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taste buds

chefLarry o
Janes : -

Partners
give out
a secret

Here are more comments on
Szechuan cooking from Chef Larry
Janes, whose column did not appear
in its entirety last week due to limited
space.

The Sze-Chuan Restaurant in Canton is
one of metropolitan Detroit’s premier
west-side cateries, specializing in hot,
spicy Szechuan cooking.

As with most restaurants of this type,
a complete carry-out menu is also
avatlable. Rumor has it that there are a
few upscale west-slde domains that have
purchased the Sze-Chuan's food and
presented It to dinner guests at home.
Personally speaking, I think it's camp to
sit around the coffee table with those
cute cardboard containers and
chopsticks, passing the ciiferent taste
treats and watching the tiny beads of
sweat begln to form on my friends’
forcheads.

Although a little hesitant to share their
culinary secrets, Pallas and Sonny Wang,
who own and operate the Sze-Chuan
Restaurant, have provided a recipe for
Kung Pao Chicken. This dish bears the
monlker of a high-ranking Chinese
offlcer who dled during the Ching
dynasty.

KUNG PAO CHICKEN
2 whole chicken breasts, skinned and
buned
% tsp, salt
1egg whlte
1tbgp, corn starch

* 2 cups of oll for frylng
% cup skinless ronsted peanuts
10 whole dried red chili peppers
2 green onlons, chopped
2 claves gorlic, minced
SAU

1 tap, chlll paste with garlic (can be
purchased at Chinese grocery store)
2 thap, soy sauce

11bap. sherry

11tsp, wine vinegar

11sp. sugar

% cop chicken stock

1 tsp. corn starch

1 tsp, sesame seed ol

1. Cut chicken Into ¥s-Inch cubes.
Comblne chicken with salt, egg white
and corn starch. Mix well, Set aside.

2. In a small bowl, blend the sauce
Ingredlents.

3. Heat oll In wok to 400 degrees,
Deep-Iry chicken until cooked
throughout, Remove and drain.

4. Lower heat In wok to 350 degrees.

Deep-fry peanuts in a strainer till golden
brown. Draln,

$. Remove all but 2 tablespoons of oil
In the wok, Heat to 400 degrees and stir-
fry red chlll peppers unlil they are dark
red. Lower the heat to 275 degrees, add
grecn onlons and garlic. Stir-fry l

6 Pour in chicken, stir-fry 1 minute,
7. Add the sauce, stir-fry tiil heated
and glazed. Add peanuts, toss and serve

wlith rlce or noodles.

Here Is a list of the area‘s best Chinese
restaurants that speciallze in serving
Szechuan foods:

‘THE SZE-CHUAN RESTAURANT
45138 Ford Road

29501 Ford Road
Garden City
569.5527

DIN HOW

2819% Plymouth Road
Livonia

425-9888

CHINA STAR

270 S. Wayne Road
Westland

3281310

Although a littie hesitant
to share thelr cullnary
secrots, Pallas and Sonny
Wang, who own and
oporate the 8ze-Chuan
Restaurant, have
provided a recipe for
Kung Pao Chicken.
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Moaon Ja Yoon, a Birmingham resident, is uulhnr of a now cookbaok, “Korean Cooking for You,” deeigned tor American cooks. She is a reglstered dietician

at William Beaumont Hospltal,

Korean cuisine offers variety

By Elsa Frohman
staff writer

Think of bits of fish, meat and vegetables
surrounded by vinegared rlce and wrapped In
sheets of scaweed. That's Japancse sushi,
right? Wrong.

Think of a mixture of meats and vegeta-
bles, finely chopped and wrapped in a noodle

skin for deep frying, That's Chinese wonton, ,

right? Wrong.

Think of beef short ribs marinated in a
spice, pungent barbecue sauce and grilled
aver a charcoal fire. That's good old Texas
cooklng, right? Wrong.

‘What looks a bit like sushi is Kim Bob; the
flsh Is cooked, by the way., What looks like
wonton Is Man Doo. And what could possibly
be a Texas barbecue is Gal Bee.

