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Braided almond bread is worth the effort

BY THE ASSOCIATED PRESS

The braided eoffect of this almond
bread is impressive, but the recipe can
casily guide you through the process of
making it.

‘Tho taste is worth the effort: Almond
piste and raspberries are a perfect pair-
ing. Enjoy the braid at brunch, or shce
and munch wh hunger d

1 packet active dry yeast {check exph
rotlon date)

1/4 cup warm water (between 100°F
and 110°F)

1 teaspoon sugar, plus 1/2 cup sugor

20ggs

1/2 teaspoon salt

2 teaspoons groted lemon peel

If you make two braida, the second
‘would make a great gift to tako to a pic-
nic or party. Although it hos a summery
mr, this is o welcome treat any time of
year,

ALMOND RASPBERRY BRAID

' (Total time about 31/2 hours, Includ-

. Ing woiting for tho dough to rise -
50 kitchen time Is less)

4 Tablespoons buttar

I 1/3 cup mllk

ground {option-
al)
3 cups bread flour (sea note)
2/3 cup raspberry preserves
T-ounce package almond paste
1 egg white, room temperature

Put the butter and milk in a smel] dish
and melt in the microwave.

Sprinkle the yeast and 1 teaspoon of
sugar inte the warm wator and whisk
until dissalved. Let stand for 10 minutcs
or until the mixture is bubbly and has

close to doubled in volume.

In the food processor fitted with the
plastic dough blade, add butter-milk mix-
ture, 172 cup sugar, eggs, salt, lemon peel
and cardamom. Pulse a few times to mix
woll.

Add the flour and the yeast mixture a
bit at a time, pulsing. The dough ia mixed
when it pulls away from the side of the
bowl and forms a ball. If the dough is too
sticky and refuscs to form a ball, add 1
tablespoon of flour ot a time until it
respends.

Turn the dough onto a floured work sur-
face. Knead about 4 minutes or until
dough feels soft and clastic.

Oil a bowl big enough to allow the
dough to double in size. Form the dough
into a ball and place in the bowl, turning
the dough once 8o that the top also is coat-
ed with oil. Cover the bow! with wax

paper and o towel and let rise in o warm
apot for 1 hour or until doubled in size.

Line a cookio sheet with parchment
paper, or lightly greage it.

Punch down tha dough. Flour your work
surface and roll the dough into a rectangle
about 10 inches by 14 inches. Transfer to
the cookie sheet. With the back of a knife,
mark the dough into three lang lanes of
equal sizo.

To make the strips that will be broided,
cut the two outer lanes into angled strips
a little more than 1 inch wide. (Scissors
are ensier than a knife for cutting the
atrips.)

Spread the raspberry preserves down
the center lane. Slice the almond paste
into thin “coins” and lay over the pre-
serves. Braid the strips, giving a gentle
pull to keep the braid neat: Begin braid by
folding one cnd over itsell about 173 inch,

to keep the preserves from leaking out.
Next fold the left strip over the center
lane to cover the middle; take the opposite
right strip to fold over the first strip,
Repeat the strips, folding left to right
down to the end, tucking the last twu
strips across each other and under, to cnd.

Let your Almond Raapberry Braid rest
for another 30 minutes to rise.

Preheat aven o 350°F, with rack in mid- -

dle.

Beat 1 room-temperature cgg white
with 1 teaspoon water. Brush onto the
braid.

Bake for about 30 minutes or until gold-
en brown and braid sounda hollow when
tapped

Makes about 10 brunch servings.

Recipe from Andre Prost Inc.

More almond paste recipes on the Net
at: http:/ Hwww.odense.cont

Chicken Salad Chapala is packed with lively flavors

BymA&sommans

This quick and easy recipe for
Chicken Salad Chapale has a
name that keys you to its atylo —
Chupnln is both a lake and a
town in Mexico.

Just 8 few ingredients go into
the lively combination that gives
the dish its character, Cooked
shredded chicken and canned
bdans are time savers; zucchini
and bell pepper are part of the
basic salud; interesting extras
mcludc crunchy tortillas and
juicy mango, Fmally, a honey-
cumin vinaigrette gives a top

layer of flavor.

