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TRADITION

FROM PAGE B

__ProstnSieacwimi Rice .
3 cups cooked rlce
1 pound round steak
Mablespoon papeika
2 tablespoons butler
3 cloves gatlic, crushed
heups beed broth
) cup sliced qreen onlons, wilh
tops
2qreen peppers, cul Insieips
3 lablespoons cornstarch
1¢up each water and soy suce
2 Iaxg: tresh Lomaloes, cut In
ths

While rice Is cooklug, pound
steak to one-Inch thickness. Cut
into one-inch wide strips. Sprin-
e meat with paprika and allow
to stand while preparing other
ingredients,

Using a large skillet, brown
meat in butter. Add garlic and
broth, Cover and simmer 30
minutes, Stir in unions and

peppers. Cover and cook
five minutes longer.

Blend cornstarch, water and
say sauce. Stir into meat mbxture.
rring until clear and
thickened, about two minutes. .,
Add tomatocs. Stir gently. Makes
six servinga.

ROUAINE SALAD WITH
STRAWBERRIES

1 bunch Romaine leliuce, tear of
lvp

1¢up sliced stramberries

1eup sticed green onions, with
tops

Harrelti Poppy Seed Oressing

Place finst three ingredlents in
targe bowl, Just before serving,
pour dresalng over Ingredients
and mlix. Serves 8 people.

Sautteo Broceovs
1 bunch brotcoll, cut up
1cup chicken broth
1leaspoon ced pepper flakes
1tadlespoon lemon juice

Sauté broceoll with chicken
broth in medium fry pan till ten-
derfcriap. Add [emon juice and

pepper {lakes, Serves six.
FROM PAGE BI FROM PAGE B
~The mashed potato bar is SALMON SANDWICKES
very trendy right now” 1 cup canned salmon, dralned and
Rasmussen said, bones removed
Guests are served mashed Y cup mayonnaise
awector white potatoes in mar- salt and pepper o taste
{ tini glasses and then add their Fresh cill sprigs and lettuce
- own toppings like bacon, Bread of your choice
1 chives, sour cream, cheddar Mix the sal 4
“cheese, onions, marshmallows ix the SO B

.and brown sugar,

‘There is also a seafood sta-
tion with itema shrimp, crab,
mussels and salmon and a
dessert display,

Other menu items will
include Michigan chicken
with cherries and brandy;
ginger carrots; salads; rice
pilaf; breads and bagels; spring
vegetable quiche; fresh fruit;
pastries; hash browns and
more.

The grandmother-doughter
tea Is a more whimsical event,
‘Women can wear costumes to
celebrate the favorite women in
their lives.

The sfternoon includes
sandwiches, sweets, tea and
punch scrved on fine china and
ailver. There's also a special
doll competition for daughters
8 years and younger. Young

irls are encouraged to try to

ress like their favorite doll -
and a grandmother and daugh-
ter dress-alike contest.

Other categories including
the oldest and youngest grand-
mother. There will be a story-
teller and pianist to complete
the day.

And if taking mom out to
brunch isn't your idea of a

‘ect Mother's Day - make
er brunch at home with deli-
cate recipes inside this section.

10bserver &

i

«wnor Your Grendma....or Your

Special Aunt....or That Special
Someone who acta like a Mont.....

For as litle a8 $2.00 a line you can surprise Mom on
* her special day with soma loving thoughts that she
-(and sveryone eiza) will seel....You can even include
@ photo for an additional $1 -

,Sa.u!l. fax or @-mall your special messags to The
Eoccentric Newspape!

by
'MlyManvdlthhltlorhowoﬁdlomoon
* Mother's Day ~ Bundey, May 11tht

naise until it is creamed. Spread
on the bread slices and top with o,
smul) sprig of fresh dill and a
fresh lettuce picce. Note: This
‘basic recipe can be used for tuna.
or the small canned shrimp thst
have been chopped finely. You
can also substitute watercress,
argula or add very thin slices of
cucumber or radish.

BRuRCH QUICKE

One 9-Inch decp dish pie shell
uncooked and chilled

‘hpound ground beed or Morning
Star brand frozen meatiess
el crumbles found at most
supermarkets

4eq0s

2 cups heavy cream

pinch of nutmeq

pinch of sugar

pinch of sait

pinch of cayenne pepper

Ycup grated mozzarella cheese

Yigrated sharp cheddar cheese

Brown the meat and sct aside.
Slightly beat the cggs, eream and
dry ingredients. Place meat ar
meatless mixture on bottom of
skell. Pour egg mixture into shell
and add cheese, stirring cheese in
the mix just slightly. at 4250
for 15 minutes. Then at 3002 for
35 minutes or until knife inserted
in center comes out dlean.

