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ture. Layer apple slicea and driz-
2le with 174 cup of the caramel
sauce, Gently apread with remain-

2:2/3 cups mitk
4 tablaspoon vegatabie oll; or
shortoning, metted

ing batter. Top with reserved 2 tabldspoons orange poel,
streusel crumb mix. groted
*Bake 10 minutes, Sprinkle with 2 egds 3
remaining 12 cup pecans, Boke 46 4+1/2 cups nuts, finely
minutes or until cake testor chopped
inserted in center comes out clean.
Drizzlo with remaining caramel
sauce, Cool onc hour, Remove from HONEY-ORANGE SYRUP
pan. Makes 10 to 12 sorvings. 2 cups honey
Recipe courtesy of Family Fea< 6 tablespoons orangs julco
turcs Editorial 6 tabtespoons butter or mar-
o gatine

Beat baking mix, milk, oi,
orange peel, and egga with hand
beater until smooth. Stir in nuts.

.
DouBLE BLUEBERRY MUFFINS
Prep: 15 minutes

snutd until veggies urv almost ten-
dor, about 5 minutes. Place pizza
crust on baking sheat. Spread
mushroom sauce over, Sprinkle
with garlic, thon mozzarella. Top
with aquush mixturo and toma-
toes, Sprinkle with Parmesan.
Bake pizza until cheese melts and
crust is crisp, about 13 minutes.

Source: htip:1 Isecret-
cookies.freeyellow.com / recipes.

.

BANANA CREPE
1 cup oll-purpose flour
174 cup confectioners® sugar
2 eggs .
1 cup milk

Bake: 20 minutes Pour batter from cup or pitcher 3 tabtespoons butter, meited
onto center of hot waffle iron. 1 taaspoon vonllla extract
1-1/3 cups flour Bako until steaming stops. 1/4 tenspoon salt
1/3 cup sugar Remove wafllo carofully. Serve 174 cup butter ’
1 tablespoon baking powder with Honoy-Orange Syrup. Yicld: 1/4 cup packed brown sugar
1/4 teaspoon salt gix 9-inch wafflea, To make Honey- 1/4 tenspoon ground cinna-
1/3 cup butter or margarine, Orange Syrup: Heat honey, julco mon
. molted and butter just until warm. 1/4 teaspoon ground nutmeg
1374 cup fresh or frozen blue- Sourec: http:! 1secret- 1/4 cup half-andhef cream
- bemies cookies.frecyeilow.com/ recipea. 8 bananas, halved lengthwise 2.
“elegg . 14/2 cups whipped heayy AR LA B DAL g
. i'ig:y”&:ﬁ:‘:zm: Bluc- SUPERFAST, SUPERGOOD X f“’:‘“ dal Berry perfect: Spread gingersnaps with cream cheese topped by strawberry chutney
2 cup milk __ VecEmmawPizza 2P erene for a springtime treat.
‘ont aven to 400 dogrecs 1 tablespoon allve ell imsnlﬂ :‘n‘{u}' nn:o m:wx::ll‘d;:xnr -
: a mixing bowl. cgKs, p
Fahrenheit. ix:g:::: ;:;ﬁ::’:;:r:: milk, butter, vanilta und salt; beat - st raWber rI es B1
. Mix flour, sugar, baking powder diced ' until smoot_h. Heat a lightly f rom page
snd salt in large bowl. Beat egg in 1/2 tonspoan drled crushed greased, 8-inch akillet. Add nbout -
' small bowl, atir in milk and but- red peppet flakes 3 tablespoans batter. Tilt akilletwo  anlads, or put in a blender with 1 medium navel orange, for ot least 1 hour before serving.

ter. Add to flour mix; stir just until
rhoist. Batter will bo lumpy. Stir
in'cereal and blucberries.

16-0z. baked cheese plza
crust, such as Boboll
14-0z. Jar mushroom plzza

that battor apreads to almost caver
the battom of skillet. Cook until
lightly browned; turn and brown
the other ride. Repeat process

milk or plain, low-fat yogurt for
a breakfnst smoathie.

A bow! of just-washed berries
makes a good after-schoot snack

peeled and chopped
1/2 cup wine vinegar
1/2 cup fresh arange Julce

Makes about 2 1/2 cups of chut-
ney, or 10 1/4-cup servings.
Per serving: 140 calories, 3 8.

