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Espresso

from page 1B

—

o

espresso,” said Patsalis while
demonstrating how to uso the
Gaggia eapresso machine.

“f usually begin by runnlng hot
water through the machine,”

Read your instruction manual

before you make youe first cup of

oopresso. Patsalis ‘seld it is im-

portant to warm the equipment,
nuch as the filter basket, as' well
as the cups used for serving to
achlnva a properly brewed elpmn-

It’a equnll,y important to mca-_

sure the coffee precleely as recom-
mended — 1 level acoop per
— nnd to tamp the grounds light-
ly to level them off. Don't press
the grounds into the filter basket.
If you tamp the grounda too hard,
the water won’t evenly filter
through the coffee grounds, end
this will result in a bitter cup of
coffee.

After browing the coffce, Pat-
ealls added about 5 ounces of
cold, low-fat milk into a chilled
pitchor.

“Inuere theé frothing nozzle only
t% inch below the surface of the
milk while rotating the pitcher
during the process,” snid Patsalis.

“Be careful not to allow the milk
to boll because the amount of
froth will be reduced.”

At that point, Patsalls poured
nbout 2 ounces of hot milk into
the brewed eapresso- and then
epooned a bit of the froth on top,

If you continue to brew addi.
tlonal espresso there’s no need to
warm the equipment egain; juet
discard the grounds quickly and
reg_ll the filter basket with Eruh
coffee. .

discarded munda lbnuld

indication that the coffoe was not
ground properly or there's a prob-
lem wlth the bnwlnx ‘water. tem-

ingthe ﬂcw of hot water,

“There' an aura of myatery
around drinking a cup of cappuc-
cino,” said Chip Drotos of Bloom-
field Hills. Although he has only
been making cappuccino at home
since December, Drotos eaid he
realizes that “onu musc have a

no. It'aa rltunl whlch addn to the
mystique of drinking it."

The
. easily ﬂlp out of the filter holder’
CUP " in g golid cake, If not, this I8 an

“My firet introduction to cap-
puccino was in Montreal about
five or six years ngo, when a friend
sald, 'Let’s go out for a cup of cof-
fep,” Drotos said. “But golng out
for a cup of cappuccino s moro

than golng out for a cup of coffes;

it'e like an event.”

Tom Isala of Aun Arbor-based
wholesale Coffee Express has
been in the coffee bean’ roasting
business for the past 11 years, He
knows perfoction when he taates

it .

“In order to make perfect cap-
puccine you need to first make
perfect espresso coffee,” he said.
Espreaso coffee can be made with
espresso- roasted beans or any
dark roast coffee bean. Isaia re-
commends French roast.

.“Not all French roast coffee is
tho same; it varies from roaster to
romster,” sald Isale. He recom-
mends using the freshest coffes
available, Store the ground coffes
in the freczer to retain freshness.
The maximum freezer shelf life is
about three weeks, .

‘The most lmpnmﬁr. thing to

took for when brewing espresso is °

“creamna” — the light foamy ex-
traction which “encrusts the top
of your espresso serving.”

Bernard Mariano calls It
“the heart and soul of true espros-
80,” in his book “In Bearch of the

E-mvsun Secret, Creama,” (Tron- .

dax hwmtlonul. 1991). Cnumn

* See related story on Taste
nt.

_Thore 18 not a lot of science

was

. "in sync" tnm t!w temperature of

the water (about 192 to 198-de-
grees) to the right grind ol’ coffee.

nce you achiove “creama”
you've achieved the perfect cup of
espresso.

Mariano's book {8 available at

all Kitchen Glamor stores — Red-
ford, West Bloomfleld, Rochester,
and Novi.

Tom Isain’s Coffee Tess
beans can be purchased at Ye Old
Wine . Shop in  Rochester; The
Wine Castle in Livonts; The Mer-
chant of Vino in Blrminghnm,

. Southfield, and Troy; and Sauces

N’ Tossea in Bloomfield.

It’s also ayailable by the cup at
Sweet Lorralne’s Restaurant in
.Southfield and La Luna Cafe in
Blrmingham,

See recipes s ingide.

Cranbrook hosts Maple Syrup Festival

In a fow short months birds will
begin chirping, rivers will run and
flowers will bloom. With the
change of seasons comes an activ-
ity families havo enjoyed for the
past 19 years - Cranbrook’s an-
nual Maple Syrup Festival,

Cranbrook Institute of Science
and the Intemationsl House of
Pancokes are agaln inviting
guests to leamn about maple sug-
aring at the Maple Syrup Festival

Cooking tips

Here are some cooking tips
from Botty Crocker to uss or share
with a friend.

