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Surf the Internet for new and interesting recipes

See related story on Taste
front.
‘Rccipcs from tho Web sitea;

shveird/tufeen-hushanil.rec

VULCAN WEDDING CAXE
CARROT CAKE|
6 02, graund almonds
1/2 cup flour
1/2 tenspoon satt
1/8 teaspoon cloves
1/8 teaspoon nutmeg
1/4 teaspoon clnramon
1 1/2 teaspoons baking pow-
der
6 oz grated carrols
1 tablespoon Vuican bitter
nectar {or dark Jamalcan
fumj.
1 tablespoon grated temon
rind
1 tablespoon lemon Juice
5 tabiespoons margorine

pe

Summer soup, salad

See related Living Better Sen-
sibly Colurin on Taste front.
ICED CANTALOUPE SOUP
Yleld: 4 servings
1 lacge cantaloupe
1 1/2 cups soy or skim milk
2 tablespoons pure maple
syrup
374 1caspoon ground clina-
mon
374 teaspoon ground corlon-
der
1/2 cup nonfal yogurt {soy
yogurt is available)
Remove the sceds and rind from
the cantaloupe. Cut the flesh into
cubes,

© oz sugar; a bit more than
3/4 cup
5 egRs
Ta ba made as a wedding cake,
many rituals would have to ba per-
formed during the making of tho
cako. Thia is & non-ritual vorsion.
Sift the ground almonds and
flour togother to make a very fine
mixture. Add tho salt, spices and
baking powder and mix well. Ina
separate bowl put tho grated car-
rots and the nectar. Add the lemon
rind and juice. Cover and let

stand. Cream the and

mixture and mix well. You should
have a thick batter.

Now beat tho egg whites a little
more and fold the batter into the
eng whitea. Mix gently until it is
just bmly evvnly wmixed. Pour
into a greased ring mold. Baks at
325°F (or about 50 minutes. jt is
dona when a skewer comes out
clean. Take aut of the oven and let
cool for 6 minuges. Unmold onto a
serving plate dusted with confec-
tions sugar (this prevents the cakd

.from sticking as much).

TANGY SHRIMP DIP

augar together.

Separato the eggs, putling the
yolka in with tho margarine and
sugar and saving the whites for
later, Beat tho egg yolks in and

* then add the carrot mixturo. Stir

well and let sit for a few minutes.
Beat Lhe egg whites until soft
poaks form, then set aside, Add
the dry ingredients to the carrot

In a blender, combine the cans
taloupe, milk, maple syrup, cinna-
mon, and coriander. Blend well.
‘Tronsfer to a bowl. Cover and
chill for 1 heur, Spoon the yogurt
into o cheesccloth-lined siove. Lot
drain over a bowl to thicken. |
‘Whisk the yogurt into the acup,

TOMATQES STUFFED WITH
ORZO-FETA SALAD

Yleld: 4 sevings

2 cups cocked orzo {about 1
cup uncooked rice-shaped
pasta)

1 1/2 cups diced cucumber

1 cup chopped fresh parsley

1/2 cup (20z.) crumbled teta
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16 servings/Serving slze: 1
tablespoon

12 oz small curd, reducedfat
cottage chease

1/4 cup reduced-fat mayon-
nal

se
2 tabiespoons chlll sauce
1 tablespoon femon Juice
5 oz, canned tiny sheimp,
drained and weil fnsed

really cool

cheese f

174 cup diced red onion

1 tavblespoon'chopped fresh
chives

1 tablespoon extra-vitgin olive
olt

1 tablespoon Balsamic vine-

gar
1 tabtespoon fresh lemon
Julce
1/4 teaspoon salt
1/8 teaspoon black pepper
4 large tomatoes
Cambine first 11 ingredients in
abowl. Remove cores from tomn-
toes. Cut cach tomato into 8
wedges, cutting to, but ot
through, the ather end. Place orzo

2 tablespoons diced onlon

Salt to taste (optional)

Pepper to tasto {optional)

Combine the cottage cheese,
maoyonaaise, chili sauce, and
lemon juice. Beat until smooth.

Stir in the remaining ingredi-
enta, Chill theroughly and serve
with assarted crackers.

Exchangea: Lean ment
cxchange 1, calories 45, calories
from Fat 16, total fat 2g, satu-
rated fat 1g, chclcsleml 19mg,

broth

1 10 2 teaspoons dried dill
weed, totaste

1/2 cup orzo or tice

2 tablespoons fresh lemon
julce {about 2 small
Il2mons}

Place broth, dill weed, and orzo
in a large saucepan, Simmer,
uncovered, until orzo is tender,
about 20 minutes. Stir in the
temon juice and serve.

