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Katharine Hepburn brownies, roast chicken sure to please

:mc related Taste Buds Column
o Taste front,

+ The best recipe I have for
Wrownies comes from a friend
who got it from a magazine arti-
cle about Katharine Hepburn

.. It is, apparently, her family
recipe. If there is no other rea-
son to admire Katharine Hep-
burn, this pan of brownics is
enough to make you worship her.

KATHARINE HEPBURN'S
BROWNIES

Melt ane stick of butter and 2
squures of unsweetened chocolate
and take the satcepan off the heat

Stirin 1 cup ut' sugar, beat in 2
cgge and 1/2 teaspoon vanitlo.
Beat well,

Stir in 174 cup all purpose flour
and 1/4 teaspoon salt. If desived,
atir in 1 cup chopped nuts, (but we
don’t have any as the kids ate
them for an after school snack 2
doys ago).

Bake the brownics in a lightly
buttered and floured 8-inch cake
pan at 326 degrees F. for 40 min-
utes, Makes 1 pan of brownies.

ROASTED ONION —
LEMON CHICKEN
1 lemon or 1/4 cup bottled

femon julce

2 medium ontens, pecled and
quortered

1 (4 pound) chicken, rinsed
and dried with giblets
removed

Prcheat the oven to 350 degrees
F, Remove the zest from the lemon
with a finc grater or zestor. Chop
fine. If using battled juice, mea-
gure out 1/4 cup juice.

Scason the cavity of the chicken
with sult and pepper. Carefully
loosen the akin of the chicken by
running your fingers under the
ekin of the breast and the legs,
separating it gently from the meat

undemcnth without tearing it.
Rub tho lemon zeat or the juice
under the skin.

Rub remaining juice or zeat over
the entire outside of the chicken.
Insert onion quarters in the cavity.
Place the chicken, breast side
down, on a rack set above n baoking
dish and roast for 30 minutes,

Turn the chicken breast sido up
and econtinue roasting for 30-35
minutes longer or until tho thigh
Jjutces run cloar. Allow to rest 5
minutes at roam termperature
before carving. Serves 4-6,

If you have kids and they don't

Chefs share favorite Thanksgiving

:Sve related story on Taste
front.

GENEVIEVE DEMBIEC'S
CREAMED ONIONS
1 1/2 pounds sma!) white
onlons, peeled (may use 3
pounds onlons in jar,
draingd)
4 tablespoons butter
3 tablespoons flour
1/8 teaspoon white pepper
1/8 teaspoon sweet basl)
1 cup milk
1/2 cup heavy whipping
cream
1/2 cup crushed potato chips
Cook fresh onions in boiling
water for 15 minutes and drain.
Tn medium saucepan, melt 3
tablespoons of butter and stir in
flour, salt, pepper and bagil.

Add mitk and cream and cook
over low heat until thickened,
stirring constantly. Mixin
onions and pour into heated
gerving dish. Top with crushed
chips.

Melt remaining 1 tablespoon
of butter and drizzle over top of
onion mixture. Bake 6 minutes
at 400 degrees F. Scrves 6-8,

Recipe compliments of Chef
William Dembiec, Greenfield Vil-

lage, Dearborn.

ORANGE GLAZED SWEET
POTATOES

6 sweet potatoes (about 3
pounds)
1 cup light corn syrup

Novem ber 19th

Come One,
Come All
BUT
Come Earlylll

1 cup sugar

1 cup orange Juice

2 toblespoons salt

1 teaspoon ground ginger or

nutmeg
Wash the sweet potatoes, but do

not peel, Bail in water, just enough
1o cover, until tender, about 20-26
minutes, Drain, cool, peel and slice
in half, longthwine.

4

FRENCH BREAD BAGUETTE &
SWEET CORN PUDDING
1 French bread baguette, 3/4 -
inch slices
3 cups fresh sweet con
3/4 cup sugar
4 cups heavy whipping cream
8 egg yolks
Pinch of salt
In oven-proof dish, place sliced

Cambine i
in a heavy skillet, bring ton boil,
atirring constantly, then simmer
for 5 minutes.

Add sweet potatoes and baste
with syrup. Cook for 5 minutes
turn potatoes over and cook 5 more
minutes.

Transfer to serving dish and
apoan glaze over potatoes. Garnish
with fresh chopped paraley or
sliced ronsted almonds. Serves 8.

Recipe compliments of Chef
William Dembiec

and corn. Heat croam
to boiling point. Mix egg yolks
and sugar with spoen., (Do not
use wire whip).

Add hot cream to egg yolk and
sugar mixture, slowly

go for the roasted vegetables
mentioned in the article, every
parent has a package of corrots
hiding in the fridge.

. The little sweet ones that go
in lunches are best but you can
use the big ones too,

HONEY-GARLIC GLAZED
CARROTS
1 pound carrots, peefed and
cut into 1/4 inch thick
dlagonal slices
1 tablespoon minced garlic
{preferably In oll, the jarred
type}
2 tablespoons honey

In a largo non-stick skillet, mu
the carrots and minced garlic in oil
over medium high heat until thor-
oughly mixed. Add 3/4 cup wnter
ond bring to a boil.

