Boldness distinguishes
food called City Cuisine

“City Cuisine” by Susen
Feniger and Mary Sue Milliken,
Wiltiam Morrow and Co.,, 1989,
$19.95.

“City Culsine |s food that speaks to
you with assertive flavors, textures
and colors,” according to authors Su-
san Fenlger and Mary Sue Milliken.

These lwo women chefs are co-
owners of the Borders Griil and City
Restaurant In Los Angcles. Both are
considered highly successful by food
authoritles such as Alice Waters,
Jacques Pepin and Maida Heatter,
who have graciously endorsed
Fenlger and Milllken’s first cook-
boak.

“The discipline rules of haute cui-
slne are bent in our kitchen,” say the
authors, and it's qulte obvious as one
reads through the book. Fenlger, a
Culinary Institute of America gradu-
ate, and Milliken, a Washburne
Trade School graduate, also have
studied In Thaland, Mexlco, Indla
and Japan.

At first glance, “City Culsine” Is
one of the most handsome books to
be published In qulite a while. The
look is high-tech, from the jacket de-
sign to the marbled paper, through-
out the 250 pages of text.

IN THE OPENING pages of this
cookbook, the chefs suggest follow-
ing tive points when cooking: the fla-
vor, the look, the taste, the ingred-
lents and health. "We are drawn to
strong. bold flavors and exotic sea-
sonlngs,"” they say.

For the right look, they suggest a
combination of textures, shapes,
tietghts and colors, to make a plate
appealing. Chefs Fenlger and Milllk-
en also recommend the use of pow-
erful scasonlngs to reduce the de-
pendency on cream butter and oll.

Well, if you agree with their phi-
tosophy, you will tove the recipes in
“City Cuisine.” Among my favorite
recipes are Chicken and Baba
Ghanoush Sandwich, and Lamb with
Sautced Eggplant and Onton Mar-
malade Sandwich.

There arc Interesting vegetarlan
entrees, such as Chantrelle Risotto
or Eggplamt Spinach Curry. Other
¢reative combinations — for in-

Several
easy steps
to salad

AP — You will wow spring dinner
guests with this spectacular salad,
Despite its impressive look and
taste, it's not hard lo make because
you can divide the preparation Into
several simple steps. Hours ahead of
time, prepare the platter of greens,
shake together the dressing and
shape the cheese patties. Caver and
chill them all. Fry the cheese patties
just before serving.

SIZZLING CHEESE SALAD
4 cups torn mixed greens
14 cup pitted ripe olives
8 tomato wedges
2 teaspoons sliced green onlon
4 cup salad ol
%4 cop tarragon vinegar
2 tablespoons water
2 teaspoons Dijon-style mustard
Le|
1 tablespoon water
2 tablespoons cornmeal
1 tablespoon fioe dry bread crumbs
1 tahlespoon sesame sced, toasted
2 teaspoons grated Parmesan cheese
4 ounces Neufchatel cheese, cut up
1 cop shredded gjetost cheese (4
ounces)
2 tablespoons margarine or butter

On a platter arrange greens, ollves
and tomatoes; sprinkle with green
onjon. Cover; chlll. For dressing, in a
screw-top jar combine oll, vinegar, 2
tablespoons water and mustard.
Cover and shake. Chill.

In a sma)l bowl combine egg and 1
tablespoon water, In shallow bowl
comblne cornmea), bread crumbs,
sesame sced and Parmesan cheese.

In a small mixer bowl beat
Neufchatel and gjetost cheeses with
an electric mixer until combined.
Shape mixture Into 12 equal balls;
flatten to form 2-inch patties. Dip
cach into egg mixture; coat with
cornmeal mixture. Cover and chill.

Al serving time, in a 10-inch skil-
let melt margarine, Add pattles;
cook on medlum heat 3 to 5 minules
or until golden, Lurning once. Ar-
range patties on top of the salad.
Shake dressing and serve with salad.
Serves 8.

Nutritlon information per serving:
330 cal,, 7 g pto., 15 g carb,, 37 g fat,
78 mg chol., 169 mg sodlum, US.
RDA: 27 percent vit. A, 13 percent
vit. C, 11 percent thiamine, 23 per-
cent ridoflavin, 14 percent ealclum.
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‘The discipline rules of
haute cuisine are bent
in our kitchen,’ say the
authors, and it's quite
obvious as one reads
through the book.

stance, Rigatone Stulfed with Chick-
cn and Fennc), or Stuffed Veal
Breasts with Madeira and Wild
Mushroom Sauce - will inspire any
cook to try somcthing new for din-
ner.

GRILLED CHICKEN
AND BABA GHANOUSH
Makes four sandwliches

Preheat grill or broller. For 4
sandwiches, scason 4 boneless chick-
en Jeg and thigh picces {with skin)
with salt and pepper. Grill about $
minutes per slde. Lightly butter 4
plta breads and toast on grill.

Cut off and discard about 2 inches
off tap of each pita. Spread % cup
Baba Ghanoush inslde cach plta,

Slice chicken thinly across grain. Ar-
range slices over Baba Ghanoush
and top wlith thinly sliced tomatoes
and romaine lettuce. Serve warm.
Can also be served on homemade
buns.

BABA GHANOUSH
134 pounds eggplant
2 tablespoons tahinl (sesame seed
paste)
1 tablespoon fresh lemon julce
1 tablespoon extra virgin olive oll
1 tablespoos pureed garlic
1 teaspoot cayenne pepper
dash of tabasco
salt and freshly ground pepper to
taste

Preheat brotler. Place eggplant on
a baking sheet and broil, turning oc-
caslonally until charred all over and
softened, about 40 minutes, Set aside
to cool.

When cool enough to handle, peel
eggplant and roughly chop, reserv-
ing Uquid; Transfer to a large bowl.
Mlx In remalning ingredients and
season Lo taste with salt and pepper.
Serve chilled or at room tempera-
ture. Can also be served as a dip
with plta bread. *
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