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Hearty dishes perfect for Mardi Gras party

.

per. E

- Mcrdx Gnu Celcbmtwn . A

- 7:80 p.m. Friday and Snmrrhy !

See related story on Taste front.  powder and add to tho ekillet. Grad- dash cayenno pepper Recipes for Shrimp Creole, Stuffed In a largo, heavy saute pan, heat | Feb.19and20 - o |

3 C unlly add the milk, and cook for five 3 slicas whitg bread, made Mushrooms and Cafe Brulot, sup- the o) and brown the chicken woll Schooleroft College-Waterman Cir. |+

HRIMP CREOLE minutes at low heat. Into crumbs I blender plied by Chef Carol Haskins of the i on all sldes, Romovo and set aslde. Tichets $30 perperson’ * * - )

¥2 cup butter or margarine Add cntsup and parsley, Cover Pammosan cheose Townsend Hotel, Birmingham In tho sama pan, melt the butter, Call 4624417 . ‘

2 onlons, finely chopped and continue to cook an additional Wash and remove stems. Brush Add the onlon and sautes over low . H

2 cloves gasiic finely minced 10 to 12 minutes. Add chicken cach cab with ol inaide end out. JAMBALAYA heat for 5 minutes until softencd, » Mard; Gras Fr:nch&yle Dinner 4. '

2 celery stalks, finely chopped broth or white wine to thin sauco to  Place on cookle sheet. Molt marga. 2 tablespoons oll atirring often to provent coloring. 7:30 p.m. Thesday, Feb, &l A

2 pounds raw shrimp, pasled desired consistence. Sorvoon flufly  yino in aklliotand sutoonion, col- 8 places chickon, timmed of Add tho garlic and sauto a fow more | 74, seng Fotel, anmth :

and develned whito rico tossed with lightly ery and garlic untll soft. Add finely all excess fat and skin minutes, stirring constantly. Add . $60perperson”. v i

4 tablespoons flour sauteed aliced mushrooms, Serves 4 chopped stema, flaked crabmoat, 4 1ablespoons saltad butter the peppor and colery and seuto a Call 953,2,,47' mailbox ,g“ !

1 teaspaon salt to6. parstey, salt, pepper and bread ¥ cup finely chopped onlon fow more minutes. Add tho toma- ) :

2 toaspoons chill powdar crumbs, Stir until blended. Mound toes and cook until the mixture kas f . . H

SturreD MUSHROOMS 2 cloves gariic, minced thickened and most of the llquid ; H

2 cups milk _STUFFED MUSHROOMS _ uch cap with this mixturs and ¥ cup finely chopped green a ~Mordi Gros Neis Orleons Styte - |- |

4 tablespoons catsup 2 dozen mushrooms, stems sprinkle with Parmesan checse. pappor *‘“:l"“""’““’d' Stirinthopumsley | eedoy, Wedneaday, | |

2 tablespoons finety chopped finaly chopped Bako at 326 degrees for 25 minutes. & cup finely chopped celery ﬂgL rice and sauto until therico fe Thrsday Fridey, Feb. 16-19 d

persle oliveall 1 cup peeled, seeded and Four the bolling water over the " Eitchen Glamor stores . . =

chlcklen brath or white wine to 4 tablespoons margarino chopped frosh tomatoes, o fico mixturo and ;‘urln the spices . $8class fee A B

thin sauce . ¥ cup crabmoat flaked Carze BruLot 1 1-pound can peoled to- and seasonlng. Retumn tho chicken . Call 637-1300 for class locations H

Use a heavy skitlet — moit buttor 1 onlon, finely minced The peel of 1 orange matoes, peeled ard to the pan. Bring the liquid to a : . )

and eautes vegetables. Add shrimp 1 stalk coley, finely minced The peel of 1 lemon chopped botl, cover, and simmer until the = Creole and Cajun Cooking ,

and sautca a fow minutes longer. 1 garllc clove, finaly minced 36 cunces hot brewed French % cup finely chopped parsley chicken is cooked and most of the 6-8:30 p,m. fnrergh: wcelu H

Combino the salt, flour and chili ¥ teaspoon salt roast datk coffes 1% cups long-graln rice guuld!:ms been ;!bwrbed by the beginuing c}wol !

