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Stretch your gourmet food dollars with elegant dishes -

Sce related stary on Taste front.
WaRm VEGETABLE SALAD

4 smal) zucchini, about 1
pound

4 medium carrots, about 10
ounces

4 stalks celery, about 6
ounces

5.6 scallions

1 small head cautifiower, 1
pound, washed and sepa-
rated into 1% inch
flowerets

6 large radishes, washed and
cut into % lnch slices

2 1aviespoons Dijon-style
mustard

% cup peanut ol

{ 1ablespoons cider vinegar

¥ teaspoon salt

¥a teasoon freshly ground
black pepper

Bring 4 cupa water to a bail,

Meanwhile telm and wash zucchinl,
Cut crosswine [nto 3 Inch chunks,
then into ' Inch sticks. Peel the
carrots and celery, cut both into 2
Inch by % inch aticks. Trim scal-
lions and cut Into 2 inch sticka,

Add the carrots and celery to the
balllng water, Cook for 2 minutes,
add caullflower and boil for 5 min-
uten. Add zucchinl and cook for 1
minute. Stir In the scallions and
radishen and cook for 10 seconds.
Drain reserving the vegetable stock
foe soup.

Prepare dresaing: Mix together
the dresaing Ingredients in a large
bowl, add thehot vegetables and
tosa to coat with dreasing. Serve
[ukewarm or at room temperature.
Scrves 0.

STRAWBERRY SUMMER
Pupping
1% pints fresh, ripa strawberries

Vs cup sugar
6 ounces broad
3 cup strawbeny Jam
1 cup sour czesm
Clean and hull the betrles. Cut 12
of the berriea inta thin sllces, about
1% cups and mix with 2 table-
‘spoona of the sugar. Sct aslde.
Place the bread In the bowl of @
food procesor and process a few sec-
onda to moke coarse Lread crumbs
to make 2 cupe. Set auldo.
Place the whole berries, the jam
and remaning sugar in processor
bow! and process until smooth.

- Tronsfer to a bowl and lightly fold

In Lread crumbs, Divide the pud-

MACARONI BEAUCAIRE

1 pound albow macaron!

% cup olive oil

2 tablespoons grated Por-
mesan checse

1 teaspacn salt

¥ toospoon freshly ground
black pepper

% cup minced chives

¥ cup conola oil

2 cggpiants about | % pounds,
cut lengthwise Into 12
slices V5 inch thick

¥4 toaspoon sait

3 ripe tomatoos cut Into ¥
Inch slices

1 cup shredded Cheddar

cheoso

Bring 3 quarta water to a boil.
Cook macaroni until fuat tender 16.
20 minutes. Remove % cup of the
cooking llquid, and place in n serv.
ing bowl large cnough to hold moca-
roni. Drain elbows. Add olive olf,
grated cheene, salt and pepper to
the reserved cwkinu liquld in the
how). Mix well and add the drained
elbawa and chives. Mix well, Set
aside,

Far vegetable garnlsh: Heat the
canolo olt in a large skillet. When
hot, add the cggplant alfices in one
Iayer, sprinkle them with the anlt

i

and saute them for 2'4 to 3 minuten
on each aide until nicely browned. =
Remove and drain on paper toweln.

Rescrve the 6 nlcest sllces of
eggplant and halfof the tomate 7}
slices and arrange the remalnder of "
these vegetablea ina 14 Inch by 10
inch gratin dish to completely cover *
the bottom of the dish, Disttibute
vlbown evenly on top and artonge
the reserved eggpinnt and tomato
alices alternating aver the elbows,
Sprinkle with shredded cheese.

Place the gratin in a preheated
400 degree oven for 20 minutea unti)
cherse has melted and is heated
through. Serves 6.

dinginto six, 1 cup L Re.
frigerate for 2-3 hours.

‘Yo sorve, npoon the reserved ber-
1y sllces onto 6 dessert dinhes, Un-
mold the puddings on top of the
berrics and serve with the sour
cream. Serves 6.

Zesty tomato salsa summertime treat

See Larry Janes* column on Taste
front,
GREEN TOMATO SALSA
1 pound green 1omatoes,
shinned
¥ cup loosely packed chopped
citantro
1 targe clove garlic
2 tablespoons chopped white
onion
¥ teaspoon (of o taste) sea
solt
Place the tomatoes in a pan and
barely cover with water and bring to
n simmer, Continue ta cook until
tomaton turn a lighter, faded green
nnd are just koft but not fallig apoart
tabout 5 minutes). Set aside to cool.

