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Get acquainted with delicious, healthy Greek cuisine :

See related story on Taste front, chopped
Recipes from "“The Food and Wine 1 egg, slightly beaten
of Greece,” by Diane Kochilas (St. 3% pound fata cheese, crum-
Martin's Press, N.Y. 1990) bled or chopped
MAROULOSALATA 2 grated
Green salad or Parmesan cheese
2 heads crisp romaine lettuce, % teaspoon ground nutmeg
shredded % teaspoon ground cumin
10 6 scalllons, pecled and Salt and frashly ground pepper
chopped 1 ogg yolk
V4 cup finely chopped fresh dill 2 tablespoons mifk
¥4 cup finely chapped fresh Remove phyllo dough from refrig.
fennel erator, Preheat oven to 376 degrees
3 to 4 tablespoans olive olt F. Lightly oil a 10%-inch ple plate.

1 tablespoon strong red wine
vinegar, or more, 1o taste
Salttotaste
Shred, wash and drain lettuco

well. In a large bow), mix lettuce,
scallions, dill and fennel together.
Toaa with oil and vincgar and sca-
son with salt. Serve cold or at room
temperature, Serves 4.

SeiNacH Pig

One box phyllo dough

oll for groasing pan

1¥2 pounds fresh spinach

% cup plus 3 tablespoons ox.
tra virgln olive oil

¥ pound scallions (white part
as well as 2to 3 Inches of
green}, finely chopped
{about 1 cup)

1 large leek (white part as welt
as 2to 3Inches of green),
coarsely chopped

2 large bunches fresh dll,
chopped, or 1 bunch fresh
fennel and 1 bunch dlil

1 large bunch parsley,

Wash and chop spinach and
squeezs dry thoroughly, then drain
very well, Heat 2 tablespoons of the
olive oil in a heavy skillet. Saute
scalllons and leek for 5 to 7 minutes
over medlum to low heat, until the
green part of the leek is bright and
softened and scallions are almoat
translucont. Add the spinach and
stir until wilted, 6 to 7 minutea,
The aplnach will exude liquid. Re-
move spinach together with scal-
llons and lceks to colander, ond let
draln completely, Set aside and
cool.

In a Jarge bowl, combine spinach,
dill, parsley, scalllons and leek. Add

€gg, % cup olive oll, feta, kefalutyri

clrcle, Carefully place over filling.
Gently press top and bottom pas-
tries together and cut away excess,
leaving about % inch hanging over
rim of pie plate,

Roll top and bottom pastries to-
gether toward inner edge of rim to
form a border cruat. Make four
small incislons in center of ple with
s sharp knifa, Lightly beat egg yolk
and milk and brush plo crust with
the mixture. Bake for about 40 min-
utes, or untll crust is golden brown.
Serve warm or cold, Serves 8o 8.

KALTSOUNIA CRETIS

Sweet cheese pastrias from
Creto

gt
210 2Y% cups sifed all-pur-
pose flowr
1 teaspoon baking powder
2 tablespoons granulated sug-
or

% teaspoon salt

4 tablespoons butter

% cup vegetable shortenipg

2 eggs, at room temperature ®

2 teaspoons orange-blossom
water (avallable at Greek or

(Parmesan chm,), apices,salt and Middie Eastem markets)

pepper. Mix th 102 milk of wa-

with 8 wooden spoon, ter at room temperature
Divide phyllo dough in half. Ona Fllling:

lightly floured autface, cut dough to 2cups farmer’s cheese

acircle about 12 Inches in dlameter, 1o

Carefully place in ofled pln pl ate, % cup granulated sugar

Brush with 2 honey

olive ofl. Spread spinach filling Yatol lunsl’oﬂ" clnnamon

evenly over dough. Y teaspoon dried mint

Cut remalning éouxb toa12-Inch

Confectloners' sugar

To propare dough: In & medium-
aized bowl, ailt together 2 cups
flour, baking powder, sugar and
salt. Cut in butter and shortening
and wark them {n with a pastry
blender or your fingers until tha
mizture Is mealy. Add eggs and stir
with a fork unti! 2 dough mass be-
gina to form, Add orange-blossom
water, then milk or water, but only
enaugh to make a soft, elastic
dough. Knead on a lightly floured
aurface until emooth and malleable,
about 10 minutes, and set aside for
10 minutes or so, while you pupm
the filling.

