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Bread from page 1B

To enhance the citrus flaver of
the bread, Majewski uses pure
orange oll. He uses golden raigins,
because he prefers the flavor.

Like their father, Matthew and
Mark are drawn to the physical
part of making brend — cracking
eggs, grating lemon and orange
peel, and kneading the dough.
“My participation is enting,” said

udy.

“I like the kneading, the smells,
1t still amazes me everytime [
watch the yeast grow,” sald Ma-
jewski, his sons nodding in agrec-
ment.

. Majewski, like many other Pol-
ish Americans, still colors his
Easter ¢figs in a natural dye made
from yellow or red onion skins, or
beet peclings, -

One of his favorite childhood
memories is an Enater game that
nvolved tapping Easter eggs with
his brothers and aisters. You and
anather person tap eggs, if your
cgg doean’t crack you're the
winner, “The eggs dyed in onion
skins were the strongest,” he sajd,

Another Polish tradition is for

~ the oldest person in the hause to

greet ench guest with a wedge of
blessed hard-cooked egg and wish
him or her good health and happi-
ness.

Wedges of hard boiled eggs ore
often eaten with a little bit of hor-

seradish as a reminder of the bit- *

ter sufferlng of Jesus Christ.

On Saturday, Majewsk] and his
family will pack bread end other
Easter food into n basket to take
to their church, St. Edith’s in
Livonin, to be blessed. Many sur.

buran churches offer this service, -

Italian Americans also take East-
e foods to church to be blessed.
To learn more about Polish
Easter traditions attend the Swie-
conka Easter Luncheon Sunday,
April 10 at the American Polish
Cultural Center, 2975 E. Maple
Rond (15 Mite Road at Dequindre
in Troy). Deors open 1 p.m,
luncheon served 2 p.m. The cost
is $18 adults, children five to 12,
39, Prﬂguegls will I:cm.-ﬁt{ a nutv]y

college
fund, Call (810) 689-3636 for tick-

cts.

Before the luncheon Polish folk
artists, including Marcia Lewan-
dowski who serves on the board of
directors of the center, wil dem-
anstrate palm weaving, Eaater egg
decorating, paper cutting and
other erafts. The luncheon menu
includes traditional Polish Enster
foods — ham, roast porkloin,
roasted snusage,

Polish Easter bread

Sce related story on Easter
bread on Taste front,

PoLisH BasxA BREAD *

¥ cup sugor

¥ teaspoon salt

% cup butter or margarine

1 cup milk, scalded

% cup water

2 packagas yeast

610 7 cups flour (may need a
fittle more}

4 eggs beoten {or use 2 eggs
plus 4 egg whites)

1 tablespoon crange find,
grated

1 1ablespoon lemon rind,

grated
1 cup ralsins (golden ralsins
are best)
1 tablespoon vanitia or amaret to

Dissolve 2 tablespoons sugar

' and yeast in the water, heated to
105 to 116 degrees F. Melt the
butter and dissolve the remain.
ing sugar in the scalded milk.

Add one half of the flour to the
milk, butter, sugar mixture and
mix well, .

Beat the eggs, adding the salt
and vanilla,

Combine the milk and flour
mixture, the cggs and the yeast.

Mix well, adding the raisins
and the orange and lemon rinds,
Add remalning flour.

Knead dough for 5 to 10 min-
utes, adding four to keep it from
getting aticky. Let rise, until
doubled in bulk, Punch down
the dough.

Form into loaves — tradition-
al form is a brald; one tube or
bundt pan works well also.

Place dough into well-greased
pans, Let rise ngoin, until dou-

T
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Bralding bread: Dr. Robert Majewski helps his son, Mark,

oraid Baster bread dough.

perfect for

bled in bulk. Bake in 350 degree
F. aven for 45 minutes, After 16
to 20 minutes, check loaves; if
the tops are browning teo quick-
Iy, cover with aluminum fail.
Aluo, brushing the lonves with
melted butter adds a nice glaze,
Yield two lonves, or one large
bundt pan size, Recipe casily
daubled.

