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Recreating The Last Meal On The Titanic
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Interest in the Titanic sails on
as the 100th anniversary of its
April 15, 1912, sinking draws
near.

Museums, theaters and even
hotels are preparing special
menus to mark the centennial.

Some organizers took menu
cues from “Last Dinner on the Ti-
tanic: Menus and Recipes from
the Great Liner” by Rick Arch-
bold and Dana McCauley (Madi-
son Press, $25.95).

Then, like chef-owner Greg
Reyner of Cafe Muse in Royal
Oak, Mich., they looked for ways
to modernize and economize.

“One of the menus had mar-
row,” said Reyner, who is prepar-
ing the sold-out strolling buffet for
250 at Royal Oak’s Baldwin The-
atre on April 12. “We had to find
things that were comparable.”

For example, Reyner will
serve caviar-topped deviled eggs
instead of oysters. Beef con-
somme topped with scallops will
become a tomato-based con-
somme served in cucumber
cups.

One of Reyner’s entrees will
be Chicken with Braised Leeks,
Spinach and Apples, a take off on
the Titanic’s Roast Squab with
Watercress.

“And we are contrasting the
opulent first class with the steer-
age-esque, so to speak, third
class,” Reyner said. So a boiled
dinner is also on the menu.

This is the 14th year for the
Titanic dinner at the Kirby House
in Saugatuck, Mich. Owner Jim
Gowran began the events the
year James Cameron'’s film won
the Academy Award.

“We rotate the main entree
each year,” Gowran said.

This year, it’s Filet Mignon Lili
with creamed carrots and
chateau potatoes.

Gowran'’s event April 14 will
feature guests dressed in period
costume or black tie. Each is
given the name of a passenger
and information about them.

“At the end of the dinner, they
find out if they survived,”
Gowran said.

Braised Chicken With Leeks,
Spinach And Apples

Serves: 8 / Preparation time: 15
minutes / Total time: 1 hour, 25
minutes

Greg Reyner, chef-owner of Cafe
Muse in Royal Oak, developed this
recipe based on one of the courses of
the last first-class dinner on the Ti-
tanic — originally roast squab with
watercress. Reyner substituted
chicken thighs and spinach.

Flour for dredging (about } cup)

Olive oil for frying (about \ cup)

8 large skinless, boneless chicken
thighs

Sea salt and fresh cracked pepper
to taste

2 leeks (white parts only), sliced,
rinsed well, diced

4 cloves garlic, peeled, diced

1 cup dry white wine, such as
Chardonnay

1 large apple (such as Granny
Smith), peeled and diced

2 cups fresh spinach, washed and
torn

Preheat oven to 350 degrees.

Place flour in a shallow dish or pie
plate. In a large skillet, heat olive oil
over medium heat. Pat chicken thighs
dry with paper towels, dredge with
flour and shake off excess. Working in
batches, carefully add thighs to the
skillet. Salt and pepper to taste. Once
you have nice color on the thighs, turn
and brown the second side. Once the
chicken is browned, transfer to a bak-
ing dish. Add leeks and garlic to the
skillet and saute for a minute, until
softened. Deglaze with wine and add
the diced apple. Pour everything over
thighs. Cover tightly with foil and bake
until chicken is tender, about 1 hour.
Chicken should be tender but not
falling apart. At this point, stir in the
spinach and cook 10 minutes more,
uncovered. Test for seasoning and
add more salt and pepper to taste, if
needed.

From Cafe Muse, Royal Oak.

Tested by Susan Selasky in the
Free Press Test Kitchen. Analysis
based on 4 ounces cooked chicken
thigh meat.

366 calories (46 percent from fat),
18 grams fat (4 grams sat. fat), 13
grams carbohydrates, 32 grams pro-
tein, 227 mg sodium, 109 mg choles-
terol, 3 grams fiber.

Asparagus Salad With
Champagne-Saffron
Vinaigratte

Serves: 6 / Preparation time: 20
minutes / Total time: 20 minutes

This is an ideal way to serve
spring’s favorite vegetable, aspara-
gus. Using saffron in the vinaigrette
lends a floral note.

