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Swedish ;.. ...:

white pepper and sautéed
anjons,

thom (onions) fine and
aauté them lightly before

. Otharwise, it dosan't taste
like Bwedish meatballs,” said
Belfrage-Slomesna.

Sadler slipped an extra pat of
butter into the frying pan as
Skogfeldt shrugged her shoul-
ders in good-natured resigna-
tion. "I'm light on butter, but
she’s like my hi . More but.
ter,” she said.

A confldent cock, Sadler care-
fully turned the browning meat-
balls with a spatula. Bhe's boen

for many years. “Since I
was 18. I went to Stockholm and

Lucia pageant
lights the way

- In ' Sweden, the eldest
daughter in a family wenra
an evorgreen wreath with
candles on her head and
serves coffee o ber
family for breakfast on Doc.
18. This ritual b

“I miss & good veal roast
served with cucumbers and lin-
gonberries or raspberry jelly.
And creawn sauce, The cream
sauce is very important to it,”
said Belfrage-Slomeana.

The women talked about blood
pudding, bardy Viking fare made
from the blood of a pig's brain;

like the

currants; 3
nhntj: vasterbotten and milder
b # and delici

8t. Lucia, who carried food to
the early Christians Mdlnf
from persecution in dar
underground tunnels. To
light the way, she wors a
wreath of candles on her
head. :

hassel-
backe, potatoes sliced three-
quarters down, then drizzled
with lots of butter and bread
crumbae before 3

The meal ended with apple
cake topped with vanilla sauce
and several cups of strong

dish coffee.

care of thres My

boas was a school teacher. She

aaid ] want you to stert cocking.

first thing I made waa meat-

balls. When Elisabeth got mar-
ried, I taught her.”

A Swedizh toast

Maze finished mashing the
potatoes and invited the women
to sit down. She paased around
amall apéritif glassos and
removed several scuall bottles of
Aquivit, a Swedish schnappa,
from the freezer. It's similar to
vodka but stronger, Swedes
down it in one gulp.

*“Before you drink it, you raise
your glass and say ‘skal,”™ said
Bolfrage-Slomeana. “Then we
always sing ‘schnapps’ songs,
traditional ones and humorous
ones. There's no end to it.”

*“You have to have a meatball
ready before you drink this,”
warned Margsreta Olsson of
Southfield.

Meatballs poised, the women -
including me — raised their
glasses, said & hearty SKAL/
(sounds like “skoal®) in perfect
unison, then downed the con-

ball burst in the cen-
ter of my cheat.

“Do you feel the warmth?”
asked Belfrage-Slomecana. “It's
cold in Sweden, This keeps the
circulation going."

Talk quickly turned to food
ome, food not available in

local specialty shops. Mazxe
nighed. She misses the hot dogs
and mashed potatoes sold on
street corners in Sweden.
“There's no describing what
those hot doga taste like.”

She also misses creamy pear
ice cream served on a stick.

*Ahhhh,” eaid Sadler.

“Qut of this world,” said Ols-
son.

Christmas fair

SWEA members are hoping for
& good turnout at their Christ-
mas fair. The Finnish Center

be decorated Swedish style,
and there'll be lots of items for
aale: Christmas decorations,
books, baked goods, imported
foods and personalized giant gin-
gerbread cookles.

There'll also be arts and crafts
demonstrations, a childron's
workshop, and a traditional
Lucis pageant at 11 a.m. and 1
p.m. The American-Scandina-
vian Spelmanslag band will play
lively Swedish music.

I said goodbye to my new
Swedish friends and promised to
attend the fair. Not only had I
sampled good Swedish food dur-
ing my visit, I sampled great
Swedish hospitality.

See recipes on Page D3
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You can, too:

It couldn't be easler! :
There's a real community going on out
organization can be part of it.

It's growing! More than 200 Michigan clubs and organizations have discovered
mihometown.com and how easy It is to create a FREE web site that informs
others of their events and their own mambers about their group’s activities.