1 cup suger 3¥% cups bolling water ce, about 35 minutes. Sauthfield- w)w High S H

ceebrate lw; boﬁarbon 1 teaspoon salt “ Add tho hn;n nmtila}lrlmp;?tho co;gké.{, non- mxgmhﬂ. !

; from page 1B 1 tablespoon wholo cloves % to ¥ teaspoon cayenne zice, cover and continuo conldng un- | - Call 746-6700 weekdays, * ;

p is pink and the ham X .10 4:30 p.m. ter H

:«?::ﬁ::nl:i“e:'i‘unu oxcpteof- % mmn dried thyme, or a is heated through, about 5 minutes. 8. to 680pm f e :

3 : .

A grossy-style sauvignon blanc  ed (see recipe inslde). Dry Creck oo in n pot nnd mash togother while fow fresh sprigs of thyme dl?:gxla:"t{am;bd ug';: wtl:h a ‘{axk to | earRIVAL: ) 3

can’t be beat. You can atick with  Zinfandel Is used in tho recipe  pringing to a boil, 1 bay leaf :-X Kled wl ';] "gm l‘"‘ 1 an l‘““’“ o~ Mardi Gras/Carnival :

French and use a Sancerre from  and a glass of it makes & great Romove from the heat, set the Froshly ground black pepper sprinkled with additlonal parsley. S, Anne’s Church, Detroit | '
the Lolre Valloy or choose one  match at the table. rmixture on fire. When the alcohol % pound bolled ham, jullenned Recipe from “Home Cooking Sam- 8 p.mi. Saturdoy, Feb. 20

from Californta. These are some With gumbos and duck prepa-  hog bumed off, add coffee, Lat the ¥4 pound uncooked shimp, pler, Family Favorites From A to 2, Cost $50 per perzon: '

of the best: 1990 Paul Thomes rations, we also like pinot nolr. yixture stand a fow minutes to im- pecled and develned Peggy K. Gloss, (Prentice Holl Call 496-1701 . - .

Sancerre, Chavignol “Les Here again, you can elect a French  provs tho flavor. Straln and serve. Chopped parsiey for gamish Press, 1989, hardcover, $19,95)

Comtesses” ($16), 1891 Lockwood
Sauvignon Blanc ($7), 1091 Simi
Sauvignon Blanc ($9), 1991 Fetzer
Barrel Select Sauvignon Blanc
%10, -

or red Burgundy or one of the bot-
tlings from the Carneros region of
California.

Hom dishes or tasso call for a
rose or light red wine from Pro-
vence or one of the newer market

