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B“r ) from page D1 TaLgat.ng from page D1 ’ Tl’y thiS make‘ahead
stantly. Return the meattothepot  Placo all tho ingrodionts inthe g

and add thyme, rosemary, dried
mushrooms, stuck end wine, Bim-

hour longer. Check the moat for
tenderuess and vook longer if
nooded, aspecially if the deer was
an ulder urw. Add cream end azit

bow! of a food processcr and pro-
coss to blend, Pulse § or 6 times
until dough is smooth and clastic.
P\l.lh tho battor t.hmush the
le maker or

intom

But what if you want to serve
something beyond the usual
urgers and hot ? What
if.beer makos you belch, but
makes you dﬁli;h

lar:u pot ofiboiling saltod water

and cook 6 to 8 more minutes, etir-

ring to keep from aticking. Dough

h Berve ezl will huve to be cookod in batchos.
,1,/,,2 tho ide with mmd'(ho gravy Remove with a slottod spoon and
from tho stew. place in & bowl of cold water to

Polish and Imushe atap the'oooking. Drain and lightly
Black Forest , toes with oll until rendy 1o use. To
roums can be bowght a Rafel's hoat, molt 3 tablospoons butter in
Spice Co. in the Eastern Murket. " poons
. a sautd pan over medium-low heat,
add spaetzio add atir to koop from
1eki
.
1 cup siftect all-purpose fiour
1/2 toaspoon sait Chef Joxeph Styke is an
174 teaspoon pepper award-winning home brewer.
1 extra largo ogg Look for his column on the last

6 tabiespoons milk

Sunday of the month in Taste.

Beans from page DI

+ 1 can (6 cunces) tomato sauce

1 cup soft crumbs

2 tables)
garioe, me

Placo boans in & Butch oven;
wdd water to cover by 2 inches,
Bring to a boll for 2 miniutes.
Romove from the heat; caver and
lot atand for 1 hour,

Drain and discard Hquid.
Roturn beans o pan and sot asido.
In a skillat, cook bacon until crisp.

butter or mar-

Sure, you can dip them in a lit.
tle ogg, dust with flour, and fry
in oil, or try this ucipa from
Philip Power, cheirman of the
board, Hometown Communica-
tions, lnc *It's one of our family
favorites for fall,” he said. “Use
green tomatoea that have a little

bit of a blush.”
GREEN TOMATOES
2 pounds, chopped green
tomatoes
3 olive olt

Drain, reserving 2 tablesp of
drippings; set bacon aside.
Sautd onjons and gizzards
tcubed chicken or turkoy) §f
* desired in the drippings until tho
onions are tender and the gixzards
are brownod. Add the 4 cupe of
watcr, garlic, salt, marjoram, bay
leaf, pepper, bacon and onion mix-
boana.

Cover nnd bako ot 360°F for 3
hours or until tho beans are ten-
der. Discard bay leaf, Stir in
sausage and tumato sauce. Toss
bread crumbe and buttes; sprinkle
ovar top. Bake uncovesed, 26 min-
utes Jongor or until golden. Yield
10-12 survings,

Green tomatoes

If you're like me, you've proba-
bly got a fow. gresn tomatoes
clinging to your tomato planta,

Salt and pepper 1o taste
3 or 4 gerlic cloves, finely
chopped

Sauté garlic in olive eil, Add
tomatoes. Cook gontly until cooked
down. Add salt and pgppor to
taste, Sorve over frosh cooked
pasta with a sprinkle of Parmesan
choese, Scrves 4.

Evoryone haoe o recipe to
#ore. What'a yours? Send us
your favorite recipe, and if it's
chogen to be featured in Taste,
we'll send you a cookbook along

., fully giddy. W!msifyo?unmm..

‘paté than potato salad

Tailgate parties can be “foot- -

ball, fancy and fun,” said Gerald
Gnumny. executive chef ot-The
T d Hotel in downt
Birmingham. Go ahead, fans,
get out the lobstor pot and chill
the bubbly.

