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Search for authentic
French cookies ends
M Susan Mikaraki of Troy requested a re-
clpe for authentic French Gaufrettes,
those thin rolled cookies you sce stuck in desserts,

Mikareki eaid she gearched high and low. I did,
too. I searched my files, the library, and even
called my old high school French teacher. The
good folks at Kitchen Glamor directed me to
“Larousse G ique,” a French cookbool
which supptied the following recipe.

In order to be truly authentic, you will probably
want to search out a French Gauflrette fron, buta
plzzelle maker should do the trick,

FRENCH GAUFRETTES
2% cups all purpose flour
1 generous cup of sugar
A pinch of salt
A dash of vanilla, cinnamon and/or orange or
temon zest
1 egg white
Generous Y2 cup softened butter

Combine all ingredients ns lated. Shape the dough
into a ball end cack on a plzzelle {ron s directed.

Eleanor Graham of Livenla wrote and told me
about her red currant bush that is busting forth with
2 bumper crop of red currants this year.

She went on to aay that she has made all kinda of
Jelly and can’t bear the thought of making more so
could I pleass find her some recipea for using fresh
red currants? Glad to oblige Eleanor, hope you enjoy
the following.

y Voice Mailbox hos gotten pretty full,

RED CURRANT PIE
« -1¥2 cups sugar
2 tablespoons flour
1 quast red currants
1 prepared 9-inch pie pastry

Combine the sugar, flour and the currants, Mix
and squeeze the currants with the back of the spoon
while mixing. Pour into a prepared pie shell ond bake
at 460 degrees for 10 minutes, then lower the tem.
perature to 350 degrees and cook for 30 minutes or
until the crust is golden.

Jeanette Alder of Livonia couldn't wait to try the
reclpe that appeared several weeka back for a French
Strawberry Torte, but couldn’t locate whito baking
chocolate for the recipe, Once agaln, the folks ot
Kitchen Glamor in Redford came through with n
supply.

Shirley McCullen of Livonia called to say she en-
joyed my recent nrticlo on soup stocks, but wondered
why she occaslonally ends up with a cloudy batch of
atock. I suggested she lower tha heat a bit when mak-
ing stocka s that everything in the pot is not bounc-
ing around in a furlous jumble.

1 you're looking for same fun reading and a few
great recipes, check out the July 1993 (ssue of “Gour-
meot"” magazine. Laurie Colwin, n great food writer
who passed away last year, hos a deposition on “Des-
serts that Quiver” that {s must reading for anyene
who cooks and loves Jell.0,

The Janes Gang took a trip to the Eastern Market
Saturday, and if you have yet to discover the Viet-
namese market on Russell between Bert's Placo and
the State Street Market, check out their fresh aquid,
homemade spring rolls, sticky buns and wontons.

An anonymous reader from Weat Bloomfield called
to say he misplaced a recipe far brownles that rana
fow years back. I've changecd computers since then, s0
1 visited my local library and took a trip through past
articles via Microfiche and located what was by far
one of the beat hrownle recipes I have ever come
ncross. Here it is.

BLoom's BROWNIES

18 ounces unsweetened chocolate

16 ounces butter

7 eggs

1 tablespoon plus 1 splash vanilla
% teaspoon salt
2 tablespoons cocon
4 cups sugar
¥ cup raspbemy jom

* 3 tablespoons raspbeny ligueur, optlonal

2z cups flour
2 teaspoans baking powder

Preheat oven to 325 degrecs, Melt the caocolate
and the butter on the top of a double boller, Linea
large caat iron eklilet with double layers of foil and
lightly grease to prevent brownles from sticking, Us-
ing an electrlc mixer, mix togethor tho egge, vanilla,
salt, cocoa, sugar, jnm and liguer.

