OTTOM LINE
SAVINGS

},SAVE $3.00M

° Freshest Produce
e Highest Quality Meats
* The Best Guest Sevice

and as
always

BOTTOM LINE
SAVINGS

EEEEA TODAY'S SAVINGS BRI

No Card. No Form. No Hassle.

Carleton ¢ Clinton * Dexter .-
Farmington Hills ¢ Livonia
Pinckney * Saline
Plymouth/Northville
Tecumseh ¢ Ypsilanti

2 Ann Arbor locations:
Main St. at Ann Arbor-Saline
Green Rd. at Plymouth

Proud to be Southeastern Michigan’s
largest independent grocery retailer.
2
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Baking up some boyhood memories

'0 describe someone who

has “moved around a lot,”

the French have on inter-
esting saying that transtates
roughly as "eating more than
one kind of loaf”

Certainly, one doesn't have to
travel fur to experience the
amazing diversity of bread.
During my earlier lifc as a cor-
porate executive involved in
international business, [
encountered loavcs ofall d'if-

breads,

In color, they ranged from
light brown to pitch black.
Many with a crust studded with
whole grains, We enjoyed them
for breakfast with cheese and
various types of wurst, again st
lunch time with a mixed selad,
and at dinner with the entrée,

Each time, bread was central
to the meal. It was a simple but
celebrated component.

Mykfnvm"il.e German bread

the 14

ences, a school trip to the Loire:
valley gnve me my first love
affair with some of the won-
derful breads of France.

1 still have a photo of
myself at 14, looking very
English In a school blazer and
tie, holding a baguette over my
shoulder like a rifle (unrealisti-
cally thinking I could passasa
Frenchman!)

Later on I would return to
France on several occasions -

ferent types - often
different climates, cultures lmd
traditions,

{ DELIVERING
THE BREAD

But prior to
those experi-
ences, I
rememberasa
boy growing
up in & small

village in
Gerald gnsé?‘nkd how

c (er came

Mamﬁ—_l to our house

cach week. He
parked his van at the end of
our long driveway and trudged
up to our front door with n big
basket on his arm, fult of dif-
ferent loaves, each anc betken-
ing to be bought.

Hc had a floured-top farm-
house round; a caraway-
encrusted long loaf of pungent
rye; a black treacle bread (actu-
ally an Irish specinlty); 2 pan

Give
Thanks

Bauerbrot, or Black Forest
peasant bread,

It usually came a9 a huge
seven-pound loaf and we would
cut off hunks to cat with hearty
Bavarian soup. To this day,
Germans have a passion for fla-
vorful breads.

The same is true in most of
the countries of Europe, And I
was amused when I read the
other day that Parko Milicic
{the Yugoslavian basketball star
‘who may well soon join the
Detroit Pistons) said toa
reporter that he loves the idea
of playing in the United States,
“but I do miss real bread”

Speaking of sports, I remem-
ber & while ago sportscaster

Frank Beckman came by our
bakery in downtown Rochester
and his eyes lit up when he saw
that we make authentic

g the amay .
of shapes, textures and tastes -
of regional breads, In every
town, magnificent golden
loaves - indigenous tothat
area - contribute to the great
culinary heritage of France. At :
The Give Thanks Bakery we
create sore of these, from time:
to time, to add to the visual
appeal of the loaves we make
every day.

One of the most majestic ¢f
the regional breads is the
couronne, which originated in
the Bordeaux region. Noel
Black, our head baker, skillfully
rakes the couronne by shap-
ing eight or nine equal-sized
rounds of dough, attached to
form a ring. :

In the center, a thin cellar of -
dough covers half the rounds
creating o lovely contrast in
color,

loaf of white milk bread with
which tea sandwiches (cucum-
ber, watercress or tomato) were
made, and a little loaf of brown
bread with the name Hovisin
relicf along the side, That was
my favorite,

Later in life, in my teenage
years, I spent summer vaca-
tions in Germany. There I fell
in love with a profusion of rye

Wild rice on

Witb Rice AtHERA

‘This mouth watering
Mediterranean-inspired recipe
makes a delectable side dish or
alight, meatless main dish,

“hcups reduced-sodium chick

enbroth

"tup Catifornta wild rice

Yneup Jasmine or othes long:
grain white rice

2 tablespoans ofive oil

1medium onion, chopped

2 cloves garlic, minced of
pressed

165 ounce Jar marinated arti-
choke hearls, chopped,
reserving liquid

1tablespoon minced. iresh
oregana or: teaspoon dried

Volkornbrot, When baked, it's a beautiful -
Beckman told me that when  exnmple of the baker's craft

he came hoj me from schoolasa N‘ld snapping it apart yieldsa

boy, hns her made lit- of dinner rolls, guar-

iches with this dark, anteed to win admiration,

dcnsc rye bread ~ sprinkling If you'd like to enjoy

sugar on the buttered squares.  a couronne, head for

He looked forward to ct d Ordi

ing that treasured memory. Rochester. Given a little notice,

(And it should be noted dm( we'll be happy to make one for

Frank has grown into u strap-  you.

ping fellow!)
WOHDERFUL BREADS

In terms of my own experi-

Gerald Mathes Is the owner of Give
Thanks Bakery In Rochester, Visit the
bakery's Web site af wwwgivethanks:
bakery.com of ¢all {248) 6011542

the side or as main dish

oregano
2 teaspons finely grated lemon
peel

1cup crumbled feta cheese
reup thinly sliced green onians.

In a4~ to S-quart sauceparn,
bring broth to a boil over high
heat.

Add wild rice; reduce heat to
low {md onvir tightly. Simme‘;
unti ins begin to open an
feel mﬂrm bgillc, nbol:ﬁ 45 min-
utes, Stir in white rice. Cover
tightly and simmer until tender
to bite and liquid is absorbed,

ut 20 1o 25 more minutes.
While wild and white rice cook,
heat olive 0l in a 10- to 12-inch
skillet over medium-high heat,

Add onion, garlic, artichoke

Db frese (COMCASL  Jiterook(

For more Infon‘nation call: 248~ 626 3636 or 954-472-3755

Howard Alan Events, Ltd.

www.ARTFESTIVAL.com g |

Tl hop B

sponuomd By

Outdoor Juried art fostival
featuring the work of over 200 artiste |
from across tha nation, :

DWYER
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Located on Maple Road
- outdoors on the acreage of the
Henry Ford Medical Center

(T#\a1-696 t0 Orchand Laks Road,
¢ rorth to Mapta Road = tumbeft)

FKEEADMISSION * LVE MUSIC

hearts, oregano and lemon peel.
Stir often, over medium heat,
until heated through, about &
minutes, When rice is done,
remove from heat and gently stir
in onion-artichoke mixture,}s
cup reserved marinade, feta
cheese and green onlot:s. Serve
immediately.

Makes 610 8 side dish or 4
maln dish servings.

Nutritlonal information
per serving: 247 calaries;
8.1 g protein, 34,2 carbohy-
drates; 2.3 g fiber; 9.1 g fat;
19 mg cholesterol; 565 mguod{
um.

Recipe courtesy of Catifornla Wild Rice
Advisory Board,

Presented By
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