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Enjoy these spring re

The lollowing secipes may not have
appeared in their enticety in some edi-
tions of the Observer & Eccentric’s
Taste section on Sunday, March 23.
Recipes are courtesy of Dan Rowlson,
chef-instructor at Ozkland Communily
Coltege.

STRANBERRY CREAM PUFF

Paté g Chour

hicup watet

r¢up mitk

"itup narqarine

Titeaspoon sait

§teaspoon vanilla

11easpoon sugar

Combine nhove tngredicnts in
;*I:“cnvy battom pot and bring toa

¥eup flour
1cup eggs (approsimately 4 large
€308}
Add flour at once and coak i3-5

minutes stirring so that the mix-
ture does not stick or hurn until
the dough is smooth and a crust
forms on the bottam of the pot.
Place dough mixture into a mix-
ing bowl and blend using an elec-
tric nsixer or a paddie attachment
on a large mixer (an high specd.)
Add cggs to dough'cup at a time
mixing until the egg is ahsorbed
hefore adding the next amount of
egg. Grease four cornces of
sheet teay. Place a sheet of Bakers
Paper on tra; K & pastry bag
and a% inch-wide tip, Pipe eclair
dough into a tight spiral shape
about 3 inches wide. Hake at
425° far the first 5 minutes. Turn
oven down to 925° for 5 minutes.
“Iurn oven down to 300° for the
last 5 minutes. Eclair should feet
light and the outsice will be
evenly browned.

To assemble:

1 pint tresh strawberties, greens

removed, washed

3 ounces white chocolate, tinely
chopped

1tablespoon salad il

2 ounces white chocolate, curls
for decaration

Split puffin half.

Place white chocolate mausse
in a separate bag with a large scr-
rated tip. Fill hottom hatfof the
heart body with mousse, top
withs cup upright strawberries.
Caover with white chocolate
mousse. Finely chop white choco-
late. Combine chocalate with
salad oil in n stainless steel bowl
oves simmering water, sticring
with a spoon till mixture melts.
Remove from heat. Dip top of
cream puff in chocolate, set on
top of filled puff. Cool till choco-
late sets.

Place Grand Marnier sauce
onto place, top with heart, deco-
rate with white chacalate curls
and strawberrics,

WHITE CHOCOLATE BAVARIAN

§cup hall and hait
1 cup heavy cream
"I tup sugar
4egq yolks
% vanilla dean. spht in haif
Bounces while checelate, finety
cthopped
11ablespoon gelatin, unflavored
2 ounces while ¢ream de cocoa
1pint heavy cream
Combine half and half, vanilla
bean,s cup cream and sugar ina
pot.

Combine remaining}i cup
ceeam and yolks.

Bring eream mixture to sim-
mer, and temper with yolk mix-
ture, Return to pot. Stir till mix-
ture conts the back of the spoon,
or at sbout 1857, .

Remove immedintely and
strain throngh a fine strainer.
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wines from its Rocche, Brunate
and Lazzarito vineyards.
Currado mnkes each of these
wines differently to have them
hetter express their terroir.

TASYIRG VIETTI RED WINES

W 2000 Viettt Dolectto
d'Alba Sant’ Anun (§20) Is
brimming with red fruits. So
many dolcettos are light and
thin, This one Is not.

heft and structure than
dolcetto.

B 2000 Victti Barbera d'Alba
Scatrone (§42) is full, rich,
plump nnd generous with good
lenpth. Fuller than most, it is
the best burbera we've ever
tasted but highly alloeated,

K 1998 Victti Barbareso
Murascria (§70) introduces the
bigger reds from the Piedmont.
With good l=ngth in the finish,
it'a rich, fubll nnd multi-layered
with spice clements,

| 1497 Vietti Barelo Brunnte
($85) s n dinmond in awine
glasa, Depending on the light of
the motnent, i sb ts

M 1999 Victti Nebbiol
Perbaeco (820) resembles a
pinot nolr. Nebhiolo has Hghter
color because genetically, it hay
only a third of the color pig-
ments of & wine such as caber-
net snuvignon, Like n Rosso dj
Montalelno trem Tuscany,
Nebblolo s a good lmmjnclhm
to Pledmont reds with more

brilllant multifuceted, positive-
ly delicious nnture.

Tha Healds are Troy residenls who
write ahout wine, spirits, food, and
testaurants for the Observer &
Eccentslc Newspapers. To leave them a
voice mall message, dial (734) 953-
2047, mallbox 18640,
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Wine Picks

Viognier, sauvignon blanc and crisp-style ¢h Y

whites to welcome spring.

are perfect

Add finely chopped white choco-
late.

Stir to melt.

Cool immediately with an ice
bath. Stir until cool.

Stir gelatin with cream de
cocon in a stainless steel bowl.
Let sit 5 minutes.

Heat gelatin in double boiler
until ne steains appear.

Temper heated gelatin with
chacolate-cream by mixing a
amall amount of coaled white
chocolate cream to gradually
incorporate the cream ipto gela-
tin mixture.

(This pracedare wilk prevent
gelatin from forming Jumps.)

Whip cream to soft peaks.