Fold {n butter nnd chocolato mixture, SIR flour
and baking powder into the chocolate mixture and
mix well. Pour Into tho lined cast iron skillet and
bake for 60 minutes. Cool in the pan as brownio wiil
riso and fall. Wrap in foll and keop refrigerated. Beat
eaten at room temperattrs,

T tried this recipa and found that the brownie need.
ed to cook a little longer than 60 minutes,

See Larry Jones' family-tested recipes inside, To
leave a message for Chef Larry, dial 953.2047 on g
touch-tone phone, then mailbox number 1856,

By GERI RINSCHLER
8PECIAL WRITER

Looking for inepiration to create
the Christ Child Society cookbook
was not & problem for cditor Pat
Hardy. She was surrounded by in-
splrational quotes for every day of
the week to accompany 365 recipes
I;n this nowly released recipe callec-
tion.

According to past Christ Child
Society president, Kathy Sheean,
Hardy presented the idea of a cook.
book, that would include an inspira.
tional quote from each of the mem-
bers contributing recipes, a few
years ago. ‘The proceeds would help
raise money to keep the Christ
Child House, a residentinl treat-
ment center for neglected and
nbused children in Detroit opera-
ting.

“*Angels can fly because they take
themselves lightly" by Gilbert Keith
Cheaterton inscribed on the opening
page of the cookbook along with a
whimsical ange! drawn by illustra-

onint |

There are a lot of angels who can cook at Christ
Child Seeiety and St. Hugo of the Hills Church,
When the Christ Child Society and Altar Guild of
St. Hugo of the Hills decided to publish

tehanl

Y

ed way."

“There arc 80 many wonderful re-
cipes in the book,” said Hardy, “For
le, Peg Harber, one of our vol-

inan

they shared their heavenly recipes.

tar Jon Bueche! is Hardy's favorite

quote.

“We couldn’t have found a more
perfect way to begin,” she said.

Recipes are divided by scasons
and accompanied by a chapter of
menus for special accasions such as
“A friendship coffee” for May or
June by Peg Harber. “A country pic-
nic for n wedding or shower" by Ber-
nie Muench, and “A Polish Christ.
mas dinner” by Sharon Otlewski,

There are recipes perfect for sum-
mer parties such as Peg Harber of

unteers, loves to cook, Many of the
recipes she submitted include herbs
and fowers, People don't realize
how to cook with herbs especially
when they're incorporated into des-
sert recipes such as Peg's Rose Ge-
tanium Bundt Cake.”

Although most fotks don't grow
their own herba, many of the fresh
herbs included in the k can

FEGIPLS

teers are not the only angels who
have been cooking and testing re-
cipes for the pnst few yenrs. Their
competition so to speak have been
‘The Altar Guild of St. Hugo of the
Hills Church in Bloomficld Hills,
who have published a collection of
aver 800 recipes in “Amnzing Toste”

The cookbook which is presented
in a vinyl covered three-ring binder
is filled with recipes in every catego-
ry which they have been collecting
un&tcs(lng for the past three years.

be purchased fresh at large gourmet
produce markets and at local
farmer's markets.

Other tempting summer dishes to
be found in the cookbook for the
?onth of July.nm Summer Squnug

R, \ado, an

Blrmingham’s menu which includ

a Chilled Hungorlan Berry Soup,
Rose Geranium Bundt Cake, Lemon
Ten Bread with a Lemon Glaze and
Zucchini-Carrot Bread.

A number of cooks have also in.
cluded tips for entertaining such as
Detroit caterer Mary Ann Chutorsh
and Bloomfield Hills' Bernie
Muench who says — “my advice for
happy entertaining is to put your
guests firat, cnjoy the day and use

rimp
Jeff Baldwin’a Chilled Pasta and
Duck Salad with Cherries and Wal-

nuts,

“The Christ Child Saciety Inspi-
rational Cookbook” can be ordered
by mail by sending a check or mon-
oy order for $18.60 to Sarnh Koval,
2587 Binbrooke, Troy, MI. 48084 —
check payable to the Christ Child
Slocier.y. Call 642-9780 for informa-
tion,
The Christ Child Society volun-

ing Taste can be purchnsed
at the church office 644.5460 or by
sending $24.80 to St. Hugo Altar
Guild 2216 Opilyke Rond, Bleom-
field Hills, M1 48304.

