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Heai"ty "un‘d'ercov'er" one-pot dishes sure to please

See related story on Taste

ront.
POT ROAST Wit RICH Roov
VEGETASLE SAUCE

4 pound boneless beef round
tlp roast

2 teblespoons olive oil

3/4 teaspoon salt

1/2 teospoon pepper

1 medium onlon, coarsely
chopped

4 medium rlbs celery, cut into
1-Inch picces

3 medium carrots, cut Into 1-
inch pleces

1 teaspoon dried thyme
leaves or 4 tablespoon
fresh thyme

3 sprigs Itallan parsley

2 bay leaves, broken In halt

3 largo cloves garlic, crushed

1 can (28 ounces) Itallan.
style tomatoes, drained,
coatsely chopped

lcan{133/4t0141/2
ounces) ready-to-serve
beef broth

1 cup dry red wine

Heat oven to 350 degrees F, In
5-quart ovenproof Dutch oven,
heat oil over medium-high heat
until hot. Add beef roast; brown
evenly. Remove roast; season with
#alt and popper. Add onions, celery
and carrots to same pan; cook and
stir until anions are tender, about
& minutes. Add thyme, parsley,
bay leaves, gartic, tomatoes, beef’

Oatmeal

Savvy cooks have been making
meat lonf with oats for gencra-
tions and for several good rea-
sons. Both quick and old fash-
ioned oats are economical and
convenient to use. They also pro-
vide a desirable, moist texture
without masking the flavor of
the meat.

For a perfectly delicious meat
loaf every time, Cindy Bishop,
manager of the Quaker Oatmeal
Kitchens, offers these tips:

M Use fresh lean ground meat
or turkey.

@ Choose either the quick or
old fashioned oats; both can be
used to make meat loaf. To mea--
sure, lightly spoon oats into mea-
suring cup and level even with
the top of the cup.

M Mix ingredients lightly but
tharoughly. Meat loaf that has
been overmixed will have a
tough, compact texture.

M For a meat loaf with a
crustier exterior, hand-shape the
meat mixture into a loaf and
bake in a shallow baking pan.
For a traditional loaf, the meat
mixture can be pressed into a
loaf pan and baked. Drain any
liquid that accumulates in the

broth and wine; atir to blend.
Return ronst to pan; bringtoa
boil.

Caver tightly; tranafer pan to
oven, Cook in 350 degree F. oven 8
hours er until beef is tender, turn-
ing roast over holfway through
cooking.

Romaove roast; keep warm.
Strain cooking liquid; reserve.
Remove and discard bay leaves
from vegotables. Purce vogetables
in blender or food processor fitted
with metal blade. Add 2 cups cook-
ing liquid through feed tubo with
tho motor running. (Sauce may be
kept warm or reheated in o
saucepan, over low heat). Carve
roast into thin slices; serve with
rauce, Makes G to 8 servings,

Retipe from Natuznal Cattle-
men’a Beef Associatiol

CHICKEN AND VEGE‘IABLE

RisoTTO

broth

1/2 cup thawed frozen peas

1/4 teaspoon salt

1/8 teaspoon freshly ground

' pepper

2 cups leftover cooked chick-
on cut into 1-inch pleces

2 toblespoons grated Parme-
son cheese, plus moro for
serving

In a heavy-bottomed Dutch
oven, heat the olive il over medi-
um heat. Add the garlic and cook
until fragrant, about I minute.
/Add the bell pepper and cook, stir-
ring often, until tender, about 10
minutes, Uning a slotted spoon,
transfer the pepper to o bowl, dia-
carding the garlic.