Place '4 cup of the cooklng water
into a blonder or processor and add
the cilantro, garlic, onion and salt,
#nd blend until almost smooth.
Drain the tomatoes and place in the
blender and chop belng nure not to
averblend. The aauce should havea
rough texture, Makes 2V4 cups.

Chef's accret: I added a few strips
of Jalapeno for a kick!

To make o cooked sauce, add 1%
tablespoons af oil to a Asucepan and
heot. Add sauce and cook, uncov-
cred over high heat until thickened
and reduced, about 8 minutes, Add
more salt to taste, [f needed.

Recipe suurce: "The Art of Mexi-
can Cooking,” by Diana Kennedy,
copyright 1989, Bantam Books.

FRESH TABLE SAUCE

1 medium tomato, skin left on
Y2 medium onion
6 spigs coriander, leaves only
3 chilo serancs or any small
hot green chile
Y4 teaspoon salt of to toste
% cup cold water
Chop the tomato with the onion
and place En a glass bowl. Add ro-
malning ingredients and ntlow to
stand for 30 minutes before serving.
Makes a little more than Y4 cup.

Recipe source: “The Tortilla
Book," by Diana Kennedy, copy-
right 1985, by Diana Kennedy,
Harper and Row Publishers.

Add more whole grains to your meals

I you nre interested in now idean
nnd tips for stretching your food
dollaes or are louking for ways te
w¢kd more whole grains to your fami-
ly’s meals, toke n look at & new se-
ries of brochures titled, Healthy Di-
slogue from the Quoker Nuts Com-
pany.

The serien, which features five
brachutes on toples that range from

how to use the new Feod Guide Pyr-
amid in meal planning to cleaning
up the environment, waa created to
addzess questions that are on con-
sumer's minds.

The series Includes, Balancing
Meals and Money, (Dept. HD-1);
Go With The Graln, {Dept. HD-2);
it All Adds Up = the role of food
Ingredients, {Dept. HD-3); Taking

Qut the Trash for Goad, (Dept. HD-

*4) and Debugging the System —
Preventing Pesta from Field to Pan-
try. (Dept. HD-5)

For a free copy of any of the bro-
chures, or a complete act, send your
name and address to Healthy Din-
togue, Dept. HD {brochure number
or HD-A for entlre set), 1147 W,
Jackson Blvd., Chicago, IL 60607,
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Infertility Treatments:

THE FA

At Henry Forg Health System, we
the
nature of infertllity. That" s why wo've
to

The team ol infertility specialists prosonting

will include Michasl Menol-Bnm. M0,
director

y and senlor sta!f physician,

joined with [VF America F
assemble an accomplished and
compassionate laam of infartility
spacialists, nurses and counsolors.

At the Henry Ford (VF Amerlca Program
in Troy, our {irst treaiment Is a good
dose of education.

Get the facts. Joln us for a free, two-
hour seminar on infertility and Its
reatment. Topics Includa:

. In vitro fertilization, GIFT, ZIFT,
and other
reproductive technologles
» Financing
= Psychological support
« Troatment schedules

Frry Sorel

IVF America Program

Henry Fovd Madical Group.

«7-9pm.
Wednesday, July 15
Novi Hilton
21111 Haggerty Road
1-275 at 8 Mile

OR
=7-9pm.
Thursday, July 16

Birmingham Community House
380 South Bates Street

The seminar Is free, but seating is
limited. Refreshments will bo sorved.
Please reserve your seal by calling
637-4000.

«HUT-ETC.

'NOW PREMIERING AT THE
METROPOLITAN MUSICAFES

A SUMMERTIME

We Invite you to enjoy a delicious
evening with someone special.

Our Pastafest features
original and unique recipes from
ali over the country

Featuring:
SEAFOOD RAVIOLI
GRILLED CHICKEN TORTELLINI
SHRIMP MARINARA LINGUINE
SHRIMP AND CRAB FETTUCINE VERDE
SOUTHWEST LINGUINE

ANTIPASTO SALAD
CAESAR SALAD

CHARDONNAY CABERNET
WHITE ZINFANDEL WINES

FRESH BAKED ROLLS
AND BUTTER

Your dinner for two Includes a cholce of flve exciting
and original pasta dishes; antipasto or
caesar salad, fresh baked rolls and butter and

a glass of wine for only $13.95.
You’ve tried our music, now try our fabulous food!

Dally after 4 p.m. at the
Farmington Hills and Royal Oak Musicafes

Farmington Hills

34555 W. 12 Mile

Bet. Farmington
& Drake Rds.

(loc, 1 the Aboretum
Offce Complea)

488-1100

Royal Oak
326 W. Fourth 5t.

at Lafayette 5t.
542-1990




