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These recipes celebrate spring

2 cups onlon, chopped fino

Toula Patsalis, co-owner of Kitchan Gl
stores with her husband Chris, llk:u ":, fzors, f:ﬁ:‘ws xn.mn‘d':::nd
"'lﬁ:i:.:nmi s are ﬁ':;.gg)? By of (’}mk Cooke  L1Zounce Gan crushed tomatoes
ing with an Americon Aecent™ - 1/2 cup frash dill

“Salads should bo prepared the day bofore, 4 tablespoon Sait
adding tho dressing at the last minute,” Patsalla 1/4 teaspoon suger

suld, Casserolea can be made and frozen for up to
threo woeks, Defroat two daya before in the refrig-
erator and warm, if desired, in a 300° F oven for 26
to 30 minutes,

Also Gall Poanar, a diotitian from Healthy Waya
Nutrition Counsoling in West Bloomfield, pitches
in with a gazpacho recipe, which she says tastes
“cven better” the next day after it is prepared.

The following recipes can be used for spring
entertaining or early summer gathorings:

THREE-PEPPER PASTA WITH GRATED FONTENELLA
ARD PARMESEANO CHEESE
1 pound spaghetti, cooked and drained
1 green peppor, sliced thin lengthwise
1 red pepper, sliced thin lengthwise
1 yellow pepper, slice thin lengthwise
3 leeks, washed, trimmed and sliced thin
2 cloves garlic, chopped
174 cup olive oil
4 tablespoons fresh chopped basil
1/4 tonspoon salt
Fresh ground pepper
1/4 teaspoon ground fennel
1 tablespoon oregano
1/4 pound Imported Parmosan cheese, grated
1/4 pound imported Fontenclla cheese, grated

In & large akillot, aaute leeks over gentle heat until
cooked, about five minutes, Add sliced poppors and
incrense heat, stirring until well incorporated. Reduco
heat the medium and cook, stirring occasionally, until
poppers are nlmost soft.

Add choppod garlic, basi), salt, pepper, fennel and
oregano. Stir and cook for four minutes or so. Toss
pepper mixturs into spaghetti in a large pasta bowl
and toss until incorporated. Mix Fontenella and
Parmesan cheeses and sprinklo over top. Barve.

Recipe courtesy of Toula Patsalls,

. STUFFED CABBAGE ROUS
1/4 cup vegetable oll
1/4 cup ollve oil
2 cloves garlic, chopped fine

1 large head cabbage
1 teaspoon salt

In a large pan, mix olivo oil and vegotable oil, Add
2 clovea of garlic and 2 cupe onion; saute on medium.
high heat for about & to 10 minutoes. Add 2 pounds of
ground beef, crumbled in small pieces; brown well,
Add 1 cup uncocked rice and atir in,

Add 1 can crushed tomatoes, 172 cup fresh dill, 1
tablespoon ealt, and 1/4 teaspoon sugar. Mix togother
woll, then cook over medfum low heat for 20ta 25
minutes,

‘While filling is cocking, remave the core of tho cab-
bage 50 that the leaves can bo removed casily, Steam
cabbago in large pot of wator with 1/4 teaspoon salt.
After ateaming for about 10 minutes, the leaves
should be ready to be removed. Cover and repeat
until cabbage leaves aro too small to usa.

Place filling in center of cabbage leaves and shape
into rolls by folding side in and rolling from bottom.
Place in large pot (4 quarts) in Jayers then top with 1
cup tomato sattco, 24 cup fresh dill, 1/2 taaspoon ealt
and 1/4 teaspoon sugar. Pour thia over cabbago rolls,
Shake the pot so sauce flows to bottom of it. Bring
cabbage rolls to boil, then turn heat down to medium
low to cook for one hour until gabbago rolls arc ten-
deor. Servea 810 10,

Recipe courtesy of Toula Patsalls,

GAZPACHO
6 cups tomato juice
5 beef boulllon cubas, diesolved In a llitlo water
2 (fs‘-ouncu) cens of tomatoos, chopped with
ulce
3 medium cucumbers, seeds removed, then
cucumbers chopped
4 medium onions, chopped
8 stalks celery, chopped
1/2 cup plus 2 tableapoons wine vinegar
1 tablespoon Worcestorshire sauce
Red pepper sauce (to taste)
Parmesan cheese (to garnish)
Combine all ingredients oxcept garnish. Refrigerate
for several hours. Serve with garnish on top.
Recipe courtesy of Gail Posner,

SALAD NICOISE

Salads, breakfast dish enhanced‘witliicheeée.

salad, Top with remaining 1/2 cup cheese and .