1 1/2 pounds asparagus, rinsed

Boiling salted water

1/4 teaspoon saffron threads

1 teaspoon boiling water

1 1/2 tablespoon Champagne
vinegar or white wine vinegar

1/2 to 1 teaspoon Dijon-style mus-
tard

Pinch of sugar

3 tablespoons olive oil

Salt and pepper to taste

1/2 sweet red or yellow pepper,
diced

6 leaf or butter lettuce leaves

Holding the asparagus halfway up
the stalk, snap off the woody ends at
a natural breaking point and discard.

In a wide, deep skillet or large pot
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Braised chicken with leek, spinach and apples is part of a menu inspired

by meals servedon the Titanic.

of boiling salted water, cook the as-
paragus spears 3 minutes or until
they are tender but not limp. Drain
and run them under cold water until
they are completely cooled; drain
well. Set aside.

Meanwhile, in a large bowl, stir the
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saffron into the teaspoon of boiling
water. Let stand for 2 minutes or until
saffron is softened. Stir in the vinegar,
mustard and sugar. Whisk in the olive
oil. Season the mixture with salt and
pepper to taste. If you want the vinai-
grette thicker, add more Dijon. Add
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gray
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the asparagus and diced pepper; toss
gently to coat with the vinaigrette.
Line a platter with lettuce leaves and
arrange the asparagus mixture on
top.

From “Last Dinner on the Titanic:
Menus and Recipes from the Great
Liner” by Rick Archbold and Dana Mc-
Cauley (Madison Press, $25.95).

Tested by Susan Selasky in the
Free Press Test Kitchen.

84 calories (76 percent from fat), 7
grams fat (1 gram sat. fat), 5 grams
carbohydrates, 2 grams protein, 8 mg
sodium, 0 mg cholesterol, 2 grams
fiber.

Canapé’s A L’Admiral

Makes: 20 canapé’s / Prepara-
tion time: 25 minutes / Total time: 1
hour

SHRIMP BUTTER

1 tablespoon vegetable oil

1 large shallot, peeled, ends re-
moved, minced

1 clove garlic, peeled, ends re-
moved, minced

8 ounces shrimp in shell, rinsed

1/4 cup brandy

4 ounces cream cheese, softened
(regular or reduced fat)

AN

YANKTON MOTOR

COMPANY

2 tablespoons butter, softened
1 tablespoon tomato paste
1/4 teaspoon salt

1/4 teaspoon pepper

Dash of vanilla

CANAPE’S

20 slices (about 1/2-inch thick)
baguette

1 teaspoon lime juice

10 small cooked shrimp, halved
lengthwise

20 fresh flat-leaf parsley leaves

2 tablespoons caviar (see note)

To prepare shrimp butter: In a
large skillet, heat the oil over medium

heat. Add the shallot and garlic. Cook,

stirring often, for about 5 minutes or
until softened.

Increase the heat to high and add
the shrimp. Saute the shrimp for 4-5
minutes or until the shells are pink
and the flesh is opaque. Remove the
shrimp and cool. When cool enough
to handle, peel shrimp and discard
shells. Transfer the shrimp mixture to
a blender or a food processor fitted
with the steel blade. Then return the
skillet to the heat and add the brandy.
Cook, stirring, for about 30 seconds
or until the brandy is reduced to a
glaze. Scrape the glaze into the
shrimp mixture.

Pulse the shrimp mixture until it is
coarsely chopped. Add the cream

i

cheese, butter, tomato paste, salt,
pepper and vanilla. Process until al-
most smooth. Set aside.

To prepare the canapé’s: Place
the baguette slices on a baking sheet
and toast under the broiler for 1
minute per side or until lightly golden.
Remove from broiler and set aside.
Drizzle the lime juice over the cooked
shrimp halves; stir and reserve.

To assemble canapé’s: Place the
shrimp butter in a pastry bag fitted
with a decorative tube. Pipe the
shrimp butter onto the toasted
baguette slices, or spread mixture on
slices using a table knife. Top each
with a cooked shrimp half, parsley
leaf and small amount of caviar.

Cook’s note: Sauteing the shrimp
in their shells enhances their flavor,
but you can peel and devein the raw
shrimp first. If desired, substitute
lumpfish caviar for caviar.

