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Qulck pasta dishes Pastabilities ro ..:

Recipes c> pliments of Lisa
and James Fohlman of L&J
Imports.

ON PEPPER LINGUINS .

8 gunces’
Llnzulr:\
\1 § medlum shn
. \174cup Mum%ccl é\ra
virgIn olive ol
. 3\ablespoons garllc, chopped'\
\\3 tablespoons shallots or
onlons, chopped
3 ounces roasted red nupper,
Seut Julienne styte
1 tabtespoon lime juice
1 pinch saffron
1 chopped scallion
1 teaspoon:gracked black
pepper
-~ -Salt-to taste
Cook pasta to desired doneness.
Heat pan on medium high and add
oil. Coak shrimp and add garlic
whilo shrimp ia still translucent.
Brown garlic, add salt, roasted
peppera and shallot. Finish shrimp

and sprinklo or squeeze lime juice
over shrimp. Add pasta and toss,

Remove pasta when it's hot.
Pluce shrimp on top of pasta with
peppera. Sprinkle with saffren and
scallions, With a cauplo of turna

from the popper mill you aro out of
N\ tho kitchen and dinnor is roady.
\Scrvea 4.

FOUR CHEESE RAVIOLI WITH
BASIL SAUCE

wha runs the busincss while
James is at work. “We're making
sacsifices, but thia is o good
learning experionce for them.

“It's a home-based business,”
said Lisa. *I got to be homa with
the girls, and answer the phone,
fox and e-mail.”

James and Lisn talked about
someday owning and running
their own business, and they aro.
Mama Mucel's is oxpanding it's
customer base, and consumers
can now gwt a product that was
only avail, in

ma Muccl's tomato bas!)

uce, Use 8s much or as
ItYe as you wont

18-20 Moma Mucc| Four

2 scollions, chopped
2 toblespoons ollve ofl

Cock ravioli to desired doneness.”

. Drain and return hot ravioli to pot,
add 2 tablespoons af oil to prevent
them from sticking together while
bringing the sauce to a slight boil.
Mix ravioli and sauce together.
Spread on o plate and garnish
with scallions. Serves 2.

Recipes offer taste of Old South

Recipes compliments of Classic
Cuisine Cntermg Sce related
story on Taste frol

CUCUMBER Mmr TeA
SANDWICHES

174 cup loosely packed mint
leaves, rinsed, spun dry
and chopped fine

3 tablespoons unsalted but-
ter, softened i

3 tablespoons cream cheese

6 slices bakery style whote
wheat bread

1/2 seedless cucumber, cut
Into very thin slices - bast
done In food processor

Mix butter, cream cheese and
mint together ~ lot sit about 1*
‘haur until flavors aro blended *
together and mixture is spread-

.able. Cut the crusts ofl the bread.
Spread the bread with
butter/cheese mixture, layer
cucumber slices, overlnpping
alightly, |

Lightly sprinkle with salt. At
this point, cut the sandwichea
diagonally for oppn-face or top the
cucumber with another slice of
bread and cut with a cookie cutter
into different shapes. Eat all tho
acrapg!

:SOUTHERN ICED TEA
4 Bags English breakfast or
PDariceling tea
374 cup fresh mint leaves
1 cup fresh lemon Juice

and make a syrup by boiling for 10
minutes, Add tho mint leaves and
let uit for at least one hour or until
you wish to proparo the ten, Com-
bine tea, sugar/mint ayrup and
lomon juice. Tasto — ndd mare ico ,
water if toa is too strong and more
sugor to taste, Pour into punch
bawl, ndd fce, and garnish with
thinly sliced lemon and mint
sprigs,

Classic Cuisino Catering is at

“You won't find this stuff at
Meljor’s,” said James. “General

. customers can't got it. Some peo-

ple have never heard of Mama
Mucei's, Their products are supe-

rior, and available for loss, or the

same prico as pasta in grocory

stores, You're goetting moro for

younmonoy, and it's a quality
roduct.”

