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Cooks share Passover recipes in community cookbooks}

See related story on Taste front,
If you're looking for something
different to serve during Passover,
here are some ideas from “Still
Fiddling in the Kitchen,” and
“From Generation to Generation.”

CRISPY POTATO CHICKEN

1 large potato, pesled

3-4 tablespoons Dijon mustard *
{during Passover substitute
Passover French dressing
for Dijon mustard)

1 large gaic clove, minced

2 whole chicken breasts,
skinned and split

¥a-1 teaspoon olive oll or Ital-
{an dressing

Ground black pepper

Fresh parsley, rosemary or
chives for gamish

Shred potato with grater or food

processor. Tranafer potato to bowl
of ce water, let atand for 6 minutes.

Meanwhilo in a small bowl, com-
bine muatard (French dreasing) and
garlic, mix well. Rinse chickon and
pat dry. Brush mustard (French |,
drexsing) mixture evenly on meaty
eide of chicken. Place chicken, bone
side down, on foil lined Imkln;
shest, Drain potatoes and dry thor-
oughly with paper towel, Placeina
medium bowl and toss with ail or
dressing to coat, Top each piecs of
chicken with % cup potato mixtura
In even Iayer to form skin, Sprinkls
lightly with pepper. Bako in n 426
degree oven for 30-40 minutes or
until chicken I8 no longer pink and
potato shreds are golden, If pota-
toes are not browning, tranafer pan
to broiler and watch carefully.
Garnish with fresh herbs. Serve im-

Enjoy the taste of

medlately. Serve:
Recipe :ubmmed by Karol Moxley
in “Still Fiddling in the Kitchen.”

SPINACH AND STRAWBERRY
SALAD WiTH LeMoN DRESSING
1 (10-ounico) package fresh
spinach, washed, drained
and coarsely tom
1 pound frosh strawberries
Dressing:
% cup sugar
Juico of 1 large lemon
1 eggyolk
6 tablespoons vogetable oll
Chill washed and tom spinach,
Arrange strawberries on top and
chill. To make dressing, place sugar
in mixing bowl. Add lemon julce
and whisk. Add yolk, whisk. Add oil
and continue to whisk until dress-

ingis thick and creamy. Coverthe  add wine and cinnamon. The mix.
dresaing and refrigerate. Before ture will be rather loose, Add
serving, whisk dressing if necessary.  enough matzo meal to achiove da-
Serve cold. Serves 6-8, aired consistency. Serves 10-12.
Recipe submitted by Ann Recipe “From Generation to Gen-
Zousmer in “Still Fiddling in the eration,” Sisterhood of Congrega-
Kitchen.” tion Shaarey Zedek.
___IsraEu CHAROSEY _ APRICOT PASTRY-
1 apple pesled and cored PASSOVER
3 sliced bananas Pasuy:
10 pitted dates V2 pound softenad sweet but-
¥2 cup nuts ter of unsalted parve mar-
Juice and rind of % lemon garine
Julce and rind of ¥ orange 2 eggyolks
¥ cup dry red wine pinch sait
1 teaspoon cinnamaon 1 cup sugar
matzo meal 2 cupa sifted cake meal
Combins first aix ingred! in 2 grated lemon rind
food processor and process until 1 teaspoon vaniila
Flling:

finely chopped. Place hl bowl and

One 12-ounce or 16-ounce jar
opricot :

preserves
% to ¥ cup lomon julce
¥4 cup chopped nuts
Combing all ingredienta for pas-
try. Spread % of dough en the bot- |
tom of a greased 9 by 18-inch pan -
and up the sldes 1 {nch.
Bake at 326 degrees for 20 min-

utes.

Refrigerate remaining dough un-
til needed.

Remove the cruat from the oven
and while still hot spread preserves
mived with lemoa juice. Sprinkle
with chopped nuts.

Crumble remaining dough on top
and bake an additional 30 to 35
minutes. Serves 18.

