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: Treat from page B1

1 Michael, help hand deliver the
 tortes throughout metro Dotroit,
+ 'Andy drenms of owning his
1 own restaurants some day, and
i .. also oxpanding the torte buaj-
; nesa. “The restaurant business is
. vory unpredictable,” he said.
“You ncod to have a couple of
; things go
| 'l'huu- annntinu Doy “Some-
+ thing Chocolate® torte is 6 inch-
! es,-and serves 8 to 10 people,
Two days advance notice is
required.
Beeides making tho tortes,
! And y enjoys delivering them too,
& Z*It's fun to deliver because
. you geo the reaction on people’s
+ faces,” agsid Andy. "Thoy're
H 1 nstounded by the packaging, It's
. o surprise.”
. For tho last 18 years, Bonnio
+ Fishman hes been sorving doli-
cious. all-natural foods at Bon-
nic’s Patisserie, & one of a kind
+ European-styla catory that oﬂ'nrs
' both pastries and lunch.
¥ You can oat in or carry-out.
L The setting is tranquil, thore's a
} bubbling stream where wxldleo
guthcr making you forget you've
-~“just turned off busy Northwest-
ern Highway.
" ” Bonnie's “Special Valentine's
Day Menu,” includes Heart

N

Shaped Dried Cherry Scnnun
($1.25 cach/$13.60 dozon), White
Chocolato or Dark Chocolate
Mousse Tarts (potites $10.50
dozen), Fat-Free Chocolate
Bundking ($1.75), White Choco-
Into Chunk or Nut Brownies
($1.75 cach/petites $7.60 dozon),
Heart Shaped Butter Cookics
(85 centa each, $10 dozen),
Schaum Tortes Pocan
Meringuo with Chocolate, Straw-
berries & Croom ¢ $5 25 - wrvca
two), Heart Shaped Fresh Rasp-
berry or Strawborry ant ($6 —
serves two), Poppyseed Torte
with Fresh Strawberriea
9-inch heart), and Strawberry
Forest ($26, 8-inch heart).
“Pastries aro a nice alternative
to candy,” said Fishman. “You
cat it and it’s done.”
¥ you're planning & romantic
_dinner out, why not enjoy a spe-
cial dessort at home?
“It’s o nlcl:l way to finish the
~ gaid Fist Bernios

Patisscric alao serves lunch.
Daily Blackboard specials fen-
turo a varioty of hot entrees, sal-
ads, soups and sandwiches
priced $2.50 to $6.95, “It's fast,
inexpensive, ond everything is
made from scratch,” aaid Fish-
man, “It’s real food,”

Main dish salad recipes sought

In colobration of March ns
Nntlonul Nutrition Month, the
Heurt A of

thoeir salada for judging at the
“Ask a Nutrition Expert The
d Di " a free

..v..

)

a Main

1 ovent noon to 4 pm,

Dish Sulud recipe contest,

The recipe should contain no
*more than 2 3 ounce portion per
serving of protein such as lean
meat, chicken, fish, logumes or
soy, and a fat-free, or reduced fat
dressing, which is within Ameri-
can Heart Associotion dietary
guidelinca. Include your name,
address and a daytime phone
number where you can be
roached.

Sond recipes to: American
Heart Association of

Michigan/Recipo Contest, 16310
W. 12 Mile Rond, Southfield, MI
48076, or fax (248) 5567-8533.
Deadline for entry ia Monday,
Feb. 25, Five finalists will be
chosen, and asked to prepare

B ‘Comer of Orchard Lake Rd.
:and Ten Mile In Fammington

Sunday, March 8, at Tel-Twelve
Mall in Southfield,

The winning recipes will be
foatured in the Observer &
Eccentric Taate section on Sun-
day, March 15, and in a brochure

be produced by the Ameri

$25 ~ |

Bake something special for Valentine’s Day

.
See related story on Taste

front,
FRESH RASPBERRY TARYS
Dough:
1 cup flour
1 tablespoon suger
3 ounces cold butter, cut into
bits
1 cgg yolk
1 tablespoon cold water
Fililng:
6 ounces cream cheoso, room
tomperature
2 toblespoons suger
1/3 cup plus 2 tablespoons
sour cream
Julce of 1/2 temon
1 1/2 teaspoons vanllia
1-2 pints fresh raspberries
Red cyrrant Jelly
‘To make dough: Combino the -
flour and the sugar in the bowl of
a food processor. Add the butter,
Pulse on and ofl until the dough
rescmbles coarse meal. Scramble

together the yolk and water, Pour
through the feed tube while the
motor is running. When dough
forma a ball on top of the blade,
shut off,

Rall the dough out to 1/8-inch
thickness and fit into heart shaped
tart molds, Prick with a fork,
Freeze for 30 minutes. Bako tarts
on a cookie sheet at 360° F., until
golden brown, about 16-20 min-
utes. Cool.