The country of erigin for all three duhu is
not China, not Japan and not the. United
States. These are examples of Korean cooke
Ing, as presented by Moon Ja Yoon in her
newly published cookbook, “Korean Cooking
for You."

Yoon, a Blrmingham resident, has written

a book explaining the Ins and outs of the Ko- -

rean kitehen for the American cook. The in-
structions are. designed to be simple and
clear, even If the cook has never attempted
Orlental cooking.

‘We use a lot of meat and
vegetables mixed, it's not
oily at all, There Isn't as
much gravy (as in Chinese
food) and it's a little spicier.’
— Moon Ja Yoon

See recipes, Page 2

INGREDIENT LISTS are made up of
items that can be obtained easlly in the De-
troit area. Most are available at the super-
market. A few may require a trip to an Ori.
ental grocery.

“When klds grow up, they may want to
cook Korean food,” Yoon said. “But they
didn't have a cookbook. But the book isn’t just
for Korean Americans. Many families are
adopting Korean chlldren and want to learn
more of thelr cullum, and many people have
Korean friends.”

Yoon, who has lived In the United States
for 25 years, is a reglstered dieticlan at Wil-
ttam Beaumont Hospital in Royal Oak. Along
with Ingredlents and instructions, she offers a

nutrient analysis of each recipe, showing the
calories per serving and proportion of fat,
protein and carbohydrates.

YOON EMPHASIZES the healthy aspect
of Korean cooklng.

“We use a lot of meat and vegetables
mixed,” she sald. “It's not olly at all. There
Isn't as much gravy (as in Chinese food), and
it's a little spleler.”

“Korean Cooking for You” was a famlly
cffort. Yoon's husband, Hak, phatographed
each dish alter she prepared it. There were
months of cooking and photographing and
typing and proofreading. To create attractive
settings for cach recipe, Yoon borrowed chi-
na serving pleces from many of her friends,

“For four months this room (the living
room of her Birmingham house) was full of
dishes. I was so glad to finish and clean up.”

Occasionally, it took several tries to get &
good picture of a recipe,

“SOME FINE CHINA doesn't take a good
plcture, 5o we would have to start over and
change dishes,” she sald.

When (he book was ready for publication,
Yoon declded to combine business with plea-
sure and took the cntire project to Seoul, Ko-
rea, for printing. She was able to visit rela.
tives while checking galieys.

A traditional Korcan meal would include
appetizers, several different meat dishes,

several vegetables, a soup, and fresh fruit for
dessert, Yoon said, (Yoon has included sever-
al sweet dishes in the cookbook to satisfy
Amerlean tastes for a sweet dessert. Howev-
er, fruit would be more authentically Kore-
an)

No Korean meal would be complete with-
out a serving of Kim Chee, a hot, spicy plee
kled vegetable dish.

“The taste Is very hard to describe. But
ance you get used to it, you have to have ft. It
is a fantastic food.”

PREPARATION OF Korcan foods is a
matter of lots of cutting and chopping and
short cooking times, she sald.

“The traditional Korean kitchen usually
burned wood. Most foods were boiled or stir
fried. We don't use the oven.”

Because, like the Chinese and Japanese,
Korcans use chopsticks, foods must be cut
into bite-sized pleces. That means a lot of
cutting and chopping. .

In additlon to working as a dicticlan, Yoon
teaches Korean culture at the Korean Pres-
byterlan Church at Nine Mile and Beech Daly
roads. She and her husband have two sons,
Paul and David.

“Korean Cooklng for You" is available by
writing to Moon Ja Yoon, P.O. Box 160,
Franklin 49025, Send check or money order
:;jr $17.50 plus $1.95 for shipping and han-

ng.

Vlnegars add dash to gourmet recipes

By Rob McCabe
special writer

For centuries, people have scarched for ways to make
bland-tasting foods more palatable by Incorporating condi-
ments — with surprising and pleasant results.