‘To prepare filling In a medium-
sized bowl, combine cheese, egg,
sugar, honey, cinnamon, and mint
and mix until all fngredients are
well blended.

Lightly butter a large baking
sheet. Preheat oven to 350 degrees
F. Break off a little piece of dough
about the size of an unshelled wal-
nut and roll It into a 4-inch circle or
square, Fill ths center of the dough
with a rounded teaspoon of cheess
filling. Fold over to form & package,
folding each sida in toward tha cen-
ter, but leaving the middle exposed.
Repeat with remaining dough and
filling. Bake for 20 to 25 minutes,
unt{) Jightly browned. Remove and
cool §n pan. Sprinkle with confec-
tioner’s sugar, if desired. Store, cov-
ered In refrigerator, Yield — 2t0 2%4
dozen

Here's an Easter bread recips
from Toula Patsalia of Kitchen
Glamor,

Easter is a special time in Greek family

Her customers at
Grecian Tower
Restaurant in
Livonia call Syl-
via Kaplantzes
“the doctor.”
Whenever they
get a cold, she
prescribes bowls
of lemeny chick.
en soup that
soothe and com-
fort their snif-

HEELY
WYGONIK

fles.
To her grandchildren she is “Ya

Yo," grandma. “They love my
Enster bread,” she said. The
braided sweet bread, decorated
with a hard-cooked egg dyed red,
is a work of art.

Sylvia made the bread to fllus-
trate the Greek Easter story our
wine columnlsts Roy and Eleanor
Heald wrote. Always the perfec-
tioniat when it comes to cooking,
Sylvia made an carly Enster sea.
son trip to Greek town in Detroit
to buy the special red dye to color

. the cggs.

A mumbcr of Nativity of the
Virgin Mary Greek Orthodox

jQWESh from page 1B

Church in Plymouth Township
Kaplentzes and hor family cele-
brato Easter on April 18, a week
later than the Western Christian
churches, according to the Greek
Orthodox rite.

Easter ia a special timo at the
Kaplantzes. On Holy Saturday,
Enster eve, the family attends
midnight Mass, The Book of Acts
in read at a simulated grave of
Qur Lord. Family membera eat
hard-cooked egga after masa to
break the Lenten fast. ‘Cracking
egg shella by hitting your egg
ogainat a family member's egg is

part of the fun,

“Everytime we crack the ¢
we sny ‘Christ s Risen,’™ sald
Kaplantzes,

Syliva and her husband Steven
recently celebrated their 33rd
wedding enniversary. They
opened Grecian Tower Restau-
rant, 622.2807, at 31116 Five Mile
Road, Livonig, 20 years ago.

If you don't bave time to beke
your own Greek Easter bread, vis.
it Hellenlc Market and Bakery at
33308 Scven Mile, 476.2080, just
ellut of Farmington Road in Livo.
nia,

AUTHENTIC GREEK EASTER
BREAD

1 cup milk (haated to about
110 degrees F)

1 stick butter (% cup)

2 packages dry actlve yeast

¥ cup sugar

3large eggs, sllgt\Uy baaten

1 teaspoon vanilla

4 tablespoons orange Juice

2 tablespoons grated orange
265t

2% cups all.| puvpaso flour

1¥4 teaspoons saft

2 cups high gluten fiour

¥4 teaspoon Mahettl (avallable
at Greek and Mlddie East.
em grocery stores, optional)

4 hard-cooked, cooled, red col-

1 ogg. beaten

2 tablespoons water

2 tablespoons sugar

1 tablespoon sesame seed

Making the spenge: In a large

bowl pour warm milk, 1% cups all-
purposs flour, sugar and yeaat, Mix
and sllow to atand covered untll it
begins to bubble, about 20 minutes.

Uslng a heavy duty mixer, pour
sponge Into tho bowl and start ma-
chine. Add three large eggs slowly
and mix until well incorporated.
Add another cup of all-purpose
flour and aalt and beat unti) well
mixed, Add orange rind, orange
Jjuice and vanilla, Mix until well in-
corporal
Begin adding high gluten flour, %4
cup at a time, and mix until almost
all the flour has been incorporated.

celebraée . from page 1B

Dough should be firm yet sticky .
* enough to barely stick to your hand. “
Do not make It too dry or stiff.