If necessary, add a little more oil
to the Dutch oven. Add the rose-
mary, onion, and carrot, Cook over
medium heat, stirring often, untit

bl

2 tablaspoons extra-virgin
olive oil, plus moare os
needed

1 garllc clove, crushed under
a knife

1 small red bell pepper, seed-
ed and cut Into 1/2-inch
squares

1/2 teaspoon dried rosemary

1 medium onion, chopped

1 medium corrot, chopped

1/2 cup canned crushed
tomatoes

11/2 cups Arborio rice

About & cups hot chicken

the soften, nbaut 5 min-
utes. Add the tomntees, reduce the
heat to medium-low and simmer
until slightly thickened, about 10
minutes,

Add the rice. Cook, stirring con-
stantly, until it absarba the cook-
ing liquid, about 3 minutes. Add 1
cup of the brath and reduce the
heat to medium low. Simmer, stir-
ring conatantly, until the rice
nimost completely absorbs the
broth, about 3 minutes, Cantinue
adding the broth 1 cup nt a time,
stirring conatantly, waiting until it
is almost completely absorbed

before ndding more. When 1 cup of
the broth remains, atir in the bell
pepper, peas, salt, and pepper.
Placg the chicken in tho center of
the rice. Pour the remaining broth
over all and cover. Reduce the heat
to very law nnd cook until the rice

- is tender and elightly creamy and
tho chicken is hot, about & min-

, utes, Sprinkle with 2 tablespoona
of the cheese. Serve immedintely
in warmed bowls, with o bowl of
Parmesan cheeao on tho side.
Scrves 4,

Recipe from “One-Pot Italian
Classics™ by Anna Theresa Callen,
(HarperCollins Publishers, Jan.
15, 1997; $12.50)

FLASH-IN-THE-PAN WINYER

STIR-FRY

3 skintess, bonatess chicken
bieast halves (about 1
pound)

1 tablespoon peanut or veg:
etable ol

1/4 teaspoon coarse
{kosher) salt

2 teaspoons grated fresh gin-
ger

1 garlic clove, minced

2 pounds bok choy or Napa
cabbage, tut Into slices
about 1/4-Inch thick
(obout & cups)

1 medium onlon, cut Inte
wedges about 1/4-Inch
thick

6 scallions, cut diagonally
into 1 1/2-inch lengths

makes meat loaf moist

pan before slicing.

W Check meat loaf for done-
ness with a meat thermometer.
Meat lonves made with ground
beef should be cooked to medium
doneness (160 degrees F). Meat
loaves made with ground turkey
should be cooked to 170 degrees
F. Overboking can make meat
loafdry.

8 For casier slicing, let meat
loaf atand 6§ to 10 minutes after
removing from oven.

8 Refrigerate leftover meat
loaf promptly and use within two

oys.

Here are some recipes to try:

TEX-MEX MEAT LOAF

1 pound lsan ground beef or

1ean ground turkey

1 cup oats {quick or old-fash-

lened, uncooked)

Cne {16 ounce jar) plcante

sauce or salsa, divided

One {15 1/4 ounce can)

whole kemel com, diviced
1/2 cup chopped onlon
1 egg lightly beaten
2 tablespoons fincly chopped
cilantro or parsley, divided
1 teaspoon chili powder

Heat oven to 360 degrees F, For

Chef Larry Janes moves on

Many readers have called to
find out what happened to Chef
Larry Janes, a Tasto columnist
for more than 10 years. Like
many of us, Chel Larry decided
it was time to move on to other
things.

He’s presenting a Healthy
Cooking Demo: Fast nnd Filling
Tuna Favorites, 7 p.m. Thurs-
day, Jan. 23 at Botsford's Health
Development Network, 39760
Grand River Ave., Novi. There is
a $G feo, Call (810} 477-6100 for
information, or to register,

Chef Larry is teaching o cook-
ing demonstration class at
Kitchen Glamor Stores Feb. 18-
21, The class, “Homemade Meat
loaves with Winter Veggies,” will
be offered 6:30 p.m. Tucsday,
Feb. 18 at the Novi atore (Novi

Town Center SE off 1-86, Novi
exit (810) 380-8600); 1 p.m.
Wednesaday, Feb. 19 at the Red-
ford store (26770 Grand River,
(313) 537-1300); 6:30 p.m.
Thursday, Feb. 20 at the West
Bloomficld store (Orchard Mall,
northeast corner Maple &
Orchard Loke Road (810) 856-
4466); and 6:30 p.m. Friday, Feb.
21 at the Rochester store (Great
QOaks Mall, Walton & Livernoia
(810) 652-0402), There is a $3
fee. No preregistration is needed.