Add the honey and season with
salt and pepper. Simmer, stirring
oceasionally, until all but a thin
film of honey glaze is left, ubcut -
10 minutes. Serves 4.

Chicken and carrot rembu
from: “Cooking With Three Ingre-
dients, Flavorful Food as Easy as
1,2,3" by Andrew Schloss, (Copy-
right 1996 by Boswell Manage-
ment and King Hill Productions,
817).

side dish recipes_:;

Birmingha
SWEET POTATOES BAKED IN
CIDER WITH CURRANTS AND
CINNAMON
2 1/2 pounds sweet pota-
toes, peeled and sticed
thin {uncooked)
2 ounces whole butter
1 ounce finely chopped shal-
lots
B ounces apple or pear cider
2 ounces currants
1 tablespoon ground ¢lnna-
mon
172 cup brown sugar

with spoon, Add pinch of ealt
and pour over French baguette
and corn.

Bake in 325 degree F. oven,
uncovered for 30 minutcs. Cover
and continue baking for an addi-
tional 20 minutes. Serves 8.

Recipe compliments of Chef
Louai Sharkas, Townsend Hotel,

WInes from page B1

1/2cup
lows
Salt & pepper to taste
Placo sweet potatoes and buttor
in casserole. Sprinkle shallots on
top, Add cider - covering potatoes
completely with liquid.
‘Top potatoes with currants, cin-
namon and brown sugar. Finiah
with marshmallows. Cover casse-

role and bake ot 360 degrees F. ',
until potatoes are tender. Serves 8

to 10, B
Recipe compliments of Ckcf
Michael Hunter, Botsford lnn,
Farmington Hills.

JELED CHERRY SHERRY SALAD
1 cup wild cherry Joll-O "
1172 cups bolling water
2 cups Julce from canned -

chorrles .
1/2 cup sherry wine
BIng black chorrles .
Royal Anno cherrles
Pecan halves "
Dissolve Joll-O in water. Add -
cherry juico and shorry to Joll-O
and stir. Place 3 Bing black cher-

ries, 3 Royn! Anne cherries, and 3

pecan halves in each individual .

mold and fill with liguid. Put in

refrigerator to set. Serves 20.

Recipe from Devon Gables Tcu

Room, Bloomfield Hills, one of :

Chef Michael Hunter's favorite -

Thanksgiving side dish recipes,

Todny, about 6,200 acres of
vines are planted in Carneros
with chardonnay and pinot noir
the most widely planted.
MacRostie nlong with a few
other winories in the region have
discovered that Merlot grows

¥
well on specific sites, There ia
definitely o Carneros regional
identity for winea from all three
grape varicties,

MacRostie now produces about
10,000 caaes of chardonnay,
pinot noir and merlot which ia

=1l
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30555 Grand River Ave.
Farmington Hllls, 48336
(810) 478-2010
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HOLIDAY TABLES
Barefit for presersation of Historie Cranbrook House
Cranbrook House Auxiliary presents specacular
holiday table settings designed by local celebrities
Friday, November 22.. 0:00 2.m. - 4:00 p.rm.
Saturday, November 23........10:00 a.m. - 4:00 p.m.
Sunday, November 24...............Noon - 4:00 p.m.
Refreshments and Gift Boutique
Shurtle from the Christ Church parking lot
TICKETS $10 AT THE DOOR
($1.00 OFF WITH THIS AD}

FOR TICKET INFORMATION CALL 645-3147
NO STROLLERS # NO PHOTOGRAPHIC EQUIPMENT

[ Big Money In Day Care!

Start part time or full time, Don't waste time & energy learning by
trlal & error. Be your own boss. Jump years ahead. Learn Insider
secrets. Learn how to get licensing, establish fees and procedures,
maximize advertising, work with parents and so much morel

TRAIN UP A CHILD

Presents...
“How To Start & Run A Profitable Day Care” Workshop
Date: November 23rd, 1996 Time: 9:00 AM.-4 M.
Places Southfield Plaza Hotel - 16400 [L Hudson br., Southfleld, Mt
Price: $49.00 Advanced Reglstration Only. $79.00 At The Door
Register Today! Call: 810.540.8822
Proven Results - Over 18 years expertence .
Hunyl! Limited Seating Avallable o2

not k up with i i

national demand for his wines,
but unlike a few years ago, more
cages are available to our mar.
ket. Thera are ambitious plana
to increase production to 25,000
cases by the year 2000.

“It will be a challenge to find
the grapes,” MacRostie admits.
“I look for operating control of a
vineyard before I will buy the
grapes. Thm is my grape quality
assurance.”

