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. (And we thought those cute lit-

Lover
plans
a meal

A veature Into any mall will
still find a few diminishlng
boxes of holiday glitwrap and
assorted Christmas parapher-
nalla, all at more than 50 per-
cent off, And here it is, Febru-
ary already, and I'm getting
ready to cclebrate Valentine's
Day.

Winter ls half over and
Easter s just a scad more
than 45 days away. With Val-
entlne’s Day beckoning, I find
it only apropos o concoct an
aphrodisiac’s dellght for my
loved one.

Before beglnning thls amo-
rous journey, we must purge
our minds of the horror stories
about what we thought aphro-
disines were. From this day
forward, crasc from your
mind the thought of those
“South-of-the-Border” insects
and those European “tlcklers.”
The locker room conversattons
of what we could do with these
exceeded our realm of possi-
bilities — even though I was
only 16. (Oh, those were the

ays!

Rather than invite the likes
of Masters and Johnson Into
the small confines of my kitch-
en, I will begin with the age-
old reatizatlon of the powers
of the almighty scafood. Now
we're not talking just about
oysters here, buddy. Crusta-
ceans brimming with lodine,
namely shrimps, lobsters und
crab, have long been praised
for their suitablllty to the titil-
lating pleasures of a cande-
light dlaner.

MY SOURCES ulso contluue

. to elaborate on the sexual

prowess galned from the great

. truffle, It is written that eat-

ing truffies “makes womcn
more tender and men more
apt to Jove,” However, the im-
ported varicty goes for a lltle
morc than $300 per pound.

tle pigs who salft them out of
the ground were hungry, ch?)

As if that weren't enough, it
{s written that bamboo shoots,
hird's nest soup, ducks fect,
ginger, ginseng and water
chestnuts  absolutely drive
some people wild. {And you
thought Hong Kong was
crowded?) Not belng one to
place all the blame on the Chi-
nese, did you know that Par-
mesan cheese, garlle, ollve oll
and veal are the main ingred-
lents In what glves those wily
Italians thelr zest for lide?

have a research assistant
fromn the local university help-
ing me on thls, and she Insists
that olive oll must have been
for the old folks because
Crisco oll is the “thing" nowa-
days. (If only Loretta Lynn
knew what it really does!)

As if those foods which glve
us a “passion” (excuse the pun)
for life oaly help the Chinese
and Italians, I know of not one
ancestral group who would
dare clalm fame to the likes of
raw beef, brandy, cardamem,
dandellons, dates, raw eggs,
fennel, frogs, gelatln, lecks,
liver, nutmeg, plmentocs, pis-
tachios, snakemeat, tomatoes
{dld you know they were once
called “love apples?”), turtles,
vanilla and yes, Mama, even
watermelon. I told you not to
swallow those sceds!

WITH SAUCEPAN and skll-
Tet in band, I venture into the
realm of seduction, My lover's
dlaner would consist of an ap-
petizer of Steak Tartare fol-
lowed by slx oysters on the
half shell. If, by that time, the
magical julces still had not
performed thelr randy nuglc.
I would then procced to
salad made with fresh tmlﬂu
leeks, plmentocs and tomatoes
in 'ln garllc/brandy swect

g
If that didn't start the un-
dressing, I would prepare my
Veal Parmesan and water
chestauts sauteed in pure vir-

. x,ln ollve oll, (Take note, burel-

What's that, m;

: Lynn)
dm? Some Chocolate Geuolse
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- JIM JAQ DFELDIOM pholm

Coeur a 1a Creme s a classic Valentine's Day dessert that can be prepared in a mold made expeclnlly for this purpose, or in an inexpensive heart-shaped
cake pan. The rich, triple-cream-cheese dessert may be adorned with strawberries and assorted fresh fruit,

Sweeis for your sweetie

By Larry Janos
speclal writor

Share these treats

maybe a Little soft musle in the
background, Aw, what the heck,
maybe even a glass of wine.,

OK folks, this is your consclence
talking. I know how good you've
been, what with staying on that ridl-
culously silly Oprah dlet — those
Calvins are just another 15 pour
away but stop right here.

You deserve a break today. After
all, it's Valentine’s Day. Love.
Amore. Don't you think it's time you
Indulged just once? Wouldn't it be
fun again to lick the beaters off the
mixer? Remember the days your
fingers were turned Into bulldozers
as you made sure every last scrap
was removed from the boltom of the
frosting bow!?

