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Her adventurous carryouts make a difference

Continued from Pago 1
up wlith fresh deas.

BEFORE OPENING her shop

cook with a fondnuss for the fiery
Szechwan Chinese cuisine.

“He Is an excellent eritle,” Steb-
bins said. "1 think our tastes are ex-
tremely eclectic.”

THIS MONTH Stebbins began
printing a weekly menu of available
lunch and dinner cholees. Salads are
priced at between $5.50 and $6.50
per pound. Her popular vegetable

zen appetlzers in the store's freczer
section. These include almond-
stuffed dates, phylle trlangles
stuffed with chicken and pecans and
mushroom-leck turnovers,

When a customer wants a truly el
egant dessert Stebbins turns to what
she calls her “trademark,” a rlch
white chocolate cake wrapped witha
band of dark chocolate and topped

based sauce, or 4 chocolate oF lemon
topping.

Stebbins is currently developing a
variety of dishes to meet the Ameri-

Stebblns polled the frlends and busj- 1 A ‘s
melange — fresh vegetables sauteed So far Stebbins has found her with layers of edible can Heart 4
cdﬂ‘!mm}:le:grekm:l“ll:lr?axgh‘zg?nl:’?s Son Patrick, 9, a student at Blrd 3 "5uue o [ around $3.50 per  catering Jobs most lucrative, fol- leaves, for lowered fat and sodium. She

auxillary of the Plymouth Rotary.
She wanted to find out what kinds of
foods they would like to see In a car-
ryout shop, Many of thelr ideas were
incorporated Into her menu setee-
tions,

“People are much more health
conscious,” Stebblins sald, "The trend
is deflnitely toward lighter foods.
Becf Isn't as popular. It's more fish
and seafood.” .

New reclpes are tested at home,
Stebbins' husband, Jim, owner of a
machlne shop, is an accomplished

Elementary Schoa) in Plymouth, is
open-minded and whitng to try many
of the unusual dishes hls parcats en-
Joy.

One of Stebbins' personal favorites
is orlental pot-stickers, which Is a
mixture of pork, enlons and orlentat
Splees cooked In sesame ofl, stuffed
into an egg rell wrapper. The rolls
are then simmered In chichen broth,
Stebbins also enfoys preparing pas-
tas from scratch, Including fettucine
alfredo and lasagna with lemon scal-
lop filling. -

pound.

Fresh salmon costs $8.50 per
pound. A wedge of quiche is $2 and
desserts are priced at $2-52.50 per
slice.

In an cffort to cash in on the lunch
trade, she is planning 1o deliver
brown-bag lunches to office build.
ings in the Plymouth area.

“I belicve there Is a definite mar-
ket for it,” Stebbins said,

In addition to ket lineup of fresh
foods, she alsa has a selection of fro-

lowed by the careyout lunch trade.
“The dinners arc a little harder to
selb," she sald.

STEBBINS RECENTLY catered
several parties for a Plymouth real
estate firm, She prepared such offer-
ings as endive leaves piped with
Boursin cheese, mushrooms stuffed
with artichoke and grapes dipped in
roquefort cheese and rolled in wal-
nuts, There also were assorted petite
pastrles, including Jemon tarticts,
mintatore cheesecakes, cclairs and
cream puffs.

“It's a very showy cake,” Stebbins
sajd. “Of course, presentation is ev-
crything.” Another favarite dessert,
very popular In Stebbins® native Aus-
tralia, is a confectlon called Pavio-
va. It is named after the famed Rus-
slan ballerina Anna Pavlova.

‘The dessert, made with egg whites
and a small quantity of sugar, Is a
meringue  which, when baked, Is
crunchy on the outside and melt-in-
your-mouth marskmallow inside.
Stebblns serves it with a MNquewr-

stressed that her maln objective is
providing a top-quality product to
her customers,

“1 thoroughly enjoy what 1 do,’
she sald. T get a great deal of satis-
{action from people telling tne how
much they enjoy what I have pre:
pared for them™

Survory Fare Lid. is at 515 For-
est, Plymouth, phone  454-9669.
Hours are 10 a.m. 1o 7 pan. Mon-
day-Friday, 10 a.m. 1o 6 p.m. Sat-
urduy, closed Sunday.

PAN-SMOTHERED PORK CHOPS
WITH CLOVE AND ORANGE

2 ripe tomatocs (% pound)

1 small onfon finely dlced (about '3

cup)

1 teaspoon ground cloves

1 tablespoon ftnely minced gartle

4 thick loln pork chaps

3 tablespoons all-purpose fiour

2 tablespoons salad oil

2 cups milk

2 tablespoons white wine vioegar

1 orange, grated zest enly

In food processor pulse together
{omatoes, onion, cloves and gatlic;
or fincly chop by hand. Pat pork
chops dry and dust on both sldes with
flour, shaking off excess. Preheat
oven to 200 degrees. Heat ofl in
heavy 12-inch skillet over high heat.

Add chops and lightly brown on both  perature
sldes, about 6 minutes. Tilt skillet to 1 cup sugar MAGNETIC INTERIOR
discard remalining oil. Reduce heat 1 teaspoon vanilin INSULATING WINDOW SYSTEM
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and the mllk. Let cook, uncovered,
about & minutes. Turn chops and
cook 4 minutes more. (Don't worry
when milk curdles durlng the cook-
ing: you haven't done anything
wrong.) Remove chops to plate and
keep warm in oven. Increase stove
heat 1o high, add vinegar and orange
zest to the cooking puree and cook 1
minute. Arrange chops on a serving
platier and strain the sauce over the
chops, pushing the puree ingredlents
in the sleve with a wooden spoon to
extract as much of the lquld as pos-
sible. Serves 4. (Recipe courtesy of
Anna Stebbins)

WHITE CHOCOLATE CAKE
4 ounces white chocolnte, chopped
3 cup whipping cream
1 stick unsalted butter, reom tem.

clarification

“Curtain Calls.”" the cookboak re-
ferred t0 In Larry Janes' column
Jan. 1, is no lenger available, The
cookbook, originaily offered by Oak-
land University's Meadow Brook
Theatre Gulld, is out of print.

