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Chinese New Year dishes something to crow about 7

See related dtory on Taste front.
PAN-FRIED CHickzNn WiTH
. _.__LEMONSAUCE
Sauce
% cup chicken stock
6 tablespoons fresh lamon
. Juice .
3 tablespoons sugar
21teaspoons grated lemon zest
2 teaspoons plum sauce
Chicken
3% cup all-purpose flour
* 2 eggs, beuten
! ¥ cup white sesame seeds
| 2teaspoons salt
1 teaspoon ground white pep-
. pe N
4 skinless, bongless chicken
breast halves
6 tablespoons peanut oll
1 tablespoon minced fresh
' ginger
1 teaspoon minced garic
1 toblespoon comstarch mixed
with 1% tablespoons water
Sliced scallion greens for gam-
" Ish {optional}
Combine the sauce lnmdlenu in
abowl and reserve.
To prepare the breading, place '/.
cupof the flour in a large shatlow
bawl o plate. In another bowl. beat

the eggs, and in a third, combine
the remalning ¥ cup of Mour with
nesame secds and salt and pepper,
Arrange thess nextto eachotheron
a counter,

Wash the chicken breasta and
trim nny excess fat. Pound witha
mallet or rolling pln to W-inch
thickness, Then dip, one at a time,
firat In the flour, Pat off any excess
end dip in the egg. Lift the meat,
allowing excesa cgg to drain back
{nto bawl, and then dip and coat
with the flour and seaamo sced
batter. Reserve on a platter.

Heat 4 tablespoons of peanut oll
in a 10-inch skillet over medium-
high heat. Fry the chicken breasts, *
two ot a time, until golden, 3to 4
minutes per side. (Reduce the heat
to medium If the chicken is brown-
ing too quickly.) Rescrveon a
platter.

Whilo the last batch ia finishing,
heat the remaining 2 tablespoons of
oil in a small skillet over medlum
heat. Sautee the ginger and gaslic +
until their aroma 1s released and
then pour in the sauce, When it
comea to a boil, reduce to lowest
heat. Drizzl¢ in the cornatarch mix-
ture while stirring constantly, and
remove (rom heat a5 soon as the
sauce thickena,

'To serve, slice ench chicken

breast into %-inch atrips along the
wldth and place on dinuer plates.
Spoon on the sauce and garniah
with ecalllons, if desired. Serves 4.

From “Chinese Cooking For Be-
ginners," by Helenc Siegel, (Harper-
Collins Publishers, $12.60),

CRISPY SHRIMP WiTH
— CHAMPAGNE SAUCE
10 to 12'shdmp per person
{deponding on slze)
ogg white
com starch
pinch of salt
Ono egg white will make
enough breading for a dozen or
more shrimp. Mix enough com
starch with the egg whito to
make a thick, sticky batter. Toss
the shrimp in the mixture to cont
evenly and lot stand for about 15
minutes,

__ smee
Equal amounts of sweat chermy
Julce, ketchup and cham-

pagne or white wine
fresh chopped ginger
fresh chopped garlic
small amount of chicken brath
sugar
salt

Celebrate Chinese New Year

Celebrate the new year, Chineso
style at arca restavrants which
are planning special dinners.

Hunan Palace, 38269 W. 10
Mile, Farmington Hills, 473-3939,
is celebrating the new yenr with o
10.course dinner, 6:30 p.m. Mon-
day, dan. 25, Tuesday, Jan, 26,
and Wednesday, Jan. 27, The cost
is $35 per person.

Oceania Inn, 68 North Adams,
Meadow Brook Village Mall, Ro-
chester, 375-9200, and Oceania
Inn, 24845 Ryan Road, Warren,
7656-4664, are celebrating the Year
of the Rooster with a 12

ner *will begin with the Lion
Dance, 6:45 p.m. at Rochester res.
taurant, 7:46 p.m. at Warren res.

. taurant Friday, Jan. 22, Saturday,

Jan, 23, Sunday, Jan. 24, Thurs-
day, Jan. 28, Friday, Jan, 29, and
Saturday, Jan. 30. Cost s $10.95
per person (minimum four peo-
ple), reservation required.

