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DAC soups warm up cold nights

(F)D3

Enjoy these recipes from Kelli Lewton

Soe related article on Taate

front.
ROASTED DUMPLING
SquAsh Soup

2 cups dumpling squash

Unsalted buttor, as needed

Salt and white poppor, (o
taste

1 cup Yukon-Gold potatoes,
diced

4 cups roasted vegetable
stock (see reclpe)

1 cup onlons, diced

1 cup leeks, sliced

1 clove garllc, minced

1 teaspoon kosher salt

1 dash cayenne peppar

1/4 teaspoon colery salt

3 tablaspoons unsalted butter

1 cup light cream

comstarch slurry, used as
needed

‘Wash squash, cut into halves,
and remove sceds and fibars. Wipo
dry, brush with butter, and sprin-
klo with salt and pepper. Place cut
side down on sheot pan and bake
ina 826°F oven 1 1/4 hours, or
until tonder. Remove from oven
and allow to cool to room tempera-
ture.

Cook potatoes in watar until
tender. Drain and reserve. Remove
flosh from squash, measure and
add to blender with cooked pota-
toes. Purce until smooth.

Combine vegetable stock,
onions, Jeeks, and garlic, Bring to
a boil, reduce heat and simmer
until vegetables are tender. Add
squash-potato purce and sonson-
inga, Continuo to simmer.

Make o blond roux (3 table-
spoons of unsolted butter melted
and 8 tablespoons of flour), Bring
soup back to o boil and add roux.
Return to a boil and reduce heat.
Simmer for 15-20 minutes, Finish
with cream. Adjust consistency
with slurry (equal amounts of
comstarch and water) and season

to tasto, Serves 8,

Reclpe compliments of Charlie '

Frurip, soucier at the Detroit Ath-
letic Club,

VEGETABLE STOCK
1 tablespoon olive oll
1 large onion
2 stalks celery, include
leaves .
2 farge carrots
1 bunch green onlons,
chopped
8 cloves minced garllc
8 sprigs fresh flat-lenf parstey
6 sprigs fresh thyme
2 bay leaves, whaote
1 teaspoon kosher salt
2 quans water

Chop serubbed vegotables into 1-
inch chunks, Heat oil in a stock
pat. Add onions, celery, carrots,
scallions, garlic, parsley, thymo
and bay leaves.

Cook ovor high heat for 6 to 10
minutes, stirring froquently. Add
salt and water and bring to a boil.
Lower heat and simmer, uncov-
ered for 1 hour, Strain, Discard
vegetables,

Recipe compliments of DAC
Soucicr Charlic Frurip.

CORN AND CUMIN CHOWDER
3 quarts rich chicken stock
{1 quart cold, 2 quants
hot)
2 pounds corn kemels
3 1/2 cups creamed com,
pureed
1/2 large onlon, diced
3/4 cup green bell peppor,
diced
3/4 cup red bell popper,
diced

1 1/2 jalapenc peppers,
minced
3 cloves gerlic, minced

Northville, MI 48167-0220

JAMES A. AUSTIN (P-43400), Attorney, P.O. Box 220,
STATE OF MICHIGAN, JUDICIAL DISTRICT, 6th

JUDICIAL CIRCUIT, 1200 N. Telegraph Road, Pontiac,

M

Plaintiffs - Brenda K. Gissendanner and Darlens E. Carveth v. Defendant
Joffroy Larsen -
Oakland County Clreuit Court Case N. 01-035106-CZ

Defendant, yous are being sued by Plaintiffe in Oakland County Circuit
Court for damages in excess of $25,000.00 pius coats and altorney foos, You
must fHla your answer or take other action permitted by luw in this Court
locatod ot 1200 N. Telegraph Rd., Pontlac, MI 48341 on or bofore January 2,
2002. I you fall Lo do 80, 8 Default Judgment may bo catered sgainst you
for the sellef demanded in the Complaint filed in thia case.

COURT FINDS:

1. Service of process upon the defondant Jeffrey Larson cannot reasenably

be made as provided tn MCR 2.105, ana service of process may bo mads ina
d to give

made by the following method(a):

[

manner which is b); ) givi
the procecdings and an opportunity to be heard.
T 1S ORDERED:

2. Service of the summons and complaint and a copy of this order may be

a. First class mail to 27750 Tuft Road, Novi, M1 48377
b. "l}uking or firmly affixing to the door at
b

actual notice of

promptly to defend:
d, [X] Other: Publicatior
court.