The onslaught of culsine magazines and cockbooks fea-
tures certaln dishes calling for speclfic ingredients. Gourmet
stores in the Detroit area carry a wide assortment of both
domestic and European-made vincgars,

Marc Jonna of Blrmlngham's Merchant of Vino, a dlscount
wine and gourmet food emporlum, sald anyone can make
vinegar, yet what dlstinguishes a good vinegar from an ex-
cellent one is the time it takes to ferment.

“Vinegars are aged Hke wine,” Jonna sald, “They become
richer the longer they age In their barrels.” Almost any un-
pasteu: Juice can be turned into vlnegnr. depending on
the type of bacteria Introduced into it. Aside from the usual
selections of cider and wine vincgars, there are now a wide
varlety of herbal and fruit-flavored viengars,

ITIONAL consultant June Godln of the Rocky
Peanut Co., In downtown Detroit's Eastern Market, says,
“Many gourmets do a lot of testing with vinegars to sce
whlch ones they lika to incorporate inte thelr recipes.

“'Pcople have been using them for centuries, ‘L'hey'm also
used In preserving foods.”

One of the most popular vinegar brands on the market
lxzp):ean to bo the Balsamic Monari Federzon! from Modena,

taly.

Different people produce Balsamic vinegars using thelr
own fermentation processes, making cach one unique, sald
John Jonna, owner of the Merchant of Vino In Southfield,

Balsalmic vinegars have a sweet, mellow aroma and

ularity of vincgar, Kevin Gawronski, owner of the Cucina di
Pasta restaurant in West Bloom(field, sald, “I think there bas
been an increased Interest from the health standpoint be
cause obviously there are no calories in vinegars.

“Now that there’s s0 much more diversified use for fla-
vored vinegars — say for Instance a peach-{lavored vinegar
— you can make a dressing ont of it nnd use it for a fruit
dip”

Gawronski's restaurant scll.s fresh sauces and pulu
made on the premises and also has a nlce selection of
homemade vinegars with fresh frult and herbs Inserted by
hand rather than by machinery.

Reclpes abound In numerous cookbooks and fine lood

Vinegars, shown har& wlith ollve oils, are from

an elaborate display of vinegar and oi) at the
Cucina di Pasta restaurant In West Bloom-
field.

taste, which can be used in spagl\eltl sauces, salads and
sometimes even drunk stralght. Varlous countries develop a
ditferenco In flavors to the vinegars due to tho soll.

“VINEGARS HAVE different levels of acldity also,” Jon-.
na sald has he showed numerous bottles with numbers on’

thelr labels, ““The higher the number, the mare acldity you'll
find.” The numbers are there to warn the.consumer of Its
strength. .

Many people wonder'about the difference between vine-
gars and Vinegars and

nre uices
graln, Vlnllgreuu are wine vinegar, olivo oll, salt and pep- :

per and lemon julce,
Many types of vinalgreltes may be found in your local

poceg store or gourmet shop.
Nﬂ. health also coutrlbutu'u: tha rise in pop-

30 the next time a reclpe calls for a ceriain type
of vinegar, experiment a llttle. It could make for a vm-y
pleas ant surprise,

Also, you might like to try this reclpe for: .-

SPAGHETTI WITH SPECIAL SAUCE
% onlon carrots
Y shallot parsley
13age leaf tomato paree
butter spagheit! .
ollveoll

fhut onlon lll'ld aballot {nto slices, Bmdwn E hot t:lll tox:tt’hex;
with a sage nl!.lnnupanupanan using equal parts o!
bumr and ollvu oil. prepare a sauce with carrots, a pinch of

. pn :ﬂ and fresh tomato puree, which ahould be cooked over

When lhe uuee 18 cooked, add the nlrudy browned onlm.
and shallot, then cook agaln for a further $-4 minutes. Pour,
this sauce over spaghettl cooked “al dente” and immediately
add 2 ¢ nful of for each person.
Qulck], tnl! before serving. L el
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