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Gourmet coffee recipes produce beverages to offer holiday guests

America’s love-affair with cof-
feo continues to brew and nearly
every gourmct shop offers some
type of holiday java concoction,

At Marshall Field's, our coffce
and sugar dependoncy can be
quenched in a candy. Frango
chocolntes newest flaver {s coffee
and is expected to be a8 popular
ns Frango's Creme Brulee choco-
lates.

“Coffee has become an impor-
tant part of our daily ritual,”
Lynn Hempe, Marshall Field’s
merchandise manager said.
“Chacolate is an old favorite ..,
how batter to marey two
favorites — chocolntes and cof-
fee?"

Leave it to Frango's to create a
thick sweot holiday creme
accented with coffee, scv recipe
below, And let's ignore the calo-
ries, okay?

We also scoured the Internet
for interesting coffee recipes spe-
cial encugh to serve to your fam-
ily this scagon. Tha following are
served Caffe Americano style —

. meaning the size of an American
cup of coffee rather than those
tiny and clegant European sin-

glo eapresso sizes.
Try these marvelous recipea
— and you don’t have to be n

Sweet tidings

Coffee Culture

barista (the coffec bar employ
who makes your atte) to make
em.

The first recipe is a coffee
dessert from Frango, the others
come from the delightful site:
Wired Java Fanatic at www.
nwlink.com

COFFEE FRANGO POTS A
CREME
1 ¢ whole milk (or soymilk)
6 ounces coffes Frangos.
chopped
8 egg yolks
2/3 ¢ granulated sugar

Proheat oven to 325 degrees.

Boil milk in a medium saucepan
over medium-high heat. Stir in
Frangoa chocolates. Remove from
heat and whisk in the cream.
Blend well and cool slightly.

Combine egg yolks and sugar in
a largo mixing bowl. Whisk thor-
oughly. Slowly pour chocolate mix
into the cgg yolk mixture, stir con-

 Dally of gourmet cotfee has tripled since 1898

W Gourmet coffee consumptlon was up 59 percent last year

B The average American consumes three cups of coffee each day

W Coffee ranks as the number one beverage, above tea, beer,
Juice and even sodas.

W 50 percent of coffee Is consumed at breakfast, 18 percent dur-
ing the marning, 17 percent in mid afternoon and only 8 percent in

the evening.

stantly, Strain and lot rest fow
minutes at room temperature.

Divide the custard among six 6-
ounce ramekins. Set the ramekins
in a baking dish and add boiling
water to the dish to reach half-way
up the sides. Cover loosely with
foil, Bake on center rack of the
oven until creama are just set at
the edges but still trembling in tho
center — 30 to 40 minutes.
Remove from the oven. Refrigerate
loosely covered for at least 2 hours.
Sarve chilled with a dollop of
whipped cream.

SANTA'S JAVA
3 cups of coffee

1 cup heavy cream

1 vanifia bean - sticed (found
at gourmet shops or natu-
ral stores like Whole
Foods)

4 cinnamon sticks

2 tablespoon of brown sugar
(use more if deslred)

2 teaspoon of crushed choco-
leta (sprinkies may be
used)

Slico the vanilla bean length-
wiso and place it in tho bottom of
the coffee maker carafe. Brew
three cups of coffee. While coffec is
brewing, whip the cream and

brown sugar together. Pour the
coffee into four cups and top with -
tho whipped cream mixture. Add
one cinnamon stick to each cup.
Sprinkla the crushed chocolate on
top. Add extrn brown sugar if

desired.

CHRISTMAS/ HOLIDAY LATTE
(ALSO KNOWN AS AN EGGNOG
LATTE)

3 cups of Eggnog
3 cups Espresso
Nutmeg to taste

Brew cspresso

Steam eggnog as if it were milk.

Pour eapreaso into mug.

Pour steamed eggnog.

Spoon out frothed eggnog.

On top of froth, lightly eprinkle

nutmeg.

Varlation;

Topping this latte with
whipped cream instead of
frath for a sweeter drink.

