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Spring desserts are simply delicious

See related spring dessert story

on Taste front.
PEACH LATTICE BARS
+1-1/2 cups ground almends
1-1/4 cups all-purpese flour
1/2 cup wheat germ, any fla-
vor
1 tablespoon ground glnger
1 teaspoon ground clnnamon
1/2 teaspoon sait
3/4 pound (3 sticks) unsalt-
" ed butter, softoned
1-1/2 cups powdered sugar
2 cgg yolks, plus 1 egg
2 tablespoans grated lemon

. peel {2 to 3 lemons)

One 18-ounce Jar peach or
epricot preserves

Pawdered sugar for garnish
{optional)

Heat aven to 360°F. Lightly
spray a 13 by 9-inch baking pan
with cooking spray,

In medium bowl, combine
almonds, flour, wheat germ, gin-
ger, cinnamon and salt; mix well,
In large bowl, bent hutter and
sugar with clectric mixer unti)
creamy. Add egg yolks, egg and
lemon pecl; continuo beating until
light and flufTy. Stir in wheat germ
mixture; mix well.

Place 1-3/4 cupa dough into 1.
gallon hoavy-duty plastic food stor-
ago bag. Seal bag, squoezing out aa
much nir a3 possible; sct nside.
Spread remuining batter with
spatula onto bottom of pan.

Buake 13 to 16 minutes or until
edges arp light brown. Removo
from oven. Spread preserves even-
ly ovor warm crust to /4-inch
from cdges. Cut a 3/4-inch opening
in corner of food storage bag. -

Squeezo resorved dough ovor
preserves, forming 12 diagonal
rows abaut 1-1/4 inches apart.
Repeat in opposite direction, creat-
ing a lattice (criss-cross)} pattern.
Bake 33 to 35 minutes or until lat-
tico is golden brown. Coal com-
pletely in pan on wire rack,

Sprinklo lightly with powdered.
sugar before serving, if desired.
Cut into hars. Store tightly cov-

ered.

Cook's Tips: Ground almonds
can be found in the baking sec-
tion of the supermarket with
other nuts used for baking,

To grind nuts, be sure nuts are
at room temperature and grind
small amounts of nuts at one
time, When grinding whole nuta,
firat use tho grating disc of the
food processor, then ewitch to
the metal blade and pulse until

m
WH nes from page Bl

tho nuts are finely chopped,
‘When grinding sliced or chopped
nuts, start with the metal blado
and pulse. Do not overprocess;
overprocessing will ereate an oily
nut paste,

Nutrition information: 1
bar; calories 200, calorics from
fat 110; total fat 13g, d

dish and sprinkle it with 3/4 cup of
the sugar and 1 tablespoon of the
flour, Use n fork or your fingera to
toss and mix the fruit, sugar, and
flour, then epread it evenly, Bake
for 10 minutes.

Meanwhile, in a food processor,
combine 3 tableapoons of the

fat 6g, cholesterol 45mg, sodium

60mg, total carbohydrates 22g,

dictary fiber 1g, protein 3g.
Recipe from Kreschmer Wheat

Germ
__ RHUBARB COBBLER
2 1/2 pounds fresh or frozen
rhubarb stalks, thawed cut
into 1-Inch chunks {1
pound equals 3 cups
chopped raw rhubarb)
1 cup granuloted sugar
1 cup plus 1 tablespoon alt-
purpose flour
1 teaspoon baking powder
1/2 teaspoon boking soda
4 tablespoons (1/2 stick)
unsalted butter, cut into
small pleces
2/3 cup buttermilk
Preheat oven to 425°F. Gener-
ously butter a 1 1/2 to 2 quart
shallow baking dish or & 10-inch
pio plate.
Placo the rhubarb in the baking

augar, the i 1 cup flour,
the baking powder and the baking
sodn, Add tho buttor and pulse to
mako coarse crumba, With the
mator running, pour the buttor-
mitk through the feed tube and
process just until a soft dough
forms, abaut 6 seconds.

Remove the fruit from the oven
and drop the dough from a apoon
on top of the hot fruit to make 6
mounds. Sprinkle the dough with
the remaining 1 tablespoon of
augar and bake until the fruit is
bubbly and the topping is golden
browh, about 20 minutes. Serva
warm, Scrves 8,

Recipe from "Short & Swect: 160
Sophisticated Deaserts in No Time
at All,” by Mclanie Barnard

. (Houghton Mifflin, 1999, $25}

STRAWBERRY-RHUBARB
COBBLER

Filling
1 quart strawberries, hatved
or quarntered If lergo

To illustrate, Colleen intro-
duced us to an Italian wine pro-
ducer we did not know — Fatto-
ria Montcllori in Tuscany.

Impressive Italian wines

The following impressive
wines are availeble now in
Michigan: .

B 1995 Montellori Vigne de
Moro Chinnti $12.50 is 90 per-
cent Sangiovese and 10 percent
Black Malvasia. Sporting bright
red fruits and medium weight,
Colleen said it paire with
antiposti such as bruschetta or
green vegetables, chicken, pasta
with red sauce or simple, rustic
ragout.