Current MucRoahe releases
include 1995 Chardonnay,
Carneros $18, a blend from six
vineyards, the largest percent-
age coming fram the renowned
Sangiacomo Vineyards. Fer-
mented in French onk barrels,
27 percent new, the wine was
aged in these same barrels for
seven moelha.‘A'bou't 88 percent

Let us help you

entertain your gue:

this holiday seaso:
Poached Fish Trays

Lake Trout » Sulmun
itafish

Emd;, Cakos, Ples,

Lobc?wt Dinners
with afl the fixin's

Homomade Gofllte
Fish & Frea

fish grinding

Open Sundays + M-Th 96, Fri 9-7, Sat 96, Sun 11-4
nest Fresh Fish Dally mqsqs Over 60 Varletles

6535 Orchard Lake Rd., W. Bloomfleld « Old Orchard Center )

tion. Overall, the wine sports
appley, citrus aromas comple-
mented by toasty oak with hinta
of butterscotch. Broad and tex-
turally palate pleasing, the fin-
ish is lengthy with fruit, onk and
acid in balance.

There'a nlso 'a  Reserve
Chardennay $27.60 from the
1995 vintage. *Each year, the
Roserve is our benchmark
Chardonnay,” MacRostie said.
This wine is highlighted by
baked apple, citrus and butter-
scotch notes. It has exceptional
length and creamy texture.

The 1994 MacRostie Pinot
Noir, Carneros $18.50 showcases
a broad spectrum of red fruita
with vanilla and slightly toasty
onk accents. On the palate red
fruits are in the forefront with a
solid middle and well rounded,
structured tannina. It's juicy,
delicious and immediately
appealing. Fruit is sourced from
two vineyards with an esoteric
clonal mix that MacRostie

Prime RIb Eye Steak

'&“"’n 5@7?»

Prime Beef Tonderloin *9% Ib., or 6" whole
*7* |b. or *4” whole

Prime New York Strip Steak *6% Ib. or *4* whole
Prime Rib Roast

Bonsless, Skinless Chicken Breast *1% [b.

Mumms Extra Dry  %21° Bottle, *252™ Case
OPEN WEEDAYS 8 A.

10 R » SUNDAY 10 A B2~

{ Dom Perignon $79% Bdnle, '948® Case Piper-Heldsiek 21% Bottle, *239™ Case
Perrler Joutt '69% Bottle, 799® Case  Korbel Champagne ‘8% Bottle, *107* Case
Mo¥tWhite Star  *25% Bottle, *299 Case  Martinl & Ross Asti 7% Botlle, '93% Case
| Talttinger Brut 20% Bottle, *335* Case  TostiAsti 6" Bottle, *79

8369 3 00

B_ BRE

3% 1b, -

Lahsor

gives him a good num-
ber of blending components for
the bottling, The wine was aged
10 months in French cooperage, *
43 percent of which was new.. It
was bottled unfined and unfil-
tored and will undoubtedly
throw some sediment in the bot-
tle with cxtended aging.
Beeause pinot noir needs gentle
handling to retain ita flavors and
nuances, the best pinots are fre-
quently not fined nor ﬁltcred
before bottling.

Blended with 19 percent caber-
net franc, the 1994 MacRostie .
Merlot, Curncroa $22 is highly -
perfumed with red roses, bright
cherry and blackberry. Spicy
anise and allspice notes add
complexity to ripe, high-toned -
red fruits. Toasty oak elements
from aging 16 months in French
oak, 31 percent of which was
new, are in harmony with a
hrnnq, full, rich fruit palate
experience,

“Where merlot tends to have
some tobacco and weedy ele-
ments, cabernet franc pulls the
wine away from those leas desir-
able qualities to elevate the
focua of black fruits in the wine,”

Rostic noted. *It har
well with soft, merlot-like tast-
ing elements.”

Look for Focus on Wine on the.
firat and third Monday of the
month in Taste. To leave a voice
mail message for the Healds, dial *
(313) 953-2047 on a lauchvmnn
phone, mailbox 1864,

. . .
Carving tips

(NAPS)—The sccret to mastar- .
fully carving the holiday turkey
is knowing six tricks uandnby .
professional chefs.

Cook: Ronst the turkey unhlu
meat thermometer inserted into

* the thickest part of tha thmh

reads 180 degreea F.

Cool: Remove the turkey from
the oven and let cool for 10 to 15
minutes. .

Sharpen: While the turkey.
cooling sharpen your carving
knife. Dull knives tend to tear
tender meat, producing shreds
instead of whole slices.

Cut: Remove the drumsticks
and thighs. Next remove only
the tip and center sections of the
winga, Leaving the last scction
of both wings provides a goofl,
broad base to help prevent thoe
bird from tilting when you sllva
the breast.

Slice horjzontally: When cnrv«
ing a turkoy broast start:by
making a deep horizontal (paril-
lel to the platter) “base cut” inito
lhn brannt, just above the wing \

Sllcc vcrucnlly' Rolease uni-
form, even slices by cutting in a
verticle direction down through
the breast to thq base cut. 3