To make filling: Combine the
cream cheese and sugar in the food
processor until blended, Add the
sour cream and blend for 30 sec-
onds. Scrapo down the sides. Add
tho lemon juice and vanilla. Pro-

«cesn until combined,

Sprend the cream filling evenly
into the tarts.’Arrange the rasp-
berries in the tarts in a singlo
layer and fit snugly together. Heat
some currant jolly in a spucepan
over moderate heat until freo of
lumpa. Using a pastry brush, coat

=
W'ne from page Bl

detocted as thu peaty, smoky
notes.”

- In Tho Glenlivet, three to five
parts per million are peat smoke
compounds, In Lagavulin or
Laphroig, there are 60 parts per
million. Tnste a single malt
with your nose,” Bell advised,

Impressive single malts
The following single malts
were particularly impressive at
the tasting. Strathisla $38, n 12-
year-old pure Highland Malt is
produ:od by Scotland’s most

to
Heart Association of Michigan,
First prize is o gift certificate
for two for lunch at the Golden
Mushroom in Southfield. Second
place is two cookbook sclections
from the American Heart Associ-
ation. Third place is one cook-
book from the Amdrican Heart
Association, All five finalists will
receive & aubacnptlon to Munol
Wagner's “Eating Younger”
newsletter. Call (248) 350-1190
for more information.

1 distillery. It is also one
of the oldest with founding in
1786, The olegant spirit has o
pleasant, nutty taste from aging
in shorry barrels and is always
part of tho Chivas Regal blend.
One of Speyside’s most com-
plex single malts is Longmorn
$46 with its coramelized pear
aromas and exceptionnlly
smooth finish, Strathisla and
Longmorn are part of The Her-
itage Selection of Single Malt
Whiskies along with Benriach

BONELESS

CHICKEN
BREAST,

i

BONELESS
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ROUND
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FLORIDA

RED
GRAPEFRUIT

$199

5 1b. Bag
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$19

JUICES

)
64 oz. Ctn.

12 Pack - 12 0z. Cans or
6 Pack - 20 6z. Boulcs -

ANGEL SOFT

TOILET

4-Pak

hmunm-—l‘huml—u
e peme ¢ & ride chack which
£2t59 la Dooors.

$36.60 and Glen Koith $30, a
hand four-bottle coliccti

.tho tepa of the raspborrica. Chill

before serving.
Recipe compliments o/' Bonnie
Fishman, owner Bonnie's Patis-

serie in Southfield.
TOASTED WALNUT FUDGE
BREAD
1 cup coarsely chopped wal-
nuts
3 ounces samisweet choco-*
Iate, melted and cooled
1 cup butter
1 cup sugar
5 eggs
21/4 cups flour
1 teaspoon baking s0do
1 teaspoon salt
1 cup buttermlilk
1 teaspoon vanllia extract
Prcheat oven to 350°F. Grease
two 9 by 5-inch loaf pans. Toast
walnuts on boking sheet for 3to 6
minutes or until fragrant. Cool.
Melt chocolate by microwaving

on mediur high for 25-sccond
intervala, stirring in between until
amooth. Cool.

Cream butter und sugar. Beat in
eggn one at a time. Mix in cooled
chocolate,

In a separate bowl, mkﬂnw
baking soda and salt, Stir bumr-
milk and vanilla togother. Add
flour and buttermilk alternately to
chocolato mixture. Stir in walnuta,

Divide battor between the two
prepared pans. Bake for 55 to 60-
minutes, or until a knife or tooth-
pick inserted in the center comes
out clean. Cool bread inn pans for
10 minutes, then remove from
pana and cool on a wire rack.
Serve arm or toasted, with butter,

Recipe from Bernadette Van
Lenten of the Willow Brook Inn
Bed & Breakfast, one of 67
recipes featu n “Chocolate for
Breakfast and Teu, by Laura
Zdhn, (Down to Earth Publica-
tions, $21.95).

