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Pork medallions enhanced Author promotes vegetarian recipes
with mustard and shallots

Sce related Cooking Conquests column on Taste

front.
SHRIMP PERNOD
18 shrimp, peeled and deveined {16-20 per pound
size)
3 teaspoons ollve ol
2 large shallots, diced
1 large garlic clove, diced
173 cup Pernod or any anise flavored liqueur
1 cup heavy cream
1 cup sour cream
Salt and peppes to taste
Heat oil in souté pan, add shrimp, and cook for
three minutes on medium heat.

Add the shallats and garlic and sauté a few min-
utes Jonger. Add the Pernod to de-glaze the pan. Add
the heuvy ercam and eour cream. Allow to reduce on
low heat until thickened, Serves 5ix as an appetizer.

**Wonderful served with wild rice or angel hair
pasta,

PORK MEDALLIONS WITH MUSTARD SHAUOTS
AND CAPERS

2 pounds pork tenderfoin, trimmed and sliced

1/2-nch thick

2 teaspoons fresh cracked btack pepper

1/4 cup olive ol (6 tablespocns)

1/2 pound of shallots, thinly sliced

1-1/2 cups dry white wine

1-1/2 cups Créme Fraiche

2:1/2 tablespoons draincd capers

1-1/2 tablespoons whole grain mustard

1-1/2 teaspoons anchovy paste

1 teaspoon fresh lemon juice

Salt to taste

Pruheat oven to 200°F. Place platter in oven to
warm. Rub pork medalliona with pepper and sot
aside for 16 minutes.

Heat 1 tablespoon olive oil. Without erowding the
pan with medallions, saute them 1-1/2 to 2 minutes
on cach side. Tranafer the pork to the warmed plat-
ter. Repeat with another 2 tablespouns vil and the
remaining meut,

Place the park in the oven. Add the remaining oil to
the pan and when it begina to amoke, add the shal-
{ota, Sauté until browned (about 3 minutes). Add the
wine and de-glaze the pan, scrape up any browned
pieces from the bottom. Bring to a beil and reduce by
half - about 3 minutes.

Stir in Créme Fraiche, capers, muatard, anchovy
paste and lemon juice.

Continue cooking 5-8 minutes on medium heat.
Add the pork and any accumulated meat juices to the
sauce and stir to cont. Serve at once.

A small baked apple, ateamed broceoli and wide egg
noodles would complement the tangy pork nicely.
Yields four to six servings.

VEAL SCALLOPINI (3 - 4 SERVINGS)

1.1/2 pounds veal

3 tablespoons flour

1/2 teaspoon salt

1/4 teaspoon pepper

3 tablespoans ollve oil or {1-1/2 tablespoons oil

pfus 1-1/2 tablespoons clurified butter)

1/2 pound mushrooms, thinly sliced

1/2 cup onion, minced

1/8 cup garlic, minced

3/4 cup dry white wine

2 tablaspoons femon juice

1 tablespoon fresh parsley, chopped

1/4 tablespoon fresh tarrogon

2 teaspoons room temperature butter

Pound each piece of veal until /8 to 1/4 inch thick.
Dredge in flour sensoned with salt and pepper. Shako
off excess.

Sauté in a hot skillet, a few pieces of veal at a time
until golden brown. Set the meat aside in the oven
untii all of the vea! ia cooked. Add the remaining hot
oil in the pan and sauté until the vegetables are ten-
der but not browned. Add the wine, lemon juice, pars-
jey and tarragon, and simmer for about 5 minutes.
Whisk in the butter — adjuat the scasonings. Place
the cutlets on individual plates or o platter.

Top with the sauce ~ serve with lemon wedges,
steamed rice nnd sugar snap peas or ASparagus.
Yields three to four servingn.

Recipes courtesy of L'hef Carol Haskina.

Pistachios add to pasta salad

Here are recipes from “Lenore’s Natural Cuisine:
Your Essential Guide to Wholesome, Vegetarian
Cooking” by Lenore Baum, who teaches at her
cooking achool in Farmington Hills. See Taste front

before serving, about 2 minutee. Yields four servings.

TABOUL

BY THE AS30CIATED PRESS

Liodn Weat Eckhardt and
Katherine West DeFoyd, authors
of "Stylish Oncv-Dish Dinners™
{Doubleday, $25), urge home
cooks to serve simple dishes like
1his for guests.

