the risotto without

averpowering the scallops.”
Both Chef Michael and
Bochm quickly as thata
white wine was not going to
make it. Ta them, the
Fonterutoli, with its kiss of oak,
was perfect beeause it matched
the risotta richness and also
highlighted the seallaps.

NEW DIRECTIONS

The event's host, Chef Jeft
Baldwin of Mac & Ray'sin
Harrison Township, took an
Asian direction and third place
h his Senred Sea Seallops
with Asian Stasw on a Crisp
Wonton. It paired well with
2000 Sterling Vineynrds North
Coast Sauvignon Blanc ($12).

"Asian preparations have
strong and distinct flavors.” Chef’
Jeff noted.

“The recipe included soy
sauce, which is salty, and lime
juice which added acidity. With
these ingredicnts, sauvignoen
blane feels good an the palate
and offers refreshing favor
explosions.”

Chef Jeff dusted the scallops
lightly in flour, seasoned with
salt and pepper, then using a hot
pan, scaced them in sesame ail
for two to four minutes per side,
depending on size.

Clef Rocky Rachwitz and
Chef Steve Allen of Steve &
Rocky's in Novi prepared
Snuteed Lake Perch served over
Basmati Rice and Wilted
Spinach with Brown Butter
Balsamic Vinaigrette, sprinkled
with hazelnuts. This dish with
the 1998 Byron Santa Marin
Chardonnay brought fourth-
place honors.

1t showeased a succulent
preparation of Inke perch but to
us, the spinnch bed created o
conflict with the wine's onkiness.
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After the ravioll are cooked In a simmering pot, Chef Jefirey Hoffman, known as
Chel Hotfa, adds them to the rosemary cream sauce.

So, it's important to note every
item an the dish.

Chef Steve's secret for great
perch is heating a pan to medi-
um for two minutes then adding
clarified butter (about 1 1/2
tahlespoons for a 10-inch saute
pan). While the butter is heat-
ing, he seasans the perch fillets
with satt and pepper and
dredges them in paprikn-sea-
soned flour, then shakes off any
excess. He santes the filicts belly
side down for one minute and a
half-minute on the other side.

Atie for fifth place showeased
uftimate fusion cuisine,
Exccutive Chef Patrick Roctizle
of Beverly Hills Grill served
Mustard and Sesame Seed
Crusted Ahi Tuna with Hoisin-
‘Wasnbi Snuce on a bed of ronst-
ed shiitake mushrooms and
mizuna green salad. It was
puired with 2001 Yalumbn
Shiraz from Australia ($16).

*The carthiness of the musk-
rooms and the spicy wasubi tied
the dish ingredients to the wine,”
Chef Patrick exploined. “The
wine's natural fruit sweetniess
and sweetness of Holstn, worked
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the ‘sweet beats heat' concept.

“Spiciness was driven home
without coming off as hot.”

Traveling in for the cvent from
the Tin Fish in Fair Haven were
Chefs Jeremy Baker and Jason
Carrette. Their Seafood Gumbo,
Jambalaya and Jalapeno
Cornbread, paired with 2001
The Crossings Mariborough
Sauvignon Blanc from New
Zealand ($16) also stood in (ifth
place. “New Orleans-style food
is difficult to mntch with wine,”
said John Marnsco from Vintage
Wine Company.

I chose The Crossings
Sauvignon Blone beeause it
had 1 high acld profile along
with grapefruit-citrus characters
that cut the spiciness, 50 that
this clement of the dish did not
overpower the wine. An oaky
chardonney would never have
marricd with these dishes”

Eleanor and Ray Heaid are Troy resl-
dents who write about faod, wine and
spitlts for tha Observer & Eccentrlc
Newspapers. To leave them a volce mait
message, dial (134) 953-2047 on a
fouch-tone phone, malibox 1864,

Recipes from

AxcHO SMOKED Goupa RisoTTo

1to 3 1ablespoons unsalted
butter

1 Spanish onion, finely
chopped

1¢up dry white wine

2 cups arboria rice

dcups chicken brolh

2 tablespoons chopped parsley

174 cup grated smoked Gouda
cheese

1teaspoon kosher sait

Black pepper to taste

2 ary ancho peppers reconsti-
tuted in white wine

Sced ancho peppens and
soak in white wine to reconsti-
tute. After peppers are recon-
stituted, place in blender and
puree to a fine paste. Melt 1
tablespoan butter in a large
straight-sided nonreactive
saucepan aver medium heat.
Add the onion and cook until
golden brown, about 4-6 min-
utes,

Add the wine and ancho
purce and cook uatil it has
almast completely evaparated,
about + minutes. Add the rice
and stir until it is weli-coated.

Add 1 cup of the broth, stir
well, scraping the bottom and
sides of the pan, and cook until
it has been absorbed bz the
rice. Continue adding broth,
one cup at n time, stirring well
after each addition, until liquid
horbeen absorbed, about 18-
20 minutes. Stir in parslcy,
Gouda cheese, salt, pepper and
2 tablespoons butter. Scrve
Irmmedlately. Makes four to slx
servings.