If you've been to a restaurant
in motro Detroit and ordered
pasta, chances are protty i
waa Mama Mucei’a,

Products are sent to customers
UPS, and sold in two pound, 10
pnund and up to 20 pound pock-
nge sizes d. on tho

“The more product you pur-
chase tho less the shipping,” snid
James. “You can get a lot of dif-
forent flavors of pasta, You're
only limited by your imagina-
tion, We recently made up 8
batch of fresh wild muahroom
fottu

L&J Imports offers dried pas-
tas in variety of styles including
angel hmr, fottuccini, linguine,

thetti and orzo in over 20 dif-

choice of item. That sounds like
a lot, but consider a case of
Mama Mucci's Tomato Basil
Sauce is two (32 ounce) jars for
$7.90, or five pounds of dry
pasta, such as tri-color rotini,
for $8.28,

Appetite rom s

ferent flavors. Fresh and frozen
pastas are availoble in the aame
styles as the dried. Cuatom fla-
vors are algo available.

Lisa likes the convenionce.
“You spend less time cooking,
and the product is better. I like

tho fact that it's all natural,
thero are no proservatives or
additives and my kids liko it.”

Sponking as a chef, James

adds, “You can have a gourmot
meal that you would go into a’

restaurant to have without™-

spending #8 much money or®
time.”

Lisn gays taato is the bigges
issue. “If it’s good, and makes mo *

lnnk like a gourmet cook, I'll buy” v

b4

"Besides dried, fresh and frozen
pasta, they offer Italian Aborio-*

Rice, firat, second and third <

press olive oils, truffles, dried ;
mushrooms and dried fruita.

appetite and enjoyed raising eye-
brows. Tho "Gono With Tho

" In 1889, Marcaceio attended
ovonts co]obrnting the 50th

Wind Cookb rigl. pub-
lished in 1940, has been reissued
by Abboville Press, and retails
for $8.95. Original copies of the
cookbook can atill be found at
used bookstores and “Gone With
the Wind” collector’s shows.

Kathleen Marcaccio of Royal
Oak is the web mistress, answor
lady, for Scarlett Fever ~ www.
scarlett. org — a forum for “Gono
With the Wind” fans, “Windys”
they're called, especially Scarlett
O'Hara,

SI've boen a fan since I first
saw it in 1969, I was about 12,”
said Mareaccio, * saw tho movie
as often as I could, It wun‘t on

y of the film, includ-
ing one in Atlanta where she

met Butterfly McQueen (Prissy), -
Scurlatt's siaters, Ann Ruther- .

rd (Carrcen O'Hara) and Eve.

lyn Koyes (Sucllen O'Hara), and

Rand Brooks, who portrayed

Scarlott’s firat husband (Charles
amilton),

Marcaccio has “Gone With the
Wind” gatherings at her home
and enjoys meating with other
fans to share pictures and ato-
ries. She also collocts “Gone
With the Wind” memorabilia.

“It's tho survival story,” she
aaid, explaining why it

shattercd by war. Everything
those people hold dear is
destroyed. Scarlett rises above it
to take care of her family.”

Food plays n rolo in the movie,.
It follows the plot.

Lavish halls and parties were
port of Southern aristocratic
gociety prior to the Civil War;
still called the “War of Northern
Aggression” by Southerners,

“There's a scono when Ashley
comes home for Christmas, It's
threo years into the war, and
Unclo Peto kills what he calls
the ‘last chicken in Atlanta.’ It
was what they had for dinner,”
said Mnrmcu’n.

“Wa sec Scarlett digging for

her mwmn.mun. “Tho idea that

carrota-and turnipa to sustain

Who can forget hor famous
line — *With God aa my witness,
Tl never go hungry again.” .

When she miarries Rhott But-
ler, they honeymoon in New .
Orleans. “They’re at a nightclub
and she's stuffing her face,” said ..
Marcaccio, *She overindulges

3
"

and docan't want to lel. any of...

the desserta get away.” =

Like many fons, Marcaccio is
anxiously anticipating the film'a "

ro-releago, “I am surprised by - *

the many, many people who -

have never seen it on a big’
screcn,” she said. *It was on T

for the first time in 1976, and on *
video in the mid-1980s. A lot of

28611 W, 12 Milo Rund Farm-
ington Hilla, For infor-
mation, call (248) 478-2030,

Kathleen Marcaccio shared
these rocipes from the “Gone
With the Wind Cookbook,”
offered in 1940 as a promium
from Pebeco Toothpaste.

