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Heat up your spring appetizers with Asian flare

hen we started to think
up the concept for the
Corner Bar here at
The Townseyd Hotel last
year, everyone
thought that
I was crazy
to want to
serve appetiz-
er/smalt plates
of Asian style
foods.

Thankfully

* the concept was
a great success
and very well
received.
Colin N }Vitl;_n the
elp of restau-
,B'i__.l rant chef
Vuong Loc, a
native of Vietnam and very tal-
ented,
lwre brought the concept to
ife.

1 thaught that I wauld share
with you some of the items that
we have served in the Corner
Bar. These can be served as
appetizers ot larger as main
entrees.

All of these ingredients can
be found locally at Asian food
stores.

Mikhigan's
Best

WHITE Miso VINAIGRETTE
2 aunces white misa paste (Soy-
bean paste). {if you cannot
{ind white, then any type of
Miso paste would do}
5 ounce Dijon mustard
Juice of 11emon
1unce sugar
2 ounces fice wine vinegar
5 ounce mitin
172 cup canota oil
502 dark sesame seed oil
Sa't and peppet
Same method as above. (I pre-
fer to do Romaine hearts with
this one.}

ASIAN ROCK SHRIMP SALAD

Oriental Satad Blend

1ounce tat soi greens or baby
spinach

172 ounte fulienne carrols (fine
strips)

1/2 ounce sliced red onions

1aunce Hapa cabbage (sliced)

Chopped cilantro to taste

Mix all items together well.

Cran SPRING ROLL

Peanut Sauce:

L 1ablespoon minced lemon grass

11ablespoon minced ginger

11ablespoon garlic

2 tablespoons cufry powder

1tahlespoon Sambal paste

1cup peanul butter

112 cup coconut mitk

1 ounce fish saute

172 tattespoon lime juice

Sugar. sall, pepper (1o taste).

Place all ingredients in a sauce
pan and cook for 10-15 minutes.
Adjust consistency with chicken
stock.

0Oragon Savce:

1cup chicken broth

174 cup sweet Thai ehili sauce

1/8 ¢up of black bean ¢hili sauce

Julce ol Time

1ounce fish sauce

1ounce cornstarch water mizture

Bring ingredients to a boil and
thicken with earnstarch, allaw to
simmer for 10 minutes.

Filling: 2 "u-15" shrimp or figer
shrimp lor each portn,
Mix the following ingtedients
tagether.
12 cup crab meat
112 cup sautéed mushrooms.
prefersbly Shittake
174 cup bean thread noodles.
soaked ia cold wates
2 cloves garlic. chogped
25501t0ts, finely chopped
14-inch chopped ginger rool
1whole eqg
4 scallions, finely chopped
ipacket of 1/2 cup bean sprouts
2 1ablespoons soy sauce
Sait and Peppet

CARROT AKD GINGER VINAIGRETTE
1cup cooked diced carrots
1tablespoon fresh graled ginger
12 tablespoon minced garlic
2 qunces sugar
Juice of 1 time
2 ounces tice wine vineqar
172 tup blended olive oif
1tablespoon chopped cifaniro
Salt snd pepaer

Place all ingredients Inn
blender ar food processor and
puree uatil smooth.

Check seasoning and toss salad
leaves just before seeving.

SerinG RouL WRAPPERS
£qq it to sea! the spring rells
Garnist: Jutienne Pickled Daikon
and Daikan Sprouts
Follow directions on spring rol}
wrapper package as to how to roll
spring roll. It's very easy.

Lewon GRass BEEF

1 pound thinly sliced beet tender-
oin

2 ounce very finely minced lemon
qrass

3 tadlespoons minced ginger

4 ounces fish sauce

2 minced whole jflapeno

21abtespoons sugar

2 tadlespoons fresh ground black
pepper

2Z1ablespoons oyster sauce

Slice the tenderloin and ponr
all ingredients to marinade for at
least 12 hours, or the day before
would be fine.

In & hot skillet pan-fry the beef
quickly far cotor an each side but
keep rarc,

Seeve with thinly aliced
cucumber and your choice of
noodles or oves salad greens.

Here nee two of my favorite
dressing for mixed salad Ieaves,
They are both very simple and
flavarsome.

Greew Cusmy Sauce
112 tup green curry paste
112 tablespoon minced garlic
172 tablespoon minced ginger
112 tadtespoon minced lemon-
Grass
11ablespoon chopped cilantro
1 tablespoan chopped scalons
11ablespoon chopped mint
1tabletpoon curry pander
Ieunce hsh sauce
1¢up chicken broth
1/2 tup coconut milk
Place all ingredients in a
saucepan and cook for 10-15
minutes,
Season to taste with salt and
pepper.
“This recipe goes very well with
chicken or beef and with pork,

Just season ments and pan-fry
until cooked then pour over
sauce.

Serve with sticky rice or noo-
dles of your choice.

Ford Fik, Delrl, Hore ofhe Defcit ors
Saturdey, April 12, 2003

7 p:. Recephion * 8 pam. Program/Dinner/Bancing

Enjoy dinner, dancing, fours and “a fow surprises.”

Meet Mastars of Cersmontes Mark Chompion, “Voice of Detrait Lions,” and
Jim Brandsiatter, sports commentator civd former U of M foothall tackle.

Music by Bobby Lewis and the Crackerjack Band.

