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Chef Zachary shares recipes

* See related story on Taste
front. Recipes from Chef Zachary
Smith.

dice

1 smal) yellow squash large

1 medium eggplant lorge dice

in olive oil. ndd herbs, squash, egg-
plant. Add tomatoes and tomato
paste, toss well,

2 ouncos tomate pasto

VEGETABLE CASSEROLE
8 ounces mushrooms, quar-
L tered
& 1 medwm Spanish omion,
& 1 latgedice
8 cloves gartic shced thin
1 healthy tablespoon Mediter-
. tancan Magic (spice
. blena; of Italian season-
T ongs
1 small zucchin large dice

cheese

cheese

IERERTES TN

2 tipe tomatoes peeled and
seeded large dice

2 tablespoons olive oil

8 ounces grated Mozzarella

4 ounces plain bread crumbs

Cut all vegetables the same size,
Saute oniona, mushrooms, garlic

Put in cneserole dish, top with
blended cheeses and bread
crumbs. Bake at 425°F until gold- -
en brown. Serve with garlic bread
and/or noodles.

LEMON SOLE
2 portlons of sole or any |
white fish
1 tablespoon butter or mar-

4 ounces grated Parmesan

garine

1 tablespoon white wine or
water

Juice of half a lemon

Solt Herbs {spice blend) or
your own blend of favorite
herbs such as parsley and
din

Sprinkle fish with soft herbs.
Place in pan. Add water or wine,
Bqueeze lemon juice over fish. Chip
butter or margarine over fish,
Bake in oven at 425°F until done.
Pour juices over fish.

Hearty soup warms, comforts on chilly days

s

2 See related For the Love of

RIBOLLITA

2 ounces olive oil

Fuod column on Taste front.

= Rick Halberg cheffowner of
#mily's Restaurant in Northville
tives in Farmington Hills with
hx« family.

% He hays established a reputa-
Yion ax one of Michigan's out.
Standing chefs. Rick is an exten-
sive traveler, nnd is known for
*hix fine French inspired Mediter-
Fancan and Italian cuisine.
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l.nnk far his column on the
‘third Sunday of the month in
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leaves
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33523 Eight Mile Rd.
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2 1/2 cups diced savoy cab-

2 cups diced red onlon
3/4 cup diced carrot
1 1/2 cups diced green

2 large stalks celery with
feaves, diced

2 1/2 cups cleaned, shred-
ded spinach

1 tablespoon chopped garlic

1 1/2 cups shreaded bagil

1 sblespoon chopped parstey

248 473- 6406
Cormmans C

Our Famous Homemade
GREEK DRESSING (1602)

WITH PURCHASEOF Y
2LARGE CREEK SALADS IR

WITH £ (XN & (UPRES 2 0A9

1 1/2 cups chopped canngd
tomatoes
1 1/2 quarts chicken stock
2 cups diced patatoes
2 tablespaons tomato paste
3/4 cup cooked Cannellial
beans
3/4 cup diced, cooked pota-
toes
1 cup grated Parmesan
cheese
Heat the olive oil in o suitable
soup pat, and sweat the onions,
garlic, carrots, celery and cabbage

(NAPS) = One of the moat deli-
cious ways to celcbrate the sea-
son with family and frienda can
involve creating interosting
twists on the traditional.

One excellent exnmple which
you and your gucsts may enjoy is
a deliciously different Christmas
Breod Puddmg made with one ol‘
the premium cognaes.

*1.00 OFF

Chlcken (Zreekl Sdalad

iComer of Orchard Lake Rd.
] ;and Ten Mila in Farmington

Bu(!:‘% Mcnu Ilem &

Equal or lesser Valne for

Your o‘/ameéuun Saamy& J/eadg«mnfm&

CHRISTMAS BREAD PUDDING

Stale breod; about 3/4 of &
joaf of French bread

1 pint chilk

3whole eggs

6 or 7 teaspoons of sugar

. 374 cup raisins

Semi-Boneless

STANDING RIB ROAST

Lb.

California Seedless

-NAVEL ORANGES

$288

8 Lb. Bag

Country Pride

SoxaxwvrrrErEerec- -

Corbett Canyon

_WHITE ZINF.