On Sunday, Jan. 24, Mon Jin
Lau, 1615 E. Maple Road, Troy,
689-2332, will ring in the new year
with tho tradition Lion Dance,
plenty of fire crackers, and dolica-
cies of the Orient. The coat of din-

dinner, and Lion Dm:ncc. The din-

ner with is $52 per
person, not including tax or gratu-

ity. All reservations must be con-
firmed by check or credit card.
The last day to cancel without
charge is Jan. 21. Call £89.2332
for reservations and information,

New Peking Chinese Restau.
rant, 20105 Ford Road, Gardun
City, 4252230, will ring in the
Year of the Rooster 6:30 p.m.
Monday, Jan. 25, with a epecial
12-course dinner, and the Lion
Dance, The cost is $26 per person,

The new year dinner will also
be offered 6;30 p.m. Tuesday, Jan.
26, Wednesdoy, Jan. 27, and
‘Thursday, Jan. 28,

World-famous ribs ‘talked about’

See Larry Janes' column on
* Taste front..

SyLvia's WorLb Famous
TALKED-ABOUT SPARERIBS
2 slabs pork ribs {about 3%
< pounds total)
1% teaspoons salt
* % teaspoon fresh ground
black pepper
% tenspoon crushed red pep-
per flakes
210 3 cups white wine vinegar

- Barbecue sauce (see recipe)

To make the ribs easier to han-
dle, cut cach alab between the mid-
dle bones into 2 equal picces, Rub
the salt, black pepper and red pep-
per into both sides of the ribs. Place
ribs in a deep baking dish, cover
them, and refrigerate overnight.

: Preheat tha oven to 450 degrees
F. Pour the vinegar over the ribs
and bake 1% hours, Rotate the riba
two or three times during baking

. and spoon some of the pan juices

over them,

Removo the ribs from tho baking
dish and place in a single layer on
baking sheets, (Lino the baking
sheets with alumlnum foil for easy
cleanup), Bake ot 450 degrees for 1
hour. The ribs should be tender and
well-browned. This can ba done up
to a day in advance. Cool tho ribs,
cover tightly, and refrigerate. Bring -
to room temperature for about 1
hour before continuing. ~

‘To finish the ribs, preheat the

BARBECUE SAUCE
16 ounces Red Devil Hot
Sauce
2 teaspoons crushed red
pepper flakes
1 small onlon, sliced
1 small statk celery, sliced
3 cups temato puree
1% cups water
1% cups sugar
1 lemon sficed .
Combina all the ingredientaina
heavy pot and heat just until hot.
Don't bring to a boil or the sauce

oven to 400 degrees F. Cut the slaba--— wil) turn dark, and become thin.

between the bones into individual
ribs, Place the ribs in a baking dish
largo enough to hald them comfort-
ably, Spoon enough of the barbecuo
sauce over them to coat lghtly,
Cover thoe pan with aluminum foll
and bake until heated through,
obout 20 minutes, Serve with addi-
tianal barbecue sauce on the side.
Makes 8 w;vlnss.

Cool the sauce to room tempera-
ture, strain it, and store it ina
tightly covered jar In the refrigera-

Mnkeg about 5 cups. It keeps for
at least a m3nth.

Recipes from “Sylbia‘s Soud
Food,” by Syluia Woods and Chris-
topher Styler, (Hearst Books, New
York, $17)

NEW PRODUCTS

To got your new products listed
in this column, send items to be
considered for publication to:
Keely Wygonik, Taste Editor, the
Observer & Eccentric, 36251~ -
Schoolcraft Road, Livonia 48150.

R oLaA'S
Olga's Kitchen hun dncldnd tosell
ita popular salad d. in12.6-

cents to n local food bank in the
Detrolt metro area. *

& PRETZEL SNACKS |

Borden has i ki

hostess gift, consider Kambly's
prize-winning specialty cookies
from the Emmental region of the
Swiss Alps, Available at Jacob-
son's, M of Vino and Nei-

Turtles Pretzel Snncks. Bite-
sized pretzels that provide a low
fat alternative to regular chips.”
The 10-ounce family size bng,

d retail 31.29. is avail

man-Marcus. There are 11 differ.
ent kinds that combine, old-world
Swiss tradition, culinary artistry
and cmﬂsmnnshlp wuh 20th cen-

ounce bottles. For each bottle sold
for $3.29 in any of its restaurants,
Olga's Kitchen will donate 25

H swisS CHOCOI.A'I'E
If you're looking for the perfect

Weight
Loss

28336 Franklin Rd.
Southfield, M1
746-0844

Dr. Ralph P. Keith, PHD.

tury

* Peanut Butter

Szechuan hot oil to taste {this
Is avallable In Far East mar-
kots and Is hot because of

-the ground red Szechuan
peppors) -

somo com starch mixed with
water 1o uso as a thickener

Tho chef dldn’t really measure,
You'll have to experiment a llttlo
with portlons to get an acceptable
taate. You'll need a teaspoon ot loss
for each porson,

Heat enough oll to deep fry the
shrimp in a wok or other deep uten.
&il. Heat oil almost to amoking
polnt and drop in shrimp, They
‘should fry for enly a few seconds.
Don't leave them in long enaugh to
turn deop brown, Remove from oll
and drain, Draln ofl from pan. Add
sauce to pan and heat it for just a
few seconds to thicken. Put the
shrimp on a plate and pour a little
sauce on top. Serve the remainder

in n bow] 8o that each porsan can
add more if ho chooses.

