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Enjoy Pasta Puttane

Get ready for the lighter fare
of spring.

Pasta Puttanesca is a spicy
sauce of tomatoes, herbs,
onions, garlic, capers, olives
and anchovies.

While usually served with
pasts, you may sce alls put-
tanesxa on & menu, indicating
that the dish is served with this
teadditlonal sauce.

Don't be scared away by the
anchovies - they meltinto the
sauce and just give it arich
taste.

‘The name of this carthy
Neapolitan sauce comes [rom
the [talian word for prostitute.
One cxplanation for the racy
name is that the intense fra-
grance of the sauce was like n
siren's call. Another is that the
sauce is 5o fast and easy to
make, it was an ideal dish for
“working women” to make
between clients,
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And yet another story is
that ltalian prostitutes
would go 1o restaurants afler a
long. late night and the chefs
wuuld serve them a simple
dish such as this, made from
leftovers,

Whatever its origins, Prsta
Puttanesca bs the kind of dish
that belongs on a regular list of
ms(r. tasty meals. 1t is low in fat
and high in flavor, and can be

approach called “The New
American Plate™ to help

ple rethink their eating
habits.

‘The [nstitute recommends
thut vegetables, fruits, whole
grains and beans cover two-
thirds {or more) of the plate.
Animnl-source foods should
cover onc-thied (or less).
Studies show a connection
between eating (ruits and veg-

made with ingredients from etables and cancer prevention.
the pantry. This dish reflects the strong
Any kind of pasta will work  link that often cxists between
with sauce. health-g ing recipes and
although penne and fusilli great taste.
catch the sauce better.
“The sauce also is good over PASTA PUTTANESCA
vegetables, seafood, chicken, or 11ablespoon olive oil
any other Thlnly cooked meat 1¢up finely chopped onion
or vegetable. 1, tablespoons minced garlic

Pasta puttanesca canbea
staple of a healthful diet. The
American Institute for Cancer
Rese. recommends an

1ablespoon finely chopoed
anchovy fillets or anchovy
paste
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“SOUTHFIELD . .. moving forward”
Friday, May 9,2003 — 10 a.m.- 4 p.m.
Southfield Town Center — Garden Atrium

sca this spring

T ieaspoon dried crushed red
pepper

1¢an {28 ourxe) lomatoes in’
Juice, chopped, of cruthed
fomatoes In purée

12 btack olives, pitted 20d hatved
(optional)

Ytablespoon capers, drained

11easpoon drled oregane

1teaspoon dried basl!

beup fresh parsley, chopped

B ourkes whole-grain paita

1n an unheated saucepan large
enough to hold the pasta, com-
line the oil, onlon, garkie,
anchovies and red pepper. Stir
over low-medium heat until
golden but not brown, about 3 to
5 minutes. Add tomatoes, olives,
capers, oregano and basil. Stir to
blend and simmer, uncove
unti! the sauce begins to thicken,
about 15 minutes.

Cook the parta according to
package directions. Drain

ASTICAN BESITUTL FOR CANCIR RESLARCH

Pasta Puttanesca s a spicy sauce of tomatoes, herbs, onlons, qorilc, capers,

ollves and anchovies.

thoroughty in & colander and
add to the sauce.

Blend with the sauce, cover
and let sit off the heat for a few
minutes.

Add the passley, mix in thor
oughly and serve. Makes 4 sens
ings.

Nutritiona! lnformation pes serving.
317 caloties, 5 ¢. tolal fat fless than 1
g. saturated fab), 63 g. carbohydrate.
129. proteln, 10 . dietary fiber, 847
mg. sodium

Recipe courtesy of the Ameri-
can Institute for Cancer
Reses
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Taste of West Bloomfleld
Enjoy this wondesful oppostunity to
bring famlly and friends and sample
the cuisine of 24 area restaurants at
the Taste of West Bloomisld 1 am.-2
g, Sunday, May 4, at the Henry Ford
Redical Center, 6TTT Maple Road.
Tickets are S10 per person (chikdren 10
and under are free). The event bene-
fils the Greater West Bloomfield
Communily Coalition for Youth and
the Wes! Bloomfield Chamber of
Commesce. There is entestainment
and a ratile. Prizes Include a cestau-
rant gitt certiticate, massage and
more, Tlckets are avallable in advance
at ihe Chamber of Commerce office al
(248) 626-3636 or 3t Lhe door.

Wothar’s Bay class
Young aspiring chefs aged 5-9 can
create keepsake apron for mom, then
It's onto the Xitchen for chocolate fun.
Theclass feels $25. The classis
scheduled for 4-5:30 p.m, Tuesday,
May 6, at From Scratch, 2983t
Racthwestern Highway. For Informa-
tion, call the Birmingham Communlty
Education at (248) 203-3800.