“We, too, wanted to publish a cal-
lection of family treasured recipes
but we also realized when organizing
the project that we had a wealth of
cultural diversity within our church
community which could he a great
foundstlon for a recipe collection,”
said Dentse Di Mambro one of the
cookbook co-chairmen,

“When Theresn Mazur and I be-
gan our research for ‘*Amnzing
Taate’ we discovered, that the first
St. Hugo cookbook hnd been pub-
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Busy mom jazzes up side dishes, salads

BYKEELY WYGONIK
STAFF WRITER

Not enough time
is not one of Dawn
Rassel's reasons for
not cooking dinner
for her family. She
never has enough
:imn « « + she makes
L.

“We think sitting
around a table eat-
=@» ing together is im-
WAy portant. It gives us n

chance to talk, re.
group and review the
day,” said Rassel c‘rf B'loomﬁeld fillln.

s

Featival posscs are $20 and festival
potron posses which include a cham-
pagne afterglow at the Townsend Ho-
tel, are $50. To purchase a pass, call
433-FEST, :

To cook dinner in a hurry, Rassel
keeps a few basic ingredients on
hand. Her husband Richard often
cooks on weekends.

Rassel makea her own solad dress-
ing often with help from Brian, 6, and
Lauren, 8, Brian and his sister set the
table, serve and cleer, make dessert,
and “sometimes help just by staying
out of the way,” said Rassel,

Besides Brian and Lauren, Rassel’s
helpers In'clude her daughter, Lissie,

a part-time

at Albion College,

and chairman of “Jnzzfest '93,” to be
hald July 29.31 th h !

1%, a
and son Rick, 22, who graduated this

Birmingham.

Mom's

helpers:
Down Rassel
gets help
making salad
dressing
from Lauren,
8, whois
measuring
out mustard,
and Brian, 6,
. whois
squeezing a
lime,
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Serve rice and noodle pilaf with
grilled potk chops and tossed greett
salndl. The vinalgrette with lne juice
is a favorite af the Rassel house, Let
your kids squeeze the llme,

RICE AND NOODLE PILAF

3 tablespoons oll

3 ounces fing noodles, uncooked

1 1/2 cups rice, uncooked

3 cups chicken broth

{reshly ground pepper and sall to
taste

Pine nuts, sunilower saeds, nuts
optianal

Heat ofl in large skillct and add
noadlcs (and nuts, if desired) uming
them frequently.

When crisp and browned, add rice,
salt and peppet, and 2 cups broth,

10 minutes.

Add remaining cup of broth, tasie
un correct seasoning, Cook, covered,
until all liquid is nbsothed and rice is
soft and flully, about 25 minutes.
Note: the total conking time Is simflar
10 the 1otal time on directions of rice
used. Serves 4+6.

SUPER RECIPES

Cover skilict and cook over low flame

VINAIGRETTE

1 smalt clove garlic, crushed
1/2 teaspoon coarse sall
142 teaspoon Dijon mustard
Juica of one lima

1 tablespaon dry varmaouth
1/2 to 3/4 cup olive oll

Mash garlic with sult in saall bowl
ar jor, Stir in mustard, Hine julce and
vermouth. Wiisk in the oll, Shake or
whisk before using, Serves 6to 8

Serve deessing on a satad of mixed
geeens, Try mixing red leaf uid hlbb
Tettuee, Add sprouts, green onfons and
ned pepper.

__ MEATMARNADE

143 cup olive oll

143 cup lemon |ulce

1/3 cup wina, whatover is open
and on hand

fresh resemary sprigs

Put meat in a shaltow dish,
Cover with murinade, Refriger-
ate overnight.