B Frozen bread can be atored up
to a year, It will thaw best lf Ieﬁ
in the original

1-4 p.m. Saturdays and Sundny-,
March 13,14, 20 and 21.°

This year, visltors will be pleas-
antly surprised as they walk a
new trail featuring more trees and

arcas of the Cranbrook campus’

not often open to tho public. The
trail was laid after the construc-
tion of Cranbrook’s Woodward
Avenue entrance, Visitors can
now get to the inatitute quickly

to use, share

liners. Cool cupcakes on wire

rac!
B Posta and noodles are an ucel-

and easily by entering the campus
directly from Woodward, en
Long Lake and Lone Plnu roads,
Tho new addresa is 1221 North
Woodward Avenue.

The tour begina with a 15-min-
ute slide presentation, followed
by o 40-minute guided tour
through the sugarbrush. Visitors
will seco sap’ drip from tapped
maple trees and thon watch it
turn to syrup at the sugar hut.

‘The cost of the tour is Included
in the regular museum admission
fee — 35 for adults, $4 for senior
citizens and children nges 3-17.
Visitors_are encouraged to dre:

and wear fort:

able shoes.

Here's a recipe tatry: -~

_MapLe AppLe CRUNCH
* Bto 10 graham crackers
4 apples :
Va2 cup soft butter
% cup maple syrup
Place crackers on waxed papera
and roll with a rolling pin, or crush
1s a blender. Mix butter thoroughly
with crumba, Slice apples. Butter
casserole and placo apples in bot-
tom. -
Pour maple syrup over npplc!
Sprinklo drackor mixture over top.
Bako at 325 degrees F, for 26 min-
uten. Top with whipped cream or
fce cream. Serves 6,

. d in making a coffec
drlnk at home. Most recipes,
when you can find one, are
written to make ons cup.

Here are the Basic Cappuc-
cino Proportions to make a 5-6
ounce cup — % brewed espres-
80, % hot low fat milk, % froth
from the steamed milk.

Brew cafe-quality
cup of cappuccino

: chocolate shavings. ‘

po P

CAPPUCCING KAHLUA
To maka one 5-6 ounce cup
25‘.- ounces mwed esptes-

1 mnspoon Kahlua .
3ounces low fatmilk. "~
% cup whipped cream
1 teaspoon choeala(o snav
ings .
Into 8 warmed 6-vunca l:up,
pour hot calfee and Kahlua. Add
hot milk and top with s doliop of
whipped cream. Sprinkls wlth '

Memorab'le‘ stew"

cooked in cast iron

See Larry Janes’ column on
-Taste fmnt.

MommA'S BEEF STEW With
- RED WINE

4-5 pounds top round of beef

- 4 tablespoons olf

. 3carrots, pared and cut Into
. chunks
2 medlum onlons, cut into
‘chunks
-2 cloves garilc, smashed
. 2 cups dry red wine
bouquet gaml (peppercoms,
bay leaf, thyme and parsley
wrapped and tied In
cheesecloth}
1 pound salt pork

If desired, you can have beef
rolled and tied by the butcher, If
nat, cut the beef into large chunks
and heat the ofl and add the salt
{mrk. beef, carrots, onlons nnd gar-

ic.

Cook over low heat for 15 mlnutes
and when tha fat begins to run from
the salt pork and tho onions begin
to carmolize, pour In the red wine.

- BAKED cARMEIJ.lED BROWM

Tosa in the bouquet garni and cover
with a tight fittinglid. Placeina

.
15

i

cold oven and tum the heat t0 250 ..
degrecs. Allow to slow roast for8 .,

hours. Serves 8-10. i -

6 medium omons. pooled
3 tablespoons oll
3tablespoons butter .
2tablespoons sugar -
salt and freshty ground pepper
to taste '
Peel onlons; set aside. In tho bot-

"

tom of & heavy, cast iron frying pan,
heat the ofl and tho butter over low ; .

heat. Add the whole ontone, Sprin-
Kkle with sugar, salt and pepper end
cook onlons over medium-low heat

until lightly browned and bc;h-mlng .-_

to carmolize,

Cover and place cast fron nklllot
in a cold oven, Sct oven tempera~
ture to 360 degrees and bako onons, **
covered for 46 minutes, tum!ng

I
"
'

