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TAILGATING

FROM PAGE BI

“Sometimes, people try to do
100 much,” said Kelli Lewton, a
guest chelinstructor at
Schooleraft College's
Continuing Education Program
in Livonia and owner of Too
Uniquie in Bloomfield Hills and
Aunt Olive’s Geod Food to Go
in Birmingham. * Ensy is better
for tailgate parties.”

Grilled Italian sausage with
onions and green peppers is
great for those bringing
portable grills for pre-game fes-
s, Lewton suggc:lcd Or
bring chili stored in a thermos
with plastic spoons and bowls.

1f you want a healthier ver-

ferent types of beans, Lewton
suggests.

Chef Devik Smart of The
Good Food Co. with locations
in Canton, Ann Arbor, Troy and
Rochester, suggested black
bean burgers.

They can be pre-cooked and
caten cold or heated on the grill
and served on a bun, Gary
Leeper, a manager at Good
Food Co. suggested cither
turkey hot dogs or soy-based
vegetarian hot dogs for a tradi-
tional sports snack with a twist.

Use foods that keep welt.
Keep hot food warm by wry
ping it in aluminum foil and &
towel. Keep six-pack coolers for
cold foods or condiments.

The Lions may be mediocre
at best, as everyone knows, but
the food doesn’t need to follow

Conventional, contemporary tailgating dishes

ORE0 CHEESECANE from heat and let cool.
CRUST Pleree the casings of the
1 ¢up crushed ORED cookies smoked turkey sausage in several

places with the tines of  fork.
Place the sausage in a sauté pan.
Add the beer and the thinly
sliced onlon. Bring to a boil,
reduce heat to medium-high and
cook until most of the beer is
absorbed and the onjons are very
soft, npproximately 20 minutes.
Remove from heat and sct

(about 12 cookies)
Ttablespoon butler of mar-
garine, melted

FILLING

4 package {8 oz. each} PRILADEL-
PHIA Cream Cheese, softened

Tcup sugar

1teaspoon vanilla sausages aside. Discard the
4008 . onjons, Turn broller on high.
20 ORED caokies, coarsely Place the smoked sausage on a
chopped fail-}ined broiler pan, Blend the
hone; d and the orange. jl;(;;
CRUST: together and brush liberally on

the smoked snusages. Broil on

Mix crushed cookics and but-  one side until crispy, about one

sion of tailgate food, try whole  suit.

gerain bread without any white

flour and o bag or grapes ~ or  (mIni@oe.homecomm.net |
replace meat in chili with dif-  (248) 9012572 .

Get in the pink with
Health & Fitness.
Every Sunday in the Observer.

ter; press onto bottom of 9-inch
spring form pun. Bake at 3259F
for 10 minutes.

FILLING: Mix cream cheese,
sugar, and vanitla with electric
mixer on medium speed until
well blended. Add eggs, mixing
an Jow speed Just until blended,
Gently stir in chopped cookies.
Pour over crust. Bake at 3259F
for 60 minutes or until center is
almost set. Run knife or mef
spatula around rim of pan to
Ioosen cake; cool before remov-
ing rim of pan, Refrigernte four
huun or OV ernight. Garnish with
] cookies, Makes 12
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servings,

SMOKED SAUSAGES W/2 MusTaRDS

2 pounds lean turkey sausage

2cups dry red wine

1tablespoon fennel seeds

2 cups beer

1onion, thinly sliced

2 pounds smoked lurkey sausage

1f1cup honey

172 cup arange juice

Pierce the lean turkey sausage
casings in several places with the
tines of n fork. Place in a bowt
with the red wine and fennel. Let
it sit in the refrigerator for ot
least 46 hiours. After marinat-
ing: Place the wine, fenmel and
sansage in n sauté pan. Bring toa
boil and reduee hieat to medium-
high and cook until most of the
wine is absorbed by the sausnges,
nbout 20-30 minutes. Remove

minute. Repeat on the other slde.
Remove from the heat and allow
to cool. Refrigerate until ready to,
serve, To serve, slice each sausage
link into 34 thick slices. Dip in
the mustard of your cholce.

MEDITERRANEAN TORTA
8 ountes sheep's mik et
6 ounces cream cheese, foom
temperature
1/2 stick butler, room tempera-
ture
2cloves garllc, minced
4 tablespoons pine nuls of
afmonds, foasted
12 tablespoons green pepper-
carns oF capers, drained well
2 lablespoon basil pesto
3 tablespoons roasted ed pep-
pers, minced
1172 tablespoons kalamata olive
pesto
Combine the fcta, cream
cheese, butter and garlic in o food
processor bowl fitted with o stecl
blade. Process until smooth. Add
the green peppercorns and puise
to just mix without completely
crushing the pepper berries, Oil
2 4-5 cup mold and line with
plastic wrap, allowing the plastic
10 hang over the sides of the
mold. Place Wwo tablespoons of
the pine nuts or almonds on the
bottom of the meld. Top with
one quarter of the cheese mix-
ture, smoothing it with the back
of a wet spoon. Spread the two

tablespoons of basi! pesto on top
of the cheese mlxture. Gently
place another quarter of the
chrese mixture on top af the
pesto, smoathing with agaln with
the back of a wet spoon, Add the
remaining nuts in a single layer
over the cheese mixture, Top this
with the roasted peppers, Spread
another quarter of the cheese
mixture on top of the peppers.
‘Top with the olive pesto.

Finish the torta with a final
layer of the cheese mixture.

