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Dip away your blues with these fondues

Sce related 2 Unique column on Pas-

ter. Surround with frult. Servo with

times front. Recipes compliments of skewers,
Kelli Lewton.
WILD MUSHROOM GARLIC
DARK CHOCOLATE DESSERT

FONDUE

7 tablespoons whipplng croam

3 tablespoons honey

8 ounces semliswest chocolete,
chiopped

2 ounces bitter dark chocolate,
chopped

1 tabtespoon Klrsch {clear chorry
brandy)

1/4 teaspoon almond extract

For Dippling:

+ Fresh cut frult such es banans,
peoled paar or apple wadges

« Frash berrles such as strawber-

1/2 onlon diced

3 large gorlic cloves, minced

1 tablespoon ofive oll

SCENTED CHEESE FONDUE

1 cup assortad buttar or wild mush-
rooms, steamed and sliced thin

1 pound Swiss cheese, grated

3 tablespoons alt purpose flour

1 teaspoon ground nutmeg

1/2 teaspoon ground white pepper

1 1/4 cup dry white wine

For Dipping:

# 1-pound crusty French bread or
sourdough bread, cut into 1-1/2 inch

cubes.

tlos, blackberrlas and raspberries

* Pound cake

Mathod:

 Bring cream and honey to simmer in

heavy medium saucepan.

* Add chocolate, whisk until melted.

*» Remove from heat.
« Whisk in Kirsch and extract.

» Pour fondue into bawl; place on plat-

Mothod:

» Sauté onions and mushrooms in

olive oil for 3-4 minutes;

» Add minced garlic and continue to
sauté for 2-3 minutes, deglazo with
white wine and heat 2 minutes.

« Combine cheeses, flour, nutmeg, and
white pepper in large bowl; toss to coat.

Fondue from page Bl

» Add checse mixture to wine mixture

by handfuls, whisking unti) melted and

amooth after each addition, Mix in more

wino by tablespoonfula to reach desired
conalstency.

* Transfer to fonduo pot. Set fonduo
pot over candlo or canned heat (sterno).

SUN-DRIED TOMATO PESTO
PIZZA FONDUE

» Raw veggles including pepper
slices, zucchini and

Focus ;o

that, but when it comes to Bordeaux wines
from very reputable ct and d
ing vintages such as 1998, Costco has had

* * Breadsticks

Method:

* In a medium, heavy-bottomed
saucepan, heat the olive oil over medium
heat.

2 tablespoons extra-virgin olive oil

1 medium anlon, choppad

1/2 cup reconstituted, finely
chopped sun-dried tomatoes

2 garllc cloves, minced

1 tablespoon prepared pesto

1/4 teaspoon crushad hot red pep-
per flakes .

3/4 cup dry white wine

2 cups cheese, d

* Add tho onion and cook, stirring
* often, until transtucent, about 4 min-
utes.
« Add the sun-dried tomatoes, garlic,
pesto and hot pepper flakes.
o Stir until the garlic is fragrant,
nbout 1 minute.
o Add the wine and bring to a simmer.
In a medium bow], toas tho checses with

1 1/2 cups Provolone cheese,
shredded

1/2 cup Parmiglano-Regglano
cheess

1 tablespoon comsterch

For Dlpping:

« Crusty French or ltallan bread, cut
Into bite-size cubes with crust

« Salami cubes and Pepperoni
wedgas

« Baby artichoke heerts

the

* Stir in the checses, a handful at a
time, into tho saucepan, stirring until
tho first addition is melted bofore adding
anothar.

* Let the fondue como to a bare sim-
mer, but do not boil.

» Transfer cheese to a fandue pot and
keep warm over a fondue burmer.

» Serve immediately with the dipping
ingredients of your choice.

some fantastic deals in the last few months.
You do not have to be a Coatco club member
to buy wine.

Burgundian heritage

Dijon in the Burgundy region of France is
the mustard capital of the world, Authentic
mustards are made by mixing one third
black or brown mustard seeds, grown in
abundance in the Dijon area, with unripe
grape juice, The mixture is then ground
and finely sieved to produce the smooth,
light yellow mustard.

The characteristic pungency of an authen-
tic Dijon muatard is the result of the natural
flavor d P from the the
grain's kernel comes into contact with the
juice, If you've been misled to believe that a
dressed greens salnd does not match with
wine, perk up your next vinaigrette with a
tablespoon or to taste with authentic Dijon
mustard and a dash of red Burgundy wine.
Voilal A great salad to match red wine,
especially a mellow Burgundy.

The Healds are Troy residents who write
abaut wine, spirits, food, and restaurants for
the Observer & Eccentric Newspapers. To
leave them a voice mail message, dial (734)
953-2047, mailbox 1864¥,

came a wonderful dish, the fon.
due. The cheese was melted in
an carthenware pot called a
caquolon, Local wines and sea-
sonings were added and cven the
stale bread tasted delicious after
it was swirled in the creamy
cheese sauce. Each person kept
their corner of the pot, showing
consideration and kinship, a
Swiss custom still respected to
this day.

