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Spices get
a new life,
clean rack

Battles were fought, ships sunk, the New
World discovered, history and fortuncs made
— all in the quest of splces. I decided to set
out on a quest for splees when I flnally real-
ized that my rotating splee rack was dirty
and could benefit from a good cleaning.

The origin of splees and thelr uses goes
back thousands of years. Marco Polo can be
credited with bringing them out of the Orlent
and into the West. During the cleaning, I no-
ticed a few of my spice containers appeared
to be direet descendants of the orlglnal Mar.
co Polo carryovers. It was cvldent that it was
time for Chef Larry to throw away the old
and “bring In the new."

It was only after I had paid my last re-
spects (o the encrusted cannlsters of paprika
and clrnamon, at least as old as my '81 Toyo-
ta, that 1 thought about how splces used to be
consldered as rare as gold. Christopher Co-
fumbus brought many spices and only the
rich could afford the troplcal “jewels of the
tongue.”

When I found I didn't have enough cash and
had to wrlte a check at the eash register, I
knew how they felt. While whole spices last
atmost Indefinitely (they have been found
stlil fragrant in Egyptlan tombs), ground
splees will retaln good aroma and flaver for
only up to six months, and that is only If they
are properly stored.

MAJOR PRECAUTIONS that should be
adhered to while trying to kecp your spices
fresh include protectlon from heat, moisture
and from strong light. That onc little sen-
tence has just wiped out % of the natlon's
splee racks hanging just above or slightly to
the left of the old stove.

How come spice-rack manufacturers don't
warn us to kecp our racks away from heat,
molsture and light? Ever visit a model
heme? Furthermore, who's golng to pay $40
or $50 for a teak oak splee rack and then
hang it [n the cupboard? That's why yours
truly lnvested in one of those cheap plastic
ticred turntables {available in all houseware
departments). Tatal outlay for a handy splce
rack that rotates, cleans easily and can keep
my spices in a dark, cool area? About $5.99,

Spice manufacturers never say, but the
splce should be removed from those cheap
tinny containers and placed In opaque con-
talners with, preferably, a tight-fittlng 1ld
that will help keep air out and freshness in.
Can't imaginc going out and buylng 20-30 alr-
tight spice jars. For that kind of an invest.
ment, I could probably redo my kitchen cup-
board, so I keep small amounts of splces in
baby food jars, old medleine bottles and in
those cute llttle Tupperware containers.
{Momma's a Tupperware lady.)

Most spice manufacturers, when pressed

for an answer, will suggest that spices should
be checked once a month for freshness. It Is
evldent that these same manufacturers are
the ones who have domestic help. I can't find
the time to dust the splee contalners, let
atone smell cach one every month to check
for freshness. )
- The best way to check for {reshness is sim-
ply to trust your nose. Upan removing the lld,
the distinctlve aroma of your splce should
immediately tell you all is well, If there s a
musty, rancid or “off" odor, or enly a faint
aroma, the splee should be replaced.

IN DOING an all-over check of your spice
shelves, test only three or four items at a
time. Inspect the more delicate ones flrst
(llke clonamon) and leave the more hearty
ones (llke pepper) till last.

When using ground spices in any reclpe, re-
member that ground splees impart thelr fla-
vors to food immedlately. They should, In
general, be added 1015 minutes before the
end of the cooking perlod. Whole spices are
best In slow-cooking dishes because they re-
.| qulre long simmering periods to relcase their
{ull flavors and aromas,
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— The bread Is bralded
. ia o stery about Easter | and then baked with
breads and the Greek background of .
how they came about, ground red colorad eggs.

John Liogas, p: of the Hel- L

tenle Bakery and Grocery In Livonta,
ry

and Toula Palsalls, owner of the De- handed down today.

trolt arca's Kltchen Glamor shops,

The Greek Orthodox rite celes

are two scemingly ordinary peaple brates Easter the week following the
who have more than a baslc under- traditional date. This rellgion looks

standng of their religion and herl- at
tage.

They expound the virtues of not Christlan rite, the Greek Ot

Easter as the most {important of
all holldays. As with the traditonal
rihodox

Just thelr religious bellefs, but also begin the Easter seazon 40 days be-
of thelr traditions that date back fore the great holiday.

. thousands of years and are still

The first Sunday of the Great Lent

read ties in with traii

is Orthodox Sunday, commemorat.
Ing the victory of Orthodoxy. It offf-
clally beglins the Great Fast.

On Catheri Theftera, or Clean
Monday, a church service s offered,
one of the fIrst of many during the
len&en season,

This meaningful service s fol-
lowed by a typical lenlen luncheon
conslsting of Msh cggs (tarma),
unleavened bread (lagana) and a
sweet made of scsame and honey
called halvah, Fresh frult and black
tea or coffeo end the mea), This be-
glns the fasting every Wednesday
and Friday when Lhe faithful should
abstaln from all meat products.

EACH SUNDAY during the lenten
perlod zignifies historical periods of
the Orthodox religlon. The finat

week, Holy Weck, featurcs accentu. ~

ated prayer and dedlcated fasting.

By the time Holy Week comes
along, the thought of roast lamb,
splnach and cheese ple and sweet
breads keeps coming to mind, know-
ing that the final week of fasting and
reflections of the soul arc at hand.

Greek services are held every
momning and ovening, with every
day of “Passion Week” having its
own ritual.
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Hams come

At Hellenlc Bakery in
bread for the Greok O

in variety
of guises

By Larry Janes
statf writer

Anyone who thinks the traditional ham
Momma prepared, studded in glory with cloves
and dripping with a glaze of brown sugar and
molasses, was something “thrown together,”
hasn't visited a good butcher shop or deli late.
1y. Nowadays, consumers are faced with the
cholce of purchasing a ham clther fresh or
smoked, canned or country, sliced or boned,
glazed or grazed, steak or butt and God only
knows what clse.

Barring game, pork is North America’s old-
est meat. Plgs came with the earliest settlers
and were set loose to fatten in the woods, Most
pork cames from pigs less than a year old, so
the meat is naturally tender, .

Ham is a pi pork product. Smoked
hams can be fully cooked, ready-to-cook or
country style. The fully cooked ham can be
simply heated and served — cube it and throw
a handiul Into the scalloped potatoes or enjoy a

per-thin slice slathered with mustard on a
Ireshslice of rye.

Ready-to-cook ham can be glazed, covered
with pitneapple and cloves and then slowly
baked, These less costly varitles are generally
cured by injecting brine into the blood vessels
and then are lightly smoked over sawdust.

untry hams hall from the hills of Pennsyl-
vania, Virginia, Kentucky and Tennessee and
come complete with a strong smoky taste. It's
been sald that beef is beef and pork is pork
wherever they hail from, but a Virginia bam Is
about as different from most other hams as
sharp cheddar is from other cheese.

UNLIKE THE the pinkish soft meat of ordl-
nary hams, the truly aged Virginia ham has a
rich mahogany color, Is firm and highly fla-
vored. To get even more technical, a Smith-
field Virginla bam Is one of the most praised
bams in tho world,

Scems that a fellow by the came of Arthur
Smith owned a big farm, and because the soll
was too poor for raising tobacco, he farmed
peanuts. The early settlers let thelr hogs roam
wild and It didn’t take them long to dlscover
the richness and intense flavor that came from
hogs raised on peanuts. If that wasa't enough,
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