Recipe submitted by Dr. Robert
Majewski of Livonia.

PotisH EASTER BREAD

Y cup margarine of butter, sof-
tened

V2 cup sugar

3eggyolks

1 packoge active dry yeast

% cup warm water {105 to
115 degrees)

2 leaspoons grated orange
peel

Tips for a safe egg hunt

“Decorated Easter egas need to
be treated carcfully if they are to
be caten later,” cautions Sylvia
‘Treitman, home economist for the
Michigan State Unviersity Exten-
ston — Oakland County,

The hard cooked eggs shauld be
stored in the refrigerator before
decorating, after decorating, end
sfter the Enster cgg hunt, When
hiding Easter cggs, a two hour
time limit {8 the sofest recom-

mendation to avoid food poisane

ng.

“It's also a good ides,” ndds
Treitman, “to make yourselfl a
map of where eggs are hidden. It
in ensy to forget the whereabouts
of a couple of eggs until it's too
late to use them safely!™”

If you find that the Easter egg
hunt will toke more than two
hours, it is best not to consume
the eggs.

Same simple tips to help you
have a safe Enster egg hunt;
8 Wash hands carefully before
handling and coloring eggs.

breakfast

| teaspoon grated lemon peel
| ground

southern frorr;. page 1B .

By climinating the ofl for the
roux, 56 groms of fat was omit.
ted. Substituting turkey saus
sage for ondoullle wausnge
saved 22 grams of fat. Andoul-
lic snusnge is a spicy hot sau.
sage thot hos o strong gorlic
flavor. Many svuthern cooks
use it, especially in Cajun re.
clpes.

After visiting New Orleans
in Octaber, I became addicted
to Cajun food, There is nothing
else like it. And, from what [
am told, New Orleans has
same of the best restaurants In
the United States, The only
restauzant 1 really wanted to
ent ot was K. Paul's It is
owned by chef Paul Pru-
dhomme, There Is no way to
duseribe how  wonderful his
food is. But it is very high in
fat. Fortunately for all us Ca-

Jun lovers, he has published o
new bouk called “Fork In The
Road,” (Morrow, New York
1993}, These are favorite Cajun
recipes with the fat reduced. If
you <o check out this book, I
highly recommend trying two
recipes — New Shrimp Re-
moulade and Shrimp Bascom,
Bath are absotutely incredible
andd fun Lo moke.

For a complimentary issue of
the “Laura’s Fat Free Kitchen™
newsletter, send a self-ad-
dressed, stamped envelope to
H.W. Publications, P,0. Box
9324, Livonia 48151-1324, Sub-
scription price is $12 a_year.
Send recipes to be considercd
for makcovers to Keely Wyga-
nik, Taste Editor, Observer &
Eccentric Newspapers, Inc,
36251 Schoolcraft, Livonia,
Mich, 48150,

Dip into artichokes

Sce Larry Janes' Taste Buds  favorite that bears repeating. It's

cotumn on Taste front.

ARTICHOKES
4 artichokes
1 lemon, hatved
1 toblespoon vegetabie oil
Cut off and dincord the stems of
the artichokes with a stalnless steel

¥a leaspoon salt

4 cups all-purpose flour

1 cup lukewarm milk {scalded,
then cooled}

1 cup golden ralsins

Beat margarine and sugar in large
bowl until tlended. Beat in egg
yolks until well blended. Dissolve
yenst in warm water. Stir yeast mix-
ture, orange peel, lemon pecl, cin.
namon and selt into margarine mix.
ture. Stir in Nour alternately with
the milk, beating well after cach nd-
ditkon, until soft dough forms, Stlr
in raising. Cover, let rise in warm
place untll dauble, nbout 1% hours.

Stir down dough; apoon into
greased and floured tube pan 10 by
4 inches, or 12-cup bundt cake pan,
Cover; let rise until double, about 1
hour.