4 modium pototoss

Inch pleces

divided

drossing, divided
2 teospoons, Dljon mustard

arrango around edges af

1/4 pound fresh green beans, cutinto 1 1/2-

1 hardcooked egg, quartered

6 cups packed ton Boston o leaf fettuce

1 1/2 cups Sargento Satod Creatlons with
Montarey Jock end Cheddar cheesos,

1/2 cup Italian or red wine vinalgretta salad

1can (8 1/2 ounce) white elbacore tuna In
walor, dralned, broken into chunks
12 nicolse or calamata olives

Scrub potatoes, but do nat dry them, Place wet
potatoes in an 8-inch square baking dish or
microwave-safo casserole. Cover wilh vented plas-
tic wrap, Microwave on high for 3 minutes. Add
groen beana to patatoes in dish; cover with vented
plestic wrap, Microwave at high for 4 or § minutea
until vegetables are tender, Tranafer to sink and
fill with cold water. Drain water and fill again
with cold water to stop cooking and cool the veg-
etablen, Let stand while preparing salad.

In large bawl, combinoe lettuco and 1 cup cheese.
Combine dressing and mustard, Add 1/4 cup of the
dreasing to lettuco mixture; toss well. Arvange on
four sarving plates. Top with tuna and olives.
Drain vegetables. Cut potatoes intn quarters;
salad. Arrange groen
beans over salada, Chop cgg and sprinklo over

CHEDOAR BREAKFAST STRATA
6 elicos whole wheat bread
1/2 pound bacon, cut into 1-inch pleces
8 ounces, fresh mushrooms, siiced
1 cup chopped broccoll florets
1 teaspoon thyme

4 eggs
2 cups milk

Berves 8.

drizzle remnining 1/4 cup dresaing over salnds.
Servo with freshly ground pepper, if desired.

2 teaspoons Worcestershire sauce
1 cup (4 ounces) mild cheddar choese, shrod-
* ded

1/2 cup (2 ounces) shredded Swiss cheeso
bread in bottom of lightly greascd 13-
by-9 inch baking dish, Cook bacon in skillet on
modium-high heat until browned; drain on paper
tawel. Place ovenly on bread, -

In samo skillet, cook mushrooms about 3 min-
utes on medium heat; drain. Layer mushrooms
over bacon. Add brocooli and sprinklo with thyme.

In modium mixing bowl, combine eggs, milk and .
‘Worcestershire sauce. Pour evenly ovor vegeta-
bles. Sprinkle cheeses on top. Bake at 350° F 35 to
40 minutes or until puffed and golden brown.

See related story and photos on Taste front.
, Recipes courtesy of Sargento Foods.

WHAT'S COOKING

Send items for consideration in
What's Cooking to Ken Abram-
czyk, Obscrver Newspapers,
36251 Schoolcraft, Livonta M.
48150, or e-mail kabr yA@

percent of the proceeds will go to
Gleanars Community Food Benk,
The Food Benk of Oakland
County, Forgotten Harvest and

oe. homecomm. net

M Battling Hunger ~ Tasto of the
Nation Detrall wiil help ralse
money for nonprofit arganizations
to battle hunger and poverty. The
ovent Is scheduled from 6-9:30
p.m, Surday, May 7, st the
Somerset Callectlon in Troy. it
featuros the aroa's 50 best
restourants, coterors and purvey.
ors, Tickets are $75. About 70

Detrolt

Institute, For information of to
purchasa tickets call Glaaners
Community Food Bank at {313)
923-3535.

W Kitchen Glamor features
Slgnature Reclpes of Michigan
five-star chefs at Kitchen Glamor,
Orchard Mall, Meple and Orchard
Lake in West Bloomfield. On
Monday, May 1, Tim McGrath will
demonstrate boked fillet of Loke
Suparlor whitefish, spicy sauteed

catfish fillets with onlon gravy
and cheese grits and grilted lake
trout. On Tuesdoy, May 2, .
McGrath wilt prepore grilled veg-
etables with balsamic-herbes de
Provence gorlic basting; oven
roasted tomato fennel soup with
pesto cream; grilled bourbon-
molasses marinated rib eye EACN
steaks with smoked com and
andoullie sauce; grilled jumbo *
shrimps with citrus gingor souce
and vegetable griddlia cakes and
strawberry-amaoretto tiramisu,
Sessions start ot 6:30 p.m. Call
{1-800) 641-1252.

