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Discover the j

See related Kelli Lewton col-
umn an Taste front, Recipes com-
pliments of Kelli Lewton.
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¥1 - CHEESE BREAD

1/2 cup freshly grated
Permesan cheese

1/2 cup Mozzarella cheoseo,
groted |

2 toblespoon chopped basll

2 cups wholo wheat flour
2:1/2 cups white unblesched
. flour

:21{1/4 or.} packages of

. Active Dry Yeost

‘3 cup milk, scalded

‘3 tablespbons sugar

oles salt

..1/4 cup molted butter -

.2 (roserve 1 tablespoon}
‘2 tablespoons minced

. sauteed garllc

172 cup diced minced onion

Sce, related Peggy Everts-Mar-
tinelli story on Tasate front.

FETTUCINI WITH
' WiLD MUSHROOMS
AND GOAT CHEESE

Serves 6

1 pound fettucini or similar
' pasta

1 472 tablospoons olive oil
1-pound fresh mixed mush-
rooms (shitteke, oyster,

. portabello, button), sticed
zl,wmespoons gorlic, chopped
14 cup sliced leeks
1 cup chicken or vegetobie

- stock
214blespoans fresh basil,

-¢hopped
2 tablespoons fresh 1tatian
parsloy, chopped
2/3 cup chevre (goat
. .cheese), crumbled
: 1/4 cup nonvintage Cham-
: .pogne

.
Loy

@:{@Ed from page BI-

1/4 cup Pa cheese,
set aside
Scald milk, add sugar, salt. Melt
butter (reserve 1 tablespoon) light-

. ly saute onions and garlic.Cool

until tepid. .

Put water in mixing bowl, add
yeast and lot stand for 6 minutes.
Add sealded mixture and butter
mixture and flake. Beat with mix-

ture for 2 minutes then stir witha -~

woodon spoon for 300 strokes.

Allow dough to rise covered for
45-60 minutes. Stir dough down

‘Comfort food has

Frosh ground .pappef to taste

Cook fottucini in boiling, salted
wator until al dente.

In n large sauto pan, heat the’
olivo oil. Add the mushrooma, gar-
lic and lecks. Cook about five min-
utes until mushrooms are soft.

Add the chicken atock, basil and
Italian parslcy. Simmer another
five minutos. Scason to taste with
pepper, Add the Chempagne and
heat through,

Serve over the cooked fottucini
pasta, Top with the crumbled
evre,

Nutrition inf tion per

o~ -

0y O

-and beat for 1/2 minute. Divide

dough into 2 gronsed 8 1/2 by 4
1/2-inch loaf pans. Caver and lot
rise ngain for approximately 60
minutes, .

. Bakod in pre-hoated 360°F oven

- for 30-40 minutes until golden.

Top with remaining butter and
sprinklo remuining Parinesan
Cheese on top and return to oven
for an additional 3-5 minutes.

APRICOT CHERRY BREAD
1 cup slfted white flour
1 cup siftod whaoat flour
2 1easpoon baking powder
1/4 taaspoon baking soda
1 cup diled apricots {quor-

1/2 boneless park loin, 3to4
pounds, fat removed

Salt and peppaer to taste
1 cup Dijon musterd
herb crust {see reclpe)

8 ouncas concentrated pork
or beef stock

1 cuﬁ, shetry wine

2 cup shlltake mushrooms,
thinly sliced

1 tablespocn butter, softened
For herb crust

2 ctips bread crumbs
chopped

serving: Calories: 452, Protein
(g): 17.5, Fat (g): 11.5, Sodium

oregano
1 chopped rose-

(mg): 220, C, (g): 67,
percent of calories from fat: 23,

A recipe of Chef Steve Pickell,
Thornton Winery udaftcd by
HDS Services :

ROASY PoRK LOIK
WITH HERS CRUST

Serves 12

mary
1 tablespoon chopped parsley
* 1 tablespoon éhopped sage
1 tablespoon chopped thyme

Place o heavy gauge pan on tap
of stove and heat on high. Scason
pork loin with salt and peppor,
place into hot pan and sear on ol

tered)
1 cupdrled cherros
3/4 cup white sugar
1/3 cup brown sugar
2 tablespoons butter softened
1egg
1 cup water
3/4 cup fresh orange Julca
1 teaspoon sait
Sonk apricota and cherries in
orange juice for 30 minutes. Drain
well, Reserve orange juice.
Cream sugar and butter, add
cgf, water and reserved orange
juice to creamed mixture, Sift dry
ingredients together and stir into
creamed mixture. Stir in apricots
and cherrics

an upscale kick

sides. Remove from stave and coat
loin with Dijon d. Mix all

Pour batter into greased lonf
pan 8 1/2 by 4 1/2-inches. Bnkcnt
350°F for 60-70 minutea until
boked {uso woodon gkewer to
check dononcas).