B 1995 Montellori Castelrapiti
Rosso $22 is 76 porcent San-
giavese with the balance Caber-
net Sauvignon. This bigger-
structured wine will pair with
game birds or any mushroom -
dish,

@1995 Montellori Salamartano
$42 ghowcases full-blown red
fruit with the distinct acent of
violeta, An exceptional wine,
half cabernet aauvignon, and
half merlot, paira with any full-
flavored dish begging for a great
red, .

Among McKettrick’s well-
known clients from Italy are
Roberto Ans imi, Fausto Macu-
lan, Russiz Saperiore and Marco |

Fellugn. Not abandoning her
U.8. roots, Crichtor: Hall, Nopa
Valley, is also listed.

‘New from Matanzas

CUree

" Matanzas Creck, the Sonoma

County winery famous for its
unctuous merlot

among other fabulous wines
has taken ita lavender-covered
winery grounds to food heighta,

If Lavender Smoked Shrimp,

Lavender Roasted Lamb or,

%.n\in{@cr and \x&'nlnut

phonoe direct to France 011-33-5-
66-00-22-68 or fax 011-33-5-66-
00-22-82. Class information is
listed on the schoo's Web site

at www.vins-bordeaux.fr or via
email: ecole@vins-bordeaux.fr,

Third generation Gallo
familly visits metro-
Detroit

On Wednesdny, April 28 wine-
maker Gina Gallo and winegrow-
or Matt Gallo visited metro-
Detroit and conducted a tasting
at the Hyatt Regency, Dearborn.

soun you
might want to call the winery at
{800} 580-6464 to order “Fra-
grant Harvest: Lavender Recipes

. from Celebrity Chefs™ for $16,

along with lavender apice mix
and/or herb and spica blends to
make theso reecipes in your
Ikitchen,

The idea for the cookbook
came from Matanzas owners
Sandra and Bill Maclver’s frus-
tration with the lack of litera-
ture on the culinary uscs of
lavender,

Wine school

From now through late
September, The Bordeaux Wine
School offera wine lovers a
chanco to study wine abroad.
Price por course ranges $17 to
$417. For more information

.. it’s funl!!
Aubum Hills Parks & Racreation
248-370-9353
Baverly HII Athletic Club
248-642-8500
Blrmingham Parks & Recreation

8-644-5683 sits)

FTREE

Tennis

. + Adults, Kids, Families Welcome

Just call one of these locations nearest you to sign-up!

Lesson
Absolutely free! l ‘
» For Beglnners & Former Players

« Loaner Raoquets Avallable

720
Rochestor Hills Tennis & Swim
T ABEE24500

24
Bloomtleld Parks & R
248433-0885
Centon Parks & Recrsation
THUTE10
Daer Lako Athletlc Club
Farmington Tennis Cikb
2434763246
Frankiln Racquet Club
2483528000
Huntington Woods Parks & Rec
-3030
Indspendence Parks & Rec
2486258223
Llvonis Family YMCA
734-261-2161
Uvonia Parks & Rec
734-466-2413

Northwast YWCA
313-537-2544

sponsored by

248-656-8300
. Royal Ozk Parks & Recraation
2485446680
Southflsid Park & Recreation
248-354-5510
Springfisid Parks & Recrestion
2488340412 .
8quare Lake Racquet Club
248-332-9221

248-525-2447
Waest Bloomflald Parks & Rec
248-738-2500 ,

Additionally, Matt d
Gallo of Sonoma wines at Birm-
ingham's Merchant of Vino.
Both Gina and Matt aro the
grandchildren of the late Julio
Gallo who founded E.&J, Gallo
winery with his brother Ernest
in 1833,

Gallo of Sonomn was selected
a8 Bon Appetit magazine's Wi
ory of tho Year and the third-
generation Gallos were here to
showcaae thoir award-winning
wines accompanied by hors
d'oeuvres created by high-profile
local chefs including Tom Mur-
ray, Giulio & Sons; Takaahi Yag-
ihashi, Tribute; Marshall Chin,
Mon Jin Lau; Paul Grosz, The
Whitney; Tim Voss, Forte; Jim
Barnett and Frank Turner,

» Morels; and Greg Upshur, Too
ez,

While we've recommonded
Gallo of Sonoma wines to read-
crs for mony years, we've not
given you a third generation pro-
file, Keep reading us; it will
happen.

Fourth Annual Great
Lakestheat Wine Walk
LI

You'll have the opportunity to
taste over 350 wines judged by a
panel of professionals and dine
on great food from 12 aren
rostaurants including’
Tribute,Steve & Rocky’s, Fox &
Hounds, and the Golden Mush-
room Club at tho Great Lokes
Great Wino Walk Around, 6-8:30
p.m. Wednesday, May 12, Onk-
land Community College,
Orchard Ridge Campus, (south-
wast of 1-696, Orchard Lake
exit), Farmington Hills, 3rd floor
J-Building. Tickets are $40 per
person. Proceeds benefit the
schelarship fund for Culinary
Arts and Hoapitality Manag-
ment Programa, Call (248) 471-
6340 or (248) 471-7786 to order
tickets.