Grameay

maeguong s o {3l gate party menu

mmmu
slice and grill with a
sprinkiing of Parmesan
choose, and you have a
taligate party with an -
attitude.

richor, more imam flavor.
Brlng along & "dish of roasted .

cold smoked salmon roulade
stuffed with Jump crab or
shrimp salid. He's also fond of a

cucumber dill salad filling. Sim-'

ply peel, slice, salt and drain

fow cucumbera, Add diced rud
onion, diced red and yellow pop-
‘pers, 'and dress with salt, pop-
per, sugar, fresh dill and a
splash of rice wine vinegar and
ol!va oil,

If footbal} season brings out
the” meat-eater in you,
Gramzay’s grilled rack of lamb
drizzled with balsamic vinegar
will score oxtra points, One rack
usually yiclds eight small chopa.
Most football fans can devour at

least four chops, 80 buy at least -

three or four racks. Choose Aus-
tralian over New Zealand lamb,
but try to get Colorado lamb if
posaible, said Gramzay. It has a

some country bread

to slice and grill with a sprin-
klini of Parmesan cheese, and
you have a ul gate p.rt .with
an attit

of couruu, Clrumuy recome
mends serving lots of Iy Cafe
or Jamaican Blue coffee to go
with those chocolate
I:rownle-.

“Juat the smoll of that coffee
along with those lamb chops
will bring everyone to your tail-
gate.”

Whether ite brats or caviar,
Byd'Lite or Veuve Clicquot,
enjoy your tailgate party and let
_the crumba fall where they may.
"And if you happen to got invited
to a tailgato party, just remem-
ber' Nover tackle the hoatess, .

See recipes on Page D3,

WHAT'S COOKING

Send, fox or e-mail items for
consideration in What's Cooking
to; Keely Wygonik, Taste editor,
Observer & Eccentric Newspa-
pers, 36251 Schoolcraft, Livonia,
MI 48150, fox (734) §91-7279, or
e-mail.
kwygonik@oe.homecomm.net

MODERN IRISH COOKING
Alncoque Meehan will gl'vh otalk

with our thanks, .

Send recipes to Keely Wygonik,
Observer & Eccengric Newspa-

pers, 36251 Sclwolcmﬂ. Livonia,
Ml 48150. To fax recipce call
{784) 691-7279 or c-mail kwygo- ¢
nik@oe.homecomm.net
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The PURE Truth

About Laser Hair Removal

“Don’t he misled n
inavenrate chtims abount
Faser Thair Remonvald

With over 40 years 3f experience in
bair removal services, Pure’s gualified
professionals can belp you understand
exactly what this procedure canvdo for yos.

Mﬂmm[ﬁu‘ww&tm today!

LASER HAIR REMOVAL & TREATMENT CLINIC

lechnolopy!

T <<

on and modern Irish
cooking 8 p.m. Thursday, Nov. 11
at the Sauthfield Civic Center,
26000 Evergreen at Civic Cente:
Dr. Enter the building from the
north parking lot. Mechan Is the
chef at Dish in Tempio Bar In
Dublin, She (s also the author of
“Brunch with an Irish Flavor.”

Metropoliten Seventh Day
Adventist Churchi Sunday, Nov.
14, at the church In Plymouth;
Seatings 11 a.m. to 12:30 p.m,;
12:30 p.m. to 2 p.m, or 2:3 p.m.
Tickets $10 sdufts, $3 chitdren
ages 6-12. Call (734) 495-3602
for Informatlon and reservations.

The event, which features tast-
Ings of vegetarlan holldoy dishes
prepared by long-time vegotarians
and seml-vegetarians, menu Ideas
and presentation suggestlons,
solls out quickly, 8o advance
teservations ere a must, A cook-
book of atl the recipes Is aveilable
for purchase.

