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Recipes cross the globe with Famie

INDIYIDUAL Paviovas

Paviova is & meringue-based
dessert named after the famous
Russian ballerina Anna Paviova,
It was prepered for Famie at the
home of Picrs and Suzanne
Akerman, There are many differ-
ent toppings that you can put on
your Paviova. Pruits such as kiwi,
nranges, apples, bananas, and
apricots can be sliced and used
as a topping. Berries also make r
wonderful garnlah.,

Par¢chment paper

3eqq whites, at room tempera-
ture

Tateaspoon cream of tartar

Heaspoon corastarch

Tteaspoon vanilla extract

Ycup sugar

Teup heavy cceam, whipped

2¢ups vanita of [emon pudding

Fruits and bereies of your choice
(Famie recommends blueber-
ries and sliced kiwl)

Preheat the oven to 250
degrees P, Line a large baking
sheet with parchment paper.
With & pencil trace 18 3)rinch
circles on the parchment paper.

rn the paper aver po the pencil
markings show through.

In an electrle mixing bowl,
using a whip attachment, com-
bine the egg whites, cream of
tartas, cornstarch and vanilln.
eat at high speed untll soft
penka hegin to form. Add the
sugas, 1 tablespoon at a time, and
cantinuz beating at high s;
ulnlﬂ !hsc ml‘x&ure is thick and
glossy. Spread (or pipe uaing a
pastry bag witha Krrr:lcghl tip)le
1o} cup of the meringue mixture
ever ench citcle on the baking
ahect. Bake for 17 hours, ’i\lm the
oven off and let the meringues
atay In the oven for 30 minutes
without opening the door,

Remove the meringue dloke
fram the oven and let cool to
room temperature, LIt the
merlnguca carefully fram the
[:orchmenl In a medium mixing

wl, use n rubber spatula to
foldl the whipped cream into the
pudding. De careful not to aver-
mix, or the whipped cream will
Tose its alriness.

Placena muingue dlsk on each
of six plates. Spoan’s cup of the
pudding mixture on cach
meringue disk. Place some sllced
fruits and berries over the pud-
ding layer, then anather meringue
disk, nnnlhnr Inyer of pudding,
layer n! rulL Rtpcnt

fmmedintely. Scnu G.

Cornneat-CRusTED LAXE Pzrci
WITH YOUNG SPINACH AND
RoasteD Tomaru-FENNEL

MARIHARA

For the perch: Lay out the fil-
lets on paper towels. Season each
tide with salt and pepper.
Dredge the filletsin equal parta

of f and fl

Growing up in Michigan sur-
rounded by the Great Iakes,
Keith Pamie has had his share of
[ake perch dishes aver the years,
but this has to be his favorite.
The roasted tomato-fennel inari-
nara ia also ideal as a pasta
Mllﬂ"?.

Marlnara

1Hennet buth

salt and dlack pepper to taste
Haup olive oil

6 plum tomatoes, diced

1 white onion, diced

1gatlic clove, peeled and minced
) cup tomata juice

Teup water

2 !ableénoons whofe-grain mus-

Trteaspoons ehopped fresh basil

Perch

2 pounds lake perch fillets,
tritnmed and pinboned

salt and black pepper to taste

yellow cornmeal for dusting

alk-purposa flout for dredging

1¢up anola oil

Splnach

heup olive oil

2 qarlic cloves, peeled and
minced

2 pounds baby spinach
$att and black peppear o 1aste

Garnish
A fresh basil sprigs

For the marinara: Preheat the
oven to 350 degreea F.

Cut the fcanel bulb in half.
Seasan with salt and ~§:per,
Place the fennc] on & baking
sheet, brush lightly with olive oll,
and ronst umiflcude v, abotit 30-
40 minutes, Remove from the
oven, let cond to room tempera-
ture, and dlce.