Every now and then, it's necessary
to just get crazy and make some-

on Valentine’s Day

thing totally outrageous and sinful.
What better time of the year to
blame it on than Valentine’s Day?
Still not quite convinced that you
should indulge? Let's make a deal.
You make something decadent and
laden with calorles, enjoy a bit of it
wlith your lover, then send all the
rest to the neighbor, to school or to
the office. No, you can't have a dog-
gle bag because I'm already allow-
ing you to llck the beaters and bowl.
What belter way to say “I love

you" than somethlng from the kitch-
en. Cards, flowers and perfumes are
all alternate and approved glfts, but
something from home always shows
you care just a little bit more, Prob-
ably because you made the time and
effort to do it yourself,

ANYONE CAN DRIVE to the flo-
rist and get roses, Ditto for a trip to
the mall for some trendy perfume.
But an afternoon or evening in the

You just can't beat somethlng
homemade.

So what makes Valentine's Day
dessorts so speclal? If Cupld's Day
evokes vislons of roses and perfume,
calorie Jaden and succulent desserts
are the exclamatlon polnt. This Is
the day for heavy cream, sugar, real
vanilla and chocolate.

If you're looking for something
small, a tiny box of homemade truf-
fles dellvered right after Junch in a
satiny box can say more than most
1 d

i yn‘;:'re sending to the offlce, it
should be intimate — just enough for
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klitchen, just you and your bowls —

By Mary Rodrique
siaff wrlter

If you want to do something nice
for your valentine, skip the choco-
lates and head for a healthy gour-
met meal at one of metro Detrolt’s
premiere restaurants.

Wait, sn't that a contradiction
in terms? Healthy and gourmet
mix like oll and water, right?

Not If you skip the butter,
whipplag cream, egg yolks and
cheese. So what's left? Well,
there's still wine, sauces based in
chicken or beef stock, frults and
vegetables and broiled flsh, poul-
try and lean cuts of meat. And
don’t forget dessert.

Poug Grech, belter known as
Chel Duglass, pmpﬂewr of Bxi‘u-

n

lesterol Caesar salad, and pears
and grapelruit with hot orange
dressing. Desserts Include lemon-
ade crepes, rice pudding and apri-
cots, and chocolate soulfte with
bananas foster.

“Instead of a heart of chocolate, .
glve her a heart that will last for-
ever,” sald Grech, who Is anxious
for fecdback from hils heart-
healthy menu,

“I'vc always dealt with upscale
food. It was hard to adapt without
the baslc cullnary ingredlents Like
butter, whipping cream and egg
yolks,” be sald.

Grech's gourmet tralning at the
prestiglous Ecole Hoteller de Par-
is In France dlda't exactly stress
an awarcnesy of cholesterol, fals
nnd wdium

4 chef at the

serie Duglass |

whipped up a special menu for
February that patrons can eat
gullt-free.

And If you think healihful foods
mean boring meals, think again.

Entrees Include filet of sole
stuffed with broceoll mousse on
black bean gravy, blanquette de
veau In squash, and grilled turkey
stenk with raspberry sauce and po-
tato dumpling.

THERE'S A low-salt, low-cho-

l’onlcmrunln Hotel and Great
Dane restaurant before opening
Restaurant Duglass more than a
decade ago, be admits that some of
his recipes have clogged arteries.
For a time he thought adaptation
lo more healthful cooking would
be impossible.
“Removing  butter,
cream and egg yolks from the rep-
erioire totally, how do 1 thicken
the sauce?” he sald. “But it can be
done. Painting my Picasscs, I put

whipping

.olin the eggs. In

New gourmet menus are heart-healthy, too

mysell in front of the stove and
bring cverything from inslde me.”

GRETCH IS convinced healthier
cating is the wave of the future.

“In Callfornia they are pro-
duclng chickens without cholester-
Montana they are
producing pork with lower fat than
beef. This is the future of tomor-
row. It hasn't hit Michigan yet but
itwi” |

Grech's health-conscious-raising
has a lot to do with his longtime
friend, Marge Devine, a Birming-
ham nurse with an unwavering In-
terest in good nutrition.

“My lather died of a heart at-
tack at age 52," she said."] guess
hat always made mc more con-
sc!ou: of good nutritlon.”

a production Intern on
WTVS—TV Changel 56's
Night America with Deanis Who-
ley” program, Devine produced a
segment highlighting a promioent
Arizona cardiologist.

A fan of good food but wary of
the fat and cholesterol associated
with gourmet meals, she tried to
arrange a collaboration between
her friend Duglass and the di

But the logistics of the Mlchlgan

Pleass turn to Page 2

“Late.

Chef Duglass
prepares an
sntree from
the apecial
menu of heart-
healthy foods
he will serve
during  Febru-
ary at Brasser-
e Duglass In
Southfleld.




