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shows thraughout the New Year's

Brunch Menu she planned.

Cohen recommends setting up
a basic fruit juice and coffec bar
for gueats to help themsclves, A
crustless quiche made with
cheese and served with Brazilian
Peppers Souce can be made in ad-
vance and reheated just before
serving.

She suggests accampanying the
quiche with a platter of Scottish
smoked salmon and party pum-
pernickel bread which requires no
work at oll ather than selecting
the finest smoked salmon you can
find, Fill a basket with raisin
scones you make at home or buy
at a good lacal bakery or gourmet.
shep,

To complete the meal, add an
orange compote made with peeled
and sliced oranges, sugar and
white wine (which needs to be
made at least four hours in ad.
vance) and a basket filled with
mixed grapes.

With a menu as simple as the
one which Annabel Cohen de-
signed, the host can really relax
ond spend time with guests, If
you want to enhance the menu
with an additional dessert, you
may wish to ask one of the gucsts
to bring something,

“Bringing a desaert |s casier for
a guest to bring to a porty than an
entree which requires more prepa-
ration,"” said Cohen.

In searching for appropriate,
easy, do.-ahead recipes, Cohen be-

Yeves lhnt you are only limited by

taurant, For another variation, he
adding a few teaspoons

your own il

For oxample, if a rectpe calls for
a flavor that you don’t like such
as dill, substitute an herb that
you do like such as basil, Recipes
are guldelines to follow, and your
substitutions will makae it special.

“I always lke to nssemble a
simple classle brunch menu with
mulfine, waffles or French toast
eupecially during the holidays,”
said Greg Ervin, Executive chel at
Schastian’s restaurant in Troy's
Somersut Collection. After a busy
season filled with lots of cooking
ond baking, it's OK for home
cooks to tnke some’ shortcuts.
“There are a few walfle and muf-
fin mixes in the gourmet shops
which are very good,” said Ervin.
He also recommends planning as
many do-ahead dishes as possi.
ble.

“Especiolly durlng the hali-
days, try to incorporate some of
the leftavers from the night before
into a recipe such as chopping
some of the hom and incorporat-
ing it into an omelct or quiche,”
he snid.

When preparing waflles or pan-
cakes, chel Ervin recommends
mixing and refrigerating  the
batter for about 24 haurs before
grilling. He says they'll rise much
better if you do.

Corn muffins with little bits of
fresh, cooked bacon are currently
o popular combination at the res-

of frult preserves to & well sprayed
muflin tin before adding the
batter. When the muffins aro
flipped out of the tins they'll have
a glistened fruit topping.

To insuro that professional
look, fill muffin tins to the rim
with batter. “And always set the
muffin tins in the center of the
aven, to allow the heat to Tircu-
Inte,” he added. For a little varia-
tion add a few chopped nuts, a lit-
tle bran or some berrics to your
favorite basic recipe.

if you want to convert your fa-
vorite basic muffin recipe to a
bran muffin recipe, the
Kretechmer wheat germ folks rec-
ommend substituting % cup of
wheat germ for for %4 cup of all.
purpose Mour. Substitute % cup
fat-free egg subatitute or two cgg
whites for onc whole egg, ure skim
milk and substitute tow-fat or fat-
free plain yogurt for sour cream.

To accompany, the muffins or
waflles, chef Ervin like to blend
some pure maple syrup with sof-
tened cream cheese. “It's a great
accompaniment and can be done
the day before,” he soid. If you'll
be blending this mixture with an
electric mixer, use the flat beater,
and not the whisk because it will
easily become overwhipped.

Mike Thibault one of four port.
ners ot The Cook’s Garden in Bir.
mingham which opened in Octo.
ber, likes to create a brunch menu

that works equally well for a light

luncheon.

One of his favorite dishes is a
aandwich made on grilled
homemade grain or aemolina
bread with smoked turkey or a
smoked turkey Reuben.

“1 like to recommend serving
lots of fruits and vegetables to cli-
ents planning a brunch menu. [
especially like to accompany vege
table trays with a dip made with a
base of boursin cheese,” satd Thi.
boult, Serving finger foods at
brunch is also highly recommend-
ed because it gives guests lots of
variety.