JALAPENO CORN SPOON BREAD

AR R g -

1 1/2 cups a!f purpose flour

1 1/4 cups com meal

1 toblespoon  baking powder

2 toaspoons salt

1/2 cup unsalted meited but-
ter {cooled)

11/2 cups milk

2 oggs (separated)

1/4 cup honoy

1/2 cup comn

2 Jalapeno chilles (steamed,

of making your own bread

seedad)
2 tablospoons cilentro
(minced)
3 tablespoons sugar “

Prchost oven 10 375 °F. ina

large bowl, comblne the first 4

Ingredients. .

- In o separate bowl, stir together *
. tha butter, mitk, honey, yolks,

jatapenas, cilantso and comn. -

In o third bowl, beat the egg N

whites untll soft peoks form, then™"
add sugor and continue beating "
untl mixed. "
Gantly fold bowl 1 Into bowl 2
then fold In egg whites. .
Put mix [nto 9-inch cake pans or
in muffin ting. Reduce oven tem- ,
perature to 360°F and bake for 1.
20 10 25 minutes.

2 unique from page Bl

grinding and boking. They also
created finely textured breads
with elaborate ingredients,
cstablished o guild and started

herb crust ingredients together
well. * )

Pack herb crust mixture onto
loin, carcfully place loin into a'
roasting pan and roast in 360°F,
oven until temperaturo reaches
146°F. (about 15 minutes per
pound). R

Remove loin from roasting pan
and allow it to rest. Deglaze roast-
ing pan on hented stove top by
adding stock to tho pan drippings
and stirting, locsening browned,
bits of food on the bottom. -

Add sherry and shittakes and |
cook until mushrooms are tender,
2 or 3 minutes. Whip in soft but- -
ter, Adjust scasonings. Spoon ©
souce onto plates. ‘Carve foin'and
garnish with fresh herbs, -~ .

o B

Nutrition information per
serving: Cnlorics: 329, Protein
(g): 36 Fat (g): 14.5, Sodium
(mg): 330, Carbohydrates (g):
4.5. Percent of caloriea from fat:

A Recipe of HDS Service:

ber the advice your mother gave
you; “go outside and play.”
John Adomeki is well accus-
tormed to gerving up hearty win-
te2 faro. He is the oxecutive
ch¢f ot St. John's Banquet and
Conf Center in hfield
and an avid ico carver ns well.
Hp is competing in the Ply-
mputh International Ico Sculp-
tute Spectacular January 13-
18; After spending a day in the
cold with a block of ice, Chef
John appreciates a warm,
hearty dish like the Roast Pork
Loin with Herb Crust {sce
recipe inside). He says it's easy
to'make, and is impressive
eripugh to aerve your guests.
Since it requires little attention
while it {s ronsting, it is a great

dish for dinner parties.

Another new cold weather
comfort dish comes from, of all
places, Southern California. A
colleague of mine recently vaca-
tionod there and came back
with a recipe for a wonderful
mushroom pasta with chevre
(goat) cheeso that’s perfect for a
cold winter ovening.

Chef Steve Pickell of Thorn-
ton Winery in Temecula, Calif,,
is the creator of this dish.
Aguoin, HDS Services tweaked it
a bit to make it & little casior to
make at home and to reduce the
fat, but not the taste. *

After o meal, just before bed-
time, or any time you want a
warm beverage, tea can be won-
dorful, Whether you profer
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orange pekoe, green tea or some
other herbed variety, it is a sat-
isfying soother. For me though,
the cold weather beverago of
choice is hot chocolate. After
lunch, when I want something
sweet, a small cup cocoa com-
plements the cold weather and
satisfies my aweet tooth. '

Hot cocoa is best made with
real cocon, & little sugar and
fresh milk, Just spoon two tea-

spoons of unsweetencd cocoa.

into a cup of non-fat milk and

add a teaspoon of sugar.

