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CRAFT & ANTIQUE MALL
Lacated at 33300 Slocum ¢ fust East of Farmington Rd in Historic
Duwrntoan « Farmington, Mi»{810) 471.7933
Like a Glant Craft and Antique
Show Seven Days a Week!
Featuring

+ Over 250 CRAFT & ANTIQUE DEALERS, under one roof.
diyplaying some of the linest merchandise in Michigan
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NOW OPEN 0 Wines junsu1s

* fresh white wines. However, the

driest German wines ane hard to
drink when teo young. A year of
bottle agy undu to wmooth that
aggressiveness,”

We abserved that both Michi-
gan and Canadian tasters did not
appreciate bone-dry German
wines, but preferrec! fruity wines
where the acidity [s balanced.
Germany in the most northern
wine-producing country in Eu-
rope, near the 50th parallel. Usu-
ally, a touch of residual (unfer-
mented) sugar does not make a
German Ricsling taste sweet but
does smooth the ucidity while re-
taining the wine's freshness,

“The most cffective way to in-
troduce people to German wines
is by pouring them at tastingy,”
German  wine  exporter  Klaus
Dillmann nated. "Our expeticnce
has been that once people try Ger-
tan  wines, they like them.”
Ditlmann's knowledge and experi-
ence in export markets has at-
tracted many of Germany's lead.
ing eatates to his portflolio.

Weingut Dr. Fischer is located
along the Saar River, a tributary
of the Mosel. The 1993 Ockfener
Bockstein Ricsling Kabinett from
Dr. Fischer ($11) haa an attractive
upp]cy character, full and well-

1 1. By way of 1
Ockfen is a village name, there-
forc the wine is an Ockfener.
Baock is the vineyard name,

Come back with something
in your pockets besides sand.

You woa't have to dig too deep for a 7-aight crulse on Celebrity's
Zexuth to the eastern or western Caribbean. Along with the exotic
ports we'll take you to, there's also our gourmet cuisine and S-star

service. So just reach ta your pocket for a quarter and give us a call.

st $699"

Select Fall Sailings
DE L2y Finises

Call: BETTY SWARTZ Master Cruise Counsclor
Cruisec Selecticns, Inc. Troy, Ml
(810) 643-6868
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Investzgatmg
'~ interstitial cystitis

Beaumont is currently looking for volunteers to
particpate in a research study investigating a new
treatment for interstitial cystitis (IC). IC is a bladder
disease affecting up to half a milion individuals in
the U.S., 90 percent of whom are women.

To participate in the study. you must be a woman
diagnosed with IC, age 18 or older.

For more information, call Beaumont's
Urology department at 810-551-3565.

Alr conditioner season is officlally here! From
inspection and diagnosis to sales and repair,
nobody does it like Bergstrom's highly skilled
technicians. Call Bergstrom’s now for alfl your
needs. Our 22-vehicle fleet is ready to serve you!
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Riesling is the grape variety and
Kabinett is the quality grade,
meaning not too dry.

Although German wine labels
may be a bit confusing, look for

#‘The most effective
way to introduco peo-
ple to German wines is
by pourlng them at
tastings. Our experl-
ance has beon that
onco peoplo try Gor-
man wines, they like

them.'
Klaus Dillmann
G"crman LUU’IL‘ CXpOYfEY

Ricsling Kablnett and you'll not
g0 wrong. The 1993 Bernkasteler
Graben Riealing Kabinett from
Dr. Thanisch ($12) also showed
an appley nose, but its taste was
mote complex, showing some car-
thiness due to terrolr (place of ori-
gin). Bernkastel is a town on the
Moscl River.

The 1993 Scharzhofberger Ries-
ling Kabinett by Reichsgral von
Kesselstatt ($12,50) is labeled
Mosel-Sanr-Ruwer. These three
rivers givo the name to the Ger-
man appellation where the Ries-
ling grape thrives. It iy truly 2
great wine for the money.

*“This wino showcases the char.
acter of the 1993 vintage,”
Dillmaan said.

Wo can't lcave the topic of Ger-
man wines without introducing a
wonderfully sweet wine that by it-
self would make a perfect dessert.
It would also make a great aperitif
with fois gras or bleu cheene. The
1990 Niersteiner Olberg Riesling
Auslcse by Weingut Anton Bal-
bach ($13) ta such & wine.