B

g VARICOSE VEINS
CLINIC
FOR THE TREATMENT OF VARICOSE VEINS
Performed by a Vascular Surgeon

Salute that special grag

i | your own spegidl:

* Inoffice precedure o Most insurance Mand we "
o Minimal discomfort  companies cover it K .~ mllnor:x:fe: ON SUNDAY, MAY!Q‘ éﬂ

Say Congratulations to your sp, ;
your hometown newspaper forjust

Select a picture of your graduate whers sk
was a little person, or a send a current picture

* Notimeoffwork e FREE Initial Consult
Visit out Web Page: www.adnan.matta.com

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

‘ n he world awaits
your talent and
sunay disposition,

Love, Mom, Dad, Aunt Sarah
and Pogo.

th

Y i sza o your mowsage by Monday, May 15, 2000. k
Julie, ; Indicate whether you’d like your message to appear in /:
Who says The Observer or Eccentric newspapers. Y
beauty md» Mait your check or monay order along with photo and message to: :
brains don’t - ;
wtn b et come in the
it amc body. @bserver & Eccentric
B iyl the ey, You'r? I}i‘vin’g b . NEWSPAPERS
Do you experience proof they're afwronge | 38251 Schoolcraft, Livonia, Ml 48150
Severe PMS symptoms, such as, honer udent! 1a-alr Attention: “Graduate
* ety Love, Mom, Dad, and Andy NOTE: If you would like your picture raturned, a salf-add d. p lop
« Insicability —
—

+ Sadness

* Moodiness

« Bloating
It may be PMDD
(Premenstrual Dysphoric Disorder)
1f you suffer from severe PMS and are between the ages of 18-
4fﬂa}l for more information about participation in a rescarch
study of an investigational medication. Al research study

medication is provided at no cost to those who qualify.
INSTITUTE FOR HEALTH STUDIES
(517) 349-5505 1 (800) 682-6663
RobertJ, Bielskd,

campus locations n Auburn Hills,

* o Five convenient Rayal Oak, Southfield,

Farmington Hills,
and Waterford .
« No charge to app¥¥
by phone
« Register on campus. or
. A:ardahle tultion — $47.70 per credit hour for
district residents

« Small classes. personal attention beral Ars
« University tr& ams In Li 3

nsfer progr
Science, and Business Administration s
« More than 125 certificate & degree progra

demand professions
. EI‘jhk:)‘f:shax\ds of classes from which to choose

ommunity
College:

NOTICE OF LAST DAY OF REGISTRATION

COMMUNITY CO
FOR THE ELECTION TO HELD ON

TO THE QUALIFIED ELECTORS OF THE OAKLAND COMMUNITY
COLLEGE DISTRICT: .
PLEASE TAKE NOTICE that the regular biennial election for the Oakland
Community Callege district shall be held on Monday, June 12, 2000, in
conjunction with the regular elections of camponent schoal diatricta.
The last day for recolving registrations far the election wlll be Mondoy, May
16, 2000, Persons residing in tho Oakland Community College district
registering after 5:00 p.m. on Monday, May 16, 2000 wili not be eligible to
vota ot the eloction. Persons planning to register must determine when the
city, township or village offices or Secretary of State drivers llcense burenu
offices witl be open for regiatzation. Only persons who have registercd as
general electors with the appropriate clork of the ¢ity, village or township in
which they reside, ar through rogistration at a Secretary of State drivers
license bureau or other agency designated to accopt applications for voter
registration under Michigan law, are reglatered electora of tha Oakland
Community Colloge diatrict.
Ploase tnko further notice that only regiatered achool clectors residing In
the Oakland Communily College aren of any component achool district will
be oligible to vota st the regular biennial election af Onkland Community
Callege.
The regular biennlal election for the Onkland Community College district
shall be held sn Manday, June 12, 2000 in conjunction with regular olections
boing held by component schoal districts. At this clectlon, two Lrustees shall
be elected to the Board of Trustees of Oakland Community College for
regular G-yoar lorma beginning July 1,2000 and ending June 30, 2008.
This Notice ia given by the order of tho Board of Trusteea of Onakland
Community College, State of Michigan.

PAMALA DAVIS

Secrotary, Board of Trustees

T N Final Re istration
[inro 4 &
Thursday, May
REMA Friday, May 5

o8 begin
Class May 8

for
" Spring
€Al Monday,

all (248) 341-2346

information ¢
For info www.occ.cc.ml.us
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