Fondue Tips

W Do the two-step. Cook the
fondue in a double boiler on your
stove, and then transfer it to the
fondue pot for serving.

M Use the right pot. Use a
large ceramic pot for cheese and
Jarge batches of deasert fondue,

fried fondues. Small ceramic
pots are perfect for smaller
quantities of desserts. The new
gencrations of fondue pots are
sturdier and more versatile.

@ Acidic liquids help the pro-
teins in tha checse melt smoath-
ly. Beer, stock, dry or semi-dry
wine will help give your fondue
balance.

M Don't stop with the bread!
Try dipping bagel pieces into a
fondue of cream choese and
smoked salmon. Tender pieces
of cooked chicken or shrimp with
a traditional Swiss fondue also
work great,

W Bo careful in your selection
and combination of cheescs.
First, work within familiea of
cheeses, What would taste good

most likely be good melted

together.

. Nursing/Healthcare Career Fair!!

W Reverse fondue is certainly
the chic rage, Try making inter-
esting purdes or warm tapanade
spreads and dipping cheese cubes
in for a snappy change of pace.

8o, fondue is back in its tradi-
tional form a3 well as in a variety

February 5, 2002 (Tuesday)
10am - 4pm

Burton Manor, Livonla

Over 30 companies seeking nurses and afl other lypes of

Planners in Bloomfield Hills and
Aunt Olive's Good Food 2 Go in
Birmingham. Lewton is a gradu-

Glacier Hills
HCR ManorCare
Heatth Cara Innovations

Michigan Visiting Nursas
North Qo¥iand Medieat Centars
Oakland. University School of Nursing

Y d
of new flavors. It's a wonderful TSNS healtficare workefs....
venue for getting all of your guests
around the same table to share a + Acute Nursing Speciaties « Hospice of Michigan Personat Home Care Services.
1 pot, fun i + American Consuling Independent Nursing Services Prestytarian Vilages of Michigan Plus, take
good company and great food! + Blue Cross Blus Shield InteliStat S\, John Datroit Riverview Hospital advantage of
+ Detroit Medical Center Kindred Hospital United Nurses Irmg one-howr

Chef Kelli L. Lewton is owner of | » Forest Health Services Madonna University University of Michigan Health System  ©  CEclasses of

2 Unique Caterers and Event | + Gasden City Hospital Michigan Nurses Association University of Phosnix SAM,

ate of Schoolcraft College's Culi-

Health Care Partners Qakwood Healthcare System

a metal-lined pot for oil-based or together on o sandwich would nary Arfs program.
[-Got an tdeafor a story? E-m ed@oe homesonimnet

WANT MORE INFO? DIRECTIONS TO THE EVENT?
Visit our web site: MetroDetroitCareers.com  Call the Career Fair Hothine. (313) 340-3400

Crittenton Hospital Medical Center presents

CHRISTIANE NORTHRUP, M.D.
“The Wisdom of Menopause”
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Mathison Supply

Batht
® Bath Cabinetry by Bertch
| Faucets by Harden

1 m Ustra-Flush Tellet By Gerber
B Tile Tub Surround

@ Instaliation by J&M Home Improvement

N Air Masseur Massage

And More!

Sponsored By W]
Eccentric Newspapers, Building Indust
Livonia, Garden C

Win A *10,000
Dream _Bafhmm!

M
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R AM 760 Radio, The Obse
Assoclation and

Take a photo of your ugly bath-
room and bring it into any Mathison
Supply store or mail It to WJR, Ugllest
Bathroom Contest, 3011 W.
Blvd., Ste. 800, Detrolt, Ml 48202.

The winner's bathroom will be
i upgraded with new fixtures, tile,
) cablnat and

rver &

Canton.

Grand

with

ubd by |ason

SHOW

Employess of WJR Radio, The Observer & Eccantric Newspepers, BIA and Mathison Supply sre not eligidle to enter.

a value of up to $10,000.
And, be sure to visit the WJR and
Mathison Supply booths at:
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ENOPAUSE

Creating Physical
and Emotionaf 1fealth
and Healing During
the Change:

WOMEN'S WELLNESS CONFERENCE

7 p-m. Thursday, Feb. 14
Shotwell-Gustafson Pavilion, Oakland University
Tickets are $25. Seating is limited, so please call
248-652-5269 to purchase your tickets today.
E-mail: dept_healthed@crittenton.com

AOL Keyword: Crittenton
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he bottom line
is this: The
menopausal
transition no longer
means you've
entered life’s final
chapter. Rather, it
is a passageway to
a new beginning, a
second spring.’

- Christiane Northrup, M.D.

Oakland] A #1sn sheas:
UNVERSTY

rasiissires




