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Heart
pizza
special

Dinner for two,
how romantie,
and who can
resist pizza?
e p a
Romano's
heart shaped
pizza is a deli.
cious way to
tell that spe-
cial someconc
“Ilove you.”
The Valen-
tine’s Doy piz-
za is packaged
in a red pizza box and accompa-
nied by a special greeting card
which the sender personalizes
for thelr loved one, The cheese
and one item heart shaped plz-
za, Borves two, costs $4.99 plus
tax, and le available, whilo sup-
plies last, for pickup or delivery

KEELY
WYGONIK

Something special: Surprise your Valentine with a heart
shaped pizza from Papa Romano’s.

until Feb, 16, Heart shaped piz-
zo8 can be ordered in advance
to ensure availability.

Papa Romano’s developed
the unique heart shaped pizza
four years ago especially for

Valentine's Day.

Everyone knows, the beat way
to win a person’s heart is
through their stomach! Contact
your local Papa Romano's to or-
der your plzza today. There are
45 Metro-Detroit locations.

Homemade yeast rolls worth the work

- See Larry Janes’ co[umn on
Taare[mnt.

STANDARD YEAST Rous

1 package active dry yeast

1 teaspoon sugar

2 tablespoons lukewarm water
1 cup milk

2 tablaspoons butter

2% to 3 cups flour

1% teaspoons salt

In a amall cup, dissolve yeast and
sugar in water, Let stand until
foamy, about 10 minutes. Ina
saucepan, heat milk with butter un-
til melted. Coal to lukewarm. In a
mizing bowl, comblne yenst mixture
with milk mixture and add 1% cups
of the flour. Beat vigorously untll
well-combined.

Caver with a towel and allow the
spange to riso for 1 hour. Stir down
the sponge and atir {n the salt. Add
1 cup additional flour to make soft
dough. Turn onto a floured board
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-vancose veins

can help you
look and feel
better,

We now offer
avirtually
painless
in-office
procedure that
eliminates the
need for
stigery o
hospitalization,

Call Michigan
Vein Clinics for
afree
consultation,

Blrmlnq}um
842-0210

Plymouth
459-0980

and knead until emooth and clastic,
about 10 minutes.

Butter a large bowl, turn dough in
the bowl to butter the top, cover
with a towel and allow to rise for t
hour. Punch down, make favorite
roll ahape and allow to rise, then
bake in a 400 degree oven for 12 to
15 minutea or until golden, Makes
16 rolls.

_ ReFRIcERATOR Rous
%5 cup milk

3¥%2 tablespoons sugar

1 packet actlve dry yeast
legg

34 tablespoons butter

1 teaspoon salt

¥ cup lukewarm water

310 3% cups flour

In a saucepan, heat milk with
butter until melted. Cool to luke-
warm. Stir in sugar and salt. Ina
mixing bowl, dissolve yeast in wa-
ter, let stand 6 minutes, Beat cgg
and milk mixture into yeast. Beat
in 3 cups flour. Beat well,

Place dough in a well-greased
bowl. Tum dough to cover, then
wrap with plastic wrap and placea
plate with a welght on it on top of it
In the refrigerator for up to & days.

To use: remove a8 much dough as
necded and prepare the ralls and al.
low to rise until doubled in bulk,
about 1 hour, Prcheat oven to 425
degrees, glaze rolis aa desired and
bake for 12 to 15 minutes or until
golden. Makes 16 rolla.

Appetizers harmonize with bubbly

Sé related story on Taste front.

SMOKED SALMON AND
- BouRsiH CANAPES
S ounces (ono packege) Bour-
, slin, softened atroomtem-
peraturs
6 slicos white broad of cholce
% pound finely sliced smoked
salmon
Cut 12 heart shapes from the
. bread, uaing a heart-shaped cockie
cutter. Spread Boursln on the
hearts and top with the amoked
salmon formed into rosattes.

BARQUETTES AU BOURSIN

 ounce (ono packoge) Bour-
8ln, softened at room tem-

. perature

2large eggs

¥4 cup heavy cream

Y2 cup milk

¥4 teaspoon kosher salt

Freshly ground black papper
and nutmeg to taste

Prepared ple crust pushy of
cholce

Placo 12 indlvidual 1

% pound chilied unsaited but-
ter cutin B ploces

% teaspoon each of thyme,
marjoram, dill, basl, sait
and lemon pepper

8 ounces sofiened cream’
chegse cut in 4 pleces

Using the steel blade of a food
processor, proceas the garlic, butter
and spices, Add tho cream cheese
and process agaln. Refrigorate. Bo-
foro using or scrving, altow tho
Bourstn aubstitute to comn to room

i ly 45 min-

CHOCOLATE FONDUE Wimn ¢
__ORAWBERRIES
8 ouncas quatity mitk choco-
late
% cup heavy cream
1 pint strawberrles, un-
stemmed, rinsed and drieg
Melt chacolate with the cream ln
the top of a double boller st aver 7|
simmering water. Stir occaslannlly "
unti! mixture {s stooth and heated) )]
through. Pour [nto heated fondue ||
pot (or two Indlvidual, heated sery.,. |
{ng bowls). Dip berries into the
hocolate and enjoy them between

