2B(F)

See Larry Janes' column on
Taste front.

FENNEL SEED MUSTARD
& tablespoons crushed fon-
nei seed
3 cups dry mustard
1% cups fimiy packsd brown
sy,

gar

1% cups apple cider vinegar
1 tablespoon satt
% cup peanut oll

Using a mortar and pestloor
food processor, crush fennel azed.
Add dry ingredlents and mix well.
With the machine running, add
vinegar then add oil in s slow
stream until a mayonnaise con-

sistency [s achleved.

fer to jar. Refrigerato or
store in a cool, dark place. Mus-
tard {s great with pate, ham, meat
Ioaf, and pork.

TARRAGON MUSTARD
2 cups diy mustard
1 cup sugar
3% cup tamagon vinegar
2 tablespoons dried tamagon
Yacupoiveoll .

Combine all ingredients except
olive oil and mix well. Slowly add
olive ol and blend until mixture
resembles mayonnaise. Pour into
ajar, store in a cool, dark place.
This mustard is excellent on

Make your own flavored mustard

steamad on vegetables and cold
shellfish,

Enoutsd Pun MUSTARD

2 cups dry mustard ]

1 cup firmly packed brown
sugar

saht

2
¥4 teaspoon
10 ounces flat aie

Combine all Ingredients except
ale, Slowly add ele while whisking
until it i like mayonnaise. Trans-
fer to jar and atore in a dark, cold
space, This mustard is great with
sausages, cold cuts, and cheese,

pum saucepan. Add re;

* this mustard with sausages.

Swenisi Hor MusTARD

dash ground cloves
- Beat eggs in a large, non-alum!-

maining
ingredients and mix well. Cook
over low heat, stirring constantly
until mixture thickens, about 10
minutes. Cool, tranafer to a jar,
store In a cool, dark place. Serve

FOl'ta nt from page 1B

Tolleret wants mature grapes
for the chardonnay which is 20-
30 percent barrel fermented and
aged for eix months in oak. “We
do not let our chardonnay under-
go malolactic fermentation be-
cause it spoeds the aging pro-
cesa,” sald Tolleret. “Weo want to
retain tho fresh fruit character in
our wines.”

To increass the intenaity of the
syrah, Tolleret draws off 20 per-

. cent of the juice before fermenta-

tion. This leaves less juice in con-
tact with the skins and offera
greater concentration and color.
“At Fortant de France, we
achieve easy-drinking red wines
by avolding the harsh tannins we
get in the south of Frange,” Tol-
leret said, “We get flavor and
length on the palate by employing
al fon in which th

Cousins share favorite family recipes

See related story on Taste front.
ROAST LEQ OF Lams Wi
NATURAL Jus
1 leg of lamb, 7-8 pounds,
boned, rolied and tied
3 garlic cloves, chopped
1 sprig of frosh rosemary,

chopped
1 medium Spanish onlon,

rough aunt -

1 carmot, pared, rough cut

2 celery ribs, rough cut
Roasting spices os needed
{see rocipa below)

Partially untio leg of Iamb and
seanon cavity with roasting spice,
garlic, and rosemary, Retle. Season
surfacs of meat Hberally with roast-
ing splces.

Sear lamb in large skillet, turning
to brown meat (or sear in 450 degreo

oven for 20 minutes), Preheat oven .

o 300 degreca. Ploce rough cut

mirepolx (onions, carrot, celery), on
the bottom of a roasting pan, and
set lamb on top of mirepoix. Cool
1amb for approximately 2% hours,
or untl} internal temperattre reads
128 degrees on a quick-read ther-
mometer. Let meat stand 20 min-
utes to sot julces. Slice and serve
with natural jus, Serves 8-10 peo-
ple.

Recipe courtesy Kevin Brennan

ROASTING SPICES
2 cups Kosher salt
1 dry mustand
2teaspoons freshly ground
black pepper
1% teaspoons ground white
papper
2 teaspoons fresh chopped
parsley
1 sprg fresh rosemary,
cho|

pped
2 teaspoons fincly chopped
ganic

?Sh from page 1B

Blend spices together, Reserve
unused portion for other uses,

NATURAL Jus WiTH RED WINE
OSEMARY

1 sprig of rosamary

2¥; tablespoons comstarch,
mixed with an equal
amount of cold water

salt and pepper to taste

Deglaze roasting pan with wine,
2dd pan julces, mirepoix and wine
to a sauce pot. Reduce by %, add
remeining ingredients, oxcept
cornstarch, and reducs to half
agaln. Add starch/water mixture,
bring to a boil, stirring constantly.

Chack consistency and ssasonlngs,
straln and serve.