Recipe courtesy of Chel’
Michael Connery, The Hifl
Seafood and Chop House of
Grosse Pointe Farms,

And in Snimt-Etienne, o large

ACCOUNTART

DBovltz 8 €0, CPA, BT, -nrmermrsssessasemses www boVilZCpa COM
ACUPUNCTURE

Acupunctuta Instituta of Michigan L= vitvw, drnocdies.com

ASSOCIATIORE
Oavand Youh Orchestra
Suburban Rewspapers
ol Amenca:
ATTORNEY,
Educatlon
Marsha Lyna Tuck

AUTOMOTIVE

@

lawyors

:D\IIRTIIINR ARD MARKETING SUPPLIES HORGEBACK RIDING

Michigan Tiaf Ridt com
APARTMENTS
CA01 30 [VEHMONS o srsramsscrcss YW CANDO.LOM |Dl'_i_tlFch‘rl?u|A LAMINATION 3
ART MUDEUMS Lamination F identlam.com
Tha Ootro Inshitute of Arls, din.01g

OComeN & Assoc., Iné INSUraNge.——-waw oconne TnSuance com

ASPHALT/CONCNETE PAVING J4GComekd Asice, e Isurace et
Alax Pawng Ind - a com

T HOSTING
igital ifo.com

(300000/TS 16042 CERTIFICATION SUPPONT

Arch Assoclates, LLC 5.00M

time of fasting but nowadnys
it'satime

when just sotne foods are given
up as an actof
spiritual discl-
pline.

During Lent,
bread often
takes an an
even wore
important role
at mealtimes to
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“fill the gap,” so
that liearty
appetites

are not too
Gerald thwarted?
Nevertheless,
Mathes | compromises

are made, For
{ustance, in Alsace, France,
pretzels are made without but-
ter
during Lent. And Orthodox
Christians eat plain slices of
bread sprinkled with just a lit-
tle olive oil.

‘When Enster comes Jate, as it
does this year, April Fool's Day
falls only a little after the mid-
way paint of the Lenten
period.

So, sume encauragement
is needed for the Prench on

c're n quarter of the way
wmmugh the Lenten flaky postry is baked shaped
perlod, which precedes like a fish.
/ Easter, 1t {3 nlso known as St. Peter'’s
‘Tradltlonnlly, it was a strlct fish

1t is bnked nt Give Thanks
Bakery and it is enjoyed by peo-
ple from all nations who visit
our Enropean bakery,

After the fong Lenten pertod,
Easter Sunday arrives (April 20
this yenr) to celebrate the resur-
rectlon of Chelst,

At brend phays ni fmpor-
tant role in this Christinn
festival,

“There are Insumerable vari-
eties of bread luligenous to dit
ferent countries and different
Loealitles within many of these
countries.

One of the most interesting is
from Naly. There it is called
Colomba Pasguale. In English
« Easter Dove Bread.

Appatently, in the twelfth
century, the people of Milan
waped war ngalnst the oppres-
sive Emperor Frederick
Barharosa. And they were vic-
torious.

As they celebrated, two white
doves nppeared i their city
They took this as a heavenly
signal, so the Milanese bakers
created Colomba Pasqunle.
They made loaves in am shape
of doves. In those days they did

winning chefs

LAMB RAVIOLI IN ROSEMARY
CREAM SAUCE

For Pasta Dounh

2 cups Five Roses flour

2 teaspoons salt

Jeqqs

1tablespoon ofive oil

Place flour in a bowl, large
enough to mix the dough, Mix
flour with the salt. Make a well
in the venter of the flour to
hold the eggs. With a fork,
whip the eggs and slowly
incorporate the flour. When a
dough begins to form, work it
together with your hands, .
Knead the dough untit it is
smooth. 1et the dough rest for
abaut 10 minutes, then roll it

out thin to make ravioli with R
the following filling.
For Lamb Filling: .
1 pound ground lamb

2eqgs

174 cup breadcrumbs
2 teaspoons saft

14 cup Parmesan

Saute the lamb until fully
cooked. Cool slightly and mix
in all the rematning ingredi-

s,

for Recemary Cream
2 tablespoons butter
11ablespaon rosemary
2 cups tream

172 cup seasoned stock

Sante the rosemary with the
butter then add the cream and
stock,

Add blanched ravioti and
cook until smooth aad velvety.
Garnish with shaved Mantasio.
Serves four.

Recipe courtesy of Chef
Jeffrey Hoffinan, Ristorante
Cafe Cortina of Farmington
Hills.

Baking ‘The Fishes of April’ and Easter bread

haking,

Easter Dove Bread looks
wonderful and tastes heavenly.
Like the better known [talian
dessert bread, Panettone, itis
rich in eggs, butter, honey and
candied orange rind and arnnge
zest,

‘The top surface is conted
with a delicious blend of
nlmonds, egg whites and sugar.

“Fhis grent Nalian creation
netually tastes best n day after
Baking.

If you cnu resist eatlog it al)
up in one sitting (few can 1),
vou ean store [t for up to three
days. Stmply wrap it weltin
plastic film and keep it at room
temperature, Don't place it in
your refrigemtor.