‘WARM PENNE AND PISTACHIO
VEGEVABLE SALAD

8 quarts water

3 tablespoons salt, plus addi-
tiona! to taste

1 pound penne pasto

2 medlum carrots, cut into
julienne

2 medium yellow squash, cut
Into Julienne

1 cup sliced mushrooms

12 cherry tomatoes, halved

4 green onions with tops, cut
into 1-nch lengths

3/4 cup shelled and conrsely
chopped pistachios
(reserve a handful of whole
nuts for garmish)

1/2 cup loosely packed pars-
ley leaves

1/4 cup white wine vinegar

1/2 cup extravigin olive oll

In a large pasta pot, bring the
water to a boil. Add 3 tablespoona
of salt and the penne and cook for
6 minutes. Add the carrots, squash
‘and mushrooms and boil for 2 min-
utes.

Drain and transfer pdsta and
vegetables ta a bowl. Add cherry
tomatoes, green onions, chopped
pistachios, parsley leaves, vinegar,
olive oil, nnd salt and pepper to
taste.

Toas well and garnish with
whole pistachios, Serve at once.
Makes $ servings.

for a review of the cookbook.

SPAGHETTI WITH GINGERED BROCCOU

1 pound somolina spaghett!
1 bunch broccoli,
sliced, florets separated
1 teaspoon tonsted sesame ol

1 4-inch piece fresh ginger, peeled and cut Into

matchsticks
3large garlic cloves, minced

1 tablespoon shoyu or mora to taste (available at

naturat foods stores)

Full a large stock pat with five quarts of water.
Bring to a boil. Cook spaghetti until a} dente, accord-
ing to package directions. Gently pour cooked
spaghetti into a colander in the sink. Rinse until cold.

Leave in colander.

Meanwhile, stenm broceoli until barely fork-tender,
about 2 minutes. Set aside. In a large, nonstick skillet
or wok, heat oil. Saute ginger and garlic 1 minute. ingi
Add spaghetti. Saute until lightly golden, 3-5 min-

utes, Season with shoyu to taste.

Add broccoli. Mix gently. Cover and heat through

stems peeied ond dlagonally

Salad:
3 cups water

1 teaspoon unrefined sea salt

2 cups coarse bulgur

pleces

2 cups cucumber, soeded and cut into 1/44nch

4 cups fresh parsley, minced

Drossing:

1 cup scalllons, thinly sticed

1/2 cup tresh lemon Juice

1/4 cup extravitgio clive oll

2 large garic cloves, minced

1 tablespoon, shoyu (or more to taste}
3 tablespoons fresh mint, minced (optional)
Bring water to boil in a 4-quart pot. Add salt and .

bulgur. Simmer covered 15 minutes. Transfertos .

Jarge bowl. Fluff with a fork and allow to cool. -
Mcnnwhlle in o small bawl whisk wg!thcr dreas- 1,
Ad and

salad ing:

d
dressing to bulgur. Mix gently. R

Refrigerate at least one hour before serving. Keeps

WHAT'S COOKING

Send items for consideration in
Cooking Class Calendar to Ken
Abramezyk, Qbserver Newspa-
pers, 36261 Schoolcrafl, Livonia,
M1 48150, or e-mail kabram-
czyk@ oe. homecomm.net

B Coffes caltes and stuff — Lacry
Galbralth wil teach a session at
11 a.m. on bread and bagels,
April 1, at the Kitchen Glamor
store in Great Oaks Mall at
Walton and Livernois In
Rochester. Calt (800} 641-1252
for information,

@ Vegetarian Cooking - Lenore
Yalisove Baum, author of Lenore’s
Natural Culsine, Your Essential
Gulde to Wholesome Vegetarian
Cooking, conducts vegetarian
cooking classes at Lenore's
Natural Cuisine, 22899 Inkster,
Farmington Hills. Baum has
scheduled a session on soups for
€9 p.m. Wednesday, March 29, a
fecture on menu planning 7:30-9
p.m., Tuesday, April 4, and Seitan
(wheat meat) 69 p.m.
Wednesday, April 5. Call (248}
478-4455,

M Tea Party ~ Instructor Linda
Kay Drysdale will take partici-
pants to the wonderful world of
tea. She will offer for

stores. Sessions are scheduled
for 6:30 p.m. Tuesday, March 28,
at the Novi Town Center (south-
east of the Novl Road exit at I-
96) and Thursday, March 30, at
the Rochester store at Great
Oaks Mall, Walton and Livernois.
W Enster Eggs - Learn how to
make panoramic Easter eggs with
sugar, royal icing and an egg
mold with Audrey Edwards at a
three-hour class set for 11 a.m.
Saturday, April 1, at Kitchen
Glamor, at the Novi Town Center
(southeast of the Novi Road exit
at 1:96), and Saturday, April 15,
ot the Rochester store in Great
Oaks Mall at Walton and
Livemols. Call (800) 641-1252
{or information.