A quote aitributed to Rabbi Eli-

mellech Silberberg, in the story Jan,
8 on Sara's Glatt Kosher Deli in
Soulhfield, should have been attribu-
ted instead 1o Morris Goodman, who
said, only two out of 10 cows are
glatt and that, “The theory is that
it's a healthier, superior animal.*

2 cups all-purpose flour
1 teaspoon baking soda
%4 tcaspoon salt

23 cup buttermllk

Whlte Chocolate Butter Cream

14 ounce while chocolnte, chopped

'a cup whipping cream

2 sticks unsaited butter, room tem-
perature

§ large egg yolks

3 tablespoons creme de cacao

Syrup

5 cup sugar

'3 cup water

4 tablespoon creme de cacao

Prcheat oven to 350 degrees,
Grease and floor two 9-by-1%-inch
or 9-by-2-inch round layer cake pans,
shaklng out excess flour. Melt choco-
late with cream In top of double
boller over silmmering water, whisk-
Ing until smooth. Set aslde to coo).
Beat butter and sugar in medlum-
stze bow! with electric mixer on me-
dium speed untll light and ftuffy,
about 3 minutes. Add vanilla and
Cggs onc at a time, beating well af-
ter cach addition. Mix in melted
chocolate on low speed, Stir together
flour, baking soda and salt In medl-
um-size bowl. Allernately add flour
in fourths and buttermllk In thirds on
low speed, beginning and ending

with flour, mixing until batter is
smooth. Divide batter between pans
and spread with spatula. Bake in
350-degree oven for 25-30 minutes or
until cake tester comes out clean
and top springs back when lightly
pressed with {ingertips. The sides
will begin to turn golden but the top
will remain white. Remove cakes
from oven and cool In pans 10 mip.
utes. Invert onto cooling racks and
cool completely. Cake may be
wrapped and held at room tempera-
ture or overnight, or may be frozen,
if deslred. Defrost wrapped cakes at
room tempetature. Serves 10-12.
Syrup: Comblne sugar and water
in heavy small saucepan. Bring to

boil over moderate heat, stirring un-
11l sugar Is disselved. Remove from
heat and coal to room temperature.
Stir In creme de cacao. Syrup may
be made ahead and refrigerated,
covered, indefinitely,

Butter Crenm: Melt chocalate
with cream in top of double beiler
over simmering water, stirring until
smooth, Sct aside until cool. Beat

butter in medium-size bowl with.

cleetric mixer on high speed until
light and fluffy, about 2 minutes.
Beat in cgg yolks, one at a time,
mixing untll wel) blended. Mix in

coaled chocolate and creme de cacao

on low speed. Refrigerate butter
cream for 20-30 minutes.

2555 S. Telegraph Rd.
Bloamiietd Hills, MI 48013

EX-PRESS

il you're a former member of Ihe Free Press o News, o Jus! looking for
a career change, consider Iranchising. Wese holding a FREE SEMINAR at our
new World Headquarters in Bloomlield Hills Jan. 18 from 6-8 pm, and Jan. 20
from 10 a.m.noon. Opportunities available in Michigan and Ihe Sun Bell area.
Call Peler Goldman al 1-800-548-9050 o register.

Amesican Speedy Peinting Centers
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FOR A FREE IN-HOME ESTIMATS

CALLTOLL FREE
1-800-362-8418

Or call your local Sears Siore

Susan Saint fames
et Conter
stecesy story

10 pounds in 2 weeks, upto 25
pounds in 6 weeks.

B Save money. No expensive
packaged foods required.

B Personalized counseling.
By professionals who have lost
weightat Diet Center,

Southfield

Centers

Westland 35235 w. Warren

tAcross from Wositand Shopping Centery 721-1810 !

Plymouth 767 s. Main 455-7800

Farmington 33014 Grand River 477-0670

Southfield 28481 Telegraph 353-0450

Canton 5757 Sheldon Rd. M-F 7:30 a.m.-7:00 p.m.
B Lose weight fast. Dr P {Not 1o K-Mar) icon 454-0440 sat. 8 g:’-’n‘; p.rr': "

Goodyear’s Popular
Tiempo

ALL SEASON
STEEL BELTED RADIAL

TIEMPO RADIAL

* Flexible sidewalls deliver a smooth, comfort-

4 Wheel |

Computer

with coupon
Exp. 3-31-1990
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T (1) e ele Peice Alignment :
% OFF - Now off df k v :
50% OFF - Now offered for one more wee e W i coupon |
Reducing Phase of Program Only v s _Fpamien
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4. ) W8 A . :
Plymouth  Grosse Pointe F PRAAY | Lube, Oil i
453-3080 882-5885 2 ANl ! & Filter |
Brighton Troy ZE : $'ﬁ 388 :
227-2702 643-6980 | I

| Up to 5 qts. Kendall |

Balance and Rotation I ?

$ 988 :

Front End ||

ALL SALE PRICES
good thru March 31, 1990

Premium All-Season Qil
' with coupon
L B 331ie30 |

The weight-loss professionals.'

569-2669
At Participating Centers




