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Scotch eggs, rack of lamb, a little work, but worth it?

See related Cheers for Beer col-
umn on Taste front. Recipes com-
pliments of Chc/' Joseph Styke.

Scotch E6as :

1 pound plaln sausage meat
{ask your butcher to
regeind It fino)

1/4 teaspoon block pepper
1 cup bread crumbs

2 cggs besten with 2 teble-
spoons of milk

& hard-cooked eggs

Prehoat oven to 376°F.

Hard eock the eggs, cool, peel
and pat dry. Press an oven coating
of sausage meat nround the cgg
{carofully, don't crack tho egg).
Then roll it in broad crumbs and

Pineapple

BY KEELY WYGONIK

dunk in egg wosh then roll in
bread crumbs for a sceond time.

Place on a cookio sheet and bake
for 10 minutes. Turn over and
bake another 10 minutes.

RACKLESS RACK OF LAMB

2 rocks of lamb with the meat -
removed from the bono
and the bones seved *

The marnade

1 cup olive oll

3 cloves fresh garlle
1 sprlg fresh rosemary
3 sprigs fresh thyme

Placo marinade fngredients ina
blender or food processor and
pulse until well blended. Place
lamb in o glass dish. Pour mari-

has sweet

nade over lamb, turning to cover
and put in the refrigerator

overnight, s

THE STOCK
1 Inrge onfon, large chop
3 stalks celery, chopped
2 carrots, chopped
2 sprigs fresh thyme

Preheat oven to 350°F. Cut the
racks of lamb bones into groups of
two bones and pluco fnto roasting
pon and roast for about 172 hour
stirring once in awhile so as not to
nlick.

After 0 /2 hour ndd the chopped
vegetalles and keep roasting for 1
hour, agnin, stirring every so .
often, .

memories

Find the biggeat pot that will
hold everything. Put all tho banes
and veggics in the pot, pour a littlo
water into the pan und take 8
spoon and give the roasting pon n
good acraga to loosen the brown
bita stuck to the bottom of the pan,
Pour it into tho pot.

Fill the pot with 1 172 gallons ui'

water. Bring (o a boil, then reduce -

10 n simmer. Add 2 sprigs thymoe ¢
and simmer until reduced in half.
Strain oul the vegetables and
bones and keep at a gentlo sim-
mer, skimming tho stuff that
loats to the top. Keep reducing to
1 pint, This is going to be snme
tntenso stuff,

THE SAUCE
1 pint of the stock
1 bottle Maclays Scolch ale

Tomate paste from a tube (you
can get it anywhero and you can
put the cop back on and put it in
the fridge and use it Jater on}

Salt and pepper to taste

Whisk rome tomnto paste into
the glaco to taste and add peme
nle, once ngain to taste, it's all up
to you, If you wish the nauce o be
thicker you can thicken it up with
& ruux. A roux is equal parts flour
and butter.

“To moke roux: 174 cup butter
and V4 cup fMour. Melt butter then
add flour and cvok, stirring for 3-5
minutes, Whisk small amounts at
a time into simmering sauce. Be

COOKING CALENDAR

careful, you don't want it too thick.

THE LAMB

Heatapanon tho topofthe
stove that will hold one picce of .
the lamb. Place the lamb in the
pun and eear on all sides to lock in
the juices. o

After they are both done, put
them on a sheet tray and put into’
0 350°F oven until they reachan ™~
internal Lemperature of 116°F for
medium rare. About 10-15 min- :
ules,

To serve - remove lamb from. !
wven. Let rest o moment or two -
and wlice ncross the grain into
medallions. Ladle some sauce onto
a plate and then fan the medal-
liona acrosa the sauce,

Send items for consideration
in Cooking Calendar to Keely
Wygonik, Taste cditor, Observer
& Eccentric Newspopers, Inc.,
36251 Schoolcraft, Livonia, MI
48150, or fax (734) 691-7279.

CHEF LORRAINE PLATMAN

Cooks up healthy dishes at
Cocking Smart in ‘93 & seminar
designed for restaurant chefa
and owners interested in build-
ing their business and broaden-
ing their oppeal to health-con-
seious clientele, 8-10:30 a.an.
Tuesday, March 2 at Botsford's
Health Development Network,
39760 Grand River Ave., Novi.
Check in is 7:45 a.m. The cost is
$16 per peraon. Call (248) 477+
6100. -

Platman is exccutive chef and
owner of Sweet Lorraino’s Cafe
in Sputh'ﬁc‘ldt, Ann Arbor and
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STarr Warres B RECIPE TO SHARE
ki t
'
5 0 . . Put the egg-pineapple mix- .

Sandy Looffler doesn't see hor  § " I :

: ANET'S SCALLOPED PINEAPPLE  ture in the pan, Top with brend
end ot S por e cubes. Bake at 360°F for 40
explained. *I moved to West 3 eggs minutes. 5 e
Bloomfield, and she now lives in 1 cup crushed pineappl Everyone's got & recipe to
Davis, California. But whenev- cup crushed pinsappe share. Send s one of your
er wo talk, we just pick up {dralned) favoritey, and if it's chosen to be
where we left off. We write to 1/2 cup sugar featured in Taste, we'll send
each other every go often.” 2 tablespoons flour you on apron unld cu{::bnok

Janet’s Scalloped Pineapple is 1/2 tesspoon saft along with our thanks.