Any canned or dry-packnged
beans may be used to substitute
for those suggested in the recipe.
The tortilla wedgea may be made
3 or 4 days in ndvance; atore
them at room temperature in an
airtight container.

The end result is both full of
taste and low in fat.

CHICKEN SALAD CHAPALA
(Preparation time 20 to 25

minutes)
Vegetable cooking spray

4 flovr tortillas (8-inch) .

18 ounces chicken breast,
cooked, shredded or cubed

16-ounce can pinto or red kid-
ney beans, or 11/2 cups cooked
dry-packaged pinto or red kidney
beans, rinsed, drained

15-ounce can black beans or
11/2 cups cooked dry-packaged
black beans, rinsed, drained

1 cup cubed mango

1 medium zucchini, cut in half,
sliced

1/2 cup chopped red bell pep-

T

pe:
1/4 cup chopped green onions

: See related story on Taste front.

1 cup whole wheat flour, sifted
1/2 cup all-purpose flour, slfted
1/2 cup commea!

2 tsp, baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 teaspeon dilf weed

1 1/4 cups buttermllk

1 egg, slightly beaten

2 Tablespoons honey

2 Toblespoans canols oil

1 Toblespoon sesame scods

. BUTTERMILK QUICK BREAD

1 teaspoon fresh oregono, basil and thyme, fine:
ly minced, or 1/2 teaspoon dried

Buttermilk bread quick and easy

Preheat oven to 350°F. Spray tho interior of & 8-
inch by 4-inch loaf pan with a vegetable oil spray.

In a bowl, combine oll the dry ingredients except
for the sesame sceds,

In a separate bow], combine buttermilk, egg,
honoy and oil; stir into flour mixture just until
blended. Spoon batter into the baking pan, Sprinkle
sesame secds over the tep.

Bake 45 to 60 minutes or until a toothpick insert-
ed into the center comes out clean. Remove from
oven and cool slightly. Turnout and cool completely

on a wire rack.

Makes nbout 15 slices, ench containing 1561 calo-
rics and 4 grama of ft.

Recipe provided by the
Cancer Rescarch

American Institute for

REGISTRATION:

Naw = Junc 24, 2002
After Juno 24, 2002,
students will be charged an
additional $25.00 late fee.
DATES:

June 24 - July 26, 2002
*No rlasses on July 4 and 5, 2002
8:30 a.m. - 12:30 pm.
Southfield Lathrup
High School
19301 W. Twelve Mile Road,
Lathrup Village, MI 48076
24B-T46-7240 or 248-748-8888
COSTy
$270 Reaidents
4320 Non-Residents
Certified Check or
Money Orders Only
John W. English
Administrative Bullding
24661 Lahser
Southfield, M1 48034
Attention: Dr. Irma Hamilton
Supervisor of Secondary
Kducation

Certificd check or money order
should be made paysbls to
Southfield Public Schools and
must be included with the
application form.

NO CASH OR PERSONAL
CHECKS WILL BE ACCEPTED,

. For further {nformation
pleaso contact Dr. Irma

SOUTHFIELD PUBLIC SCHOOLS
Middle School Advance Learning Camp

LEARNING QUEST 2002

Saulhﬁeld Public Schools is oﬁ'ering a new and

Tormd,

interested

d Learning S

Camp for

iy

d will utilize ad

currently in gmden 6-8 entitled
“Learning Quest”.

- LITERARY EXPLORATION & PUBLICATICN
Students will be able to review, examine and explore various literary
styles to create and publish their own personal literary piece.

~ MATHEMATICAL Comzm-mon AND ENGINEERING DESIGN

ical skills and

ingenuity to design and creats an engincering project.

~ SCIENTIFIC AND MEDICAL MAGIC
Students will bo Snuvduced to and cxplum the chemieal,

1, physical and ¢
They will become familiar with utilizing the scientific method
in their inveatigative research.

- APPLIED BUSINESS AND COMPUTER APPLICATIONS
‘This courss will expose studenta to the principlea of business and
marketing. They will also use the computer to ereate a busincss plan
of their choico and design a web page to market their project.