® Passover Gathering —
Sephardic Jews have a common
Spanish heritage. When the
Jews left Spain at the end of the
15th century, they took their
cooking traditions with them.
Passover foods from France,
Turkoy and Greece can include
rico ond beans, usually not found
on Eastern Evropean Passover
menus, Spicy appetizers, savory
sulads and side dishes and
honey-filled dx snerts will be

tea sandwiches, petit fours and
min} fruit tarts at Kitchen Gtamor

1 by Annabell
Cohen at 1 p.m. Sunday, Aprit 2,

refrigerated three days at most.

at Kitchen Glamor in Orchard
Mall, Maple and Orchard Lake
Road in West Bloomficld. e
M Spring Hollday — Teri Eiwell, AN
caterer and cooking instructor,

will show how to prepare a dinnes
party with balanced flavors.
Participants will see how ta pre- .-,
pare beef tenderioin stuffed with
spinach, chevre goat cheese and
roasted red peppers, accompa

nied with cabemet-infused pote-

toes and raspberry hazeinut torte.
Sessions are 6:30 p.m. Tuesday,
April 4. at the Kitchen Glamor at

the Novi Town Center (southeast

of the Novi Road exit at 1:96). and
Thursday, April 6, ot the )
Rochester store at Great Oaks

Mall, Waiton and Livernois,

B Easter Candy — Audrey -
Edwards will demonstrate how

to prepare hard candy suckers,

an Easter egg shaped candy

dish, salt water taffy and marsh-
mallows dipped in caramel,

rolled in pecans and coated in
chocolate. Scsvions are sched.

uled for Friday, April 7, at

Kitchen Glamor at the Novi Town
Center {southeast of the Newi

Road exit ot 1.96) and Saturdoy,
Apnil 8, at the Rochester store at
Great Oaks Mail. Walton and
Livernois.

v

Redefining
Experience the pleasure of independent living

Watltonwood at Twelve Oaks

Visit our new center ot: _
27475 Huron Circle )

__.{_J_
WALTONWGDD

Retirement

Living

R Extm Fancy & Sweet -
1 Strawbernes

m-nwnm.umz.m

yHOP JOE'S PRODUCE

'or the freshest variety of froitsand veg

Slables

33152 W. Seven Mile

VO

higan
) 477-4333

48152

Take comfortinmis elegant community that

offers the ultimate in independent living. Choose from
one or two-bedroom luxury apartments with kitchens
and patios or balconles. Enjoy our fitness center, haie

salon, activities, transportation and more. We offer every-

thing you need to live in style with extras such as pre-
pared meals, housekeeping and laundry. Just minutes

away from shopping. dining. golf and other pleasures. Call
today for more information about our exciting new corn-

munity or visit our website ar www.waltonwood.com.

Roysl Gut and G

(248) 735-1500
oadjocent to Tweive Ooks Mall

Waltonwood communities offer
the finest in independent living
and assisted living. Call today
for a personal tour:

Rochaster Hills (248) 375-2500
3250 Walton Bivd.

Royal Osk (248) 549-56400
3450 W.Thirteen Mile Rd.
Canton (734) 844-3060 i
2000 N.Canton Center Rd. -
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Edison Oakland Public School Academy

*
A Computer Is provided for the home of e:ch family with a child in grade 3 or higher
success For All and Wilson reading programs
[

Chicago Everyday Mathesaatics :
*
Spanish
*
Dance ¢ Art ¢ Music
4
Hand! and Soclat

*
Strong Character and Ethics Program

¢ OPEN HOUSE ¢

March 26 1:00-3:00 pm
Information Nights 7:00 pm: March 16 ¢ March 22 ¢ March 28 & April 6 ¢ April 11 ¢ Aprit18 | :
Edison Oakland Public School Academy

22111 Woodward
Ferndale, Michigan
(248) 582-8191




