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Here are somo more woft-
shell crab recipes from Jack’s
Seafood Matket in Farmington
Hills and the Rocheater Chop
House.

'SoFT-SHELL CRABS WiTH
ALMOND CREAM SaucE
8 soft-shell ctabs, cleanod
2 tablespoons clanned but-

ter
1 cup flour

2 tablespoons alive oil

2 tablespoons sweet whole
butter
¥2 cup coarse cup almonds
% cup red wino vinegar
¥2 cup heavy whipped
cream

Put clarified butter and olive
ail {n sautes pan heat on high
flame for 2 minutes.

Dredge crabs in flour, udd to
saute pan. Couk for 3 minutes a
uide, After 6 to 7 mlnutes remove
crabs, drain olive oil and butter,
add sweat butter and almonds,
Cook for 1 minute until butter is
golden brown. Add red wine vi-
negar, reduce until it's almost
like a glaze. Add cream, bring to
a bokl, reduce 5 minutes until
sauco thickens.

Place crab on serving plattor
with flavored pasta like tomato
basll and pour a ribbon of suucu
un top of crube and over noodles,
Serves 4.

Recipe from Nick Tringali o[
Jach's Seafood Market in Farm-
ington Hills.

TEMPURA-FRIED SOFT-SHELL
CRraB

2 cups Japanesa rice flour

(avallable at Orlental
markets)

¥ teaspoon salt

% teaspoon cayenne pep-
per

2 cups water

12 live soft-shell crabs (fro-
zen crabs If out of sea-
son)

Peanut oll

Chopped parsley

1n a bowl, mix together the rico
flour, salt and cayenna pepper.

With a wire whisk, slowly atir
water into the mixture until tha
battor is amooth and has the .
consistency of heavy cream. Add
mure flour or more water if nec-
essary, Set antde.

Clean the crabs — first rinse
them well. Then with a pair of
uissors, anip the face off just be-
hind the eyes. Lift up the back
dhell at ita points and remove it
with the gills, Rescrve the shells,

With a apoon, clean out the
mustard-colored blle sac and
ogain tinse the crab well, Place a
damp cloth over the crabs and
refrigerate untli ready to fry.

In a large pot, heat enough ofl
to cover the crabs, abaut 114
inches deep to 375 degrees F.
Gently dip cach crab in the tem-
puru batter and place in the hot
of), top side down. Cook for 2
minutes, flip over and cook for
another minute. Remove from oil
and drain on paper towela.

‘To serve — garnish with
chopped parsley and serve with
tartar sauce. Serves 4,

Recipe from Vince Clark, Ro+
chester Chop House.

More ways to enJoy soft-shell crabs

Tasty dish: Serve soft-shell crabs with almond cream
sauce over tomato basil pasta. This dish created by Nick
Tringali of Jack’s Seafood Market in Farmington Hills is
perfect for special spring dinners.

SHAKON LEMIEUX/STAFY PROTOGHARHEIR

Pepperoni super spuds

AP — These potatoes are so
easy that older kids can cook
them {n the microwave oven for
after-rehonl  snacks o dinner.
Just remind then to prick the po-
tatoen firat. That lets steam vs-
cape through the skin. While the
potatoes cook, there's plenty of
time to stir together tho plzza-fl

they knaw the how to use the mi-
crowave safely, including wearing
potholders when removing dishes
from the oven.

PEPPERONI SUPER SPUDS
4 medium baking potatoes
Jar

15%

vored sauce.

If you're concerned about kids
using a knife or a shredder. pur-
chase pre-sliced pepperoni and
pre-shredded cheese, Make sure

sauce with meat .
7- or 8-ounce can whole kemel
com, drained
4-ounce package sliced pep-
peronl

easy for kids to make

¥ cup shredded mozzarella
and-or Cheddar cheese (2
ounces)

‘Wash potatoes; pat dry with pa-
per towels. Prick several times with
a fork; arrange on & microwave-safc
plate, Cook, uncovered, on 100 per-
cont power (high) for 14 to 17 min.
utes or until potatoes are almost
tender, rearranging once during
cooking. Let stand for 5 minutes.

