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in rural areas there contain cat,
owl and mt.

“There is a good walk up to
the hilltop monastery of Po
Lin, where the monks invite
visitors to eat lunch with
them, it was at Po Lin that
first ate this dish of ‘Buddhist
ment’ with shiiteke mush-

rootrs,

World Food Cafe is great
beenuse the dishes are relative-
ly easy, very colorful and most
of the ingredients can be found
in regular markets and the oth-
ers can be bought at Asian or
natural food stores.

T made two dishes,

The Buddhist meat and shi-
itake mushrooms has a won-
derful meaty, thick texture and
can be served with rice, in
pasta sauce or with gravy. [
skipped the sesame seeds from
the ingredient list and added
the seitan (o steamed brown
rice. This dish is rather simple
to make.

‘The second dish was Diu
Corn Curry.

1t looked interesting with its
black mustard secds and green
cilantro agninst the bright yel-
low corn and tasted even mare
unusual,

The coconut milk and
cilantro were great additions.

The Diu Corn Curry is a side
dish that comes from the small
island of Diu in the Arabian
Sca — an island of pastel hous-
es and cobbled lanes.

Both were easy, especially
the corn.

The authors wrote that when
the curry is poured aver the
corn, it crackles Joudly ... and
they weren't kidding. Be care-
ful at this point as the spices
could burn.

‘With both dishes { spenta
total of about 90 minutes, but
they both can be made in 60 —
sometimes it’s just fun to move
slowly in the kitchen and enjoy
the aromas.

Diy Corn CugRY.

61resh ears corn, cutinto one-
Inch slices

21arge handfuls of fresh cilanto
feaves, chopped. plus more
for garnish

4 green Thai or setrana chilies
(found at Asian or qourmet
markets}

2Zinch piece fresh ginger, peeled
and ¢happed

2 qarlic glaves

2 heaping tablespoond shredded.
dried coconut

Yater as needed (to cook corn)

'n cups coconut mitk

2 tablespaons ghee, bulter or
sunflower il

2 teaspoons black mystard seeds

10 curry leaves

Salt to taste

Conk the com In salted
boiling water until it starts to
soften. Drain and return to the
pan.

1n food processor, blend the
cilantro, cgllles. ginger, gatlic
and coconut to a paste.

Add the paste to the corn with
cnough water to make a sauce.
Bring to o boil, reduce the heat,
cover and simmer for 10 min-
utes,

Add the coconut milk and gen-
tly simmer for five minutes
more.

Mecanwhile, melt the ghee or
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Saag Paneer s 3 spinach and cheese
dish. Te Indlan cheese, paneer, is
widely avallabie in tndian stores.

butter ar heat the ofl in a small
skillet over medium heat and
add the mustard sceds, When
they start to pop {in a matter of
secnnds) add the curry leaves.
Remove from heat and pour over
the curry =~ it will make quite a
loud erackling noise, so stand
back a little. Add salt and gar-
nish with more cilantro leaves.
Serves 4-6.

BuDDHIST MEAT AND SHITAXE
MusHROOMS

5 tablespoans sunflower il

Tinch piece fresh ginger, peeied
and hinly sticed

1 qartic cloves. thinly sliced

8 aunces shiitake mushrooms,
stemmed and quartered

4 carrots, peeled and cot into
matehsticks

1bunch green enions, cut into
Tinch pieces

salt to taste

10 ounces seitan or fried totu it
you cannot find seitan) cut
into strips

1tabtespoan hoisin sauce

1tablespoon light soy sauce

1 tablespocn shaoxing {rice wine}

1 tablespoon Asian sesame oil

Pepper to taste

Tocut water

Toasted sesame seeds for
qarnish - optional

Heat three tablespoons of the
sunflower oil in a wok over high
heat and stir-fry half the ginger
and ha!fthe gaslic for about 20
seconds,

Add the mushrooms, carrots,
and most of the green onions
and toss in the hot oil for two
minutes.

Remove these vegetahles,
sprinkle them with salt and set
aside.

Wipe out the wok.

Heat remaining oil over high
heat and stir-fry scitan or tofu
with remaining garlic and ginger
until it begins to brown.

Combine the holsin sauce, soy
sauec, wine, sesame oil, and a dit-
tle salt nnd pepper in a bowt with
the water, then pour into the
wok.

