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These foods of love are heart-warming dishes'

Here arc some recipes you can prepure for your
apecinl someone. Sce story Taste front.

. OYSTERS WiTH IMIGNONETTE
12 hesl\ Blue Paint (or other} oysters, shucked
2 shallots, minced fine
1 tablespoon champagne or dry white wine
3/4 tablespoon lemon julce
1 teaspoon fresh citentro, minced
Freshly ground biack pepper to taste
Dash of Tabasco
Lemon wedges

In a smalt glass bow, combine shallots, wine,
lemon juice, cilantro, pepper and Tabasco, Place
shucked oysters on a bed of crushed ice. Top cnch
with 1/2 of mig . Serve garnish

leman juice, orange juice and salt to taste, Section
grapefruit by slicing along membranes. Whisk olive
oil into shallot mixture. Add lemon and orange zests.
Slice avacado lengthwise. Scoup out slices with a
iarge spoon or avocndo knife,
Toss endive with grapefruit in o largo bow!, with
two-thirda of the dressing and arrange on 2 individu-
ol dishes. Placo avocado alices alongaide; season with
salt and drizzle with remaining dresaing. Serves 2.
Recipe compliments of Eleanor Heald.

RACK OF LAMB WITH SAGE CRUST
1 whole rack of lamb (welght about 3/4t0 1
pound)
Kosher salt and freshly-ground black pepper
1 canola ol

with alender lemon wedges.
Recipe compliments of Eleanor Heald.

AVOCADO, GRAPEFRUIT AND
CURLY ENDIVE SALAD

2 small heads curly endive

1 smal{ shaltot, minced

1 teaspoon champagne or dry white wine

1 teaspoon lemon julce

1 teaspoon orange Juice

salt to taste

1 red grapefruit, peeled and white pith removed
1/4 cup extrawvirgin ollve oil

1/8 teaspoon minced lemon zest

1/8 teaspoon chopped orange zest

1 ripe avocado, halved, skin Jeft on
Use only the endive hearts. Wash endive and spin

dry. 15 a small bowl, combine shallot with wine,

1 cup fresh (soft) broad crumbs
1 1/2 tablespoons freshly-grated Parmesan
cheese

2 cloves gailic, minced

1/2 cup chopped fresh sage leoves

2 tablespoons olive olt

1 tablespoon Dijon mustard

Aged balsamic vinegar to taste

Preheat oven to 475° F. Season rack libernlly with
aalt and pepper. Placo a large heavy skillet over high
heat. When very hot, add canola oil and sear the rack
all over until it is very brawn, about 2 minutes per
side,

Transfer to a roasting pan fitted with o wire rack,
Iaying it rounded side up. Cover with foil and sot
aside.

Place remaining ingredients, except for the balsam-
ic vinegar, in the bowl of a food processor fitted with
a metal blade. Add 1/2 teaspoon salt and 1/4 teaspoon

COOKING CLASS CALENDAR

freshly ground black pepper and process until it
forms a puste.

Preas the pasts onto the rounded side of the racks.
Roast vatil desired doneness, about 16 minutes for
rare. Allow to rest for 5§ minutes, covered, befors
carving. Sorve drizzled with balsamic vinegar.
Serves 2.

Recipe adapted by Eleanor Heald from Molly
O'Neill, The New York Times.

WiLD MUSHROOM RiSOYTO
" This microwave preparation takes some of the
tedium out of maklng a creamy risotto. During the
multiple on high mlmwave nooking periods, you
can prepare and sauté the mushroo:
2'tablespoons unsafted bullen dlvloed
1 tablespoon olive oil
4 tablaspoons minced onlon
1/2 cup Arborio rice
1 1/2 cups beef broth
4 tablaspoons minced italian flat-leaf parsiey
1/4 pound fresh wild mushicoms (shlltake, oys-
ter, porcini and/or chanterelles)
1 garilc clove, minced
2 tablespoons Aslago cheese, grated
Salt and freshly cracked papper to taste
Place 1 tablespoon butter and tho oil in o glnas bak-
ing dish. Cook in a microwave on high for 1 minute.
Add minced onion, stir and cook for 2 minutes. Add
rice, stir and ook for 4 minutes. Add broth, stir and
cook for 9 minutes. Stir well and cook for 7 minutes.
Meoanwhile, clean mushrooms with brush and cut
into 4-inch slices. In a small ekillet, sauté mush-
rooms in the remaining 1 tablespoon butter over high
heat for 2 minutes, Lower heat to medium, add garlic

und snuté briefly, until garlic just begina to color.
Season with salt and pepper to taste.

Add sautéed mushrooms and parsley Lo rice; etiy
well and cook for 9 more minutes. Stir in grated
cheese and serve with o grind of pepper.

Note; Cantrary to popular belief, risotto can bo
made ahead. Use the microwave mothod until the
last nine-minute cooking after addition of mushrooms
and parsley to rice. Pour nearly-cooked rice into &
medium sauté pan. Sot aside. Add sautbed mush-
rooma, parsley and more broth if nseded.

Over medium hest, complete cooking on the stove
top until rice is fully cookoed and creamy. It will now
take less than nine minutes.

Recipe adapted by Eleanor Heald from one creat-
ed by Simi Winery Executive Chef Mary Evely.

POTS DE CREME

6 ouncas chocolate chips

2 tablespoons sugar

Qash of salt

1 tablespoon vanilla extract N

legg

374 cup milk, heated to boiling, but not boited.

Confectioners sugar or whipped cream for d:co-

tatlon (optiona!)