1

once to ensure carmelizationonall _

parts of tho onion. Serves 6.

lent source of complex carbs
drate and, when combined with
“small of meats, poultry,

at room temperature for about
threo hours,

8 Tomato-based sauces for pasta
ond casseroles have fewer calories
and lesa fat than cream sauces.

B To prevent cupcakes from pull-
ing away from tho liners, fill pa-
pers as recipe directs. Second,
make sure you don't averbake-the
cupcakes. Test them for doneness
at the minimum time, Finally,
take tho cupcakea from the muf-
fin pane immediately after baking
80 steam can't form and loosen

dairy products or dried beans and
peas, are an excellent source of
proteln,

a Rad!atom, shaped like car radi-

ators, is a rulfly little pasta per-
fect for salads. The delicate fla-
vors of, the salad dressing get
caught In the ruffles, giving the
salad lots of flavor In every bite.

% Dried pasta will keep indefi-
nitely, Store it at room tempera-
ture in the original package. Fresh
pasta Is stored in tho refrigerator
end keeps for three to five days.

‘COOKING CALENDAR

i

- To get your classes listed in this

ca/umn, send items to be consld-
ered for publication to: Keely Wy-
gonlk, Taste Editor, the Observer
& Eccentric, 36251 Schoolcraft
Road, Livonia 48150.

B SCHOOLCRAFT COLLEGE

No Guilt Cafe, a course for peoplo
with apecial dietary needs who
still want to enjoy delicious meale
will bo offered for threo weeks
6:30-9:16 p.m. beginning Tucsdny,
March 30. Techniques and meth-

— — — -CARRY-OUT SERVICE AND DINNER® sawe =y o e
DINNER

’moderni)tiq

CARPET & UPHOLSTERY CLEANTHG

For the Best
Specials of
the Year
call:

589-1700

BEST SELECTION OF
OF HIoH QUALITY
WOODEN PLAY STRUCTURES

3947 W. 12 Mila
Sorkley

{319) 54331
(Convaniently located
new 1.600]
M-Sat, 10-5:30
Frl. 109

LENTEN SPECIAL
3 LARGE PIECES |

DIne-In or |

Carry-Out ss-gg
With They 33143 ‘
Limit 2 Pav Cottomes

__ALMDMONTD I 308 TALSIRTS CowuKi |

. LUNCH SPECIALS FROM 11-4 PM
e CARRY OU’. & CATERING AVAILABLE

6635 Orchard Lake Road, at Maple Rd.
OLD ORCHARD SHOPPING CENTER
West Bloomfield, MI 48332

FOR RESERVATIONS:

Phone: (313) 626-6313

Fax: (313) 626- 6310

RESTAURANT

E“REE P&S@A @&M&.@

With the purchase of any fat fres or low fat pasta salad of equal or Iessor value.

{at free
and low fat
Pasta Salads
made Fresh

dally!

Expires 2-15-93

Cafa and Dell
Northwestom Hwy.
Farmington Hills, Mt
Hscciebek & 14 Mrle)

(between
855-9463

Eat In or Carry Out

Custom Catering
Speclalty Trays
and Gourmet Glft
Baskots for Any
QOccaslon

ods will be demonstrated with
tastinga at the end of each sea-:
sion. Recipes will bo shared. The
feo Is $100. To register call, 462-
4448, L

M KITCHEN GLAMOR

Nancy Bayer of Plymouth’s Cozy

Cafe/Gourmet Connection offers
a tastefu] collection of Hungarian
Stew recipea 1 and 7 p.m. Tues-
day, March 9 at Novi store,
‘Wedneaday, March 19 at Redford
store, Thursday, March 11 at
‘Wesat Bloomficld store, and Fri-

day, March 12 at Rochester store.
Thero {s a $3 feo for this call.
Michigan Chef series coptinuos |
12:30 p.m. Sunday, Marh 21 with :
Peter Loren of Opus 1 at tho West |
Bloomfield store. To register, or
for information, call 537-1300,

GOING OUT"

OF BUSINESS

This Location Only
License #002

New/Estate/Used Furniture
living room - bedroom - dining room

- Everything Must Go!

No Reasonable
Offer Refused!

@» CONSIGNMENTCOMPAN) c@’

1431 W 14 Mile Rd. * Madison Hts.
Campbell Corners Center
{2 blocks W. of I-75)

(313) 589-0390
Hours: Daily 10-9 + Sat. 10-6 - Sun. 12- 5
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