Dry Creek Winery chef shares recipe

With Andouillo, the most popu-  gpyrjen from the Languedoc-  See related wine column on 1 teaspoon ground Juniper ber- breast, leg, thi, utes until duck cooks alightly. Re-
lni; Cuj“n&mﬂk*;ghp‘"k‘:;’::“s&h Rousillon region of southern Taste front. Recipe provided by ,(espo ground Jualp 3 tablespoons vug&mo oll move duck to same plate as an-
'ﬂ :ycs;:w:meuf ‘::Irt‘;:l’nw-’ is in Fr’?{‘x;lcuc‘atronz flavors of jambalaya Richard Nollevau. Roux: 2 ﬁr| daulle sn\llsug‘esl, dllgzd # g:;:le!«g:&flmo panwith Uecups
o ximatel
order. Dry Creck Vinoyard’s a.d the fact that it often containe  Duck AND ANDOUILLE GUMBO igzpz ;gsfu:hle ol C':JI:; (appro Y In largo heavy bottomed pot
owrier Dave Stare, the grandson of  ¢414t00s make it difficult to pnlr T S P make a roux with ail and flour,
a former Loulajana governor, i8 0 wivh wine. Here the Seasoning mix: Remalning ingredients: 1% cups dry red wina, Bry When {t turns o mahogany color,
Loulsiana cooking aficlonado. 4o ig g dark premium beer or 1% garlic powder 5 cups minced white onfons Creck Zinfadel add white onfons o, el
Wherover possible, winery events  Baas Ale. 1 teaspoon dried thyme 2 cups minced green onlon 5 gquants rich duck stock {or Tow bell pepper n;g’:ﬂ ey, Stir, c};m- .
" aro centered around his food pref- ) ¥4 tenspoon ground sage (white and greon parts) chicken stock) atantly for abaut 8 mlnul;.yc’u add
erence. To leave a Voice Mail message 1 teaspoon salt 1% cups minced yellow boll % cup Worcestershlre sauce duck :,tock deglozing liquid fro 3
Dry Creek Winery chef Richard | for the Healds, dial 953-2047 on a % teaspoon each black pep- pepper 2 tablespoons finely minced abovo and i,ﬁ: to n%:oﬂ Rcdu:‘: ‘0. ..
Nollovaux makes the best Duck * Touch-tonc phone, mailbox 1864. per, white pepper and cay- 3 cups minced celery garllc medium heat nf,d add garlle, duck/
and Andouillo Gumbo we've tast- Sae recipe inside. enne 4 cups duck meat {from 2 tabtespoons salt andouille mixture, aslt, cayennc,

Spend some time cooklng with Julia Child

See Larry Jones column on

3 wblespoons frulty olivo oil

immediately, possing bread and

Spread on the crumba and the

1% teaspoons cayenne
% cup tomato puree
Sauto andouille In a large frying
pan for about 10 minutes until
alightly brown. Remove with alotted
apoon and set aslde. Pour off any

‘Worcestershire ond tomato purec,
Stirting occaaionally, let cook aver
medlum heat for about 2 hours,
Skim surface occasionally.
Refrigerate ofernight. The next
day, remove any fat that remalns on

Taste front. Recipes from Juliz 3eggyolks grated Parmesan cheeso separately.  cheese. Bake in thomiddlelevel of  remalning grease, On medlum high  top, Reheat for servico.
D B8 ¥
Child's “The Way to Cook,"” 1% cup oflve oll Serves four to six. an oven for 1% hours; the top heat, add 3 tablespoons vegetable Serve in large soup bowl, add %
{Knopf, 1989, hardcaver $50) Combine all tho Hsted ingred- should bo niccly browned and the ol and brown off the duck meat cup cooked rice. Gumbo can bo
jents except the egg yolks ond ollve  GRATIN OF RuvaABAGA OR sauce almost completely absorbed.  that’s been mixed withi all of the made hotter with your cholce of Ta-*
Almozﬂlouu;o ]:Al:lz‘l:mso(;w) ofl in & saucepan, bring to a boll, WNTER SQUASH Serves 6. scasoning mix. Stir for about 7 min-  basaco, ete,
or2iarge heads of c, and simmer partiatly covered for 30
heads are nat too much), minutes, Strain into a bowl, press- % W“":s '““;bag“ o winter
the unpeeled garic cloves ing the juices out of the ingredients, :?c?i t :‘g c:‘posa lne f—_j -
separated and mashed and return to the saucepan. . = - H
2 quarts water Correct seasonings, Whisk the % l;:;g?on froshly grated mOdI!I'I'II)tIC
seasonings: egg yolks in a soup tureen or a mix- CANPRY & UPHOLYVERY CLEANING. ,
2 teaspoons salt l:g {)uwl fora mlnlzxuv or tw‘:‘unt!l ; I‘:’bﬁz: love gl:ﬂ;:‘.errlnccd :
ablg pinch of freshly ground thick and aticky; by droplets, whisk 3 yoploenaans flour For the Best :
whllte ;;appol in the olive oil to moke a thick, 2cups n?l%? s ‘e | f i
2 whole cloves mayonnalse like cream. clals or ' ;
% teaspoon sage Just before serving, beat a ladle- o sh white peci :
% teaspoon thyma full of hot soup Into the egg yolk Bt ated Sl the Year FREE STEEL S mnren SET | .
1 medium imported bay leaf mixture and then gradually whisk tabiespoons grated Swiss it Ooe Mot m,,c mm .
8 parsley sprgs in tho remainder of tho soup. Serve cheese . call: or Atvanced {#5-8) Erect H
Plece the diced rutabaga or i/ Doll W
squash in a steamer basket with # oldlen
ginger and gatlle, Cover and steam 589'1700 & oy s A ,'g
3947 W. 12 Mile » Barklay + 543-3145
over 1-inch of water for about 10 k / #4-5at. 10.5:30, F. 108 |

