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BAKED SHANNON SALMON
6 salmon steaks
Spreadable margaring or
sofiened butter
1 cucumber sliced thin
1 lemon sliced thin
Parsley tor gamish «

Spread galmon with butter on
both sides, Wrap in tin foil.
Bake ot 400 degrees, (about 30
minutes). Garnlah with cu.
cumber and temon slices and
parsley, Salt and pepper to taste.
Serves 6,

1f desived, serve with a sauce
mude from t cup of ploin yogurt,
2 teaspoons fresh lemon julee, 1
tablespoon chopped (resh dlll or
1 teaspoon dricd.

IrisH MINTED PeAS
1 bag frozen peas
1 teaspoon dried mint
| teaspaon sugar (optlonal)
Butter or margatine
Add peas, mint and sugar to

Sce related story on Taste

Family shares
treasured recipes

bolling salted water, Simmer un-
til tender, Dealn, toss with but.
ter and serve,

_Nurry BLarney Buns

1 package of 6 puffed pas-
try shells ,

Filing:

8 ounces shredded mild
cheddar cheese

2 ounces birown sugar, or to
taste, .

1 teaspoon lemon Juice

1 half pint whipping cream
or or artificial whipped
crcam

Slivered almonds or
crushed walnuts

Green frosting for gamish

Bake shells according to pack-
age dlrections, Cool on wire rack
ofter cutting top off.

\Vhip cream into soft peaks.
Mix cheese, brown sugar and
lemon juice and fold into cream.

Fill shells and allaw to set 16
minutes. Decorate with nuts, de-
corate taps with green frosting
and top buns.

Vegetéble dishes offer exoti

Sce Larry Janes’ Taste Buds

column on Taste front.
ScramBLED EGGS WiTH
NOPALES
2 tablespoons pine nuts {plg-
nollas)
2 tablespoons butter
% pound nopales, de-plckered
and cutinto pleces
2 tablespoons green chill
peppers, diced
7 egss
Salt and pepper to taste

‘Toast the pine nuts over low heat

In a skillet until lightly browned,

atirring often. Set aslde.

Melt the butter In a heavy frypan
and stir in the nopales and cook
aver medium heat until tender
crisp, about 4-5 minutes,

Stir in chili peppers and eggs,
scramble eggs until deslred done.
ness Is reached, Season with salt
and pepper to taste, Sprinkle with
pine nuts and serve, Serves 3.

Nopoles, also known as cactus
pads, are available at Mexican mor-
Lets and can be bought fresh or
canned,

Fennel b8 a popular vegetable that
i trendy when sliced thin and

Traditional Irish fare for St. Pat’s Day’

These recipes are compliments
of the “Irish American Cultural
Institute Cookbook.” Sce related
story on Taste front.

CURRANT SCONES
2 cups white flour
2 teaspoons baking powder
2 teaspoons sugar
1A cup milk
1 teaspoon salt -
4 tablespoons butter
1 egg, beaten well
¥ cup curanis
1 teaspoon fresh grated lemon
tfind

Preheat the oven to 450 degrees,
Mix together the dry Ingredients,
Work in the butter with finger tips
a8 in moking a pie cruat,

Add beaten egg, milk, currants
and temon peel. Mix well. Turn
onto o floured board and kncad 6
times, Pat out on o board until %
inch thick. Cut with a round cutter.
Place seonces on a lightly Moured
hoking sheet and bake at 450 de-
grees for 16 minutes, Place scones
on a rack to cool.

BgEF Por ROAST WiTH
GUINNESS STOUT

3.4 pounds English cut roast
{chuck, ump, ete,) -~

grifled with melted butter or a light
vinaigrette, But once you've tossed
together this utterly carefree dish,
you may woncer how yau managed
withuut it,
SAUTED FENNEL WiTH LEMON
2 medium fennel bulbs, about
% pounds
2 tablespoons olive oil
% teaspoon salt, or to taste,
optionat
1 teaspoon fresh grated lemon

Papper to laste ’
Trim andd reserve the fennel
leaves and cut off sny tup statks

% cup white flour

% tablaspoons gaslic powder

% tablespoons fresh ground
. black pepper

2 tablespoons salid vegetadle
shortening

1 large bay leaf

3 large onlons, sliced

2-3 bottles Gulnness Stout
6-8 smaller onlons.

