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;Local gourmet shops
‘rescue harried hosts

. Elnever fails to happen at least onco during
* M the holid h h

.+ OF BOMO-

- M one misplaced that incrediblo recipo or ingre-

* dient for & party, and you just don't have time to

* search for it.

© That’s why, when placed between the praver-

* bial rock and a hard place, I always remember

. my secret stores. Theso are places I can run into

© and get what I need, when Ineed it and not end

. up paying an arm and a leg.

You know the kind of places I'm talking about

- local merchants with plenty of check-outa and
cashlers viho never ask for a driver’s license, two
major eredit cards and rights to your firat born
child, Those nifty littlo neighborhood places that
don't mind looking in the back room for some
mushrooms, the biue carn chipa your friends
love, or a long cinnamon stick for your hot but-
tered rum.

Helpful merchants
In Livonia, there's Chimento's. Il goin to
buy a hunk of Parmesan and walk out with $60
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TRADITIONS
SHINE

- BRIGHTLY

~ON

" CHRISTMAS

IV

B Christmas Eve is filled
.. with the magic of antici-

worth of groceries. When I'm up in
or Bloomfield, I go crazy over the gourmot food
selectiona at the Long Lake Market. I've yet to
make a stop at Northland without hopping on
Northweatern Highway for a five minute rida to
The Merchant of Vino in Southfield.
. InRochester there's anather one of my favorite
.. markets, Pappa Joo's. The newly opened Road-
side Market in Plymouth gets my business, cspo-
:. cially when 'm in need of fresh herbs and flowers.
Heck, T've even driven to downtown Milford fora
trip to Colasanti’s Market and Snook’s Meats.
These are independent retailers who will go
° out of their way to bring in nothing but the
. finest in produce, meat, gourmet goodics, wine
- and specialty foods. .
. If you have yet to discover them in your area,
there's never been a better timo to sce them than
" now, In addition to keeping those gourmet retail-
" eraon the top of my list, L also wouldn't consider
it a holiday without a visit to a GFS Markctplace.
. Tucked away in Westland, Farmingten Hills,
* Rochester Hilla and Troy, just to mention a few
Trcats o GFS M. 1 \
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” caterers do. For example, Rumaki lovers know
pping those bacon strips

around tiny pieces of water chestnuta and secur-

ing it all with a toothpick. GFS Marketplaco has

these and other nifty hot and cold appetizers al-

prepared and individually quick frozen at

tmake! Last minuto
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ready

desserts.

If the thought of renting serving picces has
you up in arms, you won't believe what thoy'ro
making nowsdays in motded plastic that again
would be half the price of rentals. Just one of the
many little secrets hiding at GFS Marketplaco is
. their unbaked cookie dough - n boon to harried
room moma and dads who would normally spend
all m;hm:m ingredients, rolling and cutting
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“1’ Choice meats

" Bearching for the freshest turkey, goose, or
: duck for that spocial holiday meal? Did you
" know that you can still see them live, smell
them in all their glory and within 20 minutes,
take them homo all ready to roast? Al's Poultry
& Senfood and Capitol Poultry down at the East-
em are just two of those Dickensonlan
places where you can still find live poultry,
While down at the Market, if you ever find your-
self in need of a whole suckling pig, or some of
the best corned boef briskot in town, check out
the hclpg:l folks at l}annio’l Meats in the Gra.
just

across the oxpressway
from the Eastern Market. Exotic oyster and
shallfish lovers will certainly appreciste the ex-
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of
ters, fust to nemo & fow. Ditto for live lobsters
'all the paraphernalia needed to enjoy them.

Bes Larry Janes’ family-tested recipes {nside.
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pation. It's a time for
sharing hope, gratitude
and good Yood with those
we love.

BY RENEE SKOGLUND

BPECIAL WIITER
“*Twas the night before
iatmas, , .°

Chyia! o
And all through the house,
o noups are simmering, cakes are
boking, and rosasts arc roasting
in preparation for un evening of
feasting with family and friends.
About tho only thing not on the
menu are sugar plums, but those
are bound to danco in the heads
of slcepy children later on.

