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Chefs share recip-es fro

See related story on Taste
fromt.

Recipes from “The Golden
Mushroom Kitchen, 26 Yeors of
Chefs and Recipes.”

CARAMELIZED ONION TART
Chefl Proprictor Brian Polcyn,
Fivé Lakes Grill, Milford

For poto brissoo*:
1 pound butter

deop brown color, remove them
from the heat and allow to cool.

Mix eggs and cream and pour
over onions. Fill the tart sholl
with tho onions and cream mix-
ture. Sprinkle top with Parma-
san cheesc, Bake in a 350°Foven
for approximately 46 minutes to
1 hour, until it is set in the cen-
tor. Allow to cool slightly before
you cut tart. Serves 12,

* Pate brisscc is a French term

WITH_RIPE ROMA TOMATOES
xecutive Chef Brian cyer,

Copper Canyon Brewery, South.

field

' 3 ounces sliced busfalo moz-
zarelia, cut Into 6 stices
6 slices Roma tomatoes

172 cup Hungarian paprika
1 tableapoon dry mustard
1 tablespoon ground thyme
* 1 tablespoon ground tarragon
2 teaspoons garlic pbwder
' 2 teaspoons onion powder
-1 cumin

crushed black pepp to
tasto .
extra vIrgin ollve oll

balsamic vinegar :

and drizzle.

1 pound flour for “short pastry,” a rich flaky
N dough d d 4 tablespoon basll,cmlfonud
:\. offpplus water 1o equal 1 c::ﬁs. used for sweet and savory . {cut in thin strips)
- : Alternato slices of cheeso and
Cut butter into vory small . 0, by
piccea, preas into flour with hands R ‘lSStED BUTTERNUT tomntocs on sorving plato. Mix
until crumbly. Mix egg/ mix. UASH SOUP,

ture in nnd chill for 30 minutes
befdre using.

FEor tart:

8 ounces pate brlsseo recipe

*4 torge Sponish onlons

2 ounces butter

lcge

172 cup creom

1/2 cup Parme'san choeso

Roll pate brissce dough out to
1/8:inch thickness in a circle
targer than an 11-inch flan shell.
Line the shell with the dough.
Place n picce of parchment paper
in the ahell and fill with weights
such ns beans. Bake in a 350°F
oven until evenly golden brown.
Remave and allow to cool,

‘In a pan fitted with a tight lid,

swcat onions in butter over
medium heat.  When onien

becomes ctear and completely
soft, remove the lid. Turn the
heat to high and stirring con-
stantly, caramelize the natural
suggars. When the onions are a

Chot/Propriotor Brian Poicyn,
Five Lakes Gritl, Mitford

1 large butternut squash

4 gunces butter

1 quart chicken stock

1 small onion, diced

2 cups heovy cream

salt, pepper and nutmeg

Cut squash in half lengthwiso,

romave sceds. Roast in 3760F
oven, cut side down until tender,
about 35 to 46 minutes, Remove
from oven, scoop out pulp. In2
ounces of butter, sweat the onfons
until translucent, add the roasted
squash pulp, then the chicken
stock. Bring to a boi); allow to
cook 20 minutcs. Process in
blender or food processor until
smooth. Place back on stave, whip
in romaining butter and heavy
cream. Season, strain if needed.

‘Serves 8.

SLICED BUFFALO MOZZARELLA

Serva at room temperature. Indi-
vidual serving.
GRILLED, SPICE RUBBED
- YELLOWFIN TUNA

ef/Propriotor Stove Allon,

Stove & Rocky's, Novi

For sauce:

1/3 cup peanut oil

1 1/2 tablespoons red wine vine-
gar

zest and juice of one lime

2 teaspoons 80y sauce .

1/2 teaspoon sugar

pinch salt

2 tenspoons grated ginger

1 teaspoon garlie, finely chopped

1 tenspoon Malayan chili sauce
(available in food specialty shops)

1 tablespoon chili sauce

Combine all ingredients in
blender and blend until smooth.

For aplco rub:

Fio clinica lingings, skin ¢
73 Sallgnt Ireatmeats. noni
L.CALL NOW 1 888 69 THIRA
2800 Big Beaver Road, Space M158, Troy, Michigan

The SoftLight Laser Peel for anly 195, A 155 savings. *
. SPAOTHIRA

rededlaing beautitol shia™

The SoftLight” Laser Peel.
The results of a
chemical peel

without the chemicals..

«The SoftLight Laser Pee) deeply exfoliates skin for lasting vé;ulls' ’

you can see after one treatment.

- «Using pure laser light, SofiLight deliver:
without harsh chemicals or abrasive scrubs.

« SoitLight Is sate and effective for all types of skin—including

gun-damaged skin.

sults may vary.

timifed bme olfsr.