Return the vegetables to the
wok and simmer gently for a few
minutes.

Serve with steamed rice, and
garnish with the rest of the green
onions and sesamie seeds.

Serves 4.

Recipes courtesy of Worid
Food Café Global Vegelarian
Cooking by Chris and Carolyn
Caldicott (Publishers Group
West).
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The Indian cheese pancer is
pretty tasteless in its raw state,
but fried and sonked in sauce it
is fantastic. Pancer is widely
availnble in Indian stores.

2 bunches fresh spinach,
stemmed and shredded

Water, as needed

34 tablespoans ghee, butter or
sunflower oll

14 ounces pangef, cut intolrinch
dice

2-inch piece ginger, geeled and
crushed

6 qartic cloves, crushed

4 green Thal or serrano chilies,

. minced

2 teaspoans garam masala

‘{easpoon frashly grated nut-

1 cup heavy cream

Large handful of fresh cilantre
feaves. chopped

Salt to taste

Cook the spinach with a small
quantity of water, just enough to
keep it from sticking, until wile-
cd. Remove from heat.

Melt the ghee or butter, ar heat
the oil, in a heavy saucepan over
nedium heat and fry the pancer
until it is golden brown, turning
it oceasionally to make sure all

Grifling breakfast for Mom

BY DAMA JACOBI
CORRESPONDIKT

On Mother's Day, breakfast in bed is nice.

1f the weather i3 balmy and bright, being
served outdoors, on the terrace, deck er patio, is
even nicer. What could beat basking in the mild
moming sun, sipping cold juice while being
waited on?

Grilling motivates guys to cook, and most
men can manage scrambled eggs, so [ figure
putting the two together is an unbeatable way to
inspire 2 delicious Mather's Day brunch. Those
who are adept at outdoor cooking might cven
consider scrambling the eggs in a skillet sct over
the coals, or gas-fired grill.

Lt's start with fruit kebabs. Simply speara
series of pincapple chunks, melon, and thick
banana slices on bamboo skewers that have
been soaking in water for about 30 minutes,
Brush with a touch of of, oc a puff of ccoking
spray, then a bit of lemon juice. Grill until the
fruit is lightly seared, six to seven minutes over &
hot fire, using tongs to turn the kebabs a couple

of times.

Set the hot kebabs on z plate, add a whole
strawberry on one end, drizzle the warm fruit
with a tablespoon of maple syrup, and serve.
Even young children can help put these kebabs
together. Eating the fruit pulled off the skewers
might keep youngsters sufficiently involved to
let you and your mate enjoy a cup of catfee,
undisturbed.

The main course it scrambled eggs on toast,
with an Italian accent. Blending grated cheese
and herbs into the eggs gives them a lift. So does
lightly rubbing the grilled bread with garlic,
though you can skip this, if you Iike, I look far
the long loaves of whole grain {talian bread
found at many bakeries and Italian markets
because its full flavor complements the smoky
taste imparted by the grill. Sprinkling Roma or

lum tomatoes siices with a pinch of salt, then

BREAXFASY BRUSCHETTA
2 Igrge plum tomatoes.
Fouririnch slices whole nneat Itullan sread, sliced
dlagonatly
2teaspoans extrg virgin olive oil
1gariic clove
Tlarye eqgs
2tablespoons skim of low-tat @ percent) milk
1 tabitespoon grsted Parmasan chesse
i teaspoon dried creqano
Salt and freshly ground black pepper. to taste
2teasnoon minced fresh dasil, for garish (optional)

Heat the grill, or preheat oven to 500¥ F.

Cut tomatoes diagonally intolwinch slices.
Arrange in one layer on a plate. Sprinkle lightly
with salt and pepper. Set aside for 10-30 ntinutes.

Brush bread slices on one side with the ofl. Grill,
of) side down, until well marked, 3-4 minutes.
‘Turn and grill on second sids, 1-2 minutes. This
can be done directly on rack in center of oven,
turning bread after 4 minutes, or on top of stove,
in ridged grill pan. Using cut side of garlic, rub
warm bread liberally on oiled side. Arrange 2-3
tomato slives to cover each bruschetta. Arrange on
serving plate, and set aside.

In bowl, beat eggs with milk, cheese, oregana,
and pepper until well combined.