Hero oro Eieanor and Ray
Heald's wine selections:
a Spanish rioja delightful with
seafood, especially paetta.
1991 Conde de Valdemar Crian-
20 ($9)
1990 Conde de Vatdemar
Reserva($13)

@ Spanish noja designed for
gnlied meats:

1987 Conde do Valdemar Gran
Reserva ($20)

B Tey these chordonnays with
soup, shellfish, gniled chick-
en, pork, light pasta or com
chowder:

1994 Carmen Chardonnay,
Chile ($6), best buy

1993 Belvedero Chardonnoy,
Alexander Valley ($10)

1993 Columbta-Crest Chardon-
nay, Washington (510}

Wine selections
from the Healds :
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1993 Chatesu Souveraln Suno =
ma County Chardonnay {$12) %

@Volue Cabs for fun barbecues =

1992 Bet Arbors Cabemet s::u—
vignon {$7), best buy

1992 Columbia-Crest Cobcmm-
Sauvignon ($ 10), good 1

1992 Nopa Ridge Cabemetf
Sauvignon ($8), none better *
at this price!

gSerious Cabs:

1991 Quivern Cabemet Cuvee,
Dry Creek Volioy {($15)}
1992 Beringer Knights Volley
Cabernet Souvignon {$15)
1991 Atlas Peak Cabemet Sou-
vignon ($18)

1992 Joseph Phelps Cabemnot
Sauvignon ($20), two
thumbs upl

It combines the warmth of the
Rheinhensen with perfect growing
conditions experienced in 1990 to
produce a rich, full-bodied, even
glycerine-like quality conting the
palnate. Nicratein i3 the village
name along the Rhein River; Of-

berg is the vineyard namo, and
Auslese in the quality that says
it’s time for dessert.

To leave a message on the
Heald's voice mail — dial 953-
2047, mailbox 1864,

Make a tipsy pie with any flavor

See Chef Lurry Janes' Taste
Buds column on Taste front.

With thix basie filling, an un-
limited supply of liqueurs at your
disposal, and a freewheeling spirit
of ndventure, you can create an al-
most infinite number of pics —
cach different and  delectable.
Choose the most appropriate
crust and proceed.

THE Amazing
INTERCHANGEABLE, DOAT-
YOURSELF Tipsy Pie
1% cups graham eracker
crumbs (about 20 crockers)
3 tablespoons sugar
¥4 cup mefted butter
Preheat oven to 350 degrees. Mix
sl ingredienta together and press
into a 9-inch pie plate. Bake 10
minutes. Cool

Cooxie Crust
¥ cups crushed cookles
(Crec's, vanilia wafers,
£Ngersnaps, ete)
% cup butter or marganna,
mered
Preheat oven to 350 degrees F.
Mix all ingredients togethet and
press into a 9-inch pie plate. Bake

10 minutes, cool.

Basic Fiuna

1 cup sugar

1 envelope unflavored gelatin

4 eggs, separated

¥ cup water

In & small saucepan, atie together

4 cup of the sugnr and the gelatin.
Blend egg yolks with water and any
favorings listed below. Stir into
sugar mixture. Cook over medivm
heat, atirting constantly, until the
mixture comes to a boil. Remave
from heat, coo!l and refrigerata, stir-
ring occaslanally untll mizture is
cooled and thickened. Beat egg
whites until foamy. Add remalning
1A cup sugar, one tablespoon at a
time, beating until the egx whites
are stiff but not dry. Fold gelatin
mirxture into meringue and spoon
into prebaked 9-inch pie shekls.
Serves 6.

Flavoring Suggrstions:

a Butterscotch Collina Pie
5 tableapoons Scotch

2 tablespoons Scoteh liqueur

1 tablespoon lemon juice
Garnish with crange slices and
cherries

o Gimlet Pic

6 tableapoons gin

2 tablenpoons Rose’s Lime Julce
Grated peel of 1 line

Juice of %4 lime

a Brandy Alexander Pie
5 tablespoons brandy
3 tablespoons Creme do Cocon

- Daqult Pie
5 tablespoons golden rum
2 tablespoona fresh lime juice
1 tablespoon lemon julce

a Black Russian Pie
7 tableapoons vodka
3 tableapoons caffee liqueur

Deep DISH SOUTHERN
ComroRT Peack Pie
filng:

10-12 frosh penches, peeled
and quartered (of two 1-
pound, 13-ounce cans of
water packed peaches,
arained)

¥ cup Southem Comfort

¥ cup sugat

¥ cup ground almonds

3 tablespoons butter of marga-
rno

2 toblespoons flour

pinch of salt

Crust:

1 cup sifted Nour

¥ teaspoon salt

¥ cup shortening or butter

2% Loblespaons oo water

2 tablespoons whipping cream
ot sour cream

Fill adeep, 10-Inch pic pan wilh
peaches. Pour Southem Comfort -
evenly over the top.