Source: wwwlealady.com
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18 by Wednesday,

Celebrate Cinco de Mayo with a festive fiesta .

Cinco de Mayo, celebrated
in the United States with
fun and festive food,
parndes, mariachi music and
dnncing, kas taken on mote
significance in the U.8. than

‘Mexico,

That has huppened
because it lathie one
holiday that truly showeases
only Mexican heritage,
acconding to Cesareo Morcno,
visual arts director of the
Mexican Pine Arts Center
Muscum in Chicago, the
fargest Mexican arts Institution
in the country.

But when it comes to food,
Moreno said there is not just
one dish that Cineo

CHiL-LINE-Cunii BEEF SIRT
STEAK SKEWERS
I beef skift steak {zbout I

pounds)

8 small [resh tomatilios, papery
skins removed

21arge fresh Anaheim pegpers.
seeded. cut into 2inch
pieces

1 medium red onion, cut into 12
wedges

2 1ablespoons olive oit

Sait and pepper

Red Pepper-Mango 5alsa or Chig
tolle Cream

(recipes follow)

Marinade:
icup fresh lime juice
2 ofive oil

de Mayo, It's more of a region-
nl preference - maybe barbe-
cue and beer in Texas, fajitas in
Chicago vr burritos in
Californin.

Moreno himself might
choose a meal featuring mole
sauce because mole {3 & tradi-
tlonal dish served in Pucbla

1tablespoon chapped chipotle
peppers in adobo sauce

2 cloves qarlic. mirnced

:1easpoons ground cumin

Cut beef steak crosswise into
three equal pieces. Combine

los, Ansheim peppers and onion
wedges in medium bowl. Drizzle
with oil; toss to coat. Set aside.

Alternately thread vegetables

evenly onto six skewers,

Remave beef from marinade;

discard marinade. Insert
remalning skewers tnto beef
pleces in the same directlon ac
the grain (2 skewers per plece).

Place beef on grid over medi-

um, aah-covered conls.

utes for medium-raze to medium

Grill, uncovered, 10-13 min-

doneness, turning occasionally,

Place vegetable skewers nn grid
nround beef, Grill uncovered, 6-
# minutes or until tender, turn-
Ing once.

Cut beef between skewers o
make individual servings.
Season beef and vegetable

skewers with salt and pepper,
as desired, Serve with Red Pep-

per-Mango Salsa or Chipatle

Cream, as desired. Makes six
servings.

Cook's Tip: Rinse sticky

residue off tomatillos after

__Reo Peopra-Manco Susa
2 fresh mangoes, peeled, diced
1 red bels pepper, diced {14 Inch)
L] iclagmn pepper, seeded,

minced
2 tablespoons fresh lime juice
Jeteaspoon salt

Combine all ingredients in
medium bowl. makea about 2
cups,

Nutritlon information per '
serving (1/3 cup): 52 ealorics; 1 °
protein; 14 g carbohydrate; 0 g
fut; 99 mg sodium; 0 mg choles-
terol; 0.5 mg nlacin; G.2 mg
vitamin B6; O meg vitamin B12;
0.2 mg iron; 0.1 mg zinc.

Cripotie Coeant
T cups dairy sour cream
3 {atlespoons chopped fresh
cilantro
112blespoon adobo sauce from
canned chipotie
peppers in adobo sauce
Combine all ingredients in
small bow). Cover and refriger-
ate until serving time. makes

{ocility in Napa County,

distributor's license.

want somethlng cold and wet,

for the internationalty-respected

marinsot ingredients in small .
ghe si)lc of the Cinco do Mayo  bawl. removing papery 'k"'"' about 1Y cups. .
attle). Place beef and marinade in per 4 ! b
‘Skirt stenk Is also n mainstay  food-safe plastic bag; turn beef  #6TVINE, excluding salsa or serving (1/4 cup): 124 aories; 2 -
Mexican favorite, especially for 1o cozt. Close bug securelyand ST 379 calories; 20 protein; Lo in'a g carbohydrate; 128
fajitas. marinate in refrigerator 1hour. 3 g carbohydrate: 19 gfat; B9 Mg ¢4 0 o wodium; 26 mg cho- b
But for this celebration, Soak 12, 9-inch bamboo skewers  30dium; 49 mg cholesteral; 31 © 1L o) 01 mg nincin; Omg ¥
enjoy alittle different takeon  in water 1 hour; drain. s O g 2 0 mi 6 ‘iamin B6; 0.2 megvitamin 1
the flavorful steak. Meanwhile combine tomatile o 50 mpaine B12; 0.1 mg iron; 0.2 mgzine. 5
A
Chardonnay, Sauvignon Blanc, exists. In the red department, o
m“E Merlot or Cabernet Sauvignon  ARE THEY GOOD? it's the 2001 Charles Shaw =

sold exclusively ot Trader Joe's . Merlot that delivers a bang for

FROM PAGE B costs $1.99. Trader Joe's is curpently out  the buck, When scrved slightly -