Heat the remalning olive ofl in
amedium sacepen over medi-
um heat,

Sauté the tomatoes, onlon and

rilc for 3 minutes. Add the

ennel, tomato Julee, water, and
mustard. Continue to cook for 3
minutes, Stir in the basil,
Removs from the heat and puree
in a blender. Return to the
snucepan and seison with anlt
nnd pepper. Keep worm an the
back of the stove,

In alarge sauté pm over
medium-high heat, heat the
mnola oil uatil it is hot enough
for frying.

Fry the fillets, skin side up,
until golden brown. Turn aver
and continue to cook until gold-
C;I brown. Drain on paper tow-
cin.

For the spinach: Heat the olive
il [n & Jarge sauté pan aver
medium heat,

Add the garlic and sauté until

caramelized. Add the spinach
and sauté just unti the spinach
is wilted. Season with

pepper.

“To assemble: Spoon the roast-
od tomato-fennel marinara onto
4 plates, Finish nK dividing the
perch and spinach among the
plates. i

Garmish with a sprig of basil.
Serve hot.

Scrves 4,

KacHumaan

Chef Joash Omore callsita
simple but delicious slaw, Its fla-
vors develop because the natural
Jjuices of the vegetables ace
exteacted by the salt.

Keith Pamic found out that it
iaideal to serve with Durban
Spiced Shrimp,

“uhead green cabbage, shredded

2catsots, grated

2 tablespoons chopped fresh
cilantro

tred chile, seeded and ctiopped

1white onlon, {hinly shced

3 plum fomatoes, sliced Info
hall-moons

salttotaste

In a large mixing bowl, com-
bine all the ingredients and sen-
son well with salt. Cover the
bowl with plastic wrap,

Refrigerate for 20 minutes

before serving to ict the salt
draw the moisture from he veg-
ctables to create its own sauce.
Serve ns you would a salad or
slaw.

Serves 4.

Recipes courtesy of Keitl
Famle from hls book, You Really
Haven't Been There Until Youve
Eaten the Food, Clarkson Potter
Publishers, N.Y,

Peentad by Jopkat
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One-Stop Race Registration and Pickupl
SUNDAY JUNE 1, 2003, 1 -3 p.m.
RIO BRAVO FRESH MEX, LIVONIA

Sponaomd by Loeal Race Pannem'

y m mamn

' Eeatat any'of thesa Rib Bravo Fresh Mex lacations on
June 1 (11 a.m: 10 p.m.), mention the Race to your
server, and 20% of your bill (before tax & gratuity) will

Continuing education
Sehooleraft College’s Department of
Cutinary Arts features continuing edu-
cation classes &t the new VisTaTech
Center at ihe college. 18500 Haggerty.
Livonla. You will also tind further infor-
mation at werm schoolcreftedu, and
then cfick on Continuing Education,
CES Schedute, then spring 2003. Jelf
Gabeigl, certified master chef, ill
teach Fresh and Fabulous Salads, 69
pra, Thursday, June S, and Quick Easy
Meats, 9 a.m.-noon, Saturday,
June 7. Gabriel also insteucts Basic
Cooking Technlques: Hunds-On.
Monday-Thursday. June -5, 9 am.3
p.m. for mose information, call
Continuing Education Services at
(734} 4624448,

Castern Eoropean
Heary Ford Community College's
Hospitality Studies Proqram will host
2n Eastern European funcheon butfet
115 a.m135 p.a, Thursday, June 5 at
the colteqe’s new Fifty-One 0 One
Restaurant Inside the newly renovated
Student & Cutinary Arls Center (SCAC)
on HFCL's main
campus, focated at 5101 Evergresn
Road Jn Dearborn. The beuftet will fea-
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ture plerogies, dilfed potatoes,
qoulash,

stuffed cabbage and other favorites
{rom such countries as Poland,
Austria, Romania and Russi2. The
price is S8.50 per person and pro-
ceeds will benefit KFCC Hospitality
Studies Program studeats. HFCC also
will host other international buffets
©n subsequent Thurscays featuring
more esctic cuisine from around the
world, intluding Mediterranean and
Niddle Eastern on Thursday, June 12
and the Far East oa Thursday, June 19
Lunch prices for these buffets range
from $8.50 to S1L