Take a moment to check it out. The organizations you see listed anjoy a whole lot
of tartific mihometown.com features.

your group
online!

there in cyberép&oe and your

- L1

A HOME PAGE: This is sort of a front door that can attract new members and
inform people about your group.

A NEWSLETTER: Here's & great way to post new and changing information for
your b Say goodbye to cutting, pasting and mailing your newsletterl

‘ FEEDBACK FORMS: Thesa let you gather opinions, conduct surveys, or .
colfect useful information from your group. Review the results instantly online or
receive it by e-malif.

A DISCUSSION: Your oniine posting board. Have a liﬁly debate about issues
important to your group, discuss Just about anything.

A CHAT: A bit different from “Discussion;” CHAT allows members of your group to
talk “live” with a noted personality in {or out) of your organizatioi, These
conversations can be shared with your members at a later time.

A CALENDAR: You'll iove the ease with which you can keep your group and the
© community informed about Important dates. How many times have you dreamed of
* automatically putting your event on a large community calendar? Now you cant .

‘ MEMBER LISTS: How many times have you struggled to distribute this
information to every member? Using m/hometown.com you can automatically a-
mail the new information| You can also assign each member a password for adding
content or participating in a discussion. .

‘ MEMBER LISTS: Private member-only areas. Easily create password
protacted areas of your site where only your group’s members can access
them.Board meeting notes, budgets, internal communications can be published to
the World Wide Web for viewing by only the peapie you chooss.

Can't wait 10 get staried? .

www.mihometown.com
is the Key that unlocks the door!

. - CONMUNITY PUBLISHING BY:
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WIne from page D1

floral, rose, nut, spice, peach,
anise, and lychee.

Like many other products, the
quality of the water used to pro-
duce saké is as important as the
quality of the rice. The degree of
rice polishing also has an effect
on quality. The outer part of the
rice contains proteins that cloud
the saké and produce off flavors.
As a matter of fact, 50-60 per-
cent of the rice is removed dur-
ing %oﬂ‘;hitgg lix;c;l u;; desirable
partis ¢ middle of the grain.

Like any other beverage, you
can spend as much or little as
you want, but excellent exam-
ples that will enhance your din-
ing experience can be found
between $16-80.

Interested in Jearning more
about sake? Try logging on to
WWW. ne. com, the Web sito
gg‘ SakéOne Corp., Forest Grove,

re.

Holiday enterteining

Y2K talk has got us all think-
ing *holiday entertaining” a lot
earlier this year. If your finger-
food recipe file is in the “been
there, done that” zone, a new
appetizer book may be just what
the chef ordered. “Cocktail Food:
50 Finger Foods with Attitude”
by twin eisters Mary Corpening
Barber and Sara Corpening
Whiteford, owners of Thymes
Two Catering in San Francisco;
(published by Chronicle Books,
San Francisco, 1999, $16.85,
ISBN 0-8118-2418-7) is a muat.
In addition to 60 easy, flavorful
recipes, thero are tips on match-
ing hors d'ceuvres to beverages,
party planning, and presenta-
tion.

Beaujolais
The last French Beaujolsis

harvest of the century is in, and
the nouveau wines will arrive

Nov. 168, Cost will be under .81;0

Do you understand what your
dom is up against?

per bottle, King of
Georges Duboeuf describes the
vintage as having the *ideal bal-
ance of soft, velvety, fruity, and
harmonious elements of
a Beaujolais Nouveau. The wine
offers more to savor than in pre-
vious years and is harmonious,
pleasing and captivating.”

If you've never tried a Beaujo-
Iais Nouveau, Duboeuf is a good
label with which to start, Pro-
duced from 100-percent hend-
picked Gamay grapes, it is an
uncomplicated red wine meant
for early consumption. Serve it
elightly chilled, at about §5
degrees.