QOURMET GALA

There willl be reclpe
The program Is sponsored by the
Metro Detroit Chapter of the Irish
American Cuitural Institute. The
cost Is $5, refreshments will be
served. Call {248) 5406687 for
Informatlon.”

HOLIDAY VEQETARIAN TASTING
EVENY

Twelfth annual event hosted by
Better Living Seminars with the

by Hospltal,
5-8 p.m. Sunday, Nov, 7, Troy
Marriott, 200 W, Big Beaver
Road, Troy. Tickets $75 (friend),
$125 (patron), $175 (benefac-
tor), call (248) 652-5345. Event
featuras many of the area's finest
chefs, restaurateurs and vintners,
Proceeds wlll go toward the pur-
chase of 8

BY THE AS60CIATED PRESS

Tailgate parties are as cheery

. a part of football’ as the point
after touchdown,

“They can be beor-swilling bar-
becue feasts with fans in com- -
plote regalin and painted faces.
Or they can be refined affairs

sandwich u,hu y with deli paper or

wax paper. Lot rest at roum tem-

yurllur- ot least 1 hour beforo
rving.

M.ha- 10 sandwiches.

Nullﬂlon information per sand-
nllcll bar: 488 cal., 21 § pro., 29 g
fat, 38 4 carbo., 709 mg sodium, 53

feat red monly served

on the best china, with linen, & chol. .
napkine and wine woblets,

Heére's ‘l.m u i fm:{\ the HERMIT BARS
Culinary tuts of America: o

simple make-ghend menu for a 2172 cups flour
cool-weather picnic to sorve from 1 teaspoon bakling soda
your te. 1/2 teaspoon ground alispice
e e ook Ourd 1/ gpspoon ground clons:
" Monger: The Art and Craft of moa
\the Cold Kitchen” (Wiley, 1/2 teaspoon salt

3549 3/4 cup butter, at room tam-

b:‘a‘nedmeb m;. llwra‘lly m:unlng perature

“ read,” consists of mari- lated

nated tuna salad, stuffed inside 1 cup granulated sugar
hard rolls and wropped up tight- 1/4 ¢cup unsulphured

ly. The bread soaks up the molasses

savory juices of the salad and the 2eggs

robust flavar calls for an icy cold 174 cup milk

beer and salty potato chips. P

For dessert try Hermit Bars, 3/4 cup ralsing

hearty spiced cookics. Serve
them with mugs of steaming
Mulled Cider you've kept piping
hotin a thermos.
PAN BAGNAT
6 tablespoons red wine vine-
gar
1 bunch besll, chepped, about
174 cup .
. 3/4 bunch lLalian parsloy,
. toughly chopped, about
2/2¢up
* 4 anchovles
1 Jalapeno, roasted, peeled,
seeded and chopped fine
1 cup extravirgin ollve ol
10 oblong, crusty hard rolls
1 pound oil-packed tuna,
drained and flaked {about
4 cans)
5 plum tomatoes, chopped
and seeded

1 1/2 cups marinated roast-
ed peppers, chopped
(about 1 small jar)

3/4 cup pitted black ofives,
roughly chopped

1 cucumber, peeled, seeded
and chopped

1 small red onion, minced

2 hard-bolled eggs, chopped
3 tablespoons capers

4 teaspoons minced garlic
Salt and pepper to taste

l’ume Uw vuv.gn.r, basil, pars-

ble passenger bus for the Older

g

» Minimal discomfort
¢ No time off work

The OAKLAND
VASCULAR INSTITUTE, rc.
FOR THE TREATMENT OF VARICOSE VEINS

Performed by a Vascular Surgeon

o Inoffice precedure ¢ Most insurance
companies cover it
¢ FREE Initial Consult

Petsong’ Commission

ﬁ""sﬁtﬁ; -
¥

ina
b!endor. With bll.ndcr running,
slowly pour in oif to make the
dressing.