Date; November 30, 2001
Tublish: Deembsr 8, 16 and 23,2001

4 ounces unsalted butter

3/4 bunch scallions, sliced

1/2 teaspoon cayenne pep-
par

1/2 tablespoon ground cumin

1/4 teaspoon drled thyme

1/4 teaspoon Mexican
oregano

3/4 cup alk-purposa flour

Minore chicken basa, to toste

Solt and white pepper, to:
taste

In o large stock pot melt the but-
ter and “sweat” the onions, garlic
and spices. Add flour and cook for
5 minutes over medium heat until
flour cooka. Add stock, first the
cold then the hot, stirring con-
stantly, Bring to a boil. Add

pureed creamed corn and corn ker-

nels and simmer for 20 minutes:
Add Julapeno peppor and season
to taste with chicken base, salt
and white pepper.

Reserve bell peppers and scal-
lions for garnish prior to serving.
Sorves 8.

Recipe compliments of DAC
Soucier Charlie Frurip.

CRANBERRY RELISH
“HuDSON VALLEY”
2 pounds cranberles
4 oranges, grated
2 lemons, grated
4 apples, chopped
1/2 cup walnuts, chopped
4 ounces brown suger
12 ounces granulated sugar
2 ounces shemy, optional
1 ounco Madelra, optional
Chop 112 of cranberrics (or you
may “pulse” in a food processor).

Add gratings and juice of oranges

and lemons. Combine ail ingredi-
ents and refrigerate.

Recipe compliments of DAC
kitchen.

Recipes courtesy of Kelli Lewton. See related
column on Taste front.
SWEET POTATO POCKETS
1 cup cooked mashed sweet potatoes
3 tablospoons toasted chopped pecans
1/4 cup prepsred frult chutnay of your choice
2 pufl pastry sheeta

Mash sweet potatoes and season with salt, pep-
per and pinch of cinnomon. Stir in pecans and chut-
ney. Cut pulf pastry sheets with 2 12 inch circles
with cookio cutter. Place o small teaspoon of filling,
fold over and add cgg, wash the top, Bake on cookic
sheet at 350° F for 12-18 minutes until golden
brown. Yield 36 pieces.

GINGERED HONEY SOY PORK LOIN STUFFED
WITH Flas

T tablcapoon butter or ofive oil

1 large onion (diced)}

1/2 cup Turkish apricots

1 1/2 cup white and dark figs (quartered)

2 tablespoons olive oil

1 pork loin (trimmed)

2 tablespoons brown sugar

1/4 cup teriyaki sauce

1/4 cup light soy sauce

2 teaspoona fresh ginger (grated}

1/4 cup sesame oil

1 teaapoon fresh garlic (chopped)

1/4 cup orango juice

1/8 cup honey .

Sauté onions for 1-2 minutes, add figs and
brown sugar, then sauté an dditienal 2 min-

Clean pork loin. Mix remaining ingredients
(marinade). Using stoel or flat thin knifc, cut
pocket into whole pork loin, and stuff with fig
mixture, Marinade over night. Roast at 460°F for
10 minutes, then reduce heat to 325°F and cook
for approximately 18-26 minutes.

ALMOND BiscoTTi
1/2 cup of butter
2 cups of allpurpose flour
2/3 cups sugar
2cggs
2 teaspoons beking powder:
1 teaspoon vanllla
1 1/2 cups of almond meal or fine ground
almonds
1 beaten egg yolk
1 tablespoons milk
1 cup of coating chocolate

1n a large bowl, beat butter till soft. Add half
the flour and combine, Add sugar, eggs, baking
powder and vanilla, Beat till combined. Add
slmond or pecan meal, Combine. Shape into a
log on a parchment lined cookio sheet, approxi-
mately 9 inches long, 4 inches wide and 1 172
inches high. Combige yolk and milk. Brush onto
loaf. Bake at 375°F for 25 minutes, Cool on cook-
io sheet for 30 minutes. Cut loaf along the width
diagonally into 1/2- inch thick slices. Lay slices
cut side down on parchment lined cookic sheet.
Bake at 325° F for 8 minutes. Turn over and
bake for 8-10 minutes till dry and crisp. Cool

utes. set aside

lctely. In double boiler, melt chocalate coat-
ing. Dip tip of biscotti in chocolate.