Direct wine shipping

On Sunday, Oct. 3, our wine
column focused on federal and
state wine legislation restricting
direct shipping of wine. We sug-
gested you contact federal and
state legislutors, either online at
www. freethegrapes. org or by
Jetter, consulting the blue sec-
tion of your local telephone book
under Political Leaders, Nation-
al and State. Did you do this?

So far, we have received just
one response (from State Rep.
John Pappsgeorge, R-Troy) to
our letters. He says he contacted
o number of interest groups
affected by the issue of direct
shipment of wines. He cites the
Michigan Liquor Control Com-
mission, Michigan Beer & Wine
Wholesalers Association, Michi-
gan Licensed Beverage Associa-
tion, and the Associated Food
Dealers of Michigan, These are
all groups intercsted in keeping

' o status quo, state-legislated

monopoly and who fear that
direct shipping might offer you
freedom of choice. These groups
are also political campaign con-
tributers. |

Pappageorge also suggested
that we could track down hard-
to-find wines onlive at www,
mbwwa. org . We did and in
three weeks had no response,
8o, we phoned (800) 466-2692,
home of the Web site and Michi-
gan Beer & Wine Wholosalers
Auocm::a,d Th:&‘::m in
charge pol oul ser-
vice only tracked wine y in
the state. Pappageorge doesn't
get it. We and you want to be
able to buy wine that is not
available in the state. That's
your right under the Interstate
Commerce clause of the U.8,
Constitution, establishing free
trade among states. It has been
taken away from you by the
Michigan legislature. Are you
going to accept this?

For your convenience, sample
Jetter content to your legislators:

As an adult voter ip tha state
of Michigan, I ask that you
oppose restricting my ability to
buy fine wine by direct ship-
ment. Buch legistation favors
state-legislated monopoly in
wine distribution at the expense
of consumar access to the diver-
sity of America's wines,

Wine laws, currently restrict-

my ta guaranteed under

the Interstate Commerce clause
of the U.8, Constitution estab.
lishing free trade among states,
need to be changed.

Plcase Jet me know where you
stand on this consumer rights
issue and what you plan to do.

Look for Focus on 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, maitboz 1864,

Festive holiday vegetarian dishes

See related Living Better Sen-
sibly column on Taste front.

Have you or someone you
know overcome an autoimmune
disease through nutrition, exer-
cise or an alternative therapy? I
would love to hear your positive
story. Please contect Beverly
Price (248) 630-8424.

BALSAMIC-ARTICHOKE SALAD
2-3 tablespoons balsamic
vinegar
1 tablespoon brown rice
syup
2 cups dralned canned man-
darln orange segmonts

$5 per person
Lunch Avallable
{No strollers, please)

29 TH ANNUAL

1 1/2 cups chopped and 2 or 3 garlic cloves, minced
drained canned unmarinat. 1 chipotle pepper, minced
ed artichokes {large jalapeno pepper that has

1/3 cup chopped fresh pars- been dried and smol
tey ) :“linrge tomatoes, cored and
Whisk together vinegar and -
brown rice syrup. Add ini :’ V‘Z‘ublupmapﬂkn
ingredients and toss well. Let alt and te
stand 20 minutes. Yield 4 serv- §w,,, e dived butter.

ings.

BUTTERCUP SQUASH, PARSK!P

AND CRANBERRY BEAN STEW
1 tablespoon canola o

1 cup sliced celery (about 2
medium stalks)

- KINGSWOOD GIFTORAMA

50 great shops from dround the country together for
One Incredible Weekend of Shopping

Saturday, Nov. 13 9am-6pm
Sunday, Nov. 14 10am-5pm

Free Parking and Shutile »

Cranbrook Educatjonal Communlly
1221 N. Woodward, Bloomfield Hills

Proceeds from Giftorama support Cranbrook Kingswood School,

. Save $1 on Admission. Bring this ad!

cup or butternut u}uuh

2 cups peeled and diced
parsnips (about 2 large}

12-16 pear] onions, peeled

1 cup diced carrots 2 /2 cups
water
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