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& This would be a grent time
to serve some fabulous Euro-
penn-style bread from the Bread-
smith bakery (Farmington Hills,
Troy & Bloomfield Hills). Soft
background music is o must!

® Every fine meal is enhanced
by wine. Wines are chosen on the
basia of contrast and comple-
ment. Contrast wines act as
palate stimulant as well as
cleanser and are usunlly higher
in acid and fruit.

Complementary wines match
the foods in height and texture.
For this particulnr meal my
friend and wine savant John
Jonna of Merchant's Fine Wine
Warchouse of Royal Oak and
Dearborn suggests Five Mile
Hollow, Australian Llend of pre-
mium grape varieties; Semillon,
Snuvignon Blanc, Verdelho,
Chardannay from Jadot called
Suntenay Clos de Malte. Give
John Jonaa a call in Dearborn at
1313) 5G3-8700 or John Jonna in
Royal Oak ¢810) 546-7770 for
further suggestions,

CHICKEN OR SALMOR
“LOVER'S LANE"

2 {5 ounce) pertions of chick-
en boneless, skinless
breast or salmon fillet

1/8 cup olive oll

1 cup sliced wild and/or
domestic mushrooms

1/2 of a whole roasted red

pepper

€ large clean flat spinach
leaves

& ounces Chevre cheese

4 ounces cream cheese

2 tablespoons chopped fresh
parsley

1 egg yolk

Salt & pepper to taste

1 package of phyllo dough

4 tablespoons melted butter

178 cup fresh bread crumbs

2 tablespoons fresh chopped
parsley

Seusan chicken or salmon with a
sprinkle of snit & pepper. Heat 1
tablespoon of olive oil in o pan
until pan is hot. Sear the chicken
or salman approximately 1 1/22to 2
minutes on each side. Set aside to
cool.

Saute sliced mushrooms in a
tabledpoon of alive oil in a hot pan
and set aside to coo), season with
salt & pepper.

Mix the cheeuses, egg yolk, pars-
ley and o aprinkle of fresh pepper
in a bowl with n rubber apatula,
fork or apoan. Tap the meat with a
spinach leef then aprend a pertion
of the cheese mixture, top with the
ronsted red pepper, spinnch leal
and another layer of the cheese
mixture, sauteed mushrooms,
spinach leaf and the remaining
cheese.

Remove the phyllo dough from

Chocolate /.. 8

the package and layer five sheets
high, brushing melted butter and
o sprinkle of same herbs nnd bread
erumbs between loyers.

Cut a large sheet in half and cut
into a heart shape. Place the
chicken or nalmon on half of the
heart, fold over, nnd then pinch a
1/2-inch seam around the edge and
tuck the seal under, Bake 350
degrees F. 20 to 25 minutes until
golden.

WIKTER RISOTTO

1 cup Arborio Rice

1/2 cup finely diced onlon

2 finety diced cetery stalks

2 minced garlic cloves

1 cup diced eggptant

1 cup diced Roma tomptoes
(canned may be substitul-
ed}

1/2 cup white wine

3 cups chicken or vegetable
stock (canned may be sub-
stituted) .

1/4 cup savory herbs (mix-
ture of parsiey, basil or
thyme)

1/2 cup freshly grated
Parmesan or Romano
cheese

2 tablespoons whole butter

1/2 cup heavy cream

Salt & pepper to taste

Heat the stock or broth in o
saucepnn. Heat olive eil in a large
saute pan, saute enions and garlic

about 1 minute until they appear
translucent, Add the rice. Add
white wine and simmer, Add tho
eggplant.

Graduolly start adding the hot
atock n fow ounces at o time. Con-
tinue to ndd the stock and stir
(about 8 to 10 minutes). Add the
tomatoes. Continue adding hot
stock, and stir (about 8 to 10 min-
utes).

When the rice is plump and the
liquid is absorbed, remove from
hent. Stir in the herbs, butter,
cheese, cream and season with salt
and pepper.