For many, Christmaa Evo is
the focal point of the entiro holi-
day scason. Whether o cultural
or religious tradition, or simply o
matter of dividing time between

< *his® and “her” family, cclobrat-
ing Christmas Eve ia filled with
tho magic of anticipation.
“Everybody waits with hope and
new adventuro for the new year -
a big welcome,” sald Alico Lozin-

+  aki of Livonia who works as a
nurse ot St. Mary Hospital.

Lozinaki immigrated from
Poland in 1968, bringing with
her Christmas customs from the
old country, On Christmaa Eve,
her family, which includ

TasT

with their guests. Aunts, uncles
and in-laws arrive carly in the
cvening to participate in the 12-
dish Polish feast:

In keeping with tradition, no
moat is served, but it's not
missed. No wonder, Mushroom,
frait and poppy soed soups,
sladze (herring in vinecgar),
pierogi made with cabbago,
potatoes and poppy sced, appla
and cheeso cakes fill the table.
And, of courso there's Lozinski's
xloriuxun nut torte, “Very moiat,

ug-
band Weldomer and childron
David, 22, and Diana, 28, share

“Opatek,” unieavencd wafers of -

bread, which symbolize peace,

th,” she says.
Christmas Eve ins won-

/

(Opatek) and oxchange good
wishes among cach other, After
dinner, cspecially when thero's
lots of children, you oxchango
presonts. After that, you rolax,
k and then lcave the houso at
11:30 p.m, for Midnight Masa.”
Aftor church, there's snoak
previews of tho Christmas ham.
Lozinski doesn't plan on altering
tradition, “My parenta have
done this, my grandparents, and
1 have dane this for 27 yeara.
My children do this.”
Mary Callaghan Lynch, B
d ident who

Narwsuas Love Srack A Mt Boas |

Fostivo and etegant: Herbed Beef Tenderloin roast is a favorite during the holidays because
it's easy, elegant and delicious. :

number of her 17 brothera and sis-
tora participated in a family
Christmas play directed by her
m "y Callnghan. And, be-
ing & musically inclined family,
’s annd lots of carols.
“We'd all sing Silent Night by
candlelight and walk upstaira.
My father was choir and music
director of Holy Name Church in
Birmingham, and the older kids
would o}l sing in the choir,
When we camo back we'd have
breakfast at 1:30 or 2 n.m.
N L‘ynch now lives with her

derfully predictable in the Lozin-
nki houschold. “First of all, before
dinner you got tho holy broad

Bloomfleld Vil

age
‘gings with the Michigan Opera

Theatro, knows nll about tradi-
tion. Growing up, she and any

d, Patrick, and two chil-
dren, Caitlin, 14, and Patrick,

Soo TRADITIONS, 2B

Elegant, welcoming, celobratory,
1ifo-stylo enhancing, the spitome of
holiday celebration and conviviality
‘wra in a distinctive bottle.
What is it? Champagne of course!

Thoe one and only champagne
comes axclusively from the province
of the same name in France, Other
countries and the United States
mako sparkling wine using tho con-
turies-old, traditional champagne
maothod (imethode champenolse).
Mm{ of these products are of high

ty, but cannot be consit

pAgne, even though some pro-
ducers continue to misuse the term
on the Iabel.

Champagnes and sparkling
wines come n a varisty of atylos.
Nonvintage (NV) ia a blend of wines
from one year's hmud t with o'

bottla about four or five yeara in the

producer’s cellars.
Prostige cuvea Is a special blend

(cuvee) of wines from the producor’s

best vinoyards, Generally aged for
more than five years, it hay top
billing from any producer.

Blanc do blancs is mado exclu-
sivoly from chardonnay grapes in
the champagne tradition.

Blanc do noirs ia a blend of red

grapes, pinot noir and/or pinot mou-

nlor. A» a champagno, it ia rarely
exported, but several California
p{vdumu meke very good exam-

Plea. . .
Rosa is pink as the namo implies.
It abtains ite color from the skins of

pinot nolr or pinot mounior grapes.
Cham: and -

driost. .
foct m style cho- -
Often called

" Sea Wikl, 3D

Toest of the tolidays: Light and elegant, Champagne is great
with festive holiday desserts and appetizers. It's also a grea!
accompaniment to brunch dishes. .
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