- ADVANCED CREATIVE TECHNIQUES IN MUSIC, ART, DANCE
Studenta will be exposed to advanced techniques in Music, Art and
Dance, They will hava the opportunity to create an artistic
extravaganza utilizing the techniques learned
for a culminating performance.

~ ADDITIONAL COMPONEN’I‘S

1 sciences.

Studenta will engage in hand:

Hamilton at 248-748-8588

~ ALSO AVAILABLE ~
- SUMMER ACCELERATED ENRICHMENT ACADEMY (Grades 3-5)
June 24 — July 28 ~ Five-Week Session

8:30-11:30 a.m. ~ $260.00

LOCATION:

1 MeclIntyre Elementary ¢ 19600 Saratoga Boulevard
P Dr.:Mardella Alexander 348:746-8565
‘ (Off Evergreen, North of 11 Mile Road)

Cooperativa Jearning teaming and dx!l‘cmnt!nu'd {nstruction will be
implomented to enhance the learning environment.
There will be fleld rips to n college/university,
business and/or a medical facility.

and tops

Honey-Cumin Vinaigrette
(recipe follows)

6 cups torn salad greens

Prepare Honey-Cumin Vinai-
grette. Preheat oven to 375°F.

Cut cach tortilla into 6
wedges; spray tops with cooking
spray. Bake on cookie sheet at
376°F until browned and crisp, 6
to 8 minutes; reserve.

In a bowl, bine chick

per and green onions; pour
Honey-Cumin Vinaigrette aver
and toss.

Arrange salad greens on serv-
ing plates and spoon chicken
salad over; garnish with
reserved tortilla wedges. Makes
6 servings (nbout 1 cup each).

HONEY-CUMIN VINAIGRETTE
1/2 cup orange julce
lor2 olive oll, to

beans, mango, zucchini, bell pep-

Make room

By JM, HIRSCH
ASSOCIATED PRESS WRITER

(AP) - Move over, meat, and
maoke room on the grill for great
vegetables.

Grilling season is well under
way, but that doesn't mean you
have to default to the same old
hurgera, steaks and dogs, even
tofu varieties. The flavors of veg-
etarian fare blossom just as nice-
ly over an open flame.

Start with a vegetarian
favorite — marinated portebello
mushrooms, which are often
called vegetarian steaks for their
meaty texture. Eat them like a
burger on a bun, o7 cut into thick

PLUNP 8 Slll'l'
BLUEBERRIES

2/°3

taste

for veggies

slices and toss with sesame sced
oil and soba noodles.

Corn-on-the-cob also is great
on the grill. Some cooks suggest
soaking the husked ears of comn
in water for up to an hour before
grilling. This step can be avoided
if the corn is basted during cook-
ing, which takes 15 to 20 min-
utes over o medium flame.

For n great baste, whisk
together 172 cup olive oil, 2 table-
spoons lemon juice and several
tablespoons of diced fresh herbs
(try rosemary and lavender). For
even grilling, be sure to turn the
corn each time you baste.

Don't forget pizza. The grill

PEPSI 8 DIET PEPSI
VERNORS & DIET VBBS

Middlabalt/ 5 MIls
734-824-1000

BERKL

Woodward/11 Mils
248-84

aichigen Ave/Oskwood
313-274-8180

1 tablespoon honey

2 or 3 teaspoons lime juice, to
taste

1/4 1easpoen ground cumin

Mix all ingredients together
wel

Mnkea obout 2/3 cu

Nutrition information per

serving: 343 eal.,, 7 g faot, 49 g
carbo., 664 mg sodium. 27 g pro.
10 g dietary fiber, 46 mg chol.

{Recipe from Bean Education
and Awarencss Network.)

on the grill

gives the crust a smoky, crunchy
touch. Because the dough cooks
quickly on the grill, it's best to
precook the vegetables on the
stove.

There also is marinated tofu,
of course, but grilling it canbe a
challenge, ns most tofu isn't
tough enough to hold together,
Here are two quick fixes.

First: Switch to pre-baked
tofu. Because this variety of tofu
is much denser, it easily holds
up to the rigars of outdoor cook-
ing. Or use a fish grilling rack,
which clamps delicate fish
between two mesh paddles.
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