Recipe “From Generationd to

Generation,” Sisterhood of Congre- -,

gation Shaarey Zedeh.

fresh lemons in lemonade, desserts

a
.

9

See Larry Janes' column on LEmMoN MERINGUE PIE ar, salt water and yolks. Mix well. SimpLE LEMoN Pupbing about 3 minutes. 1 teasooon sait

Taste front. Cook over hat water until thick, 2%ups mikk Stir about % cup of the mixture ¥4 cup lemon Juke
1% tablespoons shortening stirring conatantly, Remove from 3 tablespoons honey into the beaten eggs, slowly. Drib- 2 teaspoons grated lemon rind
HOMEMADE LEMONADE 8 tablespoons flour heat, add lemon juice and rind and 3 tablespoons comstarch bla the egg mixture into the pan Cream butter and sugar together

———— == 1 cup sugar mix well. Pour into prepared plo 2 eggs, woll beaten over low neat ond cook slowly for1  until smooth. Add egg yolks; beat

Makes a little less than 2 Y% teaspoon satt shell, 4 teaspoons lemon Julea minute, Remove from heat, stir In until light. Sift flour with baking

quarts 2 cups water 1t poo fresh grated e lemon julcs and tind, Serve warmor  powder and ealt; add alternately

2 cups sugar 2 oz yolks, boaten Cover top with a meringue by 035p00N gratedlemon chilled. with lemon juice, mixing thoroughly

% cup freshly squeezed lemon The qu:u oY'I blg lemor beating powdered sugar into beaten find LEMON MUFFINS after each addltion.

Julca Grated ind of Vzgl n cgg whites, Heat 1% cups milk and honey in —_— Fold in the stiffly beaten egg.
1 quart water emon a saucepan over low heat, Mix re. 1 cup butter whites and the grated lemon poel.
1 plain baked 9.Inch ple crust Bake at 325 degrees until lightlv  maining milk and cornstach and 1 cup sugar Fill buttered muffin pans % full.

Boll sugar in water for 5 minutes, 2 tablespoons powdered sugar golden, about 15 minutes. This fill-  stir into hot milk mixture, Stir con- 4 ogas, sepamted Bake at 375 degrees for 20 minutes.
Cool. Stir in lemen juice. Serve over 2 egg whites, beaten stiff ing can be uscd for lemon tarts as stantly over medlum heat until 2 cups flour Muffins are great with tea and they
ice. Melt shortening. Add flour, sug- well, thickened and starting to boll, 2 teaspoons baking powder freeze well.