Combine sugar, almonds, butter,
flour and salt in o bow) and mixto-
gether, cutting in butter with a pas-
try blender or fork, -p\ﬁ{kle mﬂy
over peaches. s

Prepare top crust by combiniog
flour and malt in a bowl, work in’
shortening with pastry blender or
fork, sprinkle with water, a little at
a tima until mixture can be presaed
together Into a balt. Chill 10 min-
utes before rollling out.

Preheat aven to 450 degrees F.
Arrange pastry on top of ple dish,
cut a small holo in the center.
Crimp cdge. Brush pastry with |
cteam. Bake 10 minutes.

Reduce heat to 350 degrees Fund
continue baking until peaches

* tender and crust is a rich, golden ...

hrown, about 156-20 minutes. Serve
warm or well chilled. Serves 8. ,

OCC likes desserts, barbecue shrimp

Sce related Culinary Classic
Story on Taste froat.

To make summer fruit phylle
nests, follow recipes for the nests,
mango fruit psrfait, salad and
sauce. You could also fill the
nesta with frozen yogurt or ice
cream, and your favorite fruit.

Summen Frurr Prvito Nests

Leave phyllo pastry rolled up, cut
into eight V-Inch alices ta form
strips of dough the width of fettuc-
cine.

Remove wazed paper. Toss to
separate. On aheet pan lined with
parchment peper, divide strips into
12 equal nests 3-inches in diameter.
With pastry brush, sprinkle with
melted buiter then sugnr. Bake in
preheated oven 350 degroea P until
lightly brown, 8 minutes. Remove
and cool.

Manco FRUT PARPAIT
2ripe mangoes

Powdered sugar

Peel mangoes, remove (lesh from
seed. Placs in food processor with
stee] blade. Pures.

Solten ice cream, mix in mango
puree. Spresd in pan to refreers so
that fce cream Is 1% to 2 inches
thick. Preeze until firm — a (ew
hours or overnight.

Place strawberry, blueberry, and
raapberry on skewers. Cut skewer to
dealred beight. Place straight down
Into center of phyllo nest. Dust with

sugar.

Mty SaLAD
4 cups raspbornies.
4 mint feavos, finely ksiennod
Placo %4 mspberries in food pro-
cesasor, Puree and straln the ro-
malning berties, Sprinkle mint over
whole berries. Add the pureo, Using

rubber spatula, tosa berries to coat.
Reserve.

Sauce
1 cup croam, loosely whipped
1 can apricots, purcod and
tralned

5!
1% cups raspbemies, pureed
ond strainod
Powdered sugor

Cut patfait into 6 equal squarea.
Retum ta freczer, On each of aix
plates, drizzle aauces in a ring,
starting with whipped cream, fol -
lowed by apricot purce, then rasp-
berry puree.

Place one crlapy phyllonest in
conter of esch plate. Top with &
spoonful of raspberry mint salsd.
Place a square of parfait on top of
crispy pbyllo nest. Sprinkle with
powdered sugar, Serve immedistely.
Berves 6.

BARBECUE SHRIMP
% cup onenge juice concen-
trote

34 cup propared chill sauce

W cup motasses

¥ cup s0y sauca
2 tablespoons prepaed mus.
tard

3 teaspoon gariic powder

% cup lemon juice

Chicken broth as nosded

2 pounds lorge shrimp (16-20
shvimp}

12 picces bocon, siiced

Camblne all Ingredlonts, except
chicken broth, shrimp and bacon,
Mix well, bring to a boll, then
slmmer for § minutes. Add chicken
broth to adjust consistency. Set
eside.

Peel, develn, and wash sand out
of shrimp. Coat shrimp with half of
the ssuce. Cook bacen on cookie
sheet In 350 degres oven for 4.6,
minutes, just until llmp. Cut In 3 -
plecos, cocl.

Wrap shrimp with bacon an
on cookie sheet. Bake shrimp o
ono aids In 450 degres oven unlil ™)
bacon is partlally browned. Tum
and brown epposita side,

Spoan remalning sauce on
shrimp. Bake until bubbty, Se

Recipes from Ockland Communi-
ty College Culinary Arta dcparr- B

ment.

C/mstmn Smglm Network
Dedicated to bringing Chriatians

For more information, >
seo our fulf page ad every
E Monday and Thursday in the
. Observer & Eccentric Newspaperl

‘Tha United Biates Fish and Wilditf

UNITED STATES FISH AND WILDLIFE SERVICE
NOTICE OF PROPOSED FORFEITURE -




