cooking calendar

@ SUMMERPLACE

The Marketplace at Hudson's s
filled with the aromas of the sum-
mer season through Saturda;
“Summerplace at  Marketplace
comblnes entertainment with In-
struction and sempling from gucst
chefs and demonsirators.

Banjo or accordlan muslc is
~played while customers watch local
restaurant chefs prepare summer-
time dishes. The newest Market-
place kitchen equipment is used to
ereate these speclal menus, Samples
and recipes are avallable to take
home. *

Calendars, listlng each store's
scheduled actlvities, may be plcked
up at lhc Mzrkelplace “*Summer-

Ih:dm:iland Hudson's Glenbrook Square
al
@ AT JACOBSON'S

Chef Charles Douglas ‘Rachwltz,
corporate executive chef for the
Chuck Muer restaurants, will appear
at Jacobson's Livoala, nirmlngham
and Rochester stores in mid-May

He will appear from 11:30 a.m. to
1:30 p.m. Thursday, May 18, in Livo-
nla; 11:30 a.m. to 1:30 p.m. Friday,
May 17, tn Blrmingham, and 11:30
a.m. to 1:30 p.m. Thursday, May 23,
in Rochester.

A Llvonia resldent, Rachwitz was

" the 1990 winner of “The Best of

Michigan Meal Competition.” He
oversees kitchen operations at all
Chuck Muer

from which to choose for his food
preparation demonstrations in the
Kitchen Shop areas of Lhe stores.

Among (hem arce pesto sauce and
salad' dressing from Stone Soup
Kitchen, dried cherries from Ameri-
can Spoon, Mueky Duck mustard, Ja-
bar’s sauces and dips, Sanders ice
cream toppings, Truchan's maple
syrup, Gayle's chocolates and Maple
Hills maple sugar and candy.

Michigan Week Is May 17.25.

® CULINARY ARTS

Creative French Pastry and Make
*N" Take Advanced Pastry Prepara-
llon are two _new Culinary Arts

Charley’s Crab in Troy.

lace
atall lludsons locatlons except Oak-

Chicken
curry has
pineapple

This recipe is from an article on
pincapple in the May issuce of Gour-
mel magazine.

CHICKEN CURRY
WITH PINEAPPLE
1% cup vegetable ofl
Onc 3%-pound chicken, cut
serving pleces
1 onion, chopped
1 lorge garlic clove, mlnced
1ta teaspoons turmerlc
1% teaspoous ground corlander
13 teaspoons ground cumin
1z (easpoon clanamon
14 teaspoan ground ginger
3 carrots, chopped coarse
QOae 14-to-16-ounce can whole toma-
toes ipcluding the juice
1 cup chicken brath
1'3 cups chopped fresh plocapple
Cayenne 1o taste
2 tablespoons mioced fresh parsiey
leaves
Cooked rice as an accompanimeat

lato

in a heavy kettle heat the oil over
moderately high heat until.it is hot
but not smoking and in it brown the
chicken, patted dry, in batches,

ransferring-It as.it is-browned-to-a -

bowl. Pour off all but 2 tablespoons
of the fat and in the remaining fat
cook the onlon aver moderate heat,
stirelng, until [t is golden. Add the
garlic, turmeric, coriander, cumin,
cinnamon and ginger and cook the
mixture, stlcring, for 1 minute, Add
the carrots, tomatoes with the juice,
broth, and chicken Including any
jutces that have accumulated in the
bowl and simmer the mixture, cov-
cred, for 30 minutes, or until the
chicken is no longer pink. Transfer

the chicken to a plate, boil the sauce |

until it is thickened slightly and stir
in the pincapple, caycone and salt to
taste, Simmer the mixture for 1 min-
ute, stir In the chicken and parsley
and serve the curry over the rice.
Serves 446,

Pancakes
come in
so handy

AP - Pancakes stack up to one sat-
1sfying low-fat breakfast food. To
serve these pancakes on a moment's
notice, keep a mix of the dry ingred-
ients on hand. Triple the dry ingred-
ients and store the mix in a plastic
hag or covercd storage container.
When the urge for pancakes hits, just
measure 1 cup of the mix and stir in
the egg, milk, margarine — and
ook,

WIHOLE-WHEAT PANCARES
= cup all-purpose flour
ta cup whole-wheat flour
2 {ablespoons sugar
2 teasponns baking powder
'+ tenzpoon salt
Legg
 cup milk
2 tablespoons margartne ar butter,
melted

Maple syrup
In a medium mixing bowl stir to-
gether  all-purpose  flour, whole-

wheat {lour, sugar, baking powder
and salt.

In another mixing bowi beat ¢Rg
slightly. Stic in milk and melted
margarine or bulter, add.all at ence
to flour mixture. Stir until batter i
blended but still slightly lumpy.

For cach 4-inch pancake, pour
about Y cup of the pancake batter

* unto a hot, lightly greased griddle or
heavy skillet. Cook pancakes until
golden brawn, turning to cook second
sides when pancakes have a bubbly
surface and slightly dry edges. Serve
with maple syrup. Makes about 6
pancakes or 3 servings.

Nutritlon (nformation per serving
{2 pancakes with 2 tablespoons
maple syrup): 401 cal. (25 percent
calorics from fat), 11 g fat, 96 mg
chol., 9 g pro., 68 g catb, 2 g dictary
fiber, 523 mpg sodium. US. RDA: 26
percent calcium, 14 percent lron, 10
percent vil. A, 24 percent thiamine,
17 percent riboflavin, 11 percent nia-
cin
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Creative French Pastiry will teach
basic technlques. The class wil} be
taught by A.N. Bozadzis, a graduate
pastry che! of Le Cordon Bleu de
Paris Ecole de Culsine et de Patls-
serle; Specialty ltems 'demonstrated
include charlottes, bavarols, eclalrs,
tories and French creams.

In Make 'N° Take Advanced Pas-
try Preparatlon, the serious pastry
cook will learn advanced methods of
pastry preparation designed for use
in hotels and restaurants. Chel J,
Decker will teach techniques includ-
ing chocolate tempering and design,
use of marzipan and forms of sugar
wark. Products made by students
wilt be avallable to take home.
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FIAST VISIT INCLUDES
+ Exam * Cleamng
* Fluotide Treatment
* 4-Diagnostic X-Rays
* Evalustion
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WEST BLOOMFIELD.

855-6613

THE PUBLIC

Blow-out Prices on New, Demo, and Discontinued Models. Copiers, Faxes, Typewriters, and more.
NOTE: SAMPLE LISTING ONLY MANY MORE TO CHOOSE FRONM.-QUANTITIES LIMITED. NO DEALERS
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BRING A TRUCK!
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(313) 353-6460

BRING A FRIEND!

(313) 353-6460

6177 Orchard Lake Rd.
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