Cooldng classes
Valerie Wilson, "Macco Val” offers
heatthy cooking ¢lasses, including &
‘beginning cooking series on cocking
whale grains, beans, fofu, tempeh,
vegetables and sugar free desserts &
9 p.m. Mondays, May 5,12, 19 and June
2.Fee I $100. Spring cooking 2003 will
be offered 6-9 p.m. Wednesday, May 7
and 1, (Fee is $50.} Picnic Foods 2003
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will be taught 6-9 p.m. Wednesday
June 1L Fee is §25. These classes are
scheduled from 69 p.m. and will be
taught at 30516 Krauter, Apt. 3C in
Garden City, Classes Include iecipes,
Step-by-step Instruction, perzonal
hands-on expeiience and a meat.
Space s limited.
Classes must be pre-paid. Call (134)
2612856 of visit wwwsmacrovaleom
fof Information.
Val also has scheduled a book signing
Tam:3 p.m Salurday, May L. at
Whole Foods Market, 1404 Walton
Bivd., In Rochester Hills,

Wine Tasting
Wore than 500 wines trom wineries in
ihe Greal Lakes reglon will be Judged.
Including lce wines from Canada, at
the £ighit Annual Great Lakes Great
Wine |udging and Walk Arcund Tasting
6-8:30 pm,, Wednesday, May 1 at the
Orchard Ridge campus of Oakland
Community College inside Bullding J.
Wineries will be Judged tor gold, silver
and beonze medals. Restaurants,
Including Steve & Rocky's, Travis.
Polnte Countsy Ciud, Contectlonately
Yours Bakery, Greal Oaks Country
Club, and Morels, will prepare dishes
1o pair wilh the wines,
Tickets are available for $45 per per-
son. Enterlainment provided by the
0CC Jazz Board. All proceeds benelit
scholarships and travel schelarships
for studcnts at the Culinary Studies
tnstitute at 0CC. Call (248) 522-3700
o Inteemation.

Culsioe du Jour
Chef Kipp Bourdeay of Bistro
Bourdeauin Auburn Hills will discuss
Hastering Marinades, Getling
Reacquainted wilh Your Geill and Fast
Summer Desserts at 10 am.-2 pm.
Thursday, May 15 at Specialties

Showroom, 2800, 10 Kie, inBerbley.

Please mail registraticn and payment
Ao Trevatrow, 1295 N, Opdyke, Audurn
Hifls, MI 40326 or calk {248) 31T-2300
for information.

Contlnulng education
Schoolcealt Coltege’s Department of
Culinary Arts features continuing edu-
cation classes at the new VisTaTech

Cenler at the college. 18500 Haggerty, -

Livonta Jelf Gabriel, certified master
chet, witl teach a class on Cooking 10t
Skill Development, which is 8 prereq-
uisile for hands-on cutinary arts
clastes in the contlwing education
program. The class meels 68 p.m.
Wednesday, May 7, and 610 pum,
Friday, May 9. The class Tee is $95.
Gariel also teaches Fresh and
Fabulous Salads, 69 pun., Thursday,
June 5{565), and Quick Easy Meals,
am:noon, Saturday, June 7 {$99).

For more lnformation, call Continuing -

Education Services at (134) 4624448
Do you have an item for the Taste cal-
endar? Please submit It at feast two
weeks before he event to Ken

Abramczyk, Taste ecitor, Observer & .

Eccentric Rewspapers, 805 East Maple,
Birmingham Mi 43009 or email
kabramezyk@oehomecomm.net

Where'd

You Gel
That Smile?

BRACES
Now onlys I 00,......«.,}

*Baied on $450 down and monthly paymants
of $100/mo. for 22 months. Regularly $4264.
That's a $1614 savings.

Plus there’s never o charge for consultations.
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Sponsored By: Offer Valid Thru Joly 31, 2003

“Umind 15 1 monchs of rucTan. Ak carge for mrgal
orthodonec, Not wid with Gplation e Tpechl dheou
rogreme. Olfer v for mow pationss only.

« Rex Printing Company, Inc.
* Data Recovery Group

« Trugreen Chemlawn

« Franklin Bank

cAllegra Print & Imaging

@ Southfield Town Center
« Charles Schwab & Company
+ Northwood University

Call For An Appo'lnémem

586-978-2100

* Fidelity Bank « HQ Global Workplaces Steriing Haights Offica « 37734Van Dyl i
« Southfield Business Development « Plante & Moran, PLLC 2 48- 47 6- 6200 . i
« The Westin Southfield-Detroit « Comerica Formington Offica » 32750 Geaed River :

* Discover Communications
« Peaples State Bank

« Sprint PCS

* Ron Jona & Associates

« Pinnacle Printing

« Fifth Third Bank

« Guardian Alarm Company

« Observer Eccentric Newspapers

313:582-4620
Dearborn Ofica » 5050 Schastar Roed

Sponsorship Benefits Include: Networking, Exposure to Other
Businesses, Free Admission, Free Parking, Locat News Coverage
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