CHURNING DAY “BUTTERMILK”
Biscuirs

2 cups sifted flour
1 teaspoon salt
2 tenspoons baking powder
1/2 teaspoon baking soda
1/3 cup shortening
3/4 cup buttermilk
1 tablespoon melted butter
Sift flour, salt, baking powder,
and soda together into mixing
bowl. Cut in shortening until mix-
ture resembles coarse crumbs.
Add buttermilk all at once, and
stir just until dough follows fork
around bowl, Pat out 1/4 or 1/2-

1/2 cup sugar inch thick on lightly floured board
Lefnon slizes and cut with biscuit cuttor.
MIAt gomish Placa on greased baking sheat;
Bnog aquartofwatertonboil,  brush lightly with melted butter,
add tea bags. Turn down heatand  and bake in a very hot open
simmer for 10 minutes, remove tea  (450°F) about 16 minutes. Makes
bage. You now have “tca concen- 16 modium-size tall biscuits.
trato.” Add sugar to 1 cup watar .
 If yoir sutfer from DEPRESS)
N -'you mey be ¢ligible for.
- FREE NESE!RGK PROGHAM at the

UNIVERSITY PSYCHIATRIC CENTER - Jaffarson

Sympmma !nclude t'm.-l ings of

aﬂ‘ecung millions of Amnﬂmns.

medication treatment program.

or

weight loss or gain, an abnormal amount of time spent alone, sadacss
or exying spells, irritability, guilt, worry and a senso of hopelesaness,
Waynoe State University rescarches are looking for volunteers for a
. If you quality, you will
treatment and medication, You ‘must be between the ogesof 18 and 65,

receivo

video or TV.” a very comfortable lifeuty).e is  her family.” fana are looking forward to it.”

FOOH funpuee: -
“ = N . - . ]

wanting to dupli 'nl;m' i dem{l ia de d-, Now granted, everyono enjoys ngmn forngmntweokend.

anyone clse is using.

Rules

The rules are pretty simple
no more than two to three
ounces of food per course, and
prepare a dish that shows off
your particular styla of cuisine
Each dish generally has several
companents to plnte, and at ser-
vice time, the fun really begins.
We sot up an assembly lma to
plate each dish, and believe me,
it has to run smoothly to foad
gveryono in 8 ble time.

Everyone has a job, something

to put on the plate. My dish,
“Duck Confit with Fresh" Flgs
‘Wrapped in phyllo and Muscovy
Duck Breast served on Vanilla
Flavored Sweet Potato with Port
and Fig Sauce,” was relatively
simply, but required seven pairs
of hands, not including the final

the praise of the dining public,
but for me, the real rewarda are
being able to work side by side
with other respected members of

' my profession and to enjoy their

on what's
in our world of restaurants and
¢ dining.
In nll the years I've been
this dinner, nover

wiping of the plate with a lightly
vineghred towel (to cleon off any
sight of film),

By 9 p.oi. wo finished serving
the number of courses,

The assembly line is the most
fun, with lots of kidding and fool-
ing around, while at the same

and it was time to parade
through the dining room to the
rousing applause of the guests.

n
WI nes from page Bl

have I encountered any of the
chefs to by uppity, cgotistical or
difficult to work with, This event
is one of the highlights of the:
year for me, and each year I
hope to be invited back.

Pete, Pram and Rich, your
restaurant is terrific. Thanks

Tapawingo is ot 9502 Lake St, ||

(County Road 48, one mile east
of Ellsworth). For information, ;
call (616) 688-7971.

Rick Halberg chefl/owner of -
Emily's Restaurant in Northville
lives in Farmington Hills with '
his family. He has uiabluhzd a

as one of &
outatundlnx chefs. Rick is an"
extensive traveler, and is known '
for his fine French inspire:
Mediterranean and Itallon cui
sine. Look for his column on the

third Sunday of the month in "~

Taste.

also where they may suffer a lit-
tle imago tarnishing, Riesling,
which confuscs most Americans
because they either think it's a
sweet wine or if they've tried n
dry riesling, don't liko it because
it’s too tart,

That's not Alsace riesling,
which ia dry and delicate with
bright bouquet and balanced,
fruity aftertaste.