LTINS 108 topntered mark of Toermalaue Corperation

s remarkable results—

10 show hoticeable benehis up to 6 manins after

" 1 tenspoon cayonne
salt to tasto
For fish:
4 tunn steaks, 6 ounces each
peanut oil '
Forsalad:
1 cup chopped grapefruit seg-
ments .
1/2 cup aticed water chestnuts
1/2 small red onion, julienne cut
1 tablespoon sliced chives

1 cup sliced pineapple .

Gontly combine all salad
inprédients. .

Combine spice rub ingredients

- and evonly soason tuna stcaks

with mixture; let git 10 minutes.
Prohent clean charbroiler or

barbecue. Lightly brush steaks
with peanut oil, Place tuna on

grill ot a slight angle and sear.
Lift tunn with metal spatula

+"off grill, rotate tuna 1/2 turn and

sear again® Turn steaks over

and repcat process, approximante-
Iy 2 1/2 minutes per side. Cook
to medium rare or clse fish will
be dry. Remoave from grill.

Spill sauce on plates, then
placo salod on plate. Place tuna
onto salad and serve immediate-
ly. Serves four.

POACHED PEARS WITH PORT
WINE SABAYON .

Recipa of Golden Mushroom

3 large or 6 small poars

2 cups tawny port

1 whole clove

1 plece cinnamon stick

2 strips femon peel

2 egp yolks

Pecl pears and cut in halves.
Remove cores. Place in stainless

pan, add wine and spices. Simmer |

till pears aro tender (time depends
on how ripe they aro).

Transfer pears to anothér dish.
Over high heat boil wine down to
1/2 eup. Strain into o bowl, allow
to cool a little, v

Add tho egg yolks and over a
boiling water bath, whip till hot
and foomy. Remove from heat,
cantinue whipping till thick. Place
pears flat side down on serving
plates, spoon Bauce over. Serves 6.

m “The Golden Mushroom Kitchen’

CHOCOLATE TRUFFLES
Milos Cihelka, Certified Mos- ~
torChef
8 ounces bittersweat choco-
Coitate . o
1 1/2 teblespoons dack um
« 2/3 cup heavy creom
8 ounces chocolate {milk or
dark) for dipping - -
cocoa for coating
cocon butter (optional)
In a machine mixing bowl, melt
chocolate over hot water, Placu in

_ mixer and whip at high apeed,

Slowly add tho rum and whipplng
steadily, start adding tho cream
slowly, scraping sidea and bottom
occosionally. Continue whipping.
not'overwhip. . .

Using o pastry bag with plain
tube, pipe 1" sizo ballson a picce

* until the mixturo is fluffy, but do '

. of parchment or wox paper.

Refrigerato to solidify.

.- You may thin the dipping choco- .
late using a small amount of cocoa
butter. Form a plece of wira into a
small (tenspoon size) loop, .

Drop trufile balls ono by ona in’
the chocolate, remove using wire o
loop, placo in a bed of cocon end
roll to coat. Remove to another.
sheet of paper and refrigerato
until needed. - S

Share your favorite chili, ltailgéte :recipes."

Do you have a great chili
recipe you'd like to share with
our readers?

If 80, send the recipe to.the
Observer. and we'll consider it
for publication in our Plymouth

- Chili Cookoff booklet on Oct, 1.

Send recipes to Observer

Make healthy lunchbox

Here are some back to school
sandwich ideas from Fay
Fitzgerald, registered dictitian
and ceordinator of the Henry
Ford Heart and Vascular Insti-
tute Heart Smart program.

| Low-fat or fat-free cream
cheese with raisins on a whole-
grain cinnamon bagel. =77 © 7

M All natural peanut butter
and sliced banana on whoie-

Newspapers Special Projects
Editor Ralph R. Echtinaw,
36261 Schoolcraft, Livonia, MI
48150, :

Or fax recipes to Echtinaw at
(734)°691-7279,

Or e-mail recipes to rechti.

r@oo, net

We'ré also looking for tailgate
recipes to feature in a story in
Taste on Scpt. 27. Send or fax
tailgate recipes-to Tasto Editor -
Keely Wygonik at the address
and number listed above.

You can also c-mail recipes to

not*

grain raisin bread.

® Humus with thinly sliced

cucumber in a pita.

® Low-fat or fat-free cream
cheese in a pita with vegetables.

You can even make a sandwich
without bread. Try:

W Fat-free bologna and low-fat,
of Tat-fre¢ ércam cheese, rolled
up and secured with a pretzel
stick or toothpick,

- KWYES A ‘ e

hoi
MW Core an apple and £ill it with
all-natural peanut butter, - °
A typical sandwich made with
luncheon meat, cheese ard may-
onnnige contains almoest 600

calories and 45 grams of fat. By
making n few simple adjust-

__meatg, you can make a sandwich

‘with Jean turkey, low [at cheese -
and mustard with 250 calories
and 3 grams of fat.
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