6-8 canots

6-8 medium potatoes, peeled
4.6 tablespoons butter

4.6 tablespoons white flour

Combine the % cup white flour

with the pepper and garlic powder
. on a large plate. Roll the English

cut roast through the mixture,
flouring well on all sides, Melt the
solld vegetable shortening in o large
wtutch oven ond then brown the
ronat in the Dutch oven on all sides,
Add the three large onions (sliced),
two hottles of Guinness Stout and
the boy teaf. Cover and cook for 3-4
hours at 350 degrees,

This is much tonger than usual.
You want the meat to be “over-
done” and foll apart when served.,

During the last hour of cooking,
aild the carrots, potatoes, smal!
onionx and another bottle of Guin-

c options

and reserve, Quarter each butb
lengthwise; then cut ench quarter
crosswise in very thin slices,

Minve ane tablespoon of the
leaves, Heat oil in a large, heavy
rkillet; Lans fennel alices to coat.
Acldd kalt and continue tossing over
muderate heat until tender, about
8-10 minutes,

Toxs with lemon julce and sprine
kle with pepper to taste, Sprinkle
with minced capy, Serves 3.

Recipe source: “Uncommen Fruits
and Vegetahles” by Elizabeth .,
Schneider. (Copyright 1986. Harper
& Row. $29.95.)

ness If the liquld in the Dutch aven
is low. When the roast is coaked, re-
move the vegetables and cover to
keep warm,

Pour 4 cups of bolling water over
the roast to add to the julce. Re. -+
move Lhe roast, cover and keep
warm,

FeaSt from page 1B

-

Using remalning 4.6 tablespoons
of butter and flour, make a roux by
combining both and stirring them | ¢
Into the simmering liquid to make a
gravy, The recipe serves 6.8 caslly, .
Leftovers make a great stew. .

Here's a great topping far lce
cream, bread pudding or other Irls!
desserts,

nearby West Bloomfield are offi-
cera in tho Detroit Chapter of the
Irish American Cultural Inati.
tute, and have started an Irish
cooking achool, Thoy also warked
with Creon Smith, nowly enolnted
innkeeper and owner of the fabled
Botsford Inn at Grand River and
Eight Mile in Farmington Hilla,
to create @ traditiona! Irish menu
for n St. Patrick’s Day feast, 6
p.m. Thuraday, March 17,

Featuring more than 158 years
of histary and hospitality, the
Botaford Inn's grand Jrish buffet
will please and delight even the
pickiest of diners with a chojee of
more than 17 items, priced at a
reasonnble $14.95 per  person.
Reservations can be made by call-
ing 474-4800. Seating begins at 5
p.am, and wilt be on a first come
basis,

*Traditional Irish food is o lot
like the food the Botsfurd Inn
serves,” soid Julie Demery, “Irish
caoks use a home country type of
menu — not fancy but very good
— calling for real butter, milk or
crenm. Antl it's very important to
use these ingredients as the food
came out of a farming culture and
these high-quality items were
usually in abundance,” she safd.

Pam and Jerry Maoloney are co-
conspirators in the Irish cooking
gchool. and have put together a
nice little cookbook promoting
Irish cuisine, “Next year we hope
to attend tife famed Ballymaloe
cooking school in Dublin® said
Pom, an assistant principal at
Levy Middle School in South-

fiokl. For more information on the
Irish cookbook and future cooking -
schools, call Julie Demery, (810), .
540-6687. '
“Authentic Irish music coupled .,
with the good food and charm of
the old Botsford Inn will be a spe-
cial fomily night antl 8 fun way to ~
spend St. Patrick's Day,” snid
Smith, He was quick to add that
holding the Irish feost at the
Botsford Inn is especially fitting |
Decause of the Inn's ties to Henry
Ford, whose fomily immigrated .
from Ircland and treasured thelr |
Irish heritage. Henry Ford's fa. |
ther, William, came from an arca
nametl Fairlane in Cork, hence |
the title “Fuairlene” throughout
Dearborn. :
The Irish feast will be served in
the rear conch house, which fea- |
tures inviting stained glass, big,

wood heams and comfy surround-

ings,

If yau haven't been to the Bots-
ford Tnn recently, you'll certainly
apprecinte what Smith, formerly,,:
of the Mayflower Hotel in Plym.
outh, has done with the place, -
The Botsford wns once a sta-
geconch stop between Detroit and
Lansing, and history buffs wili~
appreciate the fact that the inn is
listed in Natjonal Register of His-.
terie Pluces, largely because of jts
ties with the Ford family,

Sce Larry Janes® family-tested
recipes inside, To leave a message
for Chef Larry, dial 953-2047 on a -
tuuch-tone_phone, then maitbox
number 1886,
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Price * Selection
Over 160 sets
on display
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' 28301 FNE

Saturday, March 19 12-5 p.m.
sunday, March 20 12-5 p.m.

See an assoriment of fresh
centerpleces and bridal bouquets
) on display.
Professionals will be on hand fo answer your
questions.
Refreshments will be served.

MILE ROAD » LNONA. M 48154
(313) 407-4114
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A Country Classic has Dinare's famous 10 yrar fact
warman I.\miweduutwmhoak«!:lk:;
4 30lid Oak chairs,
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Clean & Refreshing
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