Microwave until heated
gh, about 1-1/2 mi

Then stir and enjoy. I confess

that I often use tho pre-pack-

aged hot chocolate when I'm at

work, but making it with milk
and cocon tastes better and pro-
vides more calcium,

Peggy Martinelli-Everts of
Clarkston ig a registered dieti-
tian and director of clinical
operations for HDS Services, a
Farmington-Hills based food
service and hospitality manaoge.
ment and consulting company,
specializing in foodservice man-
agement for hospitals, long-term

‘care facilities, busiriesses, pri.

vate clubs and private schools,
HDS Services has approximate-
Iy 200 managemcnt accounts
throughout the United States
and Japan. Look for Peggy's
story on the second Sunday of
the month in Taste.
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breads in different
shapes and sizes often for cove-
monial purposes. .

Bakeries were common place
throughout Europe by the 15th
and 16th centuries. Bread also
played a role in the class sys-
tems of Europo — the darker
one'’s brend was, the lower ono's
class, White bread was more
expensive to produco and cost
more,

The word “Ioaf” is derived from
the Angle-Soxon “hlaford” meon-
ing Loafward or the provider of
bread, likewise a ludy from
“hlaefdige” or “loafmaker.”
Leavened white bread hos his-
torically been a symbol of wealth

* and refinoment.

Wheat came across the ocean

“with the original settlers. It
* took some time for the wheat

crops to become successful.
Farmera developed a taste for
corn which saved them from
famine. Henco the long history
of corn recipes in our American
heritage especially in the South,
1t would secem brend has come
full circle. The common breads
of the sixteenth contury are the
sought after rustic varieties of
tho '90s. Micro-styls, indepen-

. dent bakeries are fast becoming
- a mandatory stop on peoples

shopping lists.

" Full circle

Geoff Hochman (owner of
Breadsmith in Bloomficld Hills)
saya his customers are shopping
for good, wholesome, nutritious

Pudding cooks in minutes

AP — As we settle in for a long
winter after a hectic holiday
pace, there's a need for food that
is comforting, nourishing and
easy to prepare. This warm
Chocolato Tapioca Honey Pud-
ding cooks in minutes and is low
in fat and calories, Serve with a
favorite hot tea. . .

CHOCOLATE TARIOCA
HONEY PUDDING

2 cups milk, 2 percent fat

1/2 cup honey

1/4 cup quick-cookling taplo-
co

1/2 cup semisweet choco-
late morsels

B With tons of flavors, _
hundreds of books and *
the advent of the bread’
machine, perhaps this
new year you'll find .
yoursslf breaking bread::
from the oven in your =
house. o

food for their families, a8 well uui:
fun varicties for their weekend
work retreats and entertaining,
Geoff raports the public has''
grown tired of the commercinl.
breads that were lacod with"
ingredients that no one can pro- ~
nounce. The main ingredients in
the breads that are produced ot |
Breadsmith's consist of flour,
aalt, yeast and water, Those
four ingredients are basically.!
inherent of how the first loaved’,
of bread were produced. “It is o’
craft as well as a labor of lave
and one of the thoso affordable
luxuries in life, More s botter.” |
With tons of flavors, hundreds’
of books and the advent of the
bread machine perhaps this new’
year, you'll find yourself break-
ing bread from the oven in your

house. _
- Chef-Kelli L: Lewton is owner-+

of 2 Unique Caterers and Event |
Planners in Bloomfield Hills. A |
graduate of Schoolcraft College’s |
Culinary Arts program, Kelli isa |
part-time instructor at the col- |
lege. Look for her column in
Taste on the second Sunday of :
the month.

1 teaspoon vanilla extract

In medium sauccpan, combine
milk, honey and tapiocn; let atand
10 minutes. Bring mixturetoa
boil over medium-high heat, stir-
ring frequently; cook and stir 3
minutes, Removo from heat; add
chocolnte morsels and vanilla, stir-
ring until chocolate is melted and
mixturo is smooth, Serve warm or
chilled. Mokes 8 servings,

Nutrition facts por serving:
217 cal (22 percent from fat), 6 g
fat, 3 g protein, 42 g carbo, 1 g
dictary fiber, 6 mg chol, 43 mg
sodium.

Recipe from National Honcy
Board
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1 SPECIAL SENIOR SUPER SAVER COUPON 1

1 1
i 0 ]
] ' 1
1 1
! 19.6 Oz. Layer Cake* !
1 . 1
l \ l
§ "With on oddtiional ]
| $5.00 purchase, 1
1 Ofter in addition to

your Senior Saver I
: 10% dlscount, :
1 : [
] Limit 060 free cake per coupon, Offer expires January 31, 1999, 1
1 Good only st Peppertdgs Farm Theift Stores. Not valld with any other offer. ]
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