Sadly, few bakeries in
Awterica bake nuthentic
Colomba Pasquale anymore
beenuse it is 5o labor intenslve.
But like many things that are
truly speeial, it's well worth the
effort.

By usiug a naturally ferment-
ed starter instead of commer-
cinl yeast, wonderfully complex
flnvors can be achieved.

1t tnkes time (3 dnys, in
fact) hut 1 think doves
from Heaven deserve belug
remembered with tender loving
care.

Gerald Matthes is Lhe ownes of Give

HOME IMPROVEMENYS
Accer! Remodeling 1 Inc -
Compiote Carpet e Durt Chomss
Morris Painiing

e ACCATTEMOENNg COm
- AW GO AT ANt O
ispainting com

YOUTH ATHLETICS
V/estiand Youth Athletic Association----

- WA WYAD O

Plan your weekend activi
with Arts & Entel

i o < WWWINONA.0D} Camaen com 50 by hand hut today we nse
Novi Chamber of o o8} Equine Ti QUi com| Aprill. paper forms in the shape of a Thanks Bakery in downtown Rachester.
Redtord Chamber of Commerce-—---witw sediondchamboron] | QUALITY SYSTEMS & PRODUCTIVITY On that day, in France, peo-  dove. Yisit the bakery's Web sile at
‘;':3‘:“'_“”0"‘”' o Comenpon-o- waw wesThOmINITI 0D | pcch Associates, LLC -~ — www archassociates com | ple eat shortbread cookies [n The loaves actually go into wiw givethanksbakery.com or cail
Historkc Vilage Chapel.----—ww; histoncvitagechapel com REAL RSTATE the shape of fishes, the oven in the paper forms for (248 6011542,
CHILDAENS THEATRE Birmingham Bloomhield Rochester South Cakland
Nargus Th com| Associaton of Rea'tors: ~www fusthsted com . ey Ll R p BED'
CLASSIFIED ADS Oetrot Board of Reators. wivw detrasscocoliea™on com looK IN B ODAYIS
Langard Reah

HomaTewn Spap . G

e Hows e 19 " . Selers First Choico --www sfcroatty com

s obsene eI Myt Manyed, Snydor & Ranks < wow welmanue) com JO
" : Western Wayno Oakland Cournty
X . 1
B ooin- e oot s o g L0000 ROt TR O
C?mman Gtmd Sanctuary mnmongtd;mvm'tunrymg RECYCLING SERVICKS CLASSIFIED SECTION
S p Rasoume Recovery and Recycling Authordy
Detroit Regional Chambet-- www detrotchamber.com
i o i on evassermwenism FOR THESE COMPANIES. ..
CREDIT BUREAUS -
Ann Aot Cred Buroau--- www nZcbcom  MOwest Fertiy ant
DENTISTS Sex Scleciion Centet e WWW SRlECTAgANdRT.COM.
Now Dental ertalcom  Canter for Reproducte S
Serile Make " ) 10N Medicion & Surgery ----wwiw tefiroductve-meding com r‘xq Y RLMAS
Uivingston ¢ oo RESORTS
g 4 W00 Sanastoson e Beadt Pasort —— b
Oakland Schools--- hipfoakiand k12 mivs - m‘::‘:‘“ hPiort ST 007 Oakwood
ELECTRONIC SERVICE AND REPAIR © Abans Restauraat-- wtys AIDANS COM IR
ABL EICCirOnic SOrViCe, 10, vews--rerene---WW AUSEIVEOM | ity 127 7 com
ENGINEERING CONSULTING Gon . l'{ earﬂ andq‘
> " , Ge WWW NIt com -
Fomauhonts s coet comi CCTFE o P cim

EYE CAREMLASER SURGERY RETINEMRNT COMMUNITIZS Bud et
Greenberg Laser Eye Center. www greenbergeye com  United Methodist Retirement Communi WWW UMmre com g .
Mchigan Eyecace Institute -www micheyecare com  SPORTS GEAR ! . I
FESTIVALS Gudoor P com L Lease Corporation
Music and Matorfes con  SURPLUS FOAM of America
FIBERS McCuough Corporation v smctoam com ! ADVANCED
Linen Lane Fatms.-- W HhOrROIMENGaN Com  SURPLUS PRODUCTS i Sfngila Hospice DATA
FLOORIRG McCullough Corporation--.«--- waW MCSUrplus Com N RESEARCH
Andy's Hardwood Floors:—-waw andyshardwoodfioors COM  wWED SITE DEVELOPMENT
Danda Hardwood Flooring Compary SCOM  Hore Dig: com
OALLERIES WELL SEAVICES . . R .
Cowboy Trader Ganery - www cowboylraderpaterycom - Kelier Well Drtng: ] & v Vpahes i e
HOLISTIC WELLNESS WORSHIP ) ; v -
Aoots and Branches- weswt voikaplane com  First Prostytenan Church o v fpChemiogha 079 ~/
HOME DUILDERS Rochestar First Assemtly Charch----wws tochestertis! org
Belanger Buiders, Inc x com  Unity ol Lk Y og

ties each Thursday
rtainment