Coat medium non-stick skillet with cooking
spray. Set pan over medium-high heat. When pan
is hot, reduce heat to medium, Pout in egg mix-
ture. Using wooden spoon or spatula, stir and
gather egy together as it congulates, keeping it
moving until softly scrambled and moist, but
cooked through.

Spoon a quarter of scrambled eggs over toma-
toes on bruschetta. Garnish
with chopped parsley. Serve immediately.

Serves 2.

Nutritional information per sexving: 315 calo-
ries, 14 g. total fat (4 g. saturated fat), 91 g. car-
bohydrate, 17 g. protein, 4 g. dictary fiber, 451

etting them sit while the bread grills, brings out
remarkable flavor. If you cannot or J:;fer notto

mg. sodiom.

sides are cooked. ook ontdoors, the bruschetta can also be made  Dana Jacobi writes for the American tnstitute for Cancee
With a slotted spoon, remove  in the oven or in a grill pan. Reseatch,
the pm«:rl[mm :lhchplam ,\d(Llhc
ginger, garlic, and chilies to the 1 1
Fiveepan (there should be TASTE CALENDAR
enough ghev, butter or oil Teft in
the pan; if not, add a ttle more).  Wine Tasting Bommarilo also will teach Summer Contlaing education .
Sauté for 1 minute, stirring con- More than 500 wines from wineries In Soups. 1:30-9:30 p.m. May 1t Colleqe's of
stantly. the Geeat Lakes region will be judged, 28.She wlit Instruct the preparation of Cutinary Arts features confinuing edu-
Add the cooked spinach and Including Ice wines from Canada, at Chitlad Avocada Lime Soup with Crispy cation classes at {h.¢ new VisTaTech
any of its liquid. Stir and simmer the efghth annual Greal Lakes Great Tastitlas and Boeschl (Beet} Soup with Center at the cotlage 18600 Haggerty.
for 10 minutes. Wine judging and Wati Around Tasting Dill Yoqurt Sauce and Spicy Gazpacho. Livonia. You will atso find furlher
Return the fried pancer to the 6830 p.tn, Hednesday, May 4 at the Other ctasses Include: Irdetmation at wwmschoalcraftedu,
pan, together with the garam Qrchard Ridge campus of Oakfand Gouemet Dishes for People On-the-Ga. and ihen chiek on Continuing
masala and nutmeg. Simmer for Community College fnside Buifding J. Tuesday, May 13 7-9 p.m. fustructor Education, CES Schedule, then spelng
10 minutes. Winerles will be judged foc gotd, sitver Dawn Bause will teach you {he art of 2003. Mexican Flesta Hands-On, will
Add the cream, cil a tedals. t .raking dinner withoul all the fuss, be taught by Wicheile Bommarito, 5%
salt. Gently simmer for § min- Including Steve & Rocky's, Travis Inttuding Theee Cotor Salad and pan, Slonday, May 2
utes. Polnte Country Club, Conlectlonatety Seared Satmon. Jult Gabriel, certified master chet, will
- ita i Yours Bakery, Great Oaks Counlry The Basics of Knlfe Skilts, 730-10 p.m. Laach Artisan Bread: Hands-0n, 510
bcls;:'\)ca\r‘;?lu;ixc’:lgéiﬁrggmin. Club, and Morels, will prepare dishes Wednesday, May . tesm louse 8 pm, Monday-Thursday, Way 19-22;
namon, cardamom and cloves (1. topalr withthe wines. Tickels are knife in the kitchen, which can be & Fresh and Fabulous Satads. 69 pom.
inch picce cinnamon stick, 3 cae- avzilable for $45 per person. hefpfut time saver as well as Jead you Thutsday, June 5, and Quick Easy
damom pods and 3 cloves for 2 Entertainment provided by the 0CC fowards greater crealive freedom. Maals, 9 am-nocn, Soturday, June T.
cups of rice). Serves +-6. Jazz Board. All proceecs benefit Instrucior Freeman E. Gunnell wit Gabriet also Instructs Basic Cooking
scholarships and travel scholatships teach {he tundamentals of using a Techniques: Hands-On, Ronday
CucudBpeR ARD MINT RATTA {or students at the Culinary Studies French knite and a paring knite. Thursday, June 2-5,9 am.:3 p.m.