Read At Home every Thursday

KENNETH E. KONOP, Attornay, 840
West Long Lake Road, Suite 200,
Troy, Ml 45008

STATE OF MICRIGAN
‘COUNTY OF OAXLAND
PUBLICATI n%oncz

DECEDENT'S TRUST ESTATE
Decedent: AILEEN M. HAEUSLER,
Soclal Becurity $36242-2231
TO ALL CREDITORS:

NOTICE TO CREDITORS: The decedeat,
Alleen M. Harusler, who lived at 34041
Stata Steeed, Farmington, Michigan died
November 18, 2001. Thers ia no Probate

the decedant ars notifled

<!
v
November 28, 1990,
forever 'gllm‘ unl

, Bucceasa

months after the date of publicatioa of
al

to o member of dofendant's household who is of suitabls age and December 3, 2001
discretion to reccive process, with instructions to deliver it Attorney: Kenneth E. Koaop, P16140, 840
% i T

n and Cortified Mail o,
Trustes; Thomas C. Hueusler and (-3
3, For each method used, proof or servico must be filed promptly with the n Thons P s s’:::-n.
T, Judge Parmlagtca, Mi 48335, ‘Telephons No.
2484238242
S ‘Publish: Decwtaber $, 2001 Pusmana

For Family Togetherness
Tor8 Elullly Slate *
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SECTION

FOR THESE COMPANIES...

e

T Y
DAWN M. S8CHLUTER, Attorney
840 Wost Long Lake Road, Sulto
200, 'hué. MI 48098
BTATE OF MICHIGAN COUNTY
F OQAKLAND, PUBLICATION
NOTICE, TO CREDITORS
DECEDENT'S TRUST ESTATE,
Decedent: KAREN N.
DROZDALSKI.
NOTICE TO CREDITORS: The
decedent, Karen N. Drozdalski, who
lived at 793 Snowmass, Rochester
Hitla, Michigan died November 21,
2001, There s no probate Estate.
Creditars of the
potified that ali claims agai
Karen N, Di

) ros
ment dated October 5,
Il be
to: William E.

anud

rordalski, 783 Snowmass,
Rochester Mills, MI 48309, the
named Successor Trustee within 4
months after the date of publication

of this notice.

Witllam  E.  Drozdalakl, 793
nowmass, Rochester Mills, ML

48309 2483751847

Atomey:  Dawn M. Schluter,

P43082, 840 Weat Long Road, Suite 3

200, Troy, MI 48098 248-879.2000 .
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®) RadioShack.
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Talking on the rdephone had become frustrating,
Then 1 bought a Walker tekephonc with Clarity
Tower™ Technology. Clasty Powee docsni just
make the words bouder, it alio makes them dearer
and easit to underand. Thar was ey what
nevsled! Now | enjoy tlking on the phone again.
Lant it e you hear whit you'e been mising?
Walker ekephones are nailibl ax RadioShack
stores pasiormwide, or call 1-600-552:3368 ot
visis wwywallezcom.

3
H
€001 Wakst, A Dersscn of Nasaronas, Inc. Al nghes reerved §
Amplring Lafe and Clary Nrwer wt tndermacks of Fiey

idland,

Relax and-
enjoy yourselfio eereiny ...

with any overnight stay

Free Dinner
for two:

Dinner for two is a
50 value and unique
10 ¢ach hotel.

Offor expires 12/26/01

eRhman (oust

(onerence FHotel
989-839-0500

989-837-1010

P, S
VALLEY PLAZA RESORT

Teeanee Craver

800-825-2700

989-631-0070

You’ve always known she was
! headed for Lawrence Tech...
} Who thought it would be in
.1 11th grade?

Michigan

Leave your
troublgs behind...

Spend time away with-
out golng too far.Enjoy
the small town experi-
ence. We offer theater,

arts, unique shopping.

Hotels with jacuzzi suites,
free entertainment,
indoor pools & sports
complexes. Rates vary
with each hotel,

Hotel rates start at

*89
for two

X Inr
Holel & Conference Center of Midland
Call 1-800-622-4220

Earn college ceedits in high school;
Carecr preparation fully runcd to the real world:

+  Strong acadzmic programs honed with the talents of practitioners in the
ficld;

HCR -ManoeCare Partrait Studios «  Projects that engage scudents directly with business and industry;
Bugé_'l_ — «  Faculty cutrent with professional practice in the areas they teach;
. A LOrld of Differsmsn? o Small classes thar promote strong student interaction and team building
coMMuNITY Solfggeld sills;
COLLEGE » A unique academic and experiential “mix” that gives scudents & real world
9 1! et
advantage
W odern iom is free, but space is limited. Enroll Now Classes Begin
AR ngineering . January 28™, 2002

accounfemps § United L\ Open House
- e Eareel ENVIRONMENTAL CARE e ok v e e Saturday, Dec. 15™ -9 a.m.

Room M216

e ond
ey, Regular office hesees: 8 & . - 12 mora W-#

Call 218-204-3080 for more information

They Are Hiring Now!