4 cups whole strawberrles,
hulled and diced
1/2 cup sticed olmonds

* Spoon batter inte grensed or
paper-lined muifin pan, filling
each cup 2/3 full. Bake 20 minutes
or until golden brown. Serve
warm. Makes 12 muffins,

: Recipe courtesy of Family Fea-

sauce total fat (less than 1 8. saturated
3 large cloves garlic, minced
4 oz, mozzarella, shredded
1/2 cup oll-pack sundried
tomatoes; drained, thinly

with remaining batter, grease skil-  for ‘children. (They taste best
lot a8 needed. ) served at room temperature.) Or fat), 30 8. carbohydrate, 2 8. pro-
Melt /4 cup butter in a large try this sweet-tart strawberry tein, 1 g. dietary fiber, 14 mg. sodi-
skillot. Stir in brown sugar, U4 chutney over cream checso on m.

i In a large, non-aluminum
tenspoon cinnamen and nutmeg. gingersnap — perfect for a a m:\;mh‘i‘n:nll 5": ”

AICR offers o Nutrition Hot-

; Hori sliced Stir in cream and cook until springtime afterncon tea. N
tures Editorial 1/3 cup Parmesen cheese, alightly thickencd. Add half the i :;ﬁg;;‘mmwm}nmg;d“ line (1-800-843-8114). Open 9
N grated bannnns at a time to skillet; cook . b : a.m. to 5 p.m. ET, Monday-Fri-
'EASY ORANGE WAFFLES WITH popcat oven to 460 degrocs foF 2 60.3 minutes, spooning sauce ___ STRAWBERRY CHUTNEY ;;:;m;;r;;;qg;;:;g;‘;gggm day, this froo scvica allows you
HONEY-ORANGE SYRUP Fahrenheit. Heat oil. Add zucchi-  Over them. Remove from heat. 172 cup golden ralsing slightly thickencd and syrupy. to ask a registored diotitian

questions about diet, nutrition
and cancer. The Amicrican Insti-
tute for Cancer Research is the
only major cancer charity focus-
ing exclusively on the link

Roll a crepe around each banann
half and place on serving platter,
Spoan sauce over crepes. Top with
whipped crenm and a pinch of cin-

4 cups Blsquick ni, yellow squash and red pepper;

Mother's Day Buffet
11 a.m. -3 p.m.

2 teaspoons frash gingoer-
root, minced and peeled
1/3 cup firmly packed dark
brown sugar

Add strawberries, reduce hent
and simmer, uncovered, 10 min-
utes or until thickened, stirring
occasionally.

namon. N . .
4/2 teaspoon curry powder Rgmove mixture from heat and between diet, nutrition and can-
LIVE ML!SIC Source: http:! 1brunch.all- 1/2 cup strawbeny pre- stir in almonds, Spoon chutney cer. AICR's Web address is
recipes.com. serves . into serving bowl. Cover nnd chill  www.aicr.org.

« Chicken Piccata Royale
o North Atiantic Salmen « Roast Striploin of Beel
Potato Au Gralin Harbed Wild Rice
Groen Baans Almonding

Wine

from page Bl

Got an idea for a story?

tmusHiielo | Please Call E-mail us at jhubred@oe.homecommi.net S
GardenSehdBat {1 540 250.9000 ext. 2 . B
Carving Station " ext. - For example, cnbernet sauvignon -

Roast Top Round of Bee! Adults $21.95 EMRASSY BUITES is grown at 3,200 fect, malbecat -

Honey Baked Ham $19.95 HoTELY 3,600 feet and chnrdaang{ at

Chlld 2.95 § 4,000 fect clevation. Cabernot

|___HotPeach Cotbler | Chlld'::';nudro‘ld: :Jrgl::nmy i H requires a warm climate and

A & chardonnay a cooler climate, We

okt M 816
Prices St 1o 6% Michigan State Tax ad 19°% Houss Gratul

recommend the Terrazas Reserve
Malbee $15 and the Gran Caber-
net Sauvignon $45.

Trumpeter wince will pleasant-
1y surprise you for the quality-
price ratio, Cabernot sauvignon,
chardonnay, merlot and malbec
are available for $10.