h
COOKING CALENDAR i
-
To get your classes orevents cheeks, poyable to the Metro De- | B THE LARK On Tuesdays, 6-8:30 p.m. begin. and 7 p.m, Wednesday, April 14 B WEISHT WATCHERS
listed in this column, send items | troit Chapter of the Irish Ameri- Cooking and dining at the Lark ning April 20, he's teachinga at Redford store, 1and 7p.m. Weight Watchers Food Advisor =
to be considered for publication can Cultural Institue (LA.C.I) to: | with Chef Marcus Halght 11 a.m. | claes in Creole and Cajun Cook- ‘Thuraday, April 15 at West D:b‘h m“ wﬁlrl‘ ¥ f‘ne TR
to: Keely Wygonik, Taste Editor, .A.C.L Treasurer, 16940 W, Thir- | Saturday, May 16 and Sunday, ing. Tho cost is $4. A serlen of four | Bloomfield atore, and 1 and 7 Fri- k‘:’ ¥ we L:t? uct -
the Observer & Eccentric, 36251 | teen Mile Road, Beverly Hills, MI | May 16. Join Chef Marcus in pro- | Italian Regional Cooking classes | day, April 16 at Rocheater store. f;" “gu ‘“l“:% ‘“:;» open to 2
. Schooleraft Road, Livonia 48150, | 48025, For information, call 533- | paring a culinary feaat, then ad- will be offered 6:30-9:30 p.m. There is & $3 fee for this class. 'ﬁ: ‘:Sa °A v 5"“"0 llp'f”‘ 3
* 4993, Jjourn to the Lark’s dining room Thursdays, beginning May 6. The | Call 537-1300 to regiater, or for Lt e i yiv{nllll : }v;ﬁ }'&'::’ a3
for n private luncheon, The cost is | cost is $29 per class or $108 per more information. M:;:.l lbcl q e at a
H tRISH COOXINQ $50 per porson, Claasea limited to | person for the series. For regist- P ebeltand2to 4 pao.at = 5
Irish American Cultural Insti- 12 people For reservations, call eration Infornmtian, call 746- rowley'’s in Farmington, 12 Mile °3
tute, Metro Detroit Chapter's 3rd | M MUSTARD 661-4468. 8700, H TUPPERWARE Road at Farmington Road. Sam. 23
annual cooking school will be 10 Marty Figley, master gardener Venture Sales, an authorized dis- | ple savory spring dishes, recipes
a.m. Saturdny, April 17 in the and columnist for the Observer & | W SOUTHFIELD ADULY tributor of Tupperware Brand will be available. For information, _
Livonia Civic Center Library, Eccentric Newapapars, will offer a EDUCATION 1B KITCHEN QLAMOR Products, is offering a Microwave | call 1-800-487-4777. Demonstra-
32777 Five Mile Road. The dona. | taste of her gourmet mustards — | There's a lot cooking Southfield Elwin G: 1d of Elwin's Tu- Cooking Class 7-8 p.m. Monday, tions also planned, 7-8 p.m. "
tion is $16. Lunch and a book of Dillyicious and Mustardilicious, | Howard Palge is teaching an In- Go gives atep-by-step instruc- April 5 at 32783 Maoor Park Thursday, April 22 at Woadsr-
Irish recipes will be Included. 11 a.m. to 4 p.m. Saturday, April | temational Cookery class for tions for an old fashioned Sunday | Drive In Gurden City, These 4 Mall Plymouth Road
Reservations are nccessary and 10, at Holiday, Market, 1203 S, elght weeks beginning 6-8:30 p.m. | chicken dinner, 1 and 7 p.m. classea are free. For more infor- lang , Plymou at
must be paid for in advance. Send | Main in Royal Qak. Monday, April 19, The cost in $44. | Tuesday, April 13 at Novi store; 1 | mation, call 522-9260. Middlebelt in Livonia.
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, SYSTEM REQUIREMENTS:;

IBM PC Compatible

VGA, EGAor Horcules Gruphk::
Modom {2400 Baud recommondod,
Hasd Drive (tocommendad)
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OBSERVER & ECCENTRIC

NEWSPAPERS "
36251 Schoolcratl
Livonia, 41t 48150

NAME

Order your ON-LINE! software today.
S!lrt -up pa:kugo onl;; $5.00. Fill in the order form below.

APERS
S (QIN]=
coples of ON-LINE! at *5.% per start-up package:

1PIease sendme

« Electronic magazines

¢ User Chat

« Thousands of quality downloads

v High speed
v Mouse-driven

s Graphlcal
« High Resolution
AP news items
THE

: %Stock quotes—previous day’s closings at 7a.m. every day!

@bserver & Eccentric

ADDRESS

TELEPHONE NUMBER {

Area Code
FORMAT Clash:n:iﬁDssnmm

ON-LINE! is our new electronic bulletin board program that lets you access all sorts of
exciting menus.
With ON-LINE! you'll have lively “conversations” when you use Multi-User Chat or
Chat Confergnces.
When you want to know what's happening you'll put the community calendar of events
up on your screen and find someplace to go or something to do.
In the mood to cook? Choose from hundreds of recipes—yours or other ON-LINE}
users. Or if you're tired of cooking check the Dining Out menu.
Our new bulletin program will put some real net-working power on your PC.

Computer-related shopping catalog—indexed and updated weekly with current prices!
¥ Interesting message areas
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ON-LINE! B8S number ....581-0963
ON-LINE? kxformation ....953-2268
M