Py

utes.
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Pan from page 1B

sips of rose champagne.

e

ported Boursin is available
in nll speclalty cheese shops or in
the gourmet cheese section of
upacale supermarkets. Our
homemade substitute (seo recipo
above) has nover failed.

For ﬁx~ln~n-rnlnuu= nppetizers

pana on a cookle sheot. Line the
pons with the prepared pie crust.
‘Weight crust with waxed paper and
pastry welghts or beans to keep
bases flat and smooth, Bake the pie
cruat in lower part of the oven at
350 dogrees until just cooked (about
15-20 minutes). Remove paper and
welghts.

Mix the softened Bourstn with
the eggs, mllk and scasonings. Beat
well with whisk. Pour into the
baked shella. Place in oven at 350
degrees for 20 to 30 minutes or until
golden brown, Serve. Makes 12 tar-
telettes.

‘This recipo can be used for two
individual 3-Inch tarts baked 25 to
30 minutes.

wrap thin slices of prosciutto or
Parma ham around the top V5 of 2
_slender breadstick. Buy herbed
chevre, mix it with minced red
bell pepper and use the mixture
to stuff mushroom caps. Boke
theae in a hot 400 degree oven un-
til the mushrooms just begin to
darken ond the cheese melts.
Serve warm.

Roasted red bell peppers lightly
filmed with extra-virgin olive oil
topped with a grind of black pep-
per and salt to taste, served with
black Italinn olives brings out un-
usual flavors in o pink chom-
pagne. Toss bite-slze picces of
Alnskan Klng crabmeat in a light,

Recipes supplied by Ch
News and Information Bureat in
New York.

HEALD'S BOURSIN SUBSTITUTE
1 gadlic clove cut In half

and garnish
wnth red radishes.

1f the thaught of a lobater en-
tree for Valentine's Day does not
appeal, then coneider any vea),
chicken or rabbit preparation

with a wine and cream mauce. It
will harmonize with the robust-

pink champagne. As long as t|
sauce is not distinctly sweet or”'
overly hot and spicy, it will work:
Pork tenderloin is the current flo.
vorful bargain white meat. Grill
roast it vaing the same advi
about nnuclng.

_The h:xherl tiunnlnu of rou
1 15

grilled hcefp or lamb or these

meats with Jight sauces, Old(:rL
1l-cel rose ch

(1979 vintage perhaps) are eapp

cially wonderful with lamb cn

trees,

Fondues are back. Dust off your |
old one and prepare chocolate
fondue with strawberries for a.
anvntina‘u dcsam Since_ pink

with strawberries and chocnlnte,
this i8 a two- fnr-the-pricc-vrone
treat.

To leave a mesgage for Roy and
Eleanor Heald, diol 953-2047 on o
touch-tone Phane, mail box 1864.
See recipes above.

* LUNCH SPECIALS FROM 11-4 PM
* CARRY OUT & CATERING AVAILABLE

6635 Orchard Lzke Road, at Maple Rd.
OLD ORCHARD SHOPPING CENTER
West Bloomficld, MI 48332
FOR RESERVATIONS:

Phone: (313) 626-6313
Fax: (313) 626-6310

RESTAURANT

29 PM

1093 will be a year of change. Many el:onomlsls predict
interest rates will rise. If your home mortgage interest
ratc is above 8%, you may save thousands of Hollars by
refinancing. Call today before rates go up. It's in your -

i he:x interest.
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6%

CALL
'_| -800-72FIRST
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14KT Gold
Floating Heart

‘With Any Purchase

[FREE @ :
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41 Diamond
¥ CT. 18* DIAMOND EARRINGS
HEART PENDANT QQG.Y.‘SET:\!:’["[‘W
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" Diamond Teans
Bracelet
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-60% off

All 14Kt Gold
Ch:uns & Bracclets
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re tall

Entire Stock of
CITIZEN

WATCHES

I IR I TR

) OCITIZEN

I Waerantesh 1o Owe Year 2000, I
Citlzen auth, deater

Burlington Coat Factory

not atflilated with Burlington Industries
Sterling Helghts - van Dyke at 17 Mile
Blioomtfleld Hllls - Telegraph at Square Lake Rd.
Redford - Telegraph & Chicago Rd.

BIG DISCOUNTS