Nicholas Catena is a partner in
this venture. Remember his
name because it scems that every-

Visit us during our
OPEN HOUSE

Sunday, May 5th
from 12:00 - 6:00 p.m.

Leg of Lamb thin
g he touches turns to gold!
Tenderloin .+ Bodegas Norton was founded in
Scallops Y . 1895, but its modern era began in
Breakfast Meats Refreshments }\959 whe: it was pur\:hxéled by
. ey lgne ustrian businessman, Gernot
g&ifgé?fcrﬂéﬁs : € ,mnpllmsm.lr‘\.hu_uh Langes-Swaroveld. Norton hos
Including Sweet Table / R CIMCT 1O WID L mp tor two 3,120 ncres of estato vineyards
Brunch B “'7:/?} at Mackinac Istand! L’,’:z‘;;%:’;’.:“ﬁfxg;‘c’ffgg&fm‘
11:00-3:00 3 = The torrontes and malbec aro
Live Jazz b » Beawtiful studio and ene - exceptional values at $10, while
The Steve anms Trlo tedroom apartment homes R a0 I the reservo malbec is a step up.
22,95 Adulls « Selecrion of services available oya ak For something apecial try the Pri-
15.85 under 12 —{ﬁi}'—_‘ :g‘:lm:cyn;:n:n’:m‘:mua Waltonwood of Royal Oak Y&d&iﬂ&&ﬁﬂisﬁ:};}nﬁ, mer-
qinngr:oo MLTONWGDD e focarion \sststed Living Elsa wines are produced by
3:00-9: + So much motel Lot Waat Cuireon Mile Road Bodegas Valentin Bianchi farming
Regular Dinner Menu ‘Redefining Retirement Living muych more; 4 49. 760 acres in the cool elevation of
(248) 549-6400
With Specials e ; I San Rafael, south of Mendoza,
, . B il The white wines are fresh, crisp
Assisted Living and florsl. Tho cool climate gives

the red grapes a longer growing
scason which benefits the flavor

28875 Frankitn Ad, Souttifteld, M1 43034

&Y SINGH.

Phone (248) 358-3355 e nng::::ﬁlﬁfxin is the best wine

prod inA ina, The state-

SR T e
Volunteer docents will provide » Anderson Gallery &“&'Joﬁﬁnﬂfﬂﬁ‘ﬁﬁfﬁﬁid

Fri da o f;ri;nl of malbec were observed.
Ys . Ma:y grallelll'les will provide food : ga“:fv ﬂlﬁingham o fre| mmvmsgmgg
and refreshments. » Gallery 0. .
May 1 7, 2002 « Habatat Galleries . ::gyxnﬂgslﬂn%:gﬂ?:ﬁ
- - . Ll i
6 p-m- 9:30 p-m- Otnecors £ Tevenite HOUR . ]I:lﬂllltg ?ié:\?élo ’ﬁj%&?}ﬁﬁﬁﬁ&éﬁﬁ:vﬂ
] - xaal, » n .
Downtown Birmingham ” S « Posner Gallery toge Cornor in A Arbor.
. Soumersty G o » Robert Kidd Gallery wﬂ"ﬁ,“"ﬁ"f?‘ﬂ"}‘g‘ﬂ"
: Admission: FREE i Do e « Sandra Collins Gallery |  foud.and restaurants for the.
. Horied by Gowtown Brmingham A1 Galeries food, ai rants for the
: . - 1 T Ot Cource o Beringfan Bcomeld » The Halsted Gallery . Observer & Eccentric Newspapers,

For mora information and an event map,

exhibition

a gallery tour

directions and information about
the gallerles and thelr exhibits.
» Free trolley service wiil shuttle

visitors throughout town,
« Meet artists and learn about

their work.

s Artspace li

» Avenue Gallery

« Bloomfield Fine Arts

» Cowboy Trader

« David Klein Gallery

» Elizabeth Stone Gallery

fénn:t Downtown Birmingham Princlpal Shopping District at-248-433-3550

« Yaw Gallery

rorEsIOYIRG

For two decadea Nicolas Catenn
Zapata and his team of winomak-
ers and grapegrowers havo stud-
ied the microclimates of Men-
doza's high altitude vineyarda
between 3,000-5,000 feot elova-
tion. In 1894, 113 clonal selec.

To leave them a voice mail mes-

;agr. dial (734) 95320‘7. mailbox

e