Rcupc from hetp:1 Jwww. deli.

sodium 148mg, carbohy 2g,
d:clury fiber Og, sugars 1g, pro-
tein 6g.

Recipe from "The New Soul
Food Cookbook for People with
Diabctes” Recipe posted on Fri-
day, June 4 at hetp:/ hwww.dia-
betes.org

LsaHT LEMON Soup
Serves 6; 1 cup per sewving
6 cups low-sodium chicken

org

GRILLED PORTOBELLO
MUSHRGOMS

2 or 3 large fresh portobelio
mushrooms, stems
removed and cleaned

2 1ablespoons olive oil

5 gorlic cloves, finely
chopped

Pinch of salt
.

.-
WInes from page Bl

pinch of freshly ground black
pepper

Pinch of oregano

Chopped parsiey for garmish

Quarter the caps. Place them on
a broiler pan pre-coated with a lit-
tic olive oil, bottoms up. Cover the
mushrooms with chopped garlic,
salt, and pepper.

Drizzle hall the olive oil over lhu
mushiooms, Put under the broiler
for about five minutes. Remove the
mushrooms and probe with fork
for softness.

Spnnlde with oregano ond pars-
Ty and return to oven, this timo
for another five minutes, checking
every two minutes for the perfect
tenderness. They should be soft on
both taps and bottoms,

“Total calories per scrving:
87 Fat: 8 grama
Recipe from www. vrg. org!
m

recipes! mushroom.ht)

forred to th

old French cooperage und fer-
mented to dryness in a cold
room. The wine remains in bar-
rel until January when it is pre-
pared for bottling.

Reminiscent of a southern
France Provencal-style rosé,
Zaca Mesa's Z-Gris $9 is made
from five southern Rhone red
varietals, but about 75 percent is
grenacke. Red wine lovers can

ider it a light Ch

du-Pape style for summer sip-
ping. In France, a rosé-style
wine is sometimes called Vin
Gris. King Estate from Oregon
makes a Vin Gris from pinat noir
and_Preston makes Vin Gris $9
from Rhune varietals that's
1 with apicy foods.

to-fe

mixture atop

Bruno Clair of Domaine Bnmo

Clair in the Burgundy appella-
tion of Marsannay notes that his
family has been making ane of
the rare Burgundian rosés
$17.50 from pinot noir since
1919. Other French rosés we've
tricd and like a ot are: Chateau
Miguel, Saint Chinian Rosé $9;
Paul Jaboulet Ainé¢ Tavel L'E-
spiegle Rosé $16; and La
Poussie, Sancerre Rosé $27,

pricey, but full-bodied.

Add style to any drink with
Scotch Rocks ready-to-freeze
Highland water. ll'ynu re partic-
ular about your premiura whisky
and like it on the rocks, this new
product is just the ticket. Why
pay significant money for a sin-
gle malt Scotch or lnp-drm\'ur
bourbon and put it over ice
cubes, with a high chlorine con-

tent from tap water, or adulter-
ated by absorbed aromas from
foods stored in the mfngemmr?
Tainted cubes negatively impact
premium whisky aromas and fla-
vors. A package of Scotch Rocks
$7 contains 10 four-cube, sealed,
ready-to-freeze trays. Keep
them in the freezer and pop
them into your drinks as needed.
. Available exclusively at Mer-
chants Fine Wines. Call the
Royal Oak Main Street (north of
Eleven Mile Road) store (248)
546-7770 for other locations.

Look for Focus on Wine on the
firat and third Sunday of the
month in Taste, To leave @ voice
mail message for the Healds, dial
(734) 953-2047 on_a touch-tone
phone, mailbox 1364,

ALL PODLS & SPAS IN STOCK MUST GO!
EVERYTHING 90 DAYS
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SAME AS CAsH!’

16 ROUND
48" pErTH

18 RouND
52° oepTH

l Evemy POOL PACKAOE INCLUUGED FILTKR, LADDER, VATAUM, AUTD

LHLOAINE, FOOT WATH, TERT KIT, KOOL CAAC BODXLET,

THIS WEEKS SPECAL - BiOoSuAarD 1612 3" Pucks $*34.99
MANY DTHER SI1ZES AND STYLES ON SALE ALSO.
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Barey In while savings lest! 80 days same 2s cash.” Financing avatiable.
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