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Lover plans a meal

Continued from Page 1

with a warm cardamon vanilla
sauce? (Excuse me while I wipe
away the sweat from my brow.)

“How do you feel, my little cab-
bager‘ 1 mqumrea as e perspiration
began {o tuln what Sas left of the
Musk I applied three hours earlier,

“Fine” she replled as she delicate-
ly wiped the last of the vanilla
cream sauce from her molst lips.

The trip to the living room {is that
why they call it living?} was filled
with plenty of ooh-la-las and amo-
rate nibbles on my left earlobe. We
romanced to the couch. She gazed
into my steamy brown eyes, and just
then I remembered the Genera)®
Foods International colfees.

1 politely excused myself, stoking -

the fire in the fireplace and pressing
the remote control exactly when the
crescendo of the Ravel's “Bolero”
came over me. By the time I bolled
the water and returned with the
watermelon, [ found her in a state of
ancsthesla from the last five hours
of sampling my cuisine. I guess this
is what happens after 12 years of
marvlage and two kids.

CHAMPAGNE BAKED OYSTERS
12 oysters, shacked, oa the half skell
1 *'spllt” champagne
Va cup [resh grated gruyere cheese

Place oysters on the half sheliona
nop-stick baking pan. Sprinkle with
champagne and lighly cover with
Gruyere cheese (any good tmported
Swiss will do).

Pop under the broller for 4-5 min-
utes or untll cheese is melted and
tops are golden brown. Enfoy imme-
diately,

Chilled fresh fish and _smoked
d an

% teaspoon dry mustard
% teaspoon sait

Place trout dccoratively on
platter, Chill in refrigerator. Com-
bine remainlng ingredients. Mix
thoroughly. Use as a dip for fish. Ex-
cellent with othes varitles of fish,
o0,

The Swiss bkave an interesting
tradition regarding fondue. If, in the
course of dlpping, your bread falls
off the fork and into the pat, you kiss
the person to your right or you run
the risk of becomlng Impotent.

CHEESE FONDUE
1 cup white wine
1% teaspoons dry mustard
3 tablespoons flour
1 teaspoon Worchestershire
2 pounds Swiss cheese, skredded
fresh grated putmeg

Dredge cheese with the flour.
Combine wine and Worchestershire
tn fondue pot. Heat to almost bojling.
Add remaining ingredients and stir
it smooth,

These spicy cashews are used as
an aphrodisiac when consumed with
sweet red wine.

SPICED CASHEWS
2 cups raw cashews
1% tablespoons butter
% teaspoon cayenne
% teaspoon cumin
dash salt

Cook cashews In butter until gold-
cn brown. Drain on paper towels.
Comblne salt, cayenne and cumin,
T

083,

One of my favorite reclpes ls for
Guacomole. Traditlonally, in Mexi-
o, guacomole s served with all en-

Lrees except dessert Lo ‘;ard aoff evil
splrits.

GUACOMOLE
2 avocados
juice of 1 1emon
1 tomato, chopped
3 green onlons, choped floe
1 sunadl cluve garlic, smashed
1 small can green chllles, chopped

Combine all ingredients and mix
well. Salt can be added if desired.
Cover and chill and serve with veg-
gies and corn chips.

‘This special soup is made for lov-
ers only — only because you'll have
to be madly In love with someene to
want to kiss them after trylng it

CREAM OF GARLIC SOUP
2 cops chicken broth
2 cups bee! broth
2 large heads garlic, peeled, mlm:td
1 tablespoon butter
1 tablespoon flonr
2 cups beavy cream, scalded
2 large egg yolks, beaten

In a large saucepan, combine
chlcken and beef broths and garlic.
Bring to a boll and boil for 5 mln-
utes. Straln Intoe another saucepan
through sicve. Press garlle with back
of spoon to extract' juices. Discard
garlic and return broth to a boil. Ina
small dish, mlx butter and flour to-
gether to make a paste; beat [nto
bolling broth, using a wire whisk.
Continue whisking until broth is
slightly thickened. Stir in hot scalded
cream. Whisk % cup hot soup Into
egg yolks, return cgg yolk mixture to
soup pot, whisking till thick but do
not boil. Seasan to taste with salt and
pepper, Makes 1% quarts.

New gourmet menus
are heart- healthy, too-

Continued from Page 1

to Arlzona connection became
cumbersome. So the friends, who
grese up In the same northwest De-
trolt ncighborhood, turned their

ards, accordlng te Dr. Rubenfire.
“'We have a center for cardiovase-
ular health to pramolc wellness, pre-
veative cardiclezy,” ke 2ald. “The
average patient ix middle class to
upper-middle class in a business en-

focus back to

"I WENT TOQ the Mlichigan State
Unlversity food sclence dcpartmcnt
-and they were very encouraging,”
2aid Devine. Food production for the
airline and botel industry is ene
long-term objecllve the duo Is ex-
ploring.

Looking for a way to implement a
healthy gourmet menu at Brasserie
Duglass, Devine contacted Dr. Mel-
vyn Rubenfire, chief of cardlovascu-
lar medielne at Sinai Hospital in De-
troft, A receptive Rubenfire offered
his stalf to analyze the menus.