Refrigerate 34 hours. Unmold
the tortn onto a serving plate.
Carcfully remove the plastic
wrap.

MARINATED ARTICHOKE AND
MUSHROOM SALAD
2 cans of whole artichoke hearts,
dralned
1dozen mediym-sized white
mushrooms, cleaned and
halved
172 smaff red onion, thinty sficed
13 cup of juice from navel
oranges
1/8 teaspoon anise extract
I1easpoon suqar a few grinds of
{resh black pepper
112 teaspaon salt
113 cup good quality extra virgin
olive off
1012 fresh basil teaves, chapped
Place the urﬁl:hnku!, mush-
roomis and red onjon in a large
bowt. Make the vinaigrette by
placing the orange juice, anise
extract, sugar, pepper and salt in
the bawl of a food processur fit-
ted with a stee] blade. With the
machine runwing, slowly drizzle
inthe oluc oil and ProCess umﬂ
thei are

12 ounces (3 cups) grated natural
Swlss cheese

1172 teaspoon Iresh minced gastic

1 teaspoon dry mustard

12 to 3/4 teaspoon cayenne pep-

per
1 teaspoon Morton Rature's Sea-
soning or seasoned salt
1loat unsliced French bread, cut
Into Yinch cubes

Place soup in sauce pan on
medium high heat. Heat 5 min-
utes., Add beer, cheese, garlie,
mustard, cayenne, and seasoning,
Reduce hieat to medium-low. Slir
with wire whisk and continue to
heat until cheese is melted and
texture is creamy. Pour cheese
mixture into o warm fondue pot.
Keep fondue warm, but not bub-
bling hot, during the meal, Use
fondue forks or bamboo skewers
for spearing bread,

Serve with o basket of French
bread cubes and a green salad, A
bottle of dry, white wine will
compliment the flavor of the
cheese fondue,

VARIATIONS:

Substitute cqual amaunt of
cheddar cheese for the Swiss
cheesc.

Apple slices may also be served
for dunking into the fondue
sauce.

How 1o EaT CheesE
FaNoue

Each person should have 2
dinner fork and bamboa skewers
ar a fonduc fork, which hasa
lung metal handle and small
tincs. F.ach person should be

le for his din-

Remove from tle processor and
Lw:nr over the vegetables in the

wi. Toss with the fresh basil,
Keep refrigerated until one half
hour before serving.

Source: wwwsally-parlycom

BEER CHEESE FONDUE

1(10-3/4 cunce) can cheddar
Cheese soup, undiluted with §
to Founces of deer

ner h)- spearing the bread cubes,
one at a time. The cubes should
then be submerged in the cheese
(in the fonduc pot) for a few seer
onds to coat the cubes well and
then drained for o fow seconds
before placing hot cheese-coated
bread on plate. Be carcful with
the hot cheese and hot fork to
avoid burning your mouth.

Source: hitp://www.packercom/tail
gate/

WINE PICKS
FROM PAGE B1

Napa Valley, Domaine Jean-
Louis Chave in the northern
Rhone Valley of France and
Villa Maria in New Zealand.
But it was his tenure at La
Crema Winery that put Evans
in touch with vineyards and
the fine art of making pinot
noir, Today, zinfandel has also
captured his ion.

*“Basically,” Evans said,
made two major changes in
the way Alderbrook wines are
made.

‘The grapes are gently belt
fed to the press instead of
being pumped and harvesting
grapes is done only when the
grapes have reached full flavor
maturity. Then, I take a mini-
malist approach to winemak-
ing.

*For pinot noir, we've
upgraded with new clonal

"DOUBLE TRADE-IN®

ALLOWANCE ON A NEW DITTRICH FUR

Through Saturday Only
Your Old Fur Can Be Your Down Payment

Ditirich's instant

Take Advantage of
inancing

Famlly Pack

Bring in any fur (including stoles)
and we guarantee a minimgm
Irads-in allowanco of $1,000
on any new mink coall

plantings in the coolest arcas
of the Sonoma Coast, includ-
ing the Green Valley nppcllu-
tion”

TASTING ALDERBROOK WINES

The sleck new Alderbrook
bottle design gives the first
clue that there's much to be
discovered inside.

W 2000 Alderbrook
Chardonnay $20 is fresh and
bright with balanced oak.
Only 28 percent new French
barrels were used.

‘The creamy mouthfeel
stems from 100 pereent mnlo-
lactic fermentation and a regi-
men of stirring the lees.

“For the 2001 chardonnay,”
said Evans, “I've dialed down
the oak further to 25 percent,
so it can share the stage better
with the fruit”

W 2000 Alderbrook
Sauvignon Blane $16 sports
aromas and flavors of

Crenshaw melon, lemongrass
and lime. This wine is a sure
fire match with susht and
other Asian foods.. =

M 2000 Alderbrook Pinot
Noir $27 highlights bright
cherry aromas and flavars, a
juicy, plump middle and a
s[;lcndid. smooth, elegant fin-
sh,

W 2000 Alderbrook
Zinfandc), “Old Vines Old
Clones” $24 is a blend of
grapes from 10 vineyards,
ranging in age from 20 to 75
years.

‘This fruit-forward, juicy .
wine {s bimming with rasp-
berry and bramble bush fruit
from first taste to the last drop
in the glass.

The Healds are Troy resldents who
wtite about wine, spisits. food, and
Testaurants for the Observer &
£ccenlric Newspapers. Ta [eave them
a volee mail message, dial {734) 953
2047, mailbox 18644,
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