To purchase buflet tickets or for more
information. call JeHf Chick at (313)

Welght Watchers
Chef Tim Cirka will conduct cooking
demanstrations throughout the
month of June for Weight Watchers,
including the following dates and
locations: 6:30 am. and 10 am.
Saturday, June 21, at the Weight
Walchers Building, 28555 Orehard
Laxe Road, Farmington Hilis: 6 p.m.
and 715 pm. Tuesday, June 24,
‘Weight Watchers Center, Hamlin

Square Shopping Center, 1906 Soutn . |
Rochester Road (by Staples} in
Rochester: and 7 p.m,, Thursday,

Jure 26, at the Weight Watchers

Center. Northwoods Shopping Center, *
30935 North Wocdward, Birmingham.
The demonstrations are free and the
public is invited. Catl 1-(888) 3-

FLORINE fof information,

Coohlrg chrsses
Valerie Wison, "Wacro Val,* offers
healthy cookig tlasses. Picric Foods
2000 w3 be taught &3 pm. Wednescay,
June TL Fee it $25. The class will be
Laught at 20516 Krauter, Apt. X in
Garsen City. Class inchudes recipes, step:
by-step instruction, personal hands-on
exparience and & meal. Space is imited.
Classes must be pre-paid Call (734) 26+
2856 of visk www.macroval com for
information.

if you have an item for the calendsr,
please submit it at least two weeks in
advance of the date it should be pub- |
lished. Send lo Ken Abcamezyk, Taste
editor, Qbserver & Eccentric
Newspapers, 36251 Schooleralt

Livonia W1 48150 or e-mait kabeam-
c2yk@oehomecommael.

FROM PAGE B1

vice prestdent. “They're neither
pest nor parasite but they love
cats,’ Whatever, they make
more than the wine a topic of
conversation]

PALAHDRI RED WINES

Four Palandri red wines have
been introduced in Michigan,
aggressively priced at §15 each
through the end of July.

B 2001 Merlot has a plump
middle, good siructure and sat-
isfying finish. Delicious with
chicken, Peking duck, pork or
;ny slightly-sweet Chinese

5 2001 Cabermet Merlot
sports a silky, seductive
mld palate and good
length that match it to grilled
steak or grilled portabella
mushrooms,

M 2001 Shiraz [s n big
mouthful, reminiscent of s Hch
northern-Rhone-style. Great
with black bean chili, lamb

The current wine glut has reduced the price of top chardonnays.
The following are the best from our recent tasting. .
Awesome: 2001 Arrowood Sonoma County {529). Great with .

scallops tn tarragen cream sauce.

Delicious: 2000 Robert Mondavi Reserve ($38) and 2000 Beringer

Private Reserve {$35).

Vatues under $20: 2001 Clos LaChance Santa Cruz Mountain {$18)

and 2002 Wolf Blass ($14).

Wallet pleasers: 2001 Healdsburg Vineyards (S8} (NEW) and 2001 -

Amberhill {37),

All wines menticned are available in the metso-Detroit area. If a
retaifer does not stock a specific wine, ask that it be ordered from

the distributor.

marinated with garlic, rose-
mary and olive oil and grilled
medium rare,

8 2001 Cabernet Sauvignon
(815) is gencrous and lively
with juicy fruit and pleasant
onk integration. Grill fillet of
beef rare and serve with
sauteed mushrooms as an out-
standing match,

The Healds are contributing

edilors for the internationally
respected Quarterly Review of

Wines and Troy residents who write
about wine, spirits, food. and restau-
rants for the Cbzerver & Eccentric
Hewspapers.

To leave them a veice mai)

message, dial (734) 953-2047, mailbox
18644,

Opportunity isn’t knocking.
It's smashing down the door.
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