Hent oven to 350 degrees F. Bake
until bread Is golden brown, 35 to
40 minutes. Cool 5 minutes. Re-
mave from pan; cool completely.
Sprinkle with powdered sugar if de.
sired, Yield 1 loaf,

Recipe from “Betty Crocker's New
International Cookbook, " (1989,
Prentice Hall, $18.95)

knife. Break off the taugh outer
leaves and cut off the top % of the
artichoke.

Snip off the thorny tips of the ar-
tichoke teaves with sclasors and rub
the edgen with hatf the cut lemen,
Arrange the artichokes in one layer
in a large saucepan und add enough
water to come halfway up the sides
of the artichoker, .

Drizzle the artichdkea with the
remaining lemon juice und the ofl,
Sprinkle with salt and pepper to
taste. Bring the liquid to a boil, cov-
ered, then reduce the pan to a good
simmer and simmer the artichokes
for 25-45 minutes or until base is
tender.

If yau've been to a parly in the
area, yot've probably enjoyed this
artichoke dish without even knotw-
ing what you were cating. It's an old

not only tasty, but also easy ta pre-
pare.

Hor Artickoke Dip

§ {15 ounce} can artichoke
hearts, dralned — (pur.
chase artichoke hears in
water or brine, not pickled
ormarinated)

1 cup real mayonnaise

1 cup Parmesan cheese (pref-
erably freshly grated) :

Drain and rinse the artlchoke
hearts and chop fine, Place ina
Luwl with mayonnaise und Par-
mesan cheese, Mix well. Pour into ose.
lightly greosed boking dishand =3
plnee under the brotler for 5-10
minutes or until golden brown,

Serve with cruckers, party bread
at breadsticks. .

Chef's Secrel: Try this recipe with |
same cooked, crisp, crumbled bacon =
or atirin a finely grated small onfon.w
1t can also be baked at 375 degrees
for 30 to 45 minutes, uncovered, ar
until golden. Make this dip with real |
mayonnaise as solad dressing with |
separate while cooking.

s

Seafood hotline

The Food and Drug Adminis.
tration offers a toll-free consumer
hotline, 1-800-FDA.4010, to an-

swer your questions about
seafoord storage, preparation, safe-
ty, handting and nutrition,

® Use only clean, ked eggs,
Do not color, hide or eat cracked
cgRs.

W Couk vges by putting in cold
water in a single loyer. Bring to a
Dboil, reduce heat and keep water
‘at o low simmer for 15 Lo 17 min-
utes.

Dress Your Home for Easter!

Silk Flowers...Springtime Blooms that Last!

Terrific Gift

Special Easter
Arrangements

An Easter Favorite
Silk Impatients

*19.7
(Umited Supply)

Ideas!

Why Pay $15.95

{While Supplies Last)

Maghnificent
Quality

By

ony *4.70

Silkcorp™ has the largest sefection of high quality Slik Flowers, Trees, and
Plants in the Midwest. Choose from hundreds of varieties. .

ony $24.70 $11.70

African Violets

Potted Tulips

0
A Lovely Addigilan
to your Porch
or Backyard/

Hanging Azaleas

Dl

National Osteoporosis
Foundation.
Wa Have A Vital Interest In
Your Bones.
1-800-223-9994

Attention Wonwn

We are secking women batween the ages of 18-75 whose
fifescyle has been affected by a loss of bladder control
(Incontinence) when they snecze, cough, or exercise, You |
will join a research study conducted by William Beaumont
Hospiral in Royal Oak which involves the use of an
experimental device to prevent the Involuntary fass of urine.
[fyou are interested In parcicipating in this clinical research
swdy, please contact Jamle Smith at: 1-800-532.7917, |
8am-Spm EST, Monday thraugh Friday. We will be
finalizing enrcliment for the research study by Aprif 8.

‘Prepared
Fresh Daily.

~_GREAT .
 GIFT IDEAL.

e ]
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