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nts ... Chef’s comfort recipes include

Suppleme

When consumed in moga
doscs, for a long enough time, or
in combination with other sub-
.stances, all chemicals can be

"toxic, .
... Assumption 2 — When 1 sce the
.term “natural,” it means that a
product is healthful and snfo.
. Consumers can be misled by
this term. For example, many
- weight-loss products claim to bo
-*natural” or “herbal” but their
lingredients may interact with
drugs or may e dangerous for
people with certain medical con-
. ditions,
Assumption 3 — A product is
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PLANETALIGNMENT 2002

safe when there is no esutionary
information on the product label,

Manufacturers of nutrition

ppl ts may not includ
warnings about potential
adverse effects on the labels.

Remember the old adage that
if it sounds too good to be truc, it
probably is,

Peggy Martinelli-Everts, R.D.,
a Clarkston resident, is a regis-
tered dictitian and dircctor of
clinical operations for HDS Ser-
vices, o Farmington Hills-based
food service and hospitality man-
agement and consulting compa-
ny.
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VIEW A SPECTACULAR ALIGNMENT OF FIVE PLANETS
AT THESE ASTRONOMICAL EVENTS?
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- 12:30-4pm

" Explore the world of amateur
astronomy as you leam about

i telescopes, make stas charts and
watch a planetarfum program.
Enter to win a telescope coustesy
of Riders Hobly Shop of Livonlal

8aspm-

Telescope viewing outside and

In the Observatory; special 8pm
viewlng of The Sky Tonight: from
Dusk to Dawn planetarium show.
Cutside viewing free.

Joln WOVD 96.3
from +-3pm
on Saturday,
Aprif 20!

CoupoN

Bring in this coupan
te teceive 51 ol general
admission only.

All telescope viewing
Is weather permitting.

The Ceambanesh s v

ASTRONOMY DAY ~APRIL 20 -

ALRANBRODK.
ﬁliE‘[ D" u
39231 Woodward Avenue ¢ P.0. Box 8a1 ¢ Bloomfield Hills, M) #3103 0Bos

1-877-GO-CRANBraok 1-B77-463-73621 * woww.canbiochedy
Located two miles north of downlown Birmingham

et Bt

PLANET ALIGNMENT
TELESCOPE VIEWING —
APRIL 26, MAY 3,
May 10, May 17

5 7

8:30-11pm~

View the planet allgnment through
telescopes set up outside the
Institute and In the Observatory.
Outside viewing Is free.

THE SKY TONIGHT:
From DusK 10
Dawn = FRIDAYS

8pm - Locate planets and stars In
the night sky as we recreate and
explore the planet alignment In
our Digistar planetarium. Ages 5
& up only. Museum admission,
plus planetarium show fee.
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green beans and fried chicken

Comfort rocipos by Chef
Peter Loron of the Epoch
Events Restaurant and Cater-
ing Group

GREEN BEANS WITH MUSHROOMS
& ONIONS
SERVES 410 6
1.1 1/2 pounds green beans,
fresh, timmed
Water, bolling to cover
1 tsblespoon salt
1/2 stick butter .
1 onion, peeled and cut In hatt
and sliced
2 cups mushrooms, fresh sliced
Salt to taste
Black pepper, ground to taste
2 tablespoons Parmesan
chesse, gratod
1, Blanch green beans in boiling
salted water 2 minutes, Extract
beans and immediately chill in fea
water to stop cooking and preserve
tho cotor and flaver of tho beans.
Rescrvo.
2, In a large frying or sauté pan,
heat butter and then sauté onions

- until a tranaparent and slightly

caramelized brown. Add tho sliced
mushrooms and continue to sauté on
medium heat until tho mushrooms
have softened and browned slightly,
Add the beans and enuté togethor

untitall lr;émdlonu are heated
through.

9, Beason with salt and peppor
and sorve with a dusting of grated

.Parmesan cheese. .

- CLASSIC COUNTRY FRIED
CHICKEN WITH CORN O'BRIEN
SERVES'4 10°6

2 fresh chickens, cut in pieces,
skin on

1'1/2 cups buttermilk

2 chicken bouillon cubes

2 cups alkpumpose flour

1 teblespoon paprika

1 teaspoon dry, crushed
oregono

1 teaspoon dry, crushed thyme

1 teaspoon garlic powder

1/2 teaspoon ssit

1/2 teaspoon ground black pep-

per
Vegetabla ol to fry

1. In a large bow!, dissolve bouil-
Jon cubes and buttermilk together,

2, Sonk chicken in this mixture.

3. Combine flour, paprika,
oregano, thyme, garlic powder, salt
and pepper in a largo bowl.

4, Romave chicken pleccs onoat a
timo and roll in flour mixture liber-
ally. Repeat to gat an additional
crust if desired.