“a rare treat,” snid LoefTler, and 7 tablespoons margarine, Be sure to clearly write or
reminds her of Sandy. melted ' type recipo, indicating can and

“It’s a simple-to-make recipe 1 5 slices white bread, container sizes.
g:zﬁ."::;‘: ;:t 2;.‘;:;2::;: g cubed ' Send recipes for considoration
many times a5 o side dish or ns to: Keely Wygonik, Tasto editor,
dessert, It's also good in the i . Obscrver & Becentric Nowspa-
summer with barbecued ment  Freheatovento 350°F. pers, 36251 Schooleraft, Livo-

. ' . N nia, MI 48160, To fax, call (734)
or chicken, Grease an 8 by 8-inch baking  §971-7279 or e-mail k ‘@

Trying to describo the recipe, pon. Beat eggs, Add pil 1! oot b

Loeffler said it's like a sweet
bread pudding.

sugar, flour and salt.

Coat bread cubes with melted
margarine.

Ly

Look for Recipe to Share in
Tante on the fourth Sunday of
the month,

g

. #noto by Dan Porker
Carleton Vamey is one of America’s best known Interior designers, His
includes superstars from the world of entertainment, fashlon and business. He Is assoclated with the

restoration and decoration of countless hotels and resorts In Europe, the Caribbean and the U.S.

The Community House and The Northern Trust Bank

present

Mackinac lsland

Thursday, March 4, 1999

The Community House
380 South'Bates Street
Birmingham, Ml

Varney

President and owner
of Dorothy Draper & Co., New York
and Interior Deslgner for Grand Hotel,

, His Impressive toster of clients

Cormer of Orchard Lake Rd. \
§ and Ten Mile In Farmington

COOKING DEMONSTRATIONS

To celebrate Nutional Nutri-
tion Month, the Crittenton Hos-
pital Weight Management Cen-
ter , is ‘sponsoring cooking
demonstrations through the
month of ‘March. Join Chef
Randy Emert from Paint Creck
Cider Mill Restaurant ns he
conducts low-fat eooking demon-

strations featuring a variety of -
light and healthy dishes, 11:30

a.m. to 2 p.m. Tuesday, March 8
or 6:30-9 p.m. Thursday; March
4, March 11 or March 18. Cook-
ing demonstrations will take
place at the restaurant, 4480

" Orion Road, Rochester. The cost

is $10 per person and includes
recipes and taste testing, Call
(248) 6562-5626 for rescrvations.

FOOO & NUTRITION CLASSTS
Healthy Eating for Healthy
Weight, 2:30 p.m. and 7 p.m.
Tuesday, March 9; Enting out
Healthfully, 2:30 p.m. and 7

p.m. Tueaday, March 16, ot
Garden City Hospital, 6245
Inkster Road, Garden City. Cost
$8 per class oy three for $20,
call (734) 458-4274 for registra-
tion informatlon. -

iy

VEGETARIAN COOKING CM g

Offered by Lenore's Nntutln;:
Cuisine, 22889 Inkater Road;.
Farmington Hills. Call (248}
478-4455 for registration infotal
mation. e

-

29,

MACRO VAL

Offering a variety of macrobi-}
atic cooking clasacs, call (734}i
261-2856 for information.

omonmmw,mmnau:,,
«Chef Kevin Gawronski “of!
Schooleraft College present
dishes from Canada during thit
Great Canadian Cooking:
Marathon, 2 p.m. Sunday,.
March 14.

Genuine Idaho

POTATOES
<55, 8149

10 1b
bag

Certified Angus Beef
FEONE o«

PORTERHOUSE

Imported

CANTALOUPE

' 2/$3 00

Grade A * Bone-In ¢ Frozen

TURKEY BREAST

6:00 - 7:30 pm Receplion with Mr. Varney
Tickets: $50 Includies odmission to Prasentation

7:30 - 9.00 pm Presentation

~Somewhere for All Time: The Grand Hotel”
Tickets: $25
Mr.Varmey will be signing coples of his book*The Draper Touch™ after the lacture

To purchase tickets,
call The Community House at (248) 5§94-6403.

U)bsm'«“f_,- Ectenitic
The 1999 Community House Antiques Show

Over 40 dealers from around the country ¢ Sient guction ¢ Grand Ratfle
« Educationallectures » Garden Boutique * Cafe

PN

Proview Parly: e
Thursday, March 18 6:00 pm - 10:00 pm N ’71541-' L

Show Hours: Commuinity House
Friday, March 19 100 om- g:g pm S Seow
Saturday. March 20 :00 am - 6:00 pm = .
sunday, March 21 12:00 pm - 5:00 pm C%C

Breyer’s
ICE C
=0 $349

172
gal. sq.

=

Homogenized

MILK

8249

COCA-COLA

s

12-Pak Cans or 6-Pak Bottles

Florida

NATURAL JUICES
$399

64 oz.

s
m—

THOUBLE -

WE ACCEPT
] | Manufacturer's
COUPONS

See Store For Detalls
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1 Prices & Items
I Starts 3/1/99

Chack Sale ftems
1n Stors Paper

uP TO

50¢