Fold heavy eream into gelatin.
cream,

Pour into pan and chill unti)
set or about 1 haur,

cipes at your next party

GRAND MARNIER Sauce
I cup half and hatt
i cup heavy cream
Teup sugar
3 eacl (1/4 cup) egq yox
Orange zest. minced from 1
orange
“ beasponn yaniila
“ueup Grand Marnier
Combine'scup half and half,
otange zest, eecam and sugarin a
stainless steed pot. Combine
rcnmininghnl;nml half with the
egg yolks. Bring cream mixture
10 a simmer, temper with yolk
mixture, return $o pot-stie till
mixture coats the back of the
spoon, about 180 °
Remave immediately and
strain through a fine sieve (tea
strainer) into £ plastic container.
Cool immediately with an fce
bath. Stir until cool.
Add Grand Maenier.

! ORZO RECIPE

Qa2 Witk Broccols, CARROT AND LEMON ZEST

VIOGNIER: 2001 Stags’ Leap (525)is creamy wiith vanilfa, spice, and
lemon zest accents. 2002 Fairview, South Africa Viognier (SiTHs
ess floral than most California styles but has good weight and

lengthy flavors.

SAUVIGNON BLANC: 2001 Stag's Leap Wine Cellars (520) is distinctive
with New World freshness, 2002 The Crossings, Marlborough, NZ
($16) s perfect for oysters, Asian or spicy New Orleans style dishes.
Best buys: 2002 Geyser Peak ($10) and 2002 Calitersa, Chite (58).
CRISP CHARDONMAYS: 2001 Pine Ridge Dijon Ctones (§27); 2001
Warcelina {$25); 2001 Rosemount Estate Show Reserve ($15); and
2002 Penfo!ds Thomas Hyland (514).

Best buys: 2001 Hawk Crest (SH) and 1999 King Estate (S10).

Al wines mentioned are avaitable in the melro Detroit area. if a
retailer does not stock a specific wine, ask that it be ordered from

the distributor.

TR

King Pharmaceuticals, Inc

401(k) Retirement Savings

" paund orz0

Sait

Yrlemon, zest and juice

% bunch ot broccoti

1earzot

2cloves garlic. paste
21easpoons basil leaves, minced
1 tablespoon ofive oit

I tablespoon while wine
11adlespoon Country Dijon mustard
salt

pepper

Hring ane qunrt water to a boll with t tenspoon of salt, Add orzo

noodles.

Simmer tifl al dente. Deain and rinse with cold water,
Remaove battom one inch of broceoli, peel stem and cemove flaw-

erettes,

Cut stem Intols ineh by’ inch strips. Blanch broceoli In boiling
water for 2-3 minutes Hll al dente. Draln, alock In jee water, then
drain well. Cut aten intos ineh dice. Cat flowerettes into hite-slzed

pleces,

el eseroty, ent intoleinch diee, Blaneh in hoiling water fur 1-2
minutes, Prain well, Shock {n fee water. Druin well,

In n Inrge skillet combine white wine, ollve o), garllc, birsil and

Count

ry Uijon, FHeat mixtu

. Ade! orzo, hroccoli, carrot and lemon

zoat, ‘Tuss together G kot Senson and serve. Yielda four seevings.
Reclpe courtesy of Dan Rowison, chel-inslructor at Oakland Community College

in Farmington Hills.
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Novi Expo Center ° Novi, Ml
April 11, 12, 13, 2003

Daily Adult Admisdion $6.00 For Discount

Childron Under 12 FREE Admission Coupans:
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Buy crafts online ot www. CrattsOnlins.com

Plan Participants
Schiffrin 8 Barroway, LLP

is investigating a potential class
aclion lawsuit on behalf of
PERSONS WHO HAVE PURCHASED
OR HELD KING PHARMACEUTICALS, INC, STOCK
through the company’s 401{k) plan
from February 2000 through the present

To lenrn more about the investigntion

PLEASE CALL US IMMEDIATELY AT

(888) 299-7706

or e-ntail us ot

info@shclasslaw.com

Schiffrin & Burmwug, Lp
Three Bala Plaxa East, Ste. 400
Bala Cynwyd, PA 19004 !

(610)667-7706
k This is NOT a communication from a court

Look what you can get

for just $299.

\10 Interest; NOPaveents. NO I)_u'\\_‘u Payment.,

“UNTIL. NOVEMBER 2004 .

2 LEATHER
CHAIRS!
$299.99
Black

SIMMONS
FIRM QUEEN SET
$299.99

FER

CONVERTIBLES & LEATHER
GRAND OPENING TAYLOR! 22005 Eurelar Rt (596) 7783188
Roseria {536 4150700 Utics (566) 7260730 Arm Avtor {734) 658-2700

' SQUASH RECIPE

YeuLom Sauash, Green Beans

AND ROASTED SHALLOYS

4 shallots, whole, unpeeled

1 yellow squash

1 pound green beans

11hyme sprig

1teaspoan sait

1 tablespoon otive oil

Y teaspaon thyme leaves, minced

Place ahallots on sheet tray.
Spray with salnd oil. Hoast in
4007 oven for 10-15 minutes or
until just tender. Remove. Cool.

Split squash in half and scoop
out seeds. Cut thinly on

dla‘{(unnL Remove tips frem both
ends of green beana. Bring one
quart of water, thyine and salt to
n boll, :

Add beans. Cook 4 minutes,
Remove, shiock Indoe witer to
cool, then drain.

tn a large skillet heat olive oil,
add shiallots, yollow squash,
blanched green beans, minced
thyne, s terspoon of salt an
plnce of black pepper. Toss untll
vegetables are heated through.
Yiclds four servings.

Recipe courtesy of Dan Rawison, chel-

instructor at Oakland Community
College in Farmington Hills.
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KENNETH K. KONOP, Attorney,
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TO CREDITORY
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Recurity #307.12.1371.
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