Look for new Guest Chef
columns in Taste beginnine in
February. Our line-up includes
Chef Steven Allen of the Golden
Mushroom, and Kelli Lewton
cheflowner of 2 Unique Cater-
ing.

s,
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All You Can Eat Nightel!

Wednaedays

95

Spaghetti
Fresh pasta tocesd in a sescty homemade marinara cauce cerved
with garlic toact.

Fridays
Fich Fry.-$7.95
Beer batterad ood and fried until golden brown served with
cola slaw and french friec.

Wgnlghﬂgmkmﬂwﬂhmaﬂmmdﬁngmuim
Offering dally drink and dinner epecials,

* Above itema not valid with any other discounta **

meat loaf, combine ground beef,
outs, 3/4 cup picante sauce, 1/2 cup
comn, onien, cgg, 1 tablespoon
cilantro and chili powder; mix
lightly but thoroughly. In 8-inch
square baking pan, shope meat
loaf mixture into an 8 by 4-inch
loaf. Baoke 50 to 55 minutes until
meat loal is to medium doneness
(160 degrees F.} If using ground
turkey cook to (170 degrees F).

For salsn, combine remaining
picante sntee, corn and cilantro,
mix well.

To serve, cut ment loof into 8
xlices and top with snlsn. Serves 8.

MEDITERRANEAN MEAT LOAF

Meat Loafl
1 1/2 pounds lean ground
cel

374 cup oats (quick or otd
fashioned, uncooked)

1/2 cup finely chopped onton

1/2 cup water

2 cloves garlic, crushed

1 teaspoon dried oreganc
leaves

COOKING CALE

1 teaspoon salt

1/2 teaspoon pepper

Toppings:

One (14 1/2 ounce can}
diced tomatoes, dralncd

1/4 cup sliced ripe ofives

1/4 teaspoon dried oregano
leaves

1 cup {4 ounces) crumbted
(eta cheese

Hent oven to 376 degrees F. In
large bowl, combine all meat loal
ingredients, mixing lightly but
thoreughly. On rack of broiler pan,
shape meat loaf mixture into
round loaf (9-inch diameter}. Bake
30 minutes.

Remove meat loaf from oven.
Arrange drained tomatoes and
olives over top of meat lonf; sprin-
kle with oregano and cheese. Con-
tinue boking 8 to 10 minutes until
meat lonf is to medium doncness
(160 degrees F). To serve, cut meat
loafl into 6 wedges. Serves 6.

Recipes and information from
Quaker Oats,

NDAR

Send announcementa for Cook-
ing Calendar to Keely Wygonik,
Taste Editor, Observer & Eccen-
tric Newspapers, Inc., 36251
Schoolcraft, Livonia, MI 48150,
or fax them to (313} 691-7279.
BONNIE'S PATISSERIE

Good Food Fast, 7-9:30 p.m.
Monday, Jan. 20; Light Italian
Cooking, Mond Jan, 27 or
Wednesday, Jan, 29, Light Ital-

‘ian Cooking; Veggies Galore,

Monday, Feb, 3; 29229 North-
western Highway, Southfield.

Cost $25 per class, (810) 367-
4640.

QUICK LOW-FAT RECIPES

Cooking demonstration featur- -

ing Observer & Eccentric colum-
nist Ruth Mossok Johnston, 6:30
p.m. Thursday, Jan, 30 at the
Kitchen Glamor Novi Store
(Novi Town Center, SE off I-86,
Novi Exit (810) 380-8600) and
6:30 p.m. at Kitchen Glamor
Rochester Store (Great Oaks
Mall, Walton & Livernois (810}
652-0402).