Put chocolate chipe in a food processor fitted with
u uwcl hhdr: Pmm- unhl well crumbled. Add
bowl and hlend
well. Pour cqunlly mang 4 small ramekins.

Chill for 2 houra before serving. Sprinklo with
confectioners sugar or use a dollop of whipped cream
for added interest (optional). Serves 4.

Recipe compliments of Eleanor Heald.

Send items for consideration in
Cooliing Class Calendar to Ken
Abramezyk, Observer Newspa-
pers, Schooleraft, Livonia,
MI 48150, or c-mail kabram-
cayh@oe.homeconm . net.

Wholo Foods Market, Woat
Bloomflatd — Mcet Chef Curtis
Alkens, 11 a.m. to 4 pm.
Saturday, Feb. 12 at Whole
Foods, Orchard Lake Road at 14
Mile Road, Aikens, host of the TV
Food Network Show, “Pick of the
Cay.” will be presenting three
cooking demonstrations at the
store 11 o.m., 1 p.m. and 3 p.m.
He will also answer your ques-
tions, and sign copies of his cook-
books. Aikens has pubhshed
three cookbuoks, and donates a
porton of the: royalties from these
books to litesacy programs across
the country.

B Kitchan Glamor features
Signature Recipes of Michigan
Flve-Stor Chefs at Kitchen
Glamor, Orchard Mall, northeast
corner of Maple and Orchard Lake
in West Bloomfield.

One-day sessions in February
include Chef Marcus Halght of
The Lark Restaurant in West
Bloomfield, noon Sunday, Feb. 6;
ond Chef Brian Polcyn, Five Lakes
Grilt of Milford, 12:30 p.m,
Sunday Feb. 20.

Haight will prepare artichoke
s0up with Nantucket bay scal.
lops: red snapper baked in parch-
ment paper with tomatoes, pep-
pers, onions and garden herbs
and raspberry mousse napoleon.
Polcyn will demonstrate the
preparation of Maryland crab
cakes on roasted red pepper and
crispy potatoes, citrus marinated

salmon with confit of cranges and
pea jus, pan roasted breast of
squab with fole gras, Swiss chard
and oven dried figs and Indian
pudding with butterscotch sauce.
Hitchen Glamor afso conducts
sessions with cooking instructors
at the Rochester, Novi and West
Bloomfleid stores. This week,
instructor Michelle Mbller-Fuller,
offers a spicy collection with fla-
vors south of the border, Includ-
ing splcy black bean chili soup,
creamy chicken chill, sweet and
spicy peach salsa and a creamy
avocado salsa, Classes are
scheduled for 6:30 p.m.. Tuesday.
Feb. 8 at the Novi store in the
Novi Town Center (southeast of
the Novi Road exit at -96) and
Thursday, Feb 20, at the
Rochester store, at Great Oaks
Mall, Walton and Liverr |s. Call

1-800-641-1252 for Information.
- learn

of many of the products rated
“Best Cholce” by University of

Michigan Health System

creata delectable
such as dips, molds and creams,
and experiment with a varlety of
flavors. 7-8:30 p.m. Thursday,
Feb., 24 at Berkshire Middle
School, Room 108, Class #2536-
01. The cost is $16, call
Blrmingham Community
Educoatlion to reglster (248) 203-
3800 or check out www, commu-
nityed.net.
B Whole Foods Market of Troy
will officially introduce the M-Fit
Supermarket Shell Labeling
Program on Saturday, february
Sth with a Food & Education Fair.
The fair will feature free samples.

These
dietitlans have developed an easy
way to identify healthier food
choices by using nutritlon guide-
lines for fat, saturated fat, chales-
terol, sodium, and dietary fider.
Included in the fair will be a live
taping of the TV cooking show.,
“Cooking for Candlelight”,
Reclpes featured on the show will
come from M-Fit's “High Fit-Low
Fat™ Cookbook. Seating for the
show will be available on a first
come first serve basis. M-Fit
Dietitians will b2 available
throughout the day to show you
how tho program works and how

it will hetp simpiify your healthy
shopping. This free cvent will run
from 11 a.m. to until 4 p.m. For
mora information piease call
(248) 649-9600, Whole Foods
Market is located in the
Somerset Plaza on the corner of
Cootidge & Maple Rd. in Troy.

W The Crittenton Weight
Management Center {s sponsor-
ing cooking demonstrations with
Randy Emert, ¢hef at the Paint
Creek Cider Mill Restaurant.
Demonstraticns are scheduled 7
8 p.m. for March 2, 9 and 16 anc
11 a.m.-1 p.m. March 7 or 14 at
the Paint Creek Cider Mill
Restaurant, 4480 Orion Road in
Rochester. Call (248} 652-5626.
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HomeTown Newspapers, in conjunction
with The Voluntecr Place, have established
the HomeTown Heroes™ awards to
recognize, encourage and reward
outstanding volunteers who have given
selflessly of themselves to support,
nonprofit organizations in Oakland County.

The Yolunteer Place will be North Oakland County’s new one-stop shop for
volunteer recruitment and placement, coming Fall 2000.

HomeTown Heroes™ will honor volunteers in six categories: Seniors (65 and
over), Youth (18 or younger), Board/Committee, Direct Service, Faith-based and
Business. The business award is sponsored by Crain's Detroit Business.

Nominees and awardees will be recognized at a luncheon sponsered by Northern
‘Frust Bank on March 2% at the Townsend Hotel in Birmingham.
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How about turning some spare time into spendable cash? B PLAGEIS) OF VOLUNTEER SERVICE -
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