Familiar ;... 5:

6. Heat oil to 850 to 375 degrees in
a skillot or deep saucepot. Place
breaded chicken in hot ofl making
sure not to erowd, Cook until brown,
To bo suro chicken is theroughly
cooked, it may be additionally heat.
od in a 326- degreo oven until done,

CORN O'BRIEN
SERVES 470 6
12 ounces frozen cut com
1/3 cup green pepper, diced
1/4 Inch
1/3 cup red pepper, diced 1/4
fnch |
1/3 cup onlon, diced 1/4 Inch
4 strips bacon, sliced and cut In
1/2 inch pleces
1 tablespoon clder vinegar
1 teblespoon fresh, chopped
parsley
Salt and pepper to taste
1, In a largo ekillet or fry pan,
sauté bacon until nearly crisp,
retain fat.
2. Add onion to bacon and sauté 2
to @ minutea. .
8. Add poppers and continue to
sauté until peppera aro tender.
4. Add cider vinegur, parsloy and
season with salt and popper.

5, Optionally, a pinch n sugarcan ?

bo added for sweetneas.

POYATO 8 BACON GRATIN
SERVES 410 6
56 madium pototoas, sliced
2 cups chicken broth (canned)
1 largo onlon, sticed thin
6 bocon slices )
3 tablespoons all purpose flour
1 cup shredded Cheddar
cheese, shap

plnch white pepper .
1. In a saucepan, heat broth toa

boil. Add potatoes and oniona. Sim-

mer covered 6 minutos, Drain and
reserve 1 =172 cups of the broth,

2. Cook bacon in skillet over medi-
um heat until crisp. Romove bacon
and crumble.

3. Blend flour with bacon fat and
cook over medium heat one minute.

. 4. Add reserved broth to flour
bacon fat mixture and stir in briskly.
Cook 1 to 2 minutes or until bub-
biing ond thickened, Add chosse and
poppor to this mixture and stir in.

5. Grease a one-quart casserole
dish and layer onions into dish. Pour
sauco over potato onion mixture and
bake in o 376-degree oven approxi-
mately 30 to 46 mihutes or until
potatoes are tender. Remove from
the oven and crumble bacon over -
top. Serve.

Healds from page Bl

Loren knows that what makes
us comfortable is food that we're
familiar with - food that grandma
made, Still, customers want basic,
but high quality foods.

“They want real butter, not the
fake stufl,” he said, “They want a
nice piece of fish minus the fussy
extras. In uncertain timeés we
gravitate to when things were
great and foods that remind us of
it.”

No matter what the economy,
people want good taste and tex-
ture. Broiled and boked and
braised with simple butter or
lemon is what we're cooking at
home and eating at the restau-
rants,

“Even peaple who are cooking
at home or entertaining at home
are cooking comfort foods,” he
said. “We're in a time right now

when people are re-examining
their lives — either taking better
caro of their health or spending
more time with family and friends
in their own homes.

“They want real gravy with real
mash potatees.”

Braised meata are popular at
alt the restaurants and gourmet
shops, he said, People also want
foods that will pleass the parents
and the kids.

“That's why the chain restau-
rants liko Applebee's and Bah

Mayna, for which she oversees pro-
duction, and in the wines of her
own brand Selene.

Klein joined Fisher because she
was impressed with the quality of
the vineyards producing the sin-
gle-vineyard cabernets. She was
also attracted to the second gen-
eration of Fishers, Fred and
Juelle’s children, who have shown
the dedication of their parents.

As a start to reach the pinnacle
of wine excellence, Klein had the
Fishers climb their steep moun-

i ds in steps they'd nat

Breeze are doing well right now.
Thoy have mainstream food.”

Too Chez used to be a designa-
tion restaurant, now the menu
has been adapted to make it a
family neighborhood restaurant.

And we want food that reminds
us of home.

tain

taken before. Once on board, she
led Fred and Juelle through the
final blending of the 1898 Coach
Insignia Cabernet and the 1999
Chardonnay. It was Klein's call
not to bottle the Wedding and
Lamb Vineyard cabernets as sin-
gle-vincyard designotes from the

tough 1998 vintage. .
Under Klein's direction, the
2000 Fisher Coach Insignia
Chardonnay $35 has taken on
gorgeous fruit profile with
backed-off onk character and dis-
tinguished touches of tropical
fruit. It finishes delicate, creamy
and sophisticated. The 1998
Coach Cabernet Sauvignon $63 ia
brimming with dark fruit flavors.
It's complex and layered, express-
ing fruit power with an elegant
finish. Each vincyard-designated
wine is s signature from a special

place,

The Healds are Troy residents
who write about wine, spirits,
food, and restaurants for the
Qbserver & Eccentric Newspapers.

To leave them a voice mail mes- - -

sage, dial (734) 953-2047, mailbox
1

' Ranges, Refrigerators, Cooldops, Hood

UP TO 50%
&1 ASKO BOSCH
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" Appliance Warehouse

S A Il.E !

s, Grills, Whirlpool Tubs and More on all Scratch-&-Dents, verstocks, Demo Units, Discontinued Models

OFF!

U=LINE N

TREVARROW
INC.®

1295

Corp

April 19t m 9 a.m. - 6 i.m. / Saturday, April 20h 9 a.m. - 4 p.m.

Bring a vehicle to take
delivery at time of sale

orate Office & Warehouse' ,
N. Opdyke Rd., Auburn Hills
' T248-377-3370 .

i

One Block South of University Drive on N. Opdyke _




