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sidering the price and season.
The time of year will also
determine the location of the
party - whether you plana
party in the garden during the
summer ot In front of the fire
in fall. The location will alse
influence the style of food, the
presentation and the service or
indeed the whole theme of the

party.
Now comes the fun part of
choosing thz canapés. Here

11easpoon freshiy chopped pars:
|

ey
glach of ¢hili powdes

Wash the cggplant and cut &
few slits in it with a sharp knife.

Place an a baking sheet and bake

In o preheated oven at 3759 ¥ for
nbout 30 minutes until the skin
is black and the eggplant soft.
Cut the eggplant in halland
scoop out the flesh. Place ina
food processor with all remain-
ing ingredicnts. Purée till
stmooth and scason to taste.

berry sauce onto cach one. Press
n cocktail stick {toothpick) into
each one and scrve imemediately.

Spicep Nurs
1ablespocn unsalted bulter
1tablespoon vegelable oil
2 cups assorted blanched nuts:
almonds, hazelnuts, cashew
nuts 2nd bratil nuts

2 teaspoons medium-hot cutry
powder

Including the Scottish Chef of the
Year, and was a membes of the
Scottish Culinary Olympic team, which
won seven gold medals, sia silver
medals and four bronze medals in
Frankfust. Martied and the father ot
tour children, Brown and bis family
ceside in Auburn Hills. Look for his
column in Taste on the third Sunday
of the month. e welcomes comments
ang questions from readers. You can
e-mait him at www.chei@townsendho-
fel.com Enjoy!

Doris Tackett, test ecilor for faste of
Home maqazine, will demonstrate the
wonderfut art of southetn style took-
ing.
Fried chicken, milk gravy, homemade
biscuits and pie will be featured. This
class is scheduled 79 pm Friday,
Apeil 26 at Kanny's Kitcher, 30w East
Street, Rochester, NI 48307, Cost is
$45 pes person, for information, visit
wwwnannyskilchen.com o call (248)
6511622,

Wine Tasting
More than 500 wines from winefies in

Fabulous Satags, 69 pm. Thursddy.
June 5{565), and Quick Easy Meals. 9
am-noon. Saturday, June 7(599).

For mare information, call Continuing
fducation Sesvices at (734) 462-4448.

Do you have an iter for the Taste cal-
endar? Please submil it at least two
weeks before the event ta Xen
Abramezyk, Taste editor, Observer &
Eccentsic Neaspapers. BOS East Maple,
Birmingham MI 48609 or email
Kabramcryk@ce homecommnet
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into the bag. The bag is set
back inside a cardboard box
originally holding the foil
packets.

After 15 minutes of heating,
the meals are ready.

First on the menu, boneless
pork chop with Jamaican style
mur‘:(c wil nupxei'liu.'l'h: fng
packet is anij open, ant
the pork an: noodlg:mmix
well, it sort of cozes out of the

pack,

*“It’s much better if you don't
see It coming out of the pack-
age,” says Renee Skoglund,
thealth and community life
reporter. “It’s not a visual that's
appealing.”

But the rest of the troops
|:cm1:}| um;ndi. good

“1thought it was "
Jagdfeld sald. “The meat is fla-
vorful and moist and it tastes
like a pork chop to me”

1 : *If I'm in the middle
of the desert and bullets are fly-
ing, that's pretty durn good.”

Dave Varga, community edi-
tor of the Livonia and Redford
Obsenver newspapers, thought
the pork had “pretty good fia-
vor with a nice spice to it, pos-
sibly cumin” Ingredients listed
were spices and a slew of ather
flavorings.

Next up: the jambalaya with
ham and shrimp. That packet
emits an ammonia-like aroma
that doesn't sit well with the

taste corps.

Skoglund said ithad &
“smoky fishy” wnste, while
Muson describes it asa “very
fishy® taste. Julie Brown, pres-
entation editor for the

Observer & Eccentric, uses just

one word: “Ecew!

But Jagdfeld liked it. (Like
Mikey, 1 guesa. He'll eat any-
thing.) 1 disliked the smell of
it, 80 I disliked the taste, too.
Vargn thought it was too

smoky.

‘We opened the chicken with
Thal-style sauce, Two of us
thought it was bland, another
described it as *how cat food
might taste” (as if any of us
would dare taste eat food).

Skoglund called the beef
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Sue Mason (left), community editor foe the Westlnd and Gérden City
Observer, and Julie Brown, presentation editor, test jatapeno cheese, while
Taste editor Ken Abramezyk emptles a food packet at the food sampfing.

with mushrooms in sauce the
bes

t,

*“The creaminess adds toit”
Skoglund said. “Its like a
ereamed comed beef” Vargn
and I compared it to Dinty
Moore — without a lot of taste,
but I thought it was substan-
tive when compared to the
others. Mason wanted more

salt (as if the 650 milligrams
weren't enough).

Brown said the beef “tasted
better than it looks.”

Later we tapped into the
beef teriyaki, The beef actually
has some texture to it. “You
know you're actually eating
beef, Mason said. Brown did-
n't like it because the dish was

FOX THEATR

Graal seats are avaRabls al tha Fox Theatre and Joa N

Louis Arean box officea and Hockaytown Authentics in

' Tray {without servioa charges) nd at

Amamathy, locations, Marshall Fleld's.

Chargs by phone 248-433-1515 o onfine at .
OlymplaEntertatnmant.com

too greasy. Heck, T thought it
was good.

An oatmeal cookie received a
thumbs-up from the crew:

“To drink, the kits contained
a powder similar to Kool-Aid.
Each kit contained a spoon,
which was a solid piece as far
as plasticware goes.

Chocolate mint cake was
“t00 dry. That will nced several
glasses of milk to get it dawn,”
Skoglund said, (Yeah, In the
middle of the desert, 1
thought.)

Anut raisin mix resembled
the traditional trail mix that*
can be purchased at any store,
0 "there’s no surprise there,”
Brown said.

We each hiad our favorites.
Varga liked the jalapeno cheese.
‘Mason enjoyed the wild riee
and the teriyaki beef, Brown
deemed the chop the best.

11iked the teriyaki, followed
dosely by the pork chop.

We summarized our find-
ings. “Nice side dishes,”
Mason said. *The entrees
are passable, but 1 wouldn't
want to make it standard
fare. I'm glad I'm not cating
those things.”

Brown called the foods
compact and easy to pre-
pare, "They're nice and hot,
which is good,” she said.

They won't leave you
clamoring for more, but if
you arc considering risking
your life to save others or
to liberate another country
in battle, well, the meals
aren'’t
a11 that bad. In fact, they
may be a luxury in 100-
degree tempevatures in the
middle of danger.

And herc’s z taste to the
troops.

Radxamcryk@oe homecomm.net
(248 901259