$499

1.5 Liter Bottles
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— From The Deli —
Party Trays,
Fried Chicken,
Party Breads

.-1 far pols. W we
. S i vl

until softened. Add the tomatoes,
chicken stock and diced potatoes,
bring to a boil and cook at simmer
until potatoes are tender.

Add the tamate paste, basil
green beana, spinach and parsley.
Pass the cooked potatoes and
eooked Connellini beans through o
medium plate af a food mill into
the soup and stir untit blended.

Cook unti green beans are ten-
der, add the grated checse, senson
with salt and fresh crocked pep-
per. Serve with grilled bread and a
drizzling of extra virgin olive oil.

A delicious twist on the traditional

1/4 cup cognac
2 teaspoons butter

Boil the milk and sugar. Then
add the cognnc. Crack the eggs
into a salad bowl and beat well,
Paur the milk over them, little by
-little at first to avoid cooking the
_ogRs, beating vigorously all the
“while, Alternate cut picces of

* bread and raisins in a well-
greased, deep baking dish.

Pour in the cgg. milk and sugar
mixture. Wait a minute, until the
bread has absorbed all the liguid.
Then crush with a fork and pack
loosely. Dab with butter on top
and bake in o 400-degree oven for
about 40 minutes.

Serve the pudding warm.

Recipe by Rémy Martin

spice from page B1

people could use ut home waa
exciting. My carcer helped open
a lot of doars, I can talk and do
what [ aay I can do. Merchant of
Vino gave ma a shot, and let me
dcmonnzrum my product in their
stores.”

For the past 20 years Smith
hos scrved s executive chel at
many outatanding restaurants
including Benbow Inn in north-
ern California, Harral's at Laké
Tahoe, and the Hyatt Regency in
San Francisco.

His ultimate goal is to help
people charnge the way, they eat.
“We're behind times,” ho anid.
“We need quicker cooking tech-
niques with a healthier focus.”

He'd like his gourmet spice
blends to become a houschold
name, and make a cooking video
to share his knowledge with oth-
ers. “I would also like to open a
restaurant,” said Smith. “I'm
waiting for the right opportuni-
e

In the meantime, he's busy

knocking on doors, trying to cen-
vince merchants to carry hin
gourmet spicea. He just added
Kroger to the long liat of specinl-
ty stores, and grocery stores
including Shopping Center Mar-

kets and Farmor Jack, that
carry his gourmet -lpncnu
“You can't give up,” he soid.

“Like when | was trying to
become an international chef. 1
studied 10 years te become a chef
and didn't call myself a chef until
they called me a chef.”

When things weren't going his
way, Smith said he realized
there was something he needed
to learn to open the door, “I've
adopted the philosophy that you
can always improve,” he said.

If you can’t find Chef Zachary
Smith's spices, which range from
$4.50 to $4.99 at your markct.
call (313) 730-4287. Each spice
has a colorful label, the flavarful
contents are sure to bring out the
culinary artist in you.

Chocolate delight: Surprise

the person who has every-
thing with “Something Chocolate,” a velvety rich combi-
nation of chocolates and a butter ‘almond crunch crust.

‘Something Chocolate’ great gift

For the person who has every-
thing, and doesn't want a thing
for the holidays, surprisc them
with “Something Chocolate,” a
onc-of-a-kind torte created by
Andy Sheridan e second year
culinary arts student at School-
craft College in Livonin.

The unaliced 6-inch torte
comes in o gift box, and is hand-
delivered in the North Wood-

ward metropolitan arca.

The cost is $37.50, cnll (248)
644-8190.

“This is definitely a holiday
torte,” said Sheridan. “My math-
er always made it for the holi-
days before it turned into her
business in 1978."

Andy succeeded to the buai-
ness in 1994 with the help and
suppart of his family.

THE SNOW
1S HERE...
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WHERE ARE
YOUR SKIiIs§?

PURVEYORS OF EXCELLENT
QuTDOOR EQUIPMENT

32715 GrAND RIVER AVE., FARMINGTON

VISIT Us ONUNE AT: www.benchmarkoutdoo

(_248) 477-8116

Monday-Friday 10-9

2 .

.com

Saturday 10-8
Sunday 12-5

Starting as low
;$179”

Snowshoes as low

s $9999