From “Last Dinner on the Titanic:
Menus and Recipes from the Great
Liner” by Rick Archbold and Dana Mc-
Cauley (Madison Press, $25.95).
Tested by Susan Selasky in the Free
Press Test Kitchen

92 calories (45 percent from fat), 5
grams fat (2 grams sat. fat), 7 grams
carbohydrates, 5 grams protein, 196
mg sodium, 38 mg cholesterol, trace
of fiber.

www.yanktonmotorcompany.com or www.yankton. ce
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2011 Chevrolet Aveo LT
1p70, p. win.-drs-seat, leather, sunroof, red,
air, cruise, alum wis., keyless, 7,

WAS: $19,970 NOW: $14,879

2011 Chevrolet Express Van
1p143, 12 passenger, p. win-
keyless, white, 19,300 miles
WAS: $35,795 NOW: $24,977

300 miles

drs-seat,

2011 Chevrolet Impala LT
1p65, p. win.-drs-seat, htd. leather, sunroof,
CD, maroon, 11,700 miles, spoiler

WAS: $30,780 NOW: $19,995

2011 Dodge Caravan Mainstreet
1p138, auto, air, cruise, stow & go,
p. win-drs-seat-sliders, alum whls, black

WAS: $26,995 NOW: $20,959

2010 Ford F-250 Super Duty e 2010 Buick Lucerne CXL 2010 Chevrolet Cobalt LT
Ext. Cab Diesel XL7 % ¥ 1p184a, air, cruise, htd. leather, 1p68a, p. win.-drs.-seat, red, bright red,
5 1p16, 4x4 p. win-drs, keyless, CD, 24,078 miles, white £ i " p. win-drs-seat-mirrors, alum whls, pearl white 27,000 miles
"= WAs: $48,950 NOW: $33,889 M WAS: $24,995 NOW: $21,944 WAS: $18,745 NOW: $12,976
2009 GMC Yukon Denali XL s=ssa 2008 Pontiac G6 Hardtop Convertible 2007 Buick Terraza
1p1623, awd, p. win-drs-seat-sunroof, : § 2p3a, 2dr, p. win-drs-seat, keyless, rdf, CD, 1p62a, p. win-drs-seat-slider, TV/DVD, htd.
Navigation, htd. leather, black FWD, htd. leather, maroon, 26700 miles leather, pol. alum whls, goldmist
WAS: $47,995 NOW: $36,989 was: $21,995 NOW: $17,959 WAS: $17,995 NOW: $13,959

2007 Ford Explorer Eddie Bauer, 4x4

leather, CD, blue

k= 2p93, 4 cylinder,
alum wi

2p103, p. win-drs-seat,
WAS: $15,995 NOW: $11,875

2006 Ford Fusion SEL
. win-drs-seat, CD,
Is white

WAS: $11,995 NOW: $8,979

2005 GMC Yukon Denali XL
1p57a, AWD, p. win-drs-seat-sunroof, CD,
DVD, htd. leather, quad seats, black

WAS: $22,995 NOW: $17,977

o 2007 Lincoln MKZ
4 1p123b, AWD, p. win-drs-seat-sunroof, rdf, key-
less, htd. leather, alum whis, low miles, white

WAS: $29,995 NOW: $24,974

2005 Ford Explorer

3rd seat, CD, alum whls, s

2004 Chevrolet Impal

1p95b, p. win-drs-seat-sunroof,

$11,995 NOW:

;  1p13a2, 4wd, p. win-drs-seat-sunroof, leather,

WAS: $13,950 NOW: $8,994

htd. leather, alum whis, spo$er gagWAS

XLT

ilver

la LS
CD, fwd,

S 1p74a, p. win-drs-seat, keyless, fwd, htd. leather,

try Ltd.