Get over riesling prejudice, if
you have it, and dry 1894
Domaines Schlumberger. Ries-
ling, Les Princes Abbes $16.50
from Alsaco, “Its elexnucu and
finesse will a fish

such as chargrilled sturgeon,”
Evelino Boydon-Schlumberger
aaid as he looked over the menu
at Northern Lakea Seafood Com-
pany in Bloomficld Hilla.

Alsace wines are white wines
and perfect summertime com-
penions to food. In addition to
riesling, there’s pinot blanc and

gowurztraminer or a blend of all
threo as in 1996 Domaines
Schlumberger Roserve $13.50,
Thn fun, attractive wine is a

ntroduction to the

Blanc $13.

“It's casy to impress with a
grand cru wine from Alsace,”
Boydon-Schlumberger noted.
*But to make pinot blanc well is
very important to us at um-
barger.” Pair it with spicy foods
and you'll be amazed at the
great match.

If you've not tried a pinot gris,
1996 Domainea Schlumberger
Pinot Gris Los Princes Abbea
$2D is as good as it gets. Juicy,
and slightly spicy, it

wines of Alsace. Try pinot blanc
on its own in tho signature 1995
D

Schlumberger Pinot

will enhance richer foods or
those with ereamy sauces,
If the vintage conditions are

right, Alsace also produces
incredible dessert wines that are

rich with ripe fruit and possess

great balance and depth, The °
189¢ Domaines Schlumberger
Cuvee Christine Gewurztramin-
er Vendage Tardive (late har-

vest) $70 o a liquid dessert. For *

ultimate decadence, serve it with

foie gras ns an appetizer. No

kidding! Another incredible ren-
dition with intriguing fragrance
is 1989 Domaines Schlumberger
Cuvee Annc Gewurztraminer
Selection Grand

Noble

$58/376mL. This is liquid 7

dessert, Don't pair it with any- =

thing, Just savor every drop. :

- If you've noticed, we referred -
w theso wines as Allnco wines, "_

not Alsatian, which ia a dog. -
You cnn underatnnd why the .

g excellent wine
in A]mno object to hearing their

wines called

Bourbon
Boutique Bourbon on the rise:

Algatian wines!

After laying dormant for almost o

36 years, Brown-Forman |

reopened its nearly 200-year-old =
Labrot & Graham dmtillery in
Kentucky, the heart of bourbon -
- country. Labrot & Graham
Woodford Resorve Distiller’s ©
Select $30 in a six-year-old small -
batch Kentucky straight bourbon
whiskey. Medium-bodied with
medium-rich texture and spicy,
savory flavors, it's a dram not to
be missed for cnzy-drlnk.{ng this .
summor! :
Look for Focus on Wine on the -
firet 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. o

4 GET LEGALZRR] .

Tak for § "Rl Carver i e Logal Fekd 24

L ; ) 3
OF¥ERING PHYSICIAN DIRECTED ABSTHETIC SOLUTIONS

LASER SKIN RESURFACING ‘\)

You don‘t hawe to go to Broadway to take fn “Cats,” because June is
Adopt-A-Cat Month at the Michigan Humane Soclety.

We have a Httyjhr everyone, with special programs for senfors and aryone

7 for treatment of wrinkles and sun damaged skin

who adopts more than one. Plus all our cats come with appmpriate vaccinations
- 0 anda zo?day health guarantee, Gat your ticket to j-imd:gf. gdopl a cat teday! . COURT REPORTER

7 .p-’.’.'.b) Call 248-852:7420 for info o visit our F¥D 5112 a2 www.mintuman.ing. « PARALEGAL .
eeiseures tarss craree H
. o enguiocome $30000 ____ Y ¢

Frank A. Neal, b %‘gx@ Tl & Ao | -

tean
ACADEMY OF COURT
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