Currently, fingers of toasted
bread dipped into a thin peanut
butter coating and then rolled in
toasted crumbs mixed with o few
pleces of finely crumbled bacon
are a popular item,

When setting up a buffet table,
don’t set out too much food at
onee, “As long as everything has
been prepared in advence, it's
best to keep refreshing the trays
and chafing dishes periodically
because much of it will dry out af.
ter a few hours,” said Thibault,

No matter how you cheose to
celebirate the first day of the yeor
whether you're cooking from
scratch, incorporating o stde dish
or two to be made from a mix or
allowing a profcssional caterer to
create the entire meal, keep it
simple and enjoy the day.

Sce recipes inside.

Invite friends, family over for brunch

See related story on Taste front.

CRUSTLESS QUICHE WiTH

BrAZiLIAN PEPPERS SAUCE

1 stick butter, metted (8 table-
spoons)

8 slices egg bmad orchalla,
crusts removed

2 cups milk

4 eggs

1 teaspoon salt

Y teaspoon cayenne pepper

1 pound soft cheese, grated
{Havartl, Brie, or Camem-
bert or a combinatlon}

1 cup chopped red or green
pepper

‘The day before: Heat oven to 350
degrees. Butter o canrserole or 2
quert souffle dish, Bruah butter on
one side of the bread slices. Com-
bine milk, eggs, salt ond pepper and
mix well,

Arrange half the bread in the cas.
serole, Sprinkle with half the red
pepper and cheese, Repent. Pour
milk-egg mixture slowly over the
bread, Let stand for 15-20 minutes.
Bnke 15-20 minutes until the
cheese'ia melted. Remove from
oven, cool and refrigerate until the
next day.

‘The next day: Heat oven to 360
degrees. Place quiche in oven and
Lake for 30 minutes or until the top
has puffed and 1s golden,

BRAZILIAN PEPPERS SAUCE

1 tablespoan olive oll
1 large Spanish onion, pecled
ond sliced
1 sweet red pepper, cut into
stiips

1 green pepper, cutinto strips

1 yellow pepper, cut into strips

2 large tomatoes, sticed

¥ cup tomato sauce

1 teaspoon salt

¥ teaspacn pepper

1 tablespoon sugar

Dash of Tabasco sauce

Heat olive oil in large saucepan,
Add onien and cook for 3 minutes.
Add peppers and cook 3 minutes
more. Add tomatoes, tomato sauce
and seasonings and cook for 16
minutes more, stirring every few
minutes. Serve as a side sauce for
the quiche. May be made upto 3
days in advance.

Party host
pointers

It’s every party-giver's biggest
fear — running out of food or
drink. But how do you cstimate
how much to serve, especinily for
[y Inrgc party?

Here are some pointers from
Marjorie Reed-Gordon, a consult-
ant to Stoufler Foods,

M Plan on 2V drinks per person,
W Allow for six to cight appetizers
for each person,

M Figure a G to 8-ounce cntree
serving per guest.

B Serve fruit and twe other des.
sert choices,

M Add o caterer’s touch with
garnishes of fruits, vegetables, ev.
ergreens, flowers or herbs,

# For a' party of 25, you will need
35 wine glasses, 76 cocktail nap-
kins, 32 dinner plates, 32 sets of
silverware, 30 dinner napkins, 32
dessert plates, 30 coffee cups, and

LARANJAS MARQUESAS
8 oranges, peoled and sliced
1 cup sugar
1 teaspoon vanllla extract
1 cup white wine

Pluce aliced orange in a glass

dish. Sprinkle sugar over the
oranges. Heat white wine and vanil-
1a and boll for 3 minutea, Pour the
haot liquid over the oranges and let
it 4 hours or more,

Recipes from Annabel Colen.
GINGER ORANGE MUFFINS
1% cups all-purpose flour
¥a cup wheat germ, any flavor

¥ cup firmly packed brown
sugar

2 teaspoons boking powder

2 teaspoons ground ginger

Y% teaspoons ground cln-
namon

% teaspoon allsplce

% teaspoon salt {optlonal)

% cup finely chopped crystat-
tized ginger, divided

% cup orange Jufce

% cup margarine, meited

2 egg whites, slightly beaten

Hent oven to 400 degrees., Line 12
medium muffin cups with paper

bnking cups or spray bottoms enly
with no-stick cooking spray. Com-

* bine flour, wheat germ, brown sug-
nr, baking powder, splces and salt,
Slh— inv cup crynu:llhcd g‘lnger.

nrnngejulcm mnrgnrinn nnd egg
whites; mix just until dry ingred.
ients are molatened, Fill muffin
cups % Mall

Sprinkle with remaining crystal.
lized ginger and addltional wheat
germ, if desired. Boke 18 to 20 min-
uten or untl golden brown.