Reclpe from Chef Jack Dai,
Hunon Palace, Farmington Hills.

STRERIED BRoccou WiTH
INGER AND BRANDY
1 bunch regular broceol {about
1% pounds, ylnldlng 4
cups)
2teaspoons grated gingemoot
2 tablespoons brandy
1 tablespoon granulated sugar
3 tablespoons ol!
34 teaspoon salt
3 toblespoons water
Separats broceolt atoms from
flowerets, Pecl skin from stems. Cut
flowerets into oven sections, then
cut stems disgonally into slices Y.
Inch thick, Rinse and draln thor-
oughly.
Place ginger in a small bowl and
add brandy. Mix together and put

a .
Rﬂse from page 1B

mixture through a fine sleve. Press
‘geated gingor against tho wall of the
slove to extract a8 munb]\llco as
possible. va
Add sugar to mixture. Mix wnll
(Sugae helps keep broceoli bright -«

green.,

Sut o wok over high heat. When
very hat, add the oil. When tho ofl***
ia hot, sprinklo in salt. Immediately
add broccali stiring and turning 2
until each plece s well coated witll -
ofl, about 1 minute.

Siulo in brandy mixytre along
edge of the wok, stlrring until evap:
orated, Sprinkle water onto broc
1, then cover wok. Tumn off heat ****
and wait 1 minute, Remove brocceli:
and serve. X

“

Recipe from "Everything You
Wanted to Know about Chines
Coching," by Pcarl Kong Chen, T
Chi Chen, and Rose Tseng. {Bar-
ron's Educational Serics, Inc.
$21.95). \

ture, Lion Dance, and cookbook
sale. For ticket information, call
6630099, 376-9200, or 756-4664,

Another good source is “Every-
thing You Want to Know About
Chinese Cooking,” by Pearl Kong

Chen, Tien Chi Chen, and Rose
Tseng, (Barron's Educational
Services, Inc,, $21,95).

Available at Kitchen Glamor
stores, this book containe a
wealth of information about Chi-
nese cooking and holidays.

check frampage 1B

“Gung Hay Fat Choy!” Happy
New Year; welcome to the Year of
the Rooster,

See recipes and listing of arca
New Year dinners above,

~a

mard and a Nuits 5t.G

This fs because the i

treats all the wines similarly in
the cellar, regardless of their ori-
n.

“Estate producers take pride in
individuality, These wines have
auul. Negoclanta  manipulate
wines. | buy as meny estate-bot-
tled Burgundics as I can and I
still don’t get enough. I con-
sumers don’t buy the outstanding
1990 red eatate-bottled Burgun-
dies now, within two months
they"ll be shut out.”

The 1990 wines have been com-
pared to the exceptional 1947 vin-
toge, cxcept the 1990s should
prove to be more cellar-worthy,

Cookie appeals to Clinton’s taste

AP— The Best Foods test
kitchen has created an Inaugura-
tion Day Cookle that can be deco-
rated with stars, stripes, or a Bill
Clinton caricature.

The idea for combining peanut
butter and bananas into a Clinton
cookie was made at the suggestion
of an employee at the Skippy
manufacturing
plant in Little Rock, Ark., Best
Foods said. The company said
peanut butter and bananas are
one of Clinton's favorite sandwich
combos.

INAUGURATION DAY COOKIES
22 cups quick-cooking oats,

Don’t freeze sour cream or mayonnaise

“You can freeze almost every
food,” says Sylvia Treitman,
home economist for the Oakland
County Cooperative Extension
Service.

“Hawever there are a few foods
that don't freeze well at’all, and
it's better not to bother to even
try to freeze thom,” Treitman
sald.