# Serve with a bundle of
steamed msparagus or your
favorite vegetable.

CHOCOLATE CHAMBORD
FANTASY

2 sheets of parchment paper

1/2 cup heavy cream

1/8 cup sugar

3 tablespoons chambiord

374 pound finely chopped bit-
tersweat chocolate

1 teaspoon pure vanllla
extract

1/2 cup Duteh process cocoa
powder

Line 6 by 9-inch baking dish
with parchment paper.

In o soucepan combine cream,
sugar and chambord over medium
hent and bring to a boil. Remove

from the heat. Stir in /4 of the
chopped chocolate and vanilln. Stir
until the chocolate is melted.

Place in a bowl in the fridge,
scaping the sides of the bowi every
10 minutes until the ganache ix
chilled, but stir pourable. This pro-
cess takes 25-35 minutes.

Beat the ganache at medium
speed until it lightens in color und
thickens to a mougse-like consis-
tency, approximately 1 minute.

Scrape the ganache into pree
pared baking dish working very
quickly, and spreading evenly.
{Use the 2nd sheet of parchment to
help smooth the top).

Refrigerate for 20-30 minutes.
Melt the remaining chocolate and
spread it over the ganache, Dust
with cocon powder. Refrigerate for
20 minutes, Remove fram refriger-
ator and cut into heart shapes or
any shape you desire.

Recipes for love, life

A compilation of friends, family,
business owners, chefs, wives,
mothera and many athers when
asked what is the moxt important
recipe for keeping “Love Afire”
said:

To commit every morning il
over agnin @ Dinner togetheron a
regular basis “a mus” @ A watk or
jog together n few times o week @
No television in the bedroom

Kkinsing § Scheduling o “real date”
alone at least every other week &

Don't get stuck on small stofl ang!

*a lot is small stufl” # Say I Lave
You® often ® Be #illy some times®
& Remember tove is not a werd, *
it's a way of life @ It may sound *
funny; but if you treat marriage as
a yearly, renewable contract "like
an employment contract” you may
find you don't take it for granted
o esily.

‘Take one vacation alone tn;,ulv
er every yeur ® Trual..commiuni-,
cation...understanding @ Alwayus
taking time to he alone with one
anather % Specinl enrda on ordi-
nary dnys # Prizes for ne reason
« Quiot time autdoors @ Spon-
taneity ® Cocin on Sundny mum-
ing in bd @ holding bands &
Love notes in uasuspecting plices
@ Massage and fixit rubs @ Small,
unexpected favars — it hat cugof
cofTee ar ten watiting outside the
shower @ Bubble hiths % Canvor-
satiun by the fireptace # Candlee.
light dinner for 2 :

Chef Kelli L. Lewton is owner
of 2 Ulu'qm' Caterers and Event
Planners in Bloomficld Hills A
graduate of Schooleraft C“lln[:hd
Culinary Arts Program, Kelli in«
part-time instroctor at the
sehool, Laok for her columa lin
Taste on the sccond Sunduy 'uf
the month.

nre different aftertastes.”

Eating the picce of chocolate
takes Dr. Ornish several min-
utes. By making time for his spe-
cinl treat — alone without inter-
ruptions — he finds that usually
one piece is all he wants, the
experience lingers,

Moderation is certainly the
key to henlthful enjoyment of
chocolate, or any dessert for that
maotter. Another important con-

sideration is your choice of
chocolate products. When
preparing chocolate recipes,
remember to check labels of all
the ingredients you buy.

For example, Bakers choco-
late-flavored chips contain about
9 grams of fat in /4 cup versus
Hershey’s semi-sweet chocolate
chips, which contain almost 13
grams of fat, Plus there are
many reduced-calerie pudding,

cake and dessert mixes avail-
able. Check and compare nutri-
tion labels and select those low-
est in saturated fat and choles-
teral,

Gracery store shelves are lined
with new reduced-fat cookics,
chocolate bars and desserts that
appear to be better choices than
traditional chocolate bars, But
are they?

It is important to always read

the nutrition label on each pack-
age. Just because n package is
lower in fat, it is not always
lower in calories too. Those
green boxes are not necessarily
green lights that allow you to eat
a8 much of the product as you
want. However, some manufac-
turers have hit the mark with
great tasting products that also
provide some of your daily nutri-
tional needs.