Recipe from Kretschmer wheat
serm.

ORCHARD-10,

Corner of Orchard Lake Road
& Ten Mile in Farmington

476-0974
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Party Trays to Fit Your Occasion

*“Our Deli has everything you will need,
Deli Trays, Deli Dips, Cheese Balls, Fried Chlcken. etc.
The quality you expect and price you can afford.”

Thron Rbcssoctia
1 st 3 cheose e
1y ks mom peg

Small
Serves 8:12

83 099

Medium
14-18

. 33899

Large
20-30

34599

$ 1 3 8 Singleton
& Deveined |
Ib. Shrimp
Family Pak

Cooked, Peeled $

With In-Store Coupon

Broccoli
Icey
Fresh

Gift Baskets
Available

69°

{

Borden’s

Hi-C
Assorted

&

Drmks

99°

64 oz.

With In-Store Coupon

When you buy a 24
pak Pepsi Cube

ADVERTISZD ITEM POLICY, WE RISEAVE

WE ACCEPT

THE RIGHT TO umr QUANTITIES. Each of -
B Rt o)
advertaed Rarm. we vl ofte you ehoice of = . _
e ame “:m g o b carchech ich vt Prices & ltems

e Saviseo Pice e 30 G, Ori one Good Thru

Sun., Jan. 2, 1994

Check Sale Items With In Store Paper

Manufacturers

COUPONS
up 3
Tgoo Stora for Dotaits

33224 W. 12 MILE

ux‘lb L
FARMINGTON HILLS %

{in the Ciowley Center) OD i |
489 5750 stKET Monday- Sllnvdly1u-1 :

[_ — Holldny Party Trus Agllob'e »
ll LB, SHRIMP TRAY 1
| FREE LEMON Y

” Including Sauce and Lomon I
| with Any Purchase || |
Expias ytje4 || T Expiros ¥/ 171794 1
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g ‘Arthritis' Today"
Joseph J. Welss, M.D, Rheumalology
. 18829 Fnrmlnglon Roat .
‘Uivonla, Michigan'48152
Phiono:,478-7860,

TARSAL TUNNEL SYNDHOME

You may bo tamiliar with the carpal tuanol syndrome. In this | *
:ondlllM ihe nervo 1o tho first three digits of the hand
comptessod as the nerve gassos theaught IhG wrist. Tha causo of (his
lmplmomam is that the nervo courses in a confined spaca of tho walst - tho carpa

tamernas

Ailmﬂﬂl fosturo n:llb in the ankle. Tho nerva to the botlom of the lom fravels to that
dostination in company v vath 1htoo 10ndons that flox 1he (603 and for6loo!

0 commaon path the norve and 1ondons use aro furned inm a t»gm tunnol by a
ligmert at the back o! tha ankle. If one of mere of 1he tendons becomes swollen, Lh
Aorva in tum is compressod,

What you fool is Numbness on the botlam of tho foot. Fudhermore you bogin 1
stumplo whan you walk. You don't sonso 1he solid ground boneath you, and iho i
s abilty to mlng forward 10 give your gall Lhe momonturn and swing th

s ambation torwi
The numnnvn and lmﬂlmq loads you 10 believe 1hat the norvo is af fault, but mo:
ofton Inflammoy

LUNCH or DINNER FREE

Buy any entrer al recalar price and receive a socond entroe at ogual oe leyser \a|uv
Vi antims o Wt thos coupon + Enpocs 13101
NOT VALID WITH ANY O PROMOTION « NOT VALY ON UOLIDAYS
[ 20% OFE TOTAL LUNCIE BILL, |
= Upto $10 Value on BULL Dinsser Entrees Ou|r
CELEBRATE NEW YEAR'S WITH US
NO COVER — NO MINIMUM

MonThurs, 1110+ Fri. & Sat. V-8
37010 W, 12 Mike ot Habsted (1Tabited Village Plaza) ¢ 353.0080

L2 S

30 dessert forks and

-
|