To got your classes listed in this
column, send liems to be consid-
ered for publication to: Keely Wy-

Detroit. Cost $26 per person, Call
972-1919 for information.

minutes, until almost tender. Re-
mavo the steamer, boil down the
steaming llquid to % cup; whisk
into tho sauce,

b

onlk, Taste Editor, the Observer !
5’:Ecéenmc, 36251 Schoolcrat W COOXING ADVENTURE thke a white sauce by melting - i) - * E 1\ | ¥ .
Road, Livonia 48150. The Mystery and Excitement of ~ the butter in a anucepan and whisk- @ a =\ .' . 7 )
b the Black Truffle, one hour dem. 108 In tho flour and milk and cook-
H onstration by Chef Keith Famie ing over low heat until thickened. Wllh the purchase of any dell lresh gourmex sandwich of equal or Iosser value
| AMERICAN HEART at Les Saisons in Royal Oak, 6 Prehent oven to 326 degrees. Good only wlcaupon. Explres 2-22.93.
A830CIATION p.m. Tuesday, Feb. 23, followed Fold the rutabaga or winter ‘B

H@rt Smart Cooking demonstra-
tioh, 3.5 p.m. Monday, Feb. 15,
Ropm 2055 Education and Re-
search Bullding, Henry Ford Hos-
plml 2799 W. Grand Boulevard,

by five course dinner, complets
with winea for each course, Cost

$76 per person not § ding gra-

aquash {nto the white sauce, and
turn into a buttered baking dish.

tuity and tax. Limited seating,
call 545-3400.

Palns In the back can
-be caused by a varlety of

ache.

D ng PX ‘EHoﬂﬁnd, DL

Quelity and Crafumanship Since 1893

(hich,

Tetwr  Blewmpeld Fith
873-8300 642-3000

wen oy

X You Can Taste
"4 the Difference

All our food |a prapared from
8 scratch on the promises, Wo

Manage Your Weight
by

sltuations, dspecially

‘muscle strain or stress. Mannging Your Emotions.
Dr. Holland has both ' '

the knowledge and experi- If you're overweight and

enceto correctspinal prob- recognlze that personal

lems causing lower back- T and life

P
are contributing to the

The Vlneyurds
Cafe and Dall
* Northwestem Hwy,
Farmington Hills, M| 48334
Middieber & 14 Kile)

""é'&'"s-st.

Eat In or Carry Out

Custom Catering
Speclalty Trays
and Gourmet Glft
Baskets for Any
Qccaslon

* LUNCH SPEC[ALS FROM 11-4 PM

problem, contact Dr. Ralph

* CARRY OUT & CATERING AVAILABLE

-

Callfora FREE sp'lnal . Keith, an experienced
exam including X-rays. psychotherapist to help you 6635 Orchard Lake Road, at Maple Rd.
B, | R oy live life OLD ORCHARD SHOPPING CENTER
“'Dr. Ralph P. Kelth, PHLD, West Bloomfleld, MI 48332

Holland Family Chiropractic Center
- located In the Courtyard Plaza next to Tamara [nsfifute
: 132522 Northwestem Hwy. » Farmngton Hills, MI

855-4900 " Turesrum, 104 m

. Tures., Thurs, 10-4 p.m.

FOR RESERVATIONS:
Phone: (313) 626-6313

28336 Franklin Rd.  Southfield
' Fax: (515) 626-6310

746-0844

P