Nutritious dishes for eating more ‘Sensibly’

Sce related stary on Taste
front,

Jom Shumn Meyer ond
l

The steal of the show waa Tho
Contury of Malts, produced by
Chivas Brothers, in one of tho
moat distinctive packagos
around. *Century” is fabulously
harmonious as tho union of 100
apecially sclected Malt Whiskics
from The Highlands, Speyside,
The Islands and The Lowlands
of Scotland. Designed to bridge
the gap between Malts and
deluxe Scotch Whisky blends, it
provides pleasure to lovers of
both. Incomparably rich and
smooth with great aromas, it is
peerless in its $50 price eatego-

ry.
If the Cigar Club interesta you,
phone Andrea takis at Mor-
ton's (248) 364-6006. Cigar Club
meots 6-7 p.m, on the accond
Monday of the month, 10 months
of the year. Six ovents plus six
guest passes is $426. All 10 plus
10 gucst passcs is $650. Bever-
ages, cigars and o generous buf-
fot are included at cach event.

Look for Focus on Wine on the
firat and third Sunday of the
month in Taste. To leave a voice
mail message for the Healds, dial
(734) 953-2047 on a touch-tone
phone, mailbox 1864.

both dieti-
tians, for Lhmr “Natural Alterna-
tives to Standard Hormone
Roplacement Therapies™ work-
shop, lecture, cooking demon-
stration, toste testing - 7-8:30
p.m. Tuesday, Fch. 3, at Living
Botter Senmbly in Fammgtan
Hills, Spaco is limited, call (248}
539-9424 to rogistor, or to find
out about the upcoming Vegetar-
ian Cooking Series in February.
ORANGE-APRICOT BARS
2 tablespoons frozen orange
Julco concentrate
1/3 cup frozen opple julce
concentrate
2 cups drled apricots
1 1/2 cups flaxsced {ground
in coffes grinder)
1 teaspoon grated orange rind
Cook the dried fruit in the juice
concentrate and thon mix with
ground {laxseeds and orange rind
in a food processor. Press dough
evenly into a 9 by 9-inch pan and
then cut into bars, Refrigerato any
lefovers.
TOFU VEQETABLE CHILI
1/2 pound yuce, peeled and
cut Into 1inch cubes
Julco of 1/2 time
1 medium onlon, diced

3 garlic cloves, minced

1 Jolapeno pepper, diced

1/2 red bell pepper, diced

1/2 green bell pepper, diced

1 can (15 ounce} garbanzo
beans, Inctuding liquld

1 can {28 ounce) no salt
added tomatoes, Including
liquid

2 scaltlons, diced

3/4 cup chopped cilantro,
loosely packed

1 package (10.5 ounce)
sliken fim tofu

In a saucepan, cover yuca with
cald water and lime juice; simmer
until tender — about 40 minutes.

Remavo tofu from box and cut
into 1-inch slices. Lay slices (lat
and place paper towels over tafu to
absorb excess moisture. Blot gen-
tly but firmly. Cut tofu into 1-inch
cubea, Coat a skillet with nonstick
vegetable apray; add tofu, onion,
garlic, jalapeno, and red nnd green
peppers, Snute ingredients over
medium hent until the onion hasa
tranalucent appearance. Add the
cans of garbanzo beans and toma-
toes; simmer an additional 6 min-
utes. Drain yuca and add to the
tomato mixture. Cook for 10 min-
utes to allow flavors to blend. Top
each bow] of chili with cilantro and
scallions as desired. Makes 11 (1
cup) servings.

42875 GRAND RIVER, EAST OF NOVI RD. 4
Upstalrs at our World Class Market In Novi
Under New.Management

'Bringing the best of
vic’s WOﬂd Class Ma_rket to your table!

i Fresh bread everv day.from our bakery

Redeem this coupon at Vic's Cafe
Any weekday evening (Mon.-Thurs. §:00- 9: :00)
Between now and February 19 and receive:

FREE ENTREE

! wlth lhe pumhase of one o! aqual or greater velue.

Redeem thls coupon at Vic's Cafe
Any Sunday betwesn now and February 22 and racsive:

$2.00 OFF
ANY ADULT OR SENIOR BUFFET