The cffort was sometiraes tire-
some. . .

“It was a nightmare,” Devine pe-
catled. “I followed Doug around the
kitehen, He'd make 10 gallons of
soup — the reclpe would have to be
deciphered for one person. I'd go
home and type up the recipes to sub-
mit to a dletitian.”

Some of the mcnu samplings will
be offered ently, lke the
meatless lentil chm oal bran muf-
fins with fresh frult, dill rolls and
onion bread.

The results, tastewlse, according
to Devine, arc eotrees that “could
{ool 75 percent of the people, except
for a person who wants something
dripping in cheese."

THE RECIPES analyzed by
Slnal’s Center for Cardiovascular
Health actually improve on the
American Heart Association stand-

with health on thelr
minds. They can't go out to eat be-
cause there’s no place to go. I talked
to a lot of people, Why not get res-
tavrants lo change? When restaura-
teurs and food dlstributars begln to
change, peoplc wlll begin to chnnxe
thelr lifestyles.”

Aware of some fast-food chnlns
that do offer diet menus, Rubenflre
satd most of that translates to “Egg-
Beater-type omelettes and turkey
sandwiches — boring. Thls (gourmet
dining) makes it more palatable,”

Rubenfire says wine Is a positlve
Lhing beecause, “It adds favor to the
dlnner and a modts! amount, ope or
two glasses, has a posilive effect on
cholesterol.” Ot.her hculmlul tips for
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We don’t claim to be the best.
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diners — brolled foods are good;

deep coldwater flsh like salmon
pickerel and mackerel arc healthy
cholces, and meat portions should b
about fuur ousices.

“Ask what's In the sauce,” he said
“And cakes and ples with cggs are.
out.”

WHILE CHOCOLATE s usually’
bad, Duglass has created a speclal
clmcalalc for his soufile. .

Said Duglass: “The work and re-
sults have been rewarding, with the *

realization that we can meet the -,

dietary requirements and still have
food that tastes wonderful.” -

Lunch on the heart-healthy menu,
dubbed defiphtful dining, is $10; din-
ner is $25. Brasserie Duglass ls at_*.
29269 Southfield Road, north of>%
Twelve Mile Road. Call 424-9244 !nr !
reservations.

[T

Sat, 10-6

Celebraling 30 Years
Service

COUSIN JACK PASTIES

Stote

537-5581

varieties were nlway:
apiialisiae in Ancient Roman dmes,
Emperor  Augustus ordered hls
Temale attendants to eat fish at least
twice dally to give “strong pbyslcal
support” to the troops.

TROU'I' :
WITH SPICY DIPPING SAUCE
2 whale tmnt, steamed and deboned
% cup soup
2 uhlelpoou borseradish
4 drops Tabasco
% teaspoon Worchestershire

clarification -

The name of the new onion devel-

by Bloomfield Hills resident

Jim Huston of Huston's Produce is

Chile Sweet. It was Incorrectly

spelied In the story that appeared in
Tastc on Feb. 6,

Got a recipe
to contribute?

Readers' recipes will be featured
in a cookbook to be published by the
Observer & Eccentric. If you've got
a reclpe to contribute, send |t to:
Taste Cookbook, the Observer & Ec-
centric, 36251 Schoolcraft, Livonla
40150,

Be sure to include your name, ad-
dress and phone number.

Recipes will be In such categories
as appetizers and hors d'oeuvres,
soups, salads, main dishes, vcgeh-
bles, breads and rolls, and desserts.,

FREE

Electric-Lift Cabinet
{$800 Value)
with purchase of
New Home

Memory Craft 7000

Computerlzed Sewing Machine
Sew faster and easler
than you ever could before
Limited Supply » Come In Now!
The Magic Needle

35925 Grand River Ave.
atDrake Rd.sFarmington

(Drakestire Plaza)
LG s

Anna’s Fresh
Seafood Mkt.

24050 Joy Rd.
[scroes from Randarzo's. va nnn)

Smokad
Lobster Tall & Much More

.__ CARRY-OUTS . .
FISH & CHIPS DINNERS
WE COOK M CHOULSTEROL-FAER
255-2112
HOURS: M-Th§ am-7 pm+ Fri & Sat. 0 am-8pm

DOUBLE

ORCHARD-10 1GA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-5

We Feature Western Beef
OUANTITY RIGHTSL!MITED-NOT RESPONSIBLE FOR ERRORS IN PRINTING

DOUBLE
COUPON

DOUBLE
COUPON

ORCHARD-10 gives you 100% more on all (cents [
off) manufacturer’s coupons up to and including
50¢ face value. All coupons 50° or lower will be |
doubled. Coupons above 50¢ will be cashed at face
value. Limit one coupon for any one product. Cou-
pon plus 100% bonus cannot exceed price of the
item. Other retailer and free coupons excluded. All
cigarette coupons at face value. This offer in effect
now through Sunday, February 19, 1989.
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