DVD, navigation, blue

WAS: $13,995 NOW: $10,994

2005 Acura MDX
0p983, p. win-drs-seat-sunroof, rdf, all
wheel drive, htd. leather, silver

WAS: $22,995 NOW: $17,977

2004 Chevrolet Tahoe LT
1p81a 4wd, p. win-drs, htd. leather,
alum whls, gray

WAS: $16,950 NOW: $13,887

CARS SPORT UTILITIES & CROSSOVERS TRUCKS & VANS

1p158 “11 Chevrolet Cruze LT, p. win-drs, CD, alum whls, 6,621 miles
$20,925
1p157 “11 Chevrolet Cruze LT, p. win-drs-seat-sunroof, htd. leather,

remote start, alum whls, blue $23,745

1p148 “11 Chevrolet Cruze LTZ, auto, air, cruise, AM/FM CD, sunroof,

alum whls, 11,218 miles, maroon $25,665
1p178 ‘11 Chevrolet HHR LT, p. win-drs-seat-sunroof, htd. leather,

chrome pkg., CD, XM, 11,326 miles, maroon...............cccoeee......$25,925
1p179 “11 Chevrolet HHR2 LT, auto, air, cruise, p. win-drs-sunroof,

leather, gray metallic, 9,460miles $26,580
1p155 “11 Chevrolet Impala LTZ, p. win-drs-seat, spoiler, htd. leather,
alum whls, CD, white $31,790

1p67 ‘11 Chevrolet Impala LT, p. win.-drs-seat, CD, htd. leather, black,

17,000 miles $27,890
0rnt3 “10 Pontiac G6, 4 door, auto, air, cruise, tilt, p. windos-doors,
AM/FM/CD, FWD, silver. $17,695
1p1243 ‘10 Chevrolet Impala LS, p. win.-drs-seat, CD, white.$18,995
1p100a 10 Cadillac CTS Performance, p. win.-drs.-seat, htd. leather,
Bose XM, Bluetooth, alum whis, AWD, low miles, black............ $36,950
1p72a “10 Chevrolet Impala, auto, air, cruise, p. win.-drs-seat,
AM/FM CD, black $19,495

1p101a “10 Chevrolet Impala LT, 4dr., p. win.-drs-seat, CD, alum whls,

red $19,955

$17,959
$18,983
$19,998
$17,889
$18,447
$19,989
$18,959

14,997
14,449

$28,887
$14,889
$14,776

1p142a ‘09 Honda Accord EX-L, p. win-drs-seat-sunroof, CD, htd. leather,

keyless, gray $23,950
1p90a ‘08 Chevrolet Impala LT, p. win-drs-seat, remote start,
rear spoiler, XM, OnStar, CD, alum whls, gray ............ccoueeeer....$19,850

1p83a ‘07 Chevrolet Impala LT, p. win-drs-seat-sunroof, keyless, CD,

FWD, alum whls, red $12,995
1p107b ‘06 Pontiac G6 SE, p. win-drs-seat, htd. leather,
alum whis, 31,700 miles, black $18,995

1p38b, ‘07 Pontiac Grand Prix GT, p. win-drs-seat, keyless, rdf,
CD, fwd, leather, silver $13,995
1p180c ‘07 Suzuki Forenza, p. windows-doors, keyless, CD, FWD,
maroon, 14,761 miles $11,995
2p8a ‘06 Ford Fusion SE, 6 cylinder, p. win-drs-seat, CD, alum whis,
white $13,495
1p1103 ‘06 Chevrolet Impala LT, p. win.-drs.-seat, keyless, CD,

fwd, alum whls, low miles, blue $14,995
0p120a ‘05 Pontiac G6, p. windows-doors-sunroof, keyless,CD,

fwd, alum whls, black $11,995
0p94b1 ‘04 Dodge Stratus, p. win-drs-seat, keyless, rdf, CD, fwd,
alum whls, maroon, 58,424 miles $9,995

SPORT UTILITIES & CROSSOVERS

2p16 “11 GMC Yukon SLT 4x4, p. windows-doors-seat-lift-sunroof,
TV/DVD, remote start, rear camera, XM, black, 8,399 miles....$52,850
2p18 “11 GMC Yukon SLT 4x4, p. windows-drs, seats-lift, rear camera,
remote start, htd leather, alum whls, silver, 12,289 miles.............$49,980