Meanwhile, for sauce, inn 2.
quart microwave-safe caaserole atir

together spaghetti sauce, corn and
pepperoni, Cook, uncavered, un
high fur 3 to 5 minutes oruntil
heated through, stiering vecasivnal
Iy,

“P'o serve, vut a deep slit i the top
of ench putato, Top with paucy and
cheese. Makes 4 main-dish serv-
ings.

Nutrition information per serving:
494 cal., 20 g fat, 27 mg chol., 18 8

pro., 62g carbo., 5 g fiber, 1,279 mg
uodnum RDA: 17 percent colcium,
23 percent iron, 46 percent vit, C.

Chef shares torte recipe

See reinted Chef's Secrets on  — pmhutovun 350 degrees F.
Taste front. Buttor bottoms of three 8-inch cake
pans, Line bottoms of pans with
Fn:ucn Snuwmnv TORTE  parchment paper. Melt white choc-
WHITE CHOCOLATE olate in doublo boller, stirring fre-
MOUBSE CrREAM quently. Beat [o the bolling water
and set aaide, :
Mousse Cream: Mix creamed butter and sugar at
¥ cup chilied "GBW whipping medium speed until light and fiuf-
cream fy. Beat in egg yolks one at a tims,
1 teaspoon vanliia beating after each yolk. Stirin
6 ounces finely chopped white melted white chocolate and vanilia,
chocolate, metted Sift flour, baking eoda and salt
White Chocolate Torto: together into a medium bow). Beat
4 ounces finoly chopped white flour mixturednto white chocolate
chocolate mixture, alternating with butter-
Y2 cup bolling water mllk, until mixture is smooth.
14 pound unsalted butter, Beat egg whites {n a bowl until
room temperature they start to foam. Increase apesd to
2 cups granulated sugar high and beat whites until stiff.
4 large eggs, room tempera- Fold % of egg whites into whits
wre, separated chocolate mixture to lighten, then
1 Leaspoon vanlla fold in remaining egg whites.
Pour cake batter into pans and
2Va cups cake flour
bake 35 minutes. Tranafer cakes,
1 teaspoon baking soda
1 teas 1 still in pans, to cooling racks, When
poon salt ool enough to handle, remove
1 cup buttermilk .
Sauce: pa:chl;ment paper and cool thor-
¢ oughly,
4 pints fresh strawberies, To make sauce — finely chop half
stemmed tho strawberries and combline with
% cup Grand Marmnler quuour Gnmi Mamier, Slice remalning
Gamish: white es and reserve,
Ings To assemble — Place one layerof .

To make Mousse Cream — place
whipping cream and vanilla in a
cold bowl, and mix with electric
mixer at medium speed until soft
peaks form, Add melted chocolste
and whip until stlff peaks form.
Cover and refrigerate 3 hours.

To make White Chocolate Torte

cake on plate and top with A of
mousss cream, spread evenly. Pour
14 of strawberry sauce and % of re-
served berries in middle of layer
and epread svenly. Ropeat for sec-
ond and top layer, Sprinkle white
chocolate shavings over top layer,
Chill, serve, and enjoy!

COOKING CALENDAR
To got your classes orevents | learn the latest cooking tech-
listed In this column, send niquea to prepare tasteful and
items to be for vegom-
publication to: Keely Wygonik, | isn meals when you register for
Taste Editor, the Obseiver & | Vegotarian Culsine, a threo
Eccentric, 36251 Schoolcrat | weok course beginning 6-9 p.m.
Road, Livonia 48150. Or fax Monday, June 14. Recipes and
§91-7279 tastinga of dishes prepared in
y class will be shared. The fee is
M JACK'S BEAFOOD MARKET | 35, For information, or to reg-
Seafood grilling demonstra- ister, call 462-4448.
tions noon Tuesday, June 8 v
and noon Saturday, June }2at | @ SUPERIOR FISH COMPANY
Jack's Scafood Market, 33224 | Cooking demonstrations start
W. 12 Mile Road, Farmington | 10 a.m. to noon Saturday, June
Hilla, 489-5750. Demonstra- | 12, at Superior Fish, 309 E. 11
tions will feature techniques Mile Road, Royal Oak, featur-
from fish in foil to direct grill- | ing Executive Chef Gordon
ing. Bowman of Beaumont Hospl.
_ W SCHOOLCRAFY tal — Heart Healthy Seafood.
Join Chef Dan Hugelier and For infi ion, call 541-4632,
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