As the story now gocs, an of stock on the sauvignon chilled (20 minutes in the
Group. employee at one of the store blanc so we could not taste it. refrigerator), it's unflawed and

Recently, Fred Franzia won locations, nicknamed it Two For the others, what do you a pleasant quaffer. .
his court battle with the Napa  Buck Chuck. In Michigan expect for §37 Would we advise stocking .
Valley Vintners Association ‘Trader Joc's, the wine costs ifit's a chardonnay brim- up? No. These wines won'tage .
over usc of the brand name $2.99 and is known as Three ming with lush fruit, balanced  well. How long can consumers M
Napa Ridge.a wine mnde from  Buck Chuck, perfectly with oak and vanilla  expect to find Chuck at this B
grapes not grown in the Napa Why a buck more here? In Navors, the 2001 Charles Shaw  price? Probably throngh the '
Valley. Californin, Branco is one of Chardonnay is not that, end of the year. i
Becausc Droncahnsa only two wineries (Kendall- 1f you're hoving a big party H
huge winery and bottling Jackson is the other) with o and need lots of wine or just The Healds are contribuling editors  §
'

Charles Shaw wines indicate
“bottled and cellazed in
‘American Canyan, Nopa
County, CA.” But, and that's a
really big "but,” the wines cen
come from anywhere it the
stute.

‘This means that Bronco can
cut the middte man costs of
gotting wine to Trader Jue's
Ktares in Californin.

Shipplng costa and the
expense of clearing the wine
hrough a Michigan distributor

in Californiz, n 750mLbottle  add an extza buck. Thus Three
of 2001 Charles Shaw Buck Chuck here.
=

FR®

Adults: $23.95

Seniors: $21.95

Children: $12.95
ISH)

Join us on Sunday, May 11!

Mother’s Day Brunch
11:30 am - 3:30 pm
Featuring:

« Fresh Satad Bar

« Complete Breaklast Selections
« Full Dinncr Buffet

« Assorted Desserts

Maln Entrees will Include:

+ Herb Baked Chicken

« Seafood Newberg
« Roasl Beef Au Jus l
Eumaany dyiTEs « Honey Baked Ham
Detroit -Souhfield E{agcev%g;?’so‘702 1
28100 Franklin Rd.

Pricss sutiect 1 §% Mchigan Stae Tax wnd 19% Houm Drasty

m—m

Tt’s Time!
Make reservations for

Sothers Tay Brunch HMay 1tk

248-334-7878

18 \Veslé’lke St. » Pontiac

www.pikestreetpontiac.com

Chuck
delivers.

“The 2001 Charles Shaw
Cabernet Sauvignon hosa
funky character that distracts
frony what little fruit clement

because sha's always putting
everyone else first.

Show Mom Just bow much you appreclate
her. Our Mothers Day Suttel will put her at the
head of the tadle - ang put all of ner {favorite gourmet

\

Quarterly Review of Kines and Troy
residents who write about wine, spis+ .
its, food, and restaurants for the
Observer § Eccentric Newspapers. To
leave them a voice mail message, dfal
(734) 953-2047, mailbox 1864%,

e

10003 In front of her, llke Sautéed Mesguite Breast of Chicken

with Bord

Ise Seuce, Gllled Atiantic Satmon with Leek

Chardonnay Sauce of Roasted Parkioln wiih Carmelizd Apoles and
Chefries. Ye have Scaliop Potatoes, Veqetable Rice Pilat, and
a310rted vegetables. And make sure 10 Jeave room for our
Omelet and Watile stalion with Bacon and Savsaqe, our array of
fresh frult, and our assortment of Cakes, ples, pastries snd codbler.
Make It 8 meat Mom won't forget. Atter il she deserves .

Your Marriott Awaits®

21022 searthrwitorn Ny, Sacthet 90
Tot tatervations cam:

248-356-7400
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