ALdelco

$18,889
$14,889
$11,495
$14,977
$9,989
$9,778
$10,899
$11,997
$9,779
$7,997

$39,989
$39,959

PARTS &
SERVICE

2p19 “11 Chevrolet Tahoe LT, p. windows-doors-seat, AM/FM/CD,

htd leather seats, alum whis, remote start, black, 11,070 miles.......$47,680
2p13, “11 GMC Acadia Denali All Wheel Drive, auto, air, cruise, tilt,

p. drs-windows-sunroof, seat, htd. leather, Navigation, p. liftgate, tow pkg.,
heads up display, XM CD Bose stereo, 6,600 miles, silver.......$51,475
1p186 “11 Nissan Xterra, 4wd, CD, alum whls, S Package,

p. win-drs, silver
2p14 ‘11 Chevrolet 4x4 Tahoe LT, auto, air, cruise, tilt,

$27,995

p. drs-win-seat-sunroof, leather seats, video entertainment DVD system,

alum whls, tow pkg., remote start, CD/XM/Bose stereo,
12,775 miles, silver
2p15 “11 Chevrolet 4x4 Tahoe LT, auto, air, cruise, tilt,

p. doors-win-seat-sunroof, leather seats, video entertainment DVD
system, alum whis, tow pkg., remote start, CD-XM-Bose stereo,
13,425 miles, dark bronze $49,970
1p170 “11 GMC Terrain SLT, AWD, p. win-drs-seat, rear camera,
Bluetooth, htd. leather, gray $36,970
1p168 ‘11 Hyundai Santa Fe GLS, 4wd, alum whls, p. win-drs,
AM/FM CD, gray $27,995
1p112 ‘11 Ford Edge SEL All Wheel Drive, p. win-drs-seat, CD,

alum whis, teal $34,995

$49,970

1p98a “10 Ford Explorer Eddie Bauer, 4wd, p. win-drs-seat, 3rd seat, CD,

htd. leather, alum whls, maroon/tan $29,995
1p82a ‘08 Hummer H3, 4wd, p. win-drs-seat, XM, OnStar, alum whls,
silver $26,950
1p15a ‘08 Jeep Grand Cherokee, 4wd, p. win-drs-seat-sunroof,
keyless, rdf, CD, alum whis, silver $22,995
2p1a ‘07 Chevrolet Tahoe LT, 4wd, p. windows-doors-seat-sunroof,
CD, alum whls, maroon $26,950
1p166a ‘07 GMC Acadia SLT, AWD, p. win-drs-seat, keyless, CD, DVD,

Navigation, htd. leather, gray $24,995
0p107a ‘06 Jeep Commander 4wd, p. win-drs-seat-sunroof,
htd. leather, DVD, alum whls, red $17,995

1p173b ‘05 Chevrolet Tahoe LT, 4wd, p. win-drs-seat-sunroof, keyless,
htd. leather, TV/DVD, quad buckets, tow pkg,, white...............$19,995
1p1773 ‘04 Jeep Liberty, 4wd, p. windows-doors, keyless, rdf, CD,

silver, chrome package $11,995

TRUCKS & VANS

2p17 ‘11 Chevrolet Silverado Silverado, 3/4 ton crew cab 4x4 pickup,
htd leather, rear camera, remote start, TV/DVD, alum whls, black,
14,551 miles $51,995

2p12 “11 Chevrolet 4x4 Suburban LT, auto, air, cruise, tilt, p. drs-win-seat-
sunroof, leather seats, video entertainment DVD system, alum whls, tow pkg.,
remote start, CD-XM-Bose stereo, 12,800 miles, dark brown........ $50,870 $39,979

1p183 “11 Chevrolet Crew Cab Silverado 4x4 Silverado, air,

p. win-drs, alum whis, boxliner, chrome pkg, hitch, CD, silver-....$38,885
1p140 ‘11 Dodge Caravan Mainstreet, auto, air, cruise, stow &

g0, p. win-drs-seat-sliders, alum whis, white, 18,000 miles ......$27,995

ALL NAME BRAND TIRES!

Nitrogen fill your tires today!
Can provide longer tire life & better fuel economy

1p106a ‘07 Chevrolet Silverado Ext. Cab, p. win-drs, 4wd, white, auto,

$36,989 air, cruise, hitch, keyless entry. $18,950 $14,489
1p139b ‘06 Chrysler Town & Country, p. win-drs-seat, keyless, fwd,
black $11,995  $8,967

$43’998 1p7b ‘05 Chevrolet Colorado LS, rwd, CD, alum whls, black...$11,995 $8,977
2p4b ‘05 Chevrolet Colorado LS, 4wd, p. win-drs, keyless, rdf, CD,