. 0
grapes remain in contact with the
. julce for up to 20 days and give

Food questions answered

For answers to questions about
food saftey, nutrition and preser-
vation, call the Food and Nutri-
tion Hot line, 8:30 a.m. to § p.m.

CORK BOARD

Y et Khr il
I wi .
take you o o French Wine Tour
at the Golden Mushroom, 10
Mile Road ot Southfield Road.”
Inclusive price for dinner with'
* specially palred wines s $75 per
person. ions, 5594230, 1

~uARCHZ2, TPMS )
. Thiste the Alsace wines of Zind- )

Monday through Friday, 858-090¢'
in Oakland County, 494-3013 In
Wayne County. o~

Patsy 8 S0DA

—— OREAD

4 cups unbleached white flour

1 cup wheat gem

1 cup whole wheat flour

Heaping n each of
baking soda and baking
powder

¥ cup sugar

24 cups buttermitk

% taaspoons sait

Mix dry ingredients. Cut butter-
milk into mixture with a fork until
it forma a doughball. Can cockina
greased 8-inch cake pan, ora
cheesecake springform pan. Bake in
& 350 degree oven about 45 minutes,
oruntil It sounds hollow when you

* rap on the bottom of the Joal

deasert treat whon thoy were chil-
dren, and a comfort food when
they were sick.

“] romember my grandmother
visiting us when wo were children.
She would make goody, and weo
would sit on tho floor in a half-
circle around her chalr, and she
would feed it to us out of a
epoan,” Said Connery.

“Tt's really a recipe for using up
stale bread, but my children al-
ways loved it. When I would ask
then what special dish t.box want-
od, it was always goody,' enid
Patsy Connery,

This year, the Bloomfield Hilla
Country Club opened with a St,
Patrick’s theme dinner buffet. In

addition to lcg of lamb, there was -

salmon, braised cabbege and
other vegrtable dishes, white soda
bread with caraway s and
currents, and rice pudding.

“Irish flavors are very good,”
said Connery, who also visited
Ireland recently, “Pork and lamb
roasts are typical, with vegetables
romsted in the pan.

“Tho foods you had as a child
stay In your mind. Besidea goody,
1 remember tea with soda bread
and rough-cut Irish marmalade.
There's always something to eat
in nn"lrinh home, not fancy, but

See recipes above.

ALL IN STOCK
WALLPAPER

FULL O'BRIEN.
Une of paints &

staina at Canton
ond Hovl storos.

|

*ORDER:BOOKS.20%
$1.0%:0FF;

B |

AEXT.RE

« Store Is Color Coded » Roors Displays
« Thousands of Rolls in Stock

- Book Loan » Steamer Rental

« Helpful & Expcrienced Personnel
Fi

rores

« Twin, Full, Qucen, King

» Over 28 Custom Finishes

« Not a Flimsy Imitation

« Sturdy Cast Steel
Dovetail Frame

« Starting at $459

* Michigan’s Finest Beds

magntiicent

DONE ANYTHING WONDERFUL
IN YOUR BEDROOM LATELY?

Each t reprodaction Lroa, gunmetal bandcrsficed by
metal mrtisans and guarsnteed to Last your Ufctlne ad your childeen's Ufetlme. H

Ghif
2 FRE

and brass bed Is

« LUNCH SPECIALS FROM 11-4 PM }-
+ CARRY OUT & CATERING AVAILABLE [

6635 Orchard Lake Road, at Maple Rd. 1.
OLD ORCHARD SHOPPING CENTER 43

HOURS: Mon.-Thur. 11 AM-10 PM, Fel. & Sat. 11 AM-11 FM, Sun. 12-9 PM

‘West Bloomfield, MI 48332 1
FOR RESERVATIONS:
Phone: (313) 626-6313 X
- Fax: (313) 626-6310

On Your Favorite Liquors
before the
10% State increase April 24th.
It’s a great time to stock up!

Custom Catering * Custom Gift Baskets

The Vineyards
Cafe an

32418 Northwestern Hwy. - N. of iddlebelt Rd:

%

Farmington Hills |

855-9463 E
EARANRY PV TN A Y
Fiat-0d WRRLELE

“Featuring Fisb from M.F, Foley's in Boston”

- Gefilte Fish Custom Ground Free!!
Cooking Demonstration Sat., March 20th at 2 pm

6%,

Large Fresh Gulf of
. Pacific Northwest| Maine
s:‘l‘l“gp HALIBUT | OCEAN
eli-On STEAKS |POUT FILLET

$ 799 Ib.

$399 b,

33224 W. 12 MILE

Sales Exp. 33193

“Our product is the bighest quality available -
we guarantee itl”
Nt
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