CHRISTMAS EVE DELIGHT
MAKES 10 CUPS;

3 tablespoons of butter

1 cup of brown sugar

1/8 teaspoon ground alk-
splce

1/B teaspoon ground cinng-
mon

1/8 teaspoon ground nuimeg

1/8 teaspoon ground cloves

1 1/2 cups heavy cream

10 cups coffes

10 strips orange peel

1 apple, cored and siiced Into
10 pleces

Optlonal - 1/2 to 1 shot of
rum per cup of coffes

Melt the butter in & amall pan of
low heat. Stir in the brown sugar,
allspice, cinnamon, nutmeg, and
cloves. Allow mixture to cool and
then store in a sealed container in
the refrigerator. To serve, put 1
teaspoon of the butter spice, 2
tablespoons cream, 1 strip orange
peol, and 1 apple slice into 6
ounces of hot coffee. If desired, add
172 to 1 shot of rum,

Here’s a gift basket they’ll actually use

A hearty meal from Little Italy in
Northville has replaced the typical food
basket as a fun idea to indulge in.

Thia year, the remarkable Little Italy
Restaurant is offering special holiday bas-
kets filled with fine Italian products and
wines — a gourmet Italian dinner in a
basket. Prices begin at $69 starting with

GREAT TIMES RIGHT AT HOME!

Fgosball or Alr Hockey

For Famlly Togathemess
7' or 8' Family State
Pool Tablg

« Frea Equipment
* Frew Instaliation
Sopg. Rotak $2014.
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a non-alcoholic creation named Buon
Amici containing items from imported
pasta to Genon pesto and much more.

The Paesano, $85, includes cverything
from the Buon Amici plus a choice of red
or white wine. The Padrone, $99, includes
both wines and all of the above. And the
Tony Soprano, $265, includes all the above

-877-FUN ASAPI www.viscountpor
8Y TWP, ;‘

PRE-CHRISTMAS

plus four d kinds of Terrabi ‘s
olive oil.

The baskets can be made to order with a
wide selection of wines available.

For more information on the baskets call
(248) 348-0676.

Looking for reliable
il Internet access at
a low price?
Call
734-266-2500
. or
1-800-989-4614

no

Taste appears every Sunday

Hagelotein o Bakery

—est, 1911 —

proudly presents

Chef Bernd Wessler
{formerly of Machus Pastry Shops)
and his sweet delights!

Christmas Fruit Cake
$6.50

Explres 12-25-01
541-0566

800 South Washington

Downtown Royal Oak

Open 7 a.m.-6 p.m., M-Sat.
Sunday 10 a.m.-12 noon

Risagecy]

(© GOOD FOOD CO,)

We now carry
Organic Wine

& Beer & other fine wines and specialty beers
LOWEST PRICES

CLEARANCE SALE!

“Hurry, Sale ends December 24th!

Huge Savings
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Take an extra

v Town on Wine anp Beer:
Just in time for the Holidays!

GET A JUMP START

GET
HEALTHY

RESOLUTION! =

Our organic Produce has NO Chemicals or
Toxlns. Recent research at Rutgers University
shows that organic produce averages 87%
greater minerals and trace minerals and they
taste better than commercially grown produce.

Buy 1 Deli item
Get 1 Deli item
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Christmas Speciall

“Best julcer in America”

mEET 4t e
Shari Ann's 15
00 ORGANIC 99¢ Retal

teg. $278.99

PUMPKIN SAVES1.001 $1.99

. S6ts
\iday Gift
H(r) eYCook‘.
Kichen Avp\\:mes . é:\u“?s
Grinders Prossur®

"and morst
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VITAMIN C '0”““%“ SKINNY FAST

1000 MG. (1] 90 Capsules
BY SOLARY The Best Weight
100 CAPS Loss Product!

Natural Groceries ¢ Books * Gifts » Dell/Cafe » Bakery *
Supplements » Cosmetics ¢ Bulk Foods « Coffee & Tea
MICHIGAN'S LARGEST

cg *A'NRAL FOOp

TROY
74 W. Maple Rd.
(248) 362-0886

- ([® GOOD FOOD
CANTON

SUPERMARNSS

Tl

42615 Ford Rd.
(734)981-8100

N.W. comer of Mapla & Livernols ~ W. of Lillsy on Ford Rd.