$24’889 alum whls, silver $15,995 $13,979
1p147a, ‘06 Chrysler Town & Country, p. win-drs-seat-slider, DVD,
fwd, alum whis, quad seats, white $11,795  $8,979
1p105¢ ‘05 Chrysler Town & Country, p. win-drs-seat, keyless, fwd,

$38,877 alum whis, quad seats, silver $11,995 $8,969
1p59a ‘05 Ford F250, 4wd, p. win-drs, keyless, rdf, CD, white/silver,
diesel $22,950 $16,974
1p169a ‘04 Dodge Dakota Sport Ext. Cab, 4wd, p. win-drs, CD

$389889 alum whis, white $10,995 $7,987
1p131a ‘03 Chevrolet $10 Pickup, 2wd, CD, alum whls,

$27,985 pack $8995 $5,988
1p181a ‘03 Ford Ranger Edge, extended cab, 4wd, CD, keyless,

9 alum whis, blue 12,995 y

$22,897 4ium whis, b 5 $11,487
0p13a, ‘02 Pontiac Montana, p. win-drs, CD, fwd, alum whis,

$26,954 1oz $8,995 $6,977

$25,464
$21,995

JUST IN

2n25 2012 Chevrolet Traverse LTZ, AWD, auto, air, cruise, p. win.-doors-seat,

p.lift gate, sunroof, TV/DVD, htd quad leather seats, white

$19,779
$21,887
$19,987
$15,989
$16,979
$9,889

2n23 2011 GMC Sierra SLE Crew Cab 4x4, p. win.-doors-seat, AM/FM/CD,
remote start, rdf, pol. alum whls, black, 7,325 miles
2n24 2011 GMC Sierra SLE Crew Cab 4x4, p. win.-doors-seat, AM/FM/CD,
remote start, rdf, pol. alum whls, black, 7,350 miles
2n21 2011 Acadia SLT, AWD, p. win.-doors-seat-lift gate-sunroof, navigation,
TV/DVD, htd leather, gray, quad captains chairs, 3rd seat
1p175 2011 Chevy Silverado Ext. Cab 4x4, auto, air, cruise, tilt, p. win.-doors,
AM/FM/CD, bed liner, pol. chrome whls, bright red
2n26 2010 Cross Roads Sunset Trail Camper 20’ Dual,
expandable, shower, fridge, A/C/furnace, outside shower, microwave,
awning, exterior slide-out, alum whls, one owner, white
1p165¢ 2009 Chevy Silverado Crew Cab LTZ 4WD, p. win.-doors-seat,

htd leather, pol. alum whis, AM/FM/CD, remote start,

$40,889

diamond white, 20,000 miles
2p20b 2007 GMC Sierra Crew Cab SLE 4WD, 5.3V8, p. win.-doors,
CD, keyless, rdf, boxliner, silver
2p20b 2007 GMC Sierra Crew Cab SLT 4WD, p. win.-doors-seat,

htd leather, TV/DVD, navigation, tow pkg., alum whis, chrome pkg., black

$29,889
$22,887

Quality Service at Affordable Prices! ASE Certified Mechanics

YANKTON MOTOR COMPANY

SALES * SERVICE « RENTALS * 1 Mi. East of Yankton on Hwy. 50
Office 605-665-3751 or Toll Free 1-800-665-5455

Open 7:30AM-6:00PM Monday thru Friday;

8:00AM-4:00PM Saturday; After Hour Appointments Available

See Pictures On Our Website At:

www.yanktonmotorcompany.com or www.yankton.cc

We Have
Rental
Vehicles!
Vans and
Cars

665-3751

John Hagemanh J
Owner
665-3751 Work

660- JACK Cell
(660-5225)

Dan Guthmiller
Sales

660-2740 Cell
665-4430 Home

A8
ack Gregg

0p1103 2006 Pontiac G6, p. win.-doors, keyless, rdf, CD, fwd, alum whis, white
1p133a 2004 Buick Rendezvous, awd, p. win.-doors, seat, CD, htd leather,
alum whls, quad seats, maroon

Lube & Oil Filters start ot $19.95
4 Wheel Alignments only $38.95

Matt McDonald

Sales
402-937-2627
Cell

Nate Clough

Sales

660-9454 Cell