Black tie/volet provided

[ Visit the Eccentric onfine at wwrrhometownlife.com

Hor AStaR VIRAIGRETTE
1/2 cup dark dalsamic vineqar
12 cup orange juice
14 cup hot sessme oil
1/2 cup sweet thai ¢hili sauce
1f2 ounce ginger root. crooped

Emulsify all ingredients with a
blender then cook in 4 saucr pan
for ahout five minutes.

Leave to enol

Soy Reduction: Take § bottle of
soy auce and place in a small
caucepan. Lot boil until it has
reduced by _ and leave to cool. 1t
will thicken and become like
Kyrup.

Waaahi Cream: Powdered
Wasabi mixed with Sake or water
until dissolved, then thicken with
sour cream.

Piate Setup

Jounces fresh rock sarimp of
any type of shamp availatle,
coated in fiour, sa%t. pepnef
and deep fried

Jounces Orientai max

$ ounce hot Asian vinaigrette

5 ounce Wasabi cream

5 ounce soy glaze, reduced soy
sauce until thigrened

Dust the shrimp with flour and
deep fry.

Season with satt and drain ona
picee of kitchen paper. Keep
warm,

Toss the oriental salad mix
with the Hot Asian dressing and
add the shrimp.

Mix well together. Drizzle the
suy reduction and Wasahi cream
and serve immediately,

Chef Cofin Brown is Executive Chief of
he Tewnsend Hotel in Birmingham, He
studied culinary arts at the Glasgon
Colleqe of Food Technofogy and has
won several awards. including the
Scottish Chel of 1he Year, and was a
member of the Scottish Cutinary
Otympic team, which won seven gold
medals, six silver mede1s and four
bronze medals in Frankfust

Married and the falher of four chi™
dren, Brown and his family reside in
Auburn Hills. Look for his column in
Taste on the third Sunday of the
maonth.

He welcomes comments and quastions
from readers

You tan e-mail him at
wyw.chef@lownsendhotel com.

WHE PICKS

Evaryday drinking best buys from around the globe:

Australia - Hands down at $7, etlow Tail Chardennay, Shiraz. Meriot,
Cabernet Sauvignon and the neest Shiraz-Caternet ar2 tops from

Down Under at this price. Tne new Shiraz-Caberaet is juicy, meflow,

[ruity ang easy-drinking.

B More quts requires 3 few more bucks: 2001 Black Gpal Shiraz:
Caternet ($10); 2601 Penfalds Thamas Hyland Caberret Sauvignon
($15): 260G Tait Shiraz (basket-pressed) (5231 and 1993 Bleasaale

Reserve Shiraz (528)

ﬁiNE
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the thousands of acres planted
in the Lodi appellation, vint-
ners from other California wine
regions, such as Fetzer,
Ravenswood, Kenwood,
Beringer and E & J Gallo add
ta the hundreds of Lodi appel-
lation labeled wines.

NEY/ LABEL

fronstone Vineyards, about
which we wrote a column in
early 1999, recently launched
its second label, Leaping Hor<e
Vincyards, with wines from the
Lexdi area. These wines differ
from any made by wineries
mentioned above in that
Leaping Horse wines, as part of
tronstone Vineyards, is the only
ane that grows, produces and
bottles all of its wines. All the
grapes come from one of Lodi's
most reputable family vine-
yards,

The best point of all: Each of
the following wines are 86 and
affer some of the best everydany
drinking available from
tifornia at this price.

o 2001 Leaping Horse
Chardonnay ($6) sports fresh,
bright appley aromas with well-
mirtored flavors in o balanced
wine, just for quaffing or to
accompany a simple, grilled
prepacation of whitefish,

® 2000 Leaping Horse
Merlot {§6) blends classic cher-
v fruit with interesting herbal
and black vlive characters. Try
it with grilled swordfish or
roast chicken.

® 2000 Leaping Horse
Cabernet Sauvignon ($6) is the
epitome of a dtinkable, accessi-

hle eabernet ata wallet-friendly
priee.

The Kealds are Troy
arite ahout w re, sOIT5 1606, and
restaurants for the Gbserver §

Zeee Kewspapers Talegve thems
vorce mad message, ial (1345 953
2047 ma.ibox 18623

Aptil 11, 12, 13, 2003
Novi Expo Center
Novi, Mi
Daily Adult Adimission $6.00
Qeldren snder 12  Porkiag FRIE
Fridoy, Setwrdoy & Sendoy 10-6
A tadeory o Extwriotament
Crett Doowestrations + Speceity Fovdt

For Isctant Adsmiesion Copons

 ¥1alt pour loeel Fwamer Jock

* Pyint e o e

» ¢l $00-210-4909

DIRECTIONS: Take 1.96 to Exit 162.
Turn south on Novi Road. Turn
sight ontu Expo Center Drive. The
Expo Center i located one block

on the right. @

TUT CARSTS DRUNE AT
vww.CrafizOnfine.com
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Livs Entertainment!

Ford Field
Detroit

Saturday, April 5th
Tickets on sale now
at Ticketmaster

Ay
$10 Discount Coupon Available at MEI'ER

Meet your favorite actors and actresses
from Guiding Light, The Young and the
Restless, The Bold and the Beautiful,
and As The World Turns!

For more information, log on to www.cbssoapfest.com

L LR
A Carparaton

Question and
Angwer Session!

T,
VATers T Me
e