Add butter, a little at a time untll. -
well mized. Knead thedoughby -+
machine for three to four minutes or
by hand for 10 minutes. Add
Mahelt}, if desired, mix well,

Making the bread: Place the
dough into & large glass or ceramic
bowl that has been ofled or
buttered. Lay the dough into the
bowl, alide it around, then turn up-
side down, This will completely
greasa the top and sides of tha
dough. Cover the dough with a
warm, damp towel and allow it to
eit undlaturbed for one hour,

Punch the dough down, releasing
all the alr, and divide into three
cqual parts, Roll each part intoa
long rope about 24 inches long.

Brald the rope together, Pinch the
ends so thoy are sealed. Layona

long cookie sheet covered with bak- -
ing parchment paper, cover and al- 4
low to st until doubled in bulk, &
about 1 hour, ,

Gently lay the four red eggs in the
braided bread, heavy slde down,
polats up. Beke at 375 degrees for
15 minutes. Then brush with glaze.

‘To mako glaze: Mix egg with wa.
tor and augar, Mix well, Brush over
entire surface of bread and around
the sldes. Sprinkle with seasamo
sced. Placo bread back in the 375
degree oven for 10 minutes, Placea
shest of foll over bread. Continue
baking 15 minutes then remove.

If you plan to bake bread with tho
colored egga. Make sure theyare  * *
cooked, and cooled before inserting~
them in the bread to be baked.

wera removed Trichopoulos sald,
“Idon't think so.”

With this positlve intro, let’s
look at some Greek wines to ac-
company Kochilas' menu sugges-
tions, Because Southeast Michi-
gan has a significant Greck popu-
Intion and a number of fino Greek
reataurants, it aleo hae one of the
largest selections of Greek wines,

Moro than half of Greeco's vine-
yarda are in the Peloponnese arca
producing more than a third of
the country’s wine. By far, the
beat wines here are red and from
the Nemea region, The principal
Nemea producer is a cooperative
using the name Hercules.

chairwoman Marilyn Kar-

bal. “There's a kids chapter,

which you hardly ever see in o

cookbook, and the history of our
There are df

and modern recipes.”

One of the unuuuul recipes 18
Tsracli Charoset. This apple-nut-
wine mixture symbolizes tho mor-
tar mnde to hold together the
bricks the Jews produced while
slaves in Egypt. (See recipe in-
side).

“Passover becomes a family re-
union,” said chdy anenhe[n,

Women, Greater Detrolt Section,
the hardcover, spiral-bound cook-
book is a collection of 400 kitch-
en-tested, recipes that are sensi-
tive to the kosher cook,

“Still Fidcting in the Kitchen,”
is $16, plus $3 postage and han-
dling, and available by mall from
CJW-Greater Detroit Sec-

tion, 30233 Southfield Road,

Southficld 48076. It's also avalls
able at Bordera Book Shop, Vic's
Market, and Kitchen Glamor
stores.

For a modemn twist on an old
favorite, Wagenheim and Portner

who co-chaired the

committee for "Stlll Fiddling in
the Kitchen,” with Laurel
Portner. Recently published by

suggest — Crispy Potato Chicken,
one of the recipes in the book, as a
main course. It'a healthy, an

You don’t have to be Jewish to
enjoy these two new exciting com-
munity cookbooks, Both contain
lots of healthy saled, chicken and
fish recipes, and tips that novice
and seasoned cooks will appreci-
ate.

Broceeds from the sale of
“From Generation to Generation"
will go toward worthy Sisterhood
of Congregation Shaarey Zedek
projects. Proceeds from "S till Fid
dling in the Kitchen," will help
support the many projects and
programs of the National Council
of Jewish Women, Greater Detroit
Sectlon,
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Kosher cooking: The newly
published "From Genera-
tion to Generation,” by the
Sisterhood of Congreganon
Shaarey Zedek, is a collec-
tion of 700 kitchen-tested
recipes that includes a sec-

The region (west of
‘Thessalontki) in northern Greece
has the best red wines and those
produced by J. Boutari and Son
top the list. Boutari is en estab.
lished producer meking wine in
modern factlitics in several appel.
lations throughout Greece.