We recently tried the nonfat
milk chocolate yogurt from
Snackwell’s and found it quite
good. In addition to satisfying
our chocolate craving, it also pro.
vided five grams of protein and
15 percent of the daily require-
ment for calcium,

For just about everyone, choco-
late can be a part of your diet il
you choose wiaely and allow for

Devilishly rich cake will satisfy your craving for

<
Sac related story on Taste
/'mul

Here's a recipe from the Amer-
ican Heart Association that will

surely satisfy your chocolate
cravings.
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BLACK DEVIL'S FOOD CAKE
2 cups flour

1 3/4 cups sugar

1/2 cup ¢ocod

1/2 tenspoon salt

1 tablespocn baking soda
2/3cupoll

1 cup buttermitk

1 cup strong calfee {Instant

coffee may be used)

Preheat oven to 350 degrees F.

Sift together the flour, sugar,
cocon, salt and baking soda. Add

the ail and buttermilk, Sur unt
well blended.

Bring caffee In a boil and atir it
gently into the batter. Mixture will
be soupy. Bake in n greased and
floured 9 by 13-inch pan for 35 to
40 minutes.

Decorate with Minute Fudge
Frosting. Yicld 1 pan.

MINUTE FUDGE FROSTING
3 tablespoons cocoa

1 cup sugar

1/3 cup evaporated skim

o SEAEQOD. HEADQUARTERS

FRESH FARM RAISED

o Atlantic Salmon$499u,

STEAK & FILLETS

Mock Crab

$299

FLAKES OF LEG s'wua

February 8h oth, 10th & 11th

PACZKI... *6%.. or

59¢

Custard, Lemon, Apple, Raspberry, Blueberry & Strawberry

LADERACH Truffles

lm ried from Switzerland, Exclusively
d in Michigan at Holiday Markel

. $_135

Each

$575_$3050

In Cift Packages

with pmk

9%, ®@
Valentine's -
@@"aﬂk:‘é“ ¥

Cheese, Fruit, Wine
and french bread .
smmng $ 99

f BILMAR

Lipari Swiss.

Turkey Breast..........‘......................:39.?
Polish Ham......c.cooenvierenrnninennenne

. Pepper-Jack Cheese.......A...........

3

King Arthur Flour. ... 99¢,..

99 =z
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* Gowns
® Drassos

Orr. Yo Roardealle
Orehard Lake Road S. of Mapls
West Bloomfield 810-932-5252

= Suits
® Accessories

!
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20th dnnivma}y Soecial )

Your Choiee of:
A 200z Veal I’onerhnuse
—_—r—
20 0z. of Alaskan Km_q Cral Legs
+and 104 paunds
Servnd with Foll Disner throughout the Day, Sty throngle Thurday

$20

Valentines Day is
Friday, February 14th

nrake your reservations carly

28875 FRANKLIN ROAD
SOUTHFIELD, MICHIGAN 48034

= (810) 358-3355

=~

~

the ealories and fat.

Pegyy Martin -Everts 0"
Clurkston is a registered dtNr-
tian and dircctor of clinical oper:
ations for HDS Services, a Farin.
ington Hills-based food servige
and hospitality management
company specializing in food ser-
vice management for hospitals,
long-term care facilitien, busi-
nessen, private clubs and privade
schools,

chocolate

mitk ! R
* “174cip margarina "
174 tesspoon sait
1 teaspoon vanilla extracl .

Mix alb ingredients together
except vanilla. Bring to a boil and
simmer one minute, Remove fropn
the heat, add vanilla and beat
until thick enough to pread.

Nutrition per serving: Caloris:
%4, protein 2.668(x), fat
10.344(g), Sodinum 152.8(my,
carbohydrates 14,2481, I’mwl
of calories from fat: 34.259,

No matter what you're saving
moncy for, U.S. Savings Bonds
make sense. They're backed by

the full faith and credit of the

United States. They eam interest
for up to 30 years. And their value
is guaranteed to grow at
market-based rates.
Ask your employer o banker about
saving with U.S. Savings Bonds.
Or for a recorded message of *
current rate information, call
1-800-4US-BOND
1.800-487-2663
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