Freezing is usually a good way
to cxtend the Ilfe of foods, but if

lng d in Bur-
gundy today,
In addition te Burgundies,

other Vineyard Bgand wines to
consider are the Rhone wines of
the Perrin family. Chateau de
Beaucastel is always a superior
Chateauncuf-du-Pape, At holf the
price is Caudoulet de Beaucastel.
This vineyard borders the Per-
rin’s Beaucastel, but is just out-
side the appellation, It is labcled
o Cotes du Rhone, but is made
from the samc grape varictics as
its Chatenuncuf-du-Pape relative
and receives identical cellar treat.
ment,

The best bargnina and tho
number-one selling Rhone wines

uncoaked
1 % cups flour
1 teaspoon baking powder
1 teaspoon baking soda
% teaspoan salt
1 cup creamy o superchunk
peanut butter
1 cup {2 sticks) margarine
1 cup sugar
1 cup packed brown sugar
% cup mashed ripe banana {1
largo)
legg
1 teaspoon vanilla
Prehieat oven to 350 degrees F. In
a medium bowl, combine cats, -
Nour, baking powder, baking sodn
and salt. In a large bow] with mixer

you try to freeze sour cream, may-
onnaise or gelatin to name a few,
the results will be a watery mess,

Cooked egg whites also usually
become tough and rubbery and
home fricd foods become soggy.

If it scems to look and taste OK
after freezing, then that's the beat
test to go by, Here are some addi-
tional tips to help decide which
foods freeze well:

in the U.S, are bottled under thes
La Vicille Ferme brand also pro-”
duced by the Perrins.

From Chile, Vineyard Brnnde,
imports Vina Santa Rita. Ch
donnay, sauvignon blanc, cabi
net sauvignon and merlot
available. In 1992, sales of theso-
wines in the U.S, were at 160,000
cases, Vineyerd Brands also im-
ports the number-one selling;
Rioja wines from Marques de:
Caceres. A red, white and'roso ares
available as well os a red Rxojn
Reserva and Gran Reserva,

To leave a Voice Mail message!
for the Healds, diol 953-2047 on a?
touch-tone phone, Mailbox num--
ber 1864,

at medium speed, beat peanut but- +
ter and margarine until smooth.
Beat in sugars until blended. Beat'™? *
in banona, egg and vanilla, Stirin’.}
flour mixture, Drop dough by 1% 7%
cupfuls, about 6 inches apart, onto=
ungrensed cookie sheets. With epa-
tula, spread dough into 3 4-Inch
circles.

Bake in a 350-degree F oven !or_.
10 to 12 minutes or until golden, =%
Let cool on cookie sheets for 4 minms
utes. Remove from cookie sheets; =/
cool com)ﬂelcly on a wire rack. If ~a
desired, pipe a atars or stripcs froats
ing design, using plain piping, onta:
ench cookle. Stare in a tightly covitu
‘ered contalner, Makes about 24 372
cookles. o

B Most home-prepared pomwun
do not freeze well; they often be-,
come soft, mushy nnd darken. X
B Heavy cream can be frozen and!
used for cooking, but it will g
longer whip.

M Scasonings change in thn'
freczer, Some becomo bitter or-
stronger and others lose flavor,  +
M Fresh raw solad vegetobles do;
not freeze; they becnmn water-}
logged.

Complete Dinner for

$11.95

Your Choice of:
* FILET MIGNON 8 oz.
* NEW YORK

STRIP STEAK 12 oz.
(Cholce Beef Aged on Own Premlscs|

STEAK & LOBSTER ™
WINTERFEST

If you've tried to lose weight and can't get mrfed, or
. you've lost weight only to regain it quickly, the answer to
. your problem can probably be found In your emotional life.

: People who are, or have been, in unfulfilling or abusive
relationships use f to provide comfort and protection.
People who have difficulty asserting thelr nceds tend to
swallow food as quickly as they swallow théir anger.

If you sincerely want to gain control of the problem, call

and find out how to qualify for the program and’ Insurance
coverage.

Lo CALL 746-0844

..« LUNCH SPECIALS FROM 11-4 PM
. CARRY OUT & CATERING AVAILABLE
. 6635 Orchard Lake Road, at Maple Rd.
OLD‘ ORCHARD SHOPPING CENTER

West Bloomfleld, MI 48332
FOR RESERVATIONS:
Phone: (313) 626-6313
Fax: (313) 626-6310

HOURS: Mon.-Thur. 13 AM-10 PM, Fri. & Sat, 11 AM-11 FM, Sun. 1

Complete Dirner for

*13.95

Your Choice of
+ LOBSTER TAIL 6 oz,
* CRAB LEGS 1 1b.

Kingsleg Inn -~ yoiss
L2 1}.‘“1:;:‘ Roatt 644'1400 Dloomfield Hilly :P'C