Look for Focus an Wine on the
first 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.

3 cupa sliced rhuborb

1/2 cup suger

1/4 cup water

1 tablespoon comstarch

2 toblespoons raspberty
tiqueur or orange julce

Top Crust

3/4 cup ali-purpose flour

174 cup whole-wheat flour

1 toaspoon baking powder

1/2 teaspoon baking soda

1/8 teaspoon salt .

. 4 teaspoons sugar

2 tablespoons unsalted mar.
gerino or butter, cut Into
pieces

1 tablaspoon nonfot plain
yogurt

1.2 tablaspoons skim mitk

1/4 teaspoon ground cinng-
mon

Preheat oven to 400°F, Coat o 8-

by 9-inch baking dish with no-stick

spray.

To mako the filling: Flaco halfof
tho berrica in a large saucepan.
Add the rhubarb, sugar and water,
Covor and cook aver medium heat,
stirring occaslonally, for 10 min-
utes, .

Place the cornstarch in & cup,
Add the liqueur or orango juice

and stlr until smooth, Add to the
savccpan and cook, stirring con-
stantly, for 1 minute, or until
thickoned, 8tir in the remaining
strawberrica. Pour the mixturo
into the prepared baking dish.

To mako the top cruat: Ina
medium bow), combine the all-pur-
pose flour, whole-wheat flour, bak-
ing powder, baking soda, salt, and
2 teaspoons of the augar, Cut in
tho margarine or butter and
yogurt until tho mixture resombles
conrso meal, Add the milk, 1 table.
spoon at o time, and stir until the
dough just holds together,

Turn out onto a lightly floured
surface and roll into a 9- by 9-inch
square. Carcfully lay the dough
over the strawberry mixture,

In a cup, stir together the ¢inna.
mon and the remaining 2 tea-
spoona sugar.

Sprinkle over the dough. Bake
for 20 to 256 minutes, or until bub-
bling and the crust is golden .
hrown. Makes 6 servings, '

Recipe from "Prevention's Health
Guaranteed Cookbook,” by the
food editors of Prevention Health
Books & University Hospitals Syn.
ergy Culinary School (Rodale
Press, Inc., 1998, $29.95)

Beefy pasta looks fancy,
but it’s not hard to make

AP — Hore's a dish Dad and
tho kids may like to offer to cook
for Mom on Mother’s Day. Toma-
to, Beef and Bow Tio Pasta looks
fancy, but it takes only about 26
minutes to get ready.

‘The techniques called for are
a8 simple as boiling water for
pasta, browning ground beef and
tosaing in fresh tomatoes. The
dotaila — the colorful arrange-
ment on the plate, the aprig of
fresh basil to gornish — make
the difference. Plus the loving
thought.

Older kids can help chop the
tomatoes and atir the beef occn-
sionally whilo it cooks. The little
ones can toss in the basil and
sprinkle on the finishing touch of
cheese.

‘The pasta could be served with
a salad made from bagged, pre-
washed greens and followed by a
dessert of fresh strawberries and
Mom's favorite chocolates.

TOMAY0, BEEF AND
-_Bow TIE PASTA

1 pound lean ground beef

3 cloves garlle, crushed

2 cups chopped frash tome-

toes (see note)
3/4 tenspoon salt
1/4 teaspoon pepper

1 1/2 cups uncooked bow tle
sta
2 tablespoons sliced fresh
basll

3 tablaspoons grated Parme-
san cheess

Fresh basll.sprigs for optional
gamish

In large nonstick skitlet, brown .
ground beef and garlic over medi-
um heat 8 to 10 minutes or until
beef is no longer pink, breaking
beef up into’ 3/4-inch crumbles.
Pour off drippings.

Stir in tomatoes, salt nnd pep-
per. Cook over medium heat 5
minutes; stir occasionally.

Meazuwhilo, cook pasta accord-
ing to package directions. When
pasta is done, toss it with beel
mixture and basil. Sprinkle with
cheese. Garnish with basil sprigs if
desired.

Makes 4 servings,

Note: a 28-ounce can whole
peeled plum tomatoes, drained-
and chopped, may be substituted
for the fresh tomatoes.

" Nutritional facts per scrving:
420 cal., 29 pro.,, 35 carbo, 18 8
fat, 696 mg sodium, 77 mg chal,

« Five convenient campus iocnuo(';":;hud Ridge,

burn Hills,
a:ynl Qak, Southfield

+ No charge to apply
ffordable tuition —
' 1;4"; per credit hou
» Small classes, personal af

+ Unlversity Transfer Programs

Science & Business

. rl
!:legl;i demand professions

« Thousands of classes from which

¢ for district residents:
ttention ;

y 100 Certificate & Degree program!

Highland Lakes,

in Liberal Arts,

s in

ta choose

Final Registration

Moy 6 &7

In person or by phone
Se‘: officlal course schedule for

further detalls
Classes begin

Monday,

May 10