“Let's Play SchuoI!"
January 22-February 2
Fox Theatre '
Tickets availablo at the
Fox Theatre box office
and all TickatMaster outlets
or charge by phone
{610} 433.1515

e Wil Wi raicoen -
e e Lwec o,
eilebis] oy L

Turn to the Arts &
Entertainment
section in the

Thursday edition

of your
Observer & Eccentric
Newspapers to find
out how you can win
tickets to the
February 2"« 2 PM.
performance of
Sesame Street Live's

"Let's Play School"

coming fo the
Fox Theatre.

Sponsored by

(‘Dhscruer& Fecentric

OMERSET _J

3 tadblespoons soy sauce

Rinse the chicken under cold
running water and pat dry. Cut
into 4-inch picces.

In a wok or large skillet, heat
the peanut oll and salt over medi-
um-high heat, Add the ginger and
garlic and stir-fry until fragrant,
abeut 30 seconds. Add the chicken
and cook, atirring frequently, until
white throughout but stil! juicy, 3
to 4 minutes. Add the hok choy,
oninn, and acallions and atir-fry
until crisp-tender, 2 to 3 minutes,
Add the soy sauce and cook, stir-
ring one minute longer. Serves 4.

Recipe from: “Chicken Dinners
in One Pot,” by Pegry Falon
(HarperCollins Publishers, Jan,
15, 1997; $17.50).

CAULIFLOWER BISQUE

Heat oil in a large, heavy-bot-
tomed pot over low heat. Add
lecks, shallot and thyme, tightly
caver and braisc over low heat
until lecks are very tender, about
10 minutes.

Add cauliflower, potato and 4
cups stock, increnso heat to medi-

- um-high and cook, uncovered,

until stock just begine Lo boil,
about 6 minutes. Tightly cover pat,
reduee Heat to low and cook until
cauliflower is very tendor, 20 to 25
minutes. . K

Let soup cool alightly, about 16
minuten. Carcfully spoon rolids
into u food processor fitted with
the metal blade. Add 1 cup warm
stock and process until solids aro
very smoath

Return purce to pot and whisk
in ining 1 cup stock and milk.

2 g oll
2 large lecks, whites ond ten-
dor greens, trimmed, well
washed and chopped
. 1 plump shaliot, chopped
Plinch drled thyme
1 medium caullfiower,
clesned, cored and broken
into florets
1 large russet potato, pecled
ond coarsaly chopped
5 cups chicken stock
11/2 cups milk
Kosher salt and freshty
ground black pepper
1 tablespoon minced fresh
chives

Cook aver medium heat until soup
is hat but not boiling. Searon with
salt and pepper. Ladle into heated
soup bowls and sprinklo with
chives, Serves 8.

Winoe recommendation: Foxen
Vinyard Chardonnay (California:
Santa Barbara Caunty) or another
full-bodied Californin Chardonnay,
preferably from the Santa Barbara
reglon.

Recipe fron: "Cooking Under
Cover: One-Pot Wonders — A Trea-
aury of Soups, Stews, Braises and
Casscroles™ by Linda and Fred
Griffith, (Chapters Publishing,
Lid., 1996, $29.95).

QUAKEN (ATH

Spley loaf: A sassy corn salsa that pairs purchased
picunte sauce and canned corn with fresh cilantro tops
slices of Tex-Mex Meat Loaf. Quick or old-fashioned
oats and additional picante sauce blended with the
lean ground beef result in a moist, tender loaf.
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</ INKINGS, ROW PLAZA

ﬁ {F 8 MILE
16709 MIDDLEBELT

421-433) I

h“i—---—ﬂ------—---

w©' Feather Light

21896 Farmlngton Road

. Natural Looking * Comfortable
«+ Affordable

Personal Service by Barbara

armington ¢ {810) 442-7376
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Tondon Room Wigs I

of Farmington

Hairpieces

- Hair Pieces

. For Men & Women with thinning hair. a
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