W Institute at OCC. Call {249) 5223700 Roli With (t: Learn Haw 10 Hake Sushl, for more Informaticn, catl Continuing
Waler as needed tor Infarmation, 2:3:30 p.m. Sunday. May 18, Learn bow Education Services at (734) 4624448,
»cuzumber, peeled and cut inlo Communlty House classes to make lancy sushl with ifferent Cooking classas
;m all cubes The Community House, 380 South Lypes of rolls. Instructar Changpheng Yalerie Wiison, “Macro Yav” ofters
4sprigs mint, stemmed and Bates Slceel. in Birmingham hosts Sayanthone, co-owner and chef of healthy cooklra classes. Picric Foods
thopped y cooking classes this summer, Includ- Tokya Sushl and Grif), wil Include 2003 wlil be laught &9 pm.
Yteaspoen ground cumin Ing Gourmet Picnic Sandwiches, 10 California Rolls, Cucumberand Wednesday, June 1L Fee |s 525, The
Tteaspoon sugar am.noan, Tuesday, May 3, which Avocado Rotls and Veggie Tempora n class will be taught at 30516 Krouter,
Sall and pepper fo taste inctudes instructor Michefle the ments. Far information and regls: Apt. 3C la Garden Clity, Call (734) 26+
Paprika per ! h Bommarilo's infamous Sauteed Tofu tration, call Thie Community House at 2856 or visit wwwmacrovaleom for
apiika for garnis Milet Burgers with Yoqurt Difl Sauce. 2436445832 Information.
‘Whisk the yogurt with a little
. wnu-;- to lh!“l\[(t]dwnlnl pocr bl - -
consistency. ofthe ,“
mnln.l ning ingredients except the mHE ::l; ,_hl :!"i:: g:f:!r:_: &Q:SF VY:‘hM Hn;;h nmc::; ns,m old‘ hass
paprika. yards of our own. The re . Think: warm weather,
Mix well. FROMPAGE B purchasc of Quintada Gricha  deck, conifortable chalr, choco-
Chill the ralta, if you have the and Quinta do Rio now pro- late trufles or soft cheeses like
time. Sprinkle the paprikaover  stock was difficuit until he vide the backbone of our vin- brie or camembert.
the top before serving. struck a deal with Gorge :Zie Porta and have helped us Churchill’s 1997 Late Bottled
Borges de Sousn, owner of {eve the necessary control Vintoge ($24) 1a a wine to cel-
Recipes from “Wosld Food Calé: global  some excellent properties in because together these vine- lar. Ithquite s i in
vegetarian cooking™ by Chris and the Douro, Early on, yards supply 60 percent of our  both taste and texture. Then
Carolyn Caldicolt. Churchill's rented a lodge needs” consider cellaring 1998
(warchouse) in Viln Nova de Churchills matntains thatall  Churchills Quinta do Agua
Gnla (conter of the Port trmde)  of its vineyard sources are Alta (859) or 1959 Quintada
Plan your from Thylor's, As Churchill's Grade A, aclassificationbased  Gricha ($69). For Churchilly
expanded, finding warchous- on location and aspect, alt!- Vintage Port, buy 1597 at $88
weekend ing woa neceasary, fo three tude, soll conditions and plant-  and age it. . .
activities mined lodges in Rua de Fonte eties — elements that
each Nova were purchased and fully  Impact r&mll 3 The Healds are contributing aditors
renovated, Churchillh Finest Vintage for the Internationalty respected
Thursday Character (818) 13 the first Quarterly Review of Wines and Troy
with MORE PORY STYLES wine In the portfolio that residents who wrila sbout wine, spir
Arts & : begina 1o show the impact of its, lood and restaurants fos the
> "Having total control over the quintas owned by Ddsorver & Ecoentric Newspapers. To
Entertainment every aapect of productionisa  Churchills, leave them & volcs mall meseags, dial
key quality factor," Johnny Thia Port is well-fruited. (734} 953-2047, maitbos 164,

Discover an taland petaway with
In wikdits 2nd rarg plant Species. Pristing beaches,
Quainl ks i BEB'S never tar from 3 season of Ko

Dally lake crosatags trom L
g Dally| ,Om ol

Cotpuyy

on

niogion e Kiagivite, Detiria
1.800.661.2220

) IGEE:

o Y