See recipes inside. To leave a
message on the Heolds' voice mail
— dial 953-2047, mailbox 1864,

Cottage Inn

Apiil 19,7 pms
A rare opportunily to taste five
vintages of Chateau Moulon-
Rothschitd with dinner ot Mon
Jin Lau, Maple Road at Steph-
enson Highwey. Mon Jin Lau's
owner Marshall Chin is nat
only talented ot preparing
Chinese food, but he also pogs-
esses an expert wine palale. .
Inclusive price: $80. Rescrvations

689-2332,

Mondays, Apri| 26 - May 24, 1:%-9:30 pm
Wine Seminars, Tosting Wines
of the World with Eleanor and
Ray Heald, Townsend Hotel,
Birmingharm, $99, French Country
Wines with noted authority Fran
Kyscla and California’s Chateau
Souverain winemaker Tom Peter-
son will speak on 1o seperate
evenings. For enroliment or more
information, phone the Heald's
Yoice Maitbox 953-2047 No, 1864,

offers

7-inch matzo pizza

Bellevo {t or not you can ob.
serve Passover and bave your plz-
2a, too. Cottage Inn Pizza is offer-
ing & 7-inch Matzo Plzza at their
Farmington Hilla and Birming.
ham locations.

Cottage Inn Pizza, Farmin
Hills, Is at 28846 Orchard
Rond. 563-2880, Cottage Inn Flz-
2a, Bimlnxhnm is at 1855 S.

tion just for kids.

50006,
“Qur :eclpe uses e MaLG prod-

uct for the cruat,”” said Schdra
Crane, owner of the Farmington
Hills location, “We then ure our
regular line ingredients of our own
sauce, our own blend of cheeso
and our many fresh toppings. We
are not kosher but serve the peo-
ple observing no leavening.”

The cost is $2.35 for a one topp-
ing pizza and 40 cents for each nd:
ditional topping. The Matzo Piz:
2a {s on tho menu all year roumi...

the National Council of Jewish very casy to make. See recipes inside.
I_.'_ o= «CARAY-OUT SERVICE AND DINNER® = === e s
CARRYQUT SERVICE AKD DINNER LENTEN SPECIAL
n 3 LARGE PIECES |
I essies . OF FISH i
A' 4 TASmEmE  Dinainor sé‘" 'é“g‘ !
asta'r @ x -u.-n- Bw.owl:ntcwwmuuw l
the mv OUR JOIGY FROG LEGS! ss sk SAES Ay counom _|
WEIGHT CONTROL

.
Hot Juicy Roast Beef
Tender Baked Chicken
Cu-crl Beans
Potato Salad
Creamy Cole Slaw

Relish Tray
Fresh Baked Homemade Bread
utter
Homemade Cookics
M

n s
Plates, Napli%s ':?Ilvwnrc
For the One Low Prce of

*3.83

Per Person
Plus tax and delivery)
Sat, *4.83 + Tax & Dev.

Minimum 30 Neople
Sunday through Feiday
DONT DEMV, CALL TODAY?

531-1340

Other [tems available:
Swedish Meat] balls

Mostacc
Saverkraat & luelhau
A Dhvision of Catering by Seyers
25413 Five Mile Road
Redford, Michigan 43239
OO 5 Youn Srovy Moo Doty

stresses are contributing

If you're overweight and recognize
that personal problems and life

prnblem. conmct Dr. Rn!ph Keith, an

pmducﬁvely.

au regain control and live life more

28336 Franklin Rd. «
746-084

to the
to help

* Ralph P, Kelth, RH.D.
‘slouthﬂpld v

OPEN

——__——I Happy Hour

any Weekdays 4-6
*1# draft beers
"""‘""""”""""Amﬂ 2% appetizer specials
330 W. 14 Mne 855-6220
P N .

Available at:
* Farmer Jack
*A&P

* Danny’s

* Meijer
and other
fine stores

Sweet Easter Savings on Boweer; Sugars!

Helping a healthy
lifestyle taste

better
naturally

cashitatrersa: o