Cut rolls in half lengthwise, and
scaop out insides, leaving o shell
1/2-inch thick. Crumble the
removed bread and combine it
with the tuna, tomatocs, poppory,
olives, cucumber, onion, cgge,
capors and garlic. Add vnough
dressing to moisten and bind the
filling. Seasun to taste with sait
and pepper.

Brush the insides ofl.lw rolls
with the

Preheat oven to 350 F. Butter
and lightly flour a 9-inch by 11-
inch baking pan.

Sift toguthor the flour, baking
sodo, allsplce, cinnamon and salt,
Set aside. Cream together the but-
ter, sugur and molasses until light
and flufly. Scrape the bowl to
incorporate all ingredicnts fully.
Add the cggs, one at a Ume, blend-
ing thoroughly into the batter. Add
the milk and blend well. Stir in
tho sifted dry ingredienta until
Jjust combined. Stir in the raisins
gontly.

Spread thoe cookie baticr ovenly
in the prepared pan and bake for
20 to 26 minutes or until the cen-
tor springs back when pressed
with a fingertip, Allow the covkies
to cool §n the pan before cutting
into bars.

Makes 36 bars.
Nutrition information per bar:

I10cal,, 1 g pro, 4 g fat, 154
carbo., 100 my sodium, 30 mg chol.

MULLED CIDER
2 1/4 quarts apple clder
1 cinnamon stick
4 whole cloves
4 alisplca berrlas
“Zest of 1 orange
10 thin orange slices
Optional Gamish:
10 cinnamon sticks
20 allsplce berries
Cambine all the ingredients
except the orange slices in o
saucopan. Simmor until the flaver
of tho spices and orange zest arc
infused into the cider, about 20
minutes, Strain the cider and
serve in heoted mugs or glasses
(cider mny be pourwd into worm
thormos Lo take out). Garnish vach
portion with an orange slice and u
cinnamon stick and 2 allupice
berries, if desired.
Makes 10 6-ounce servings.

Divido the filling cqually botween
the rolls and firmly press the

per serv-
ing: 110 cal,, ﬂgpm o 08 fat, 278
carbo., 5 mg sodium, 0 my chol.

AT S 0 M E R S sandwiches closed. Wrap each

Call: 248.816.6307
3290 W. BNg Boaver Road Suite 410, Trey, Mi 48084
MM“

E T

CALL: (248) 858-3060, Bloomfield Hills
or (313) 582-0363, Dearborn _ &

th

We should talk...

Volunteers
- needed for
cholestero] .

study

Got Br'eadl

pmhmn
iy

u'
post-menopausal women, ”::’“ " e Ferm
You may qualify for chis study if you
mamwymdvuokhml
v post-menogausl, have high cholesterl,
snd ate not currenty taking hormone
lqhmwnha:pyovdnlmﬂvl-hm
ing medicaion.

Srudy pasticipants will receive study
mdmm.d«wud;mpbynal
examinagions, E0G?, lsboratory tests and

mmldqumunodwm
'Pamopununho mq)auaedfu

lfywmuldi&cmmhmunm
or would like t0 voluntécr in this study.
call Beaumonds Preveasive a0d Nugridonal
Medidine Clinictoll-frecats

éum Tuxedo sectional, as shown, latroductery Price, $3140.

The sectionol sofa. A form highly conducive to conversation.
At Workbench, ws offer an exieasive colection of siylish,
functionol sofas, chalrs and sectionals. Conversation stasbers
with countiess options. Serings that 1peck highty of you.

SAKERY THIIFT STONES
*WHERE SAVING MONEY IS ALWAYS IN 6000 TASTE” .
‘ T : ‘ Nomm‘wodn

Our isent Prices Guartinised,
. LIYONIA STERLING HEIGHTS ey oy
2016 Eight Mste Rd, 2188 17 Mile R4 ot Dequindes
(242) 477-2048 | (810) 264-3095

L . : " MBBIAN 34153 WOODWNID AVE., SOUTH OF MANE 248540 3577
Ay

Willem Sammen Wecpial  (1-588-007.0039)

e



