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What could be mere homey Lhan a fudgey,
meltdn-your-mouth brownie paired with a
tall glass of icy cold milk?

The number of brownie mixes with new-
fangled ingredients on grocers' shelves nowas
days s a testament to the popularily of these
chocolatey confections.

So how does one get back to homegrown
brownie basics? We asked John Bleom of
Soulhfleld, who — besides balancing a full
time carecr as a plant manager at Ther-
ma'ectrle Induction, organizing fund-ralsing
events for charltles and the arts, and enter-
taining up to 20 guests several times a month
— 1s 2 master brownie baker.

“Rich, thick, with a cakey top and bottom,
soft and chocolatey on the Inside Is how I like
them," he said.

“The beauly of making these brownies is
that it only takes an hour or lwo and it's won-
dcrh’:l tInsuml gratification.” N
man to become involved with this devllish
dessert?

“I came from a home where fine food was
a focal point,” he sald, “But I started cooking
18 years ago when a friend turned me on to
Gourmet magazine, Everything looked 3o
pretty, and I just began cooking."”

HE EXPERIMENTED over the years, and
has become well known among {riends as an
excellent host as well as a cook.

“He has developed a reputation as a great
cook and baker,"” sald Phyllis Mara of Bloom-
tield Hills, a friend of Bloom's. Mara has
worked with him on a number of fund-ralsing

rojects.

“I don't eat desserts,” she said, "but John's
brownies are worth cvery single calorie.
‘These are extremely special.”

Unlike most bachelor pads where, at best,

i m[rlgumlom contaln a carton of souring

Meet grand master
at baking brownies

Ing in an apartment, I am Nmited to what 1
can do here, so I try to make my dining room

he focal polnt by cooking and sharing great
meals,” he sald.

It takes Bloom up to three days to prepare
for a party.

“It's casy in the winter because I use
Mother Nature as a refrigerator,” he said,
smillng and gesturing toward the balcony.

AS FAR AS lastes are concerned, Bloom
goes for the “homey and hearty” In American
cuisine,

“What," he asks, “is more Amerlcana than
brownies?”

He favors Southwest regional cooking, with
its robust quality and unique comblnations of
food, but finds French cooking “contrived.”

Not one to fall for stylish trends, Bloom
said that, “Cajun cuisine and William ‘Refrig-
erator’ Perry have a lot in common, They are
both manifestations of the press, hyped up
over and above (helr true value.”

Part of the pleasure Bloom derives from
making the brownies is glving them away.

“The feeling of accomplishment in creat-
ing something, pleasing people and making
them feel good — that turns me on,” he sald.

Slnce signlficantly reducing his chalesterol
level, however, he refrains from Indulging in
more thaz an occaslonal taste of his
homemade dessert.

BLOOM INSISTS that very little creativity
gocs Into his cooking.

“It you like my cooking, then I'm the great-
est walking billboard for reading a good mag-
azine like Bon Appetit or Gourmet. There is
no trick toit.”

Still, when it comes to his brownies, Bloom
has ventured out on a creative llmb by adding
such flavorful ingredlents as rasberry ll-
queur, scolch and raisins, orange, espresse
and more,

“You can make any flavor you want,” he
m’ld, ::by adding a half cup of almost any-

Ng.

milk, old mustard and perhaps an unopened thing.
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— truly suggestive of a food lover at heart.

BLOOM ENJOYS sharing his creations
with friends.
“Entertaining 13 a hobby of mine, and llv-

AS FOR BEING timid about cooklng,
Bloom’s advice s to take the plunge.

“Anybody that can read a recipe and look
at a pleture can become a good cook,” he
said.
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Happy tears flow with nutritious onlon

How could something so sweet, 50 lusclous, 30 unpretentious
bring tears streaming down the cheeks of the heartiest of men?

It was once called a miracle cure for baldness.

Its medicinal value is 5aid to cure fita and could remedy the bite
of amad dog.

Long before Contact and Actifed were on the market, it was
known to cure the common cald, clear up a bad complexion, rid the
body of arthritis and ald In di‘auon.

Loog ignored and abused, {he onlon may be the single most Im-
portant and most |lmﬂlmuddlu~m you can make to any meal.

Nutritionists, sclentists and doctors hava ahown that health-pro-
tection chemicals are packec in onlons, which have the abllity to
help contribute toward a more healthy beart and circulato ry{y:-
tem, A

Mlny studles and have been cond: throwghe
the world proving the onlon's abillty to lower blood pressure, re«

d Iut:e cholesterol levels in the blood and help stop dugetvm blood
ting.

EVEN MORE astounding Iy that It dossn’t matter wheher
onlons are raw, bolled m- even fried. They still produce the same
cholesterol-lowering ef|

Oniona contaln a mlld antiblotlc that fights all kinds of Infece
tions. Onlon odor and dmyped be
infections of serious wounds within minutes of application, .

Onlons hava always been used by the Indlans

-taste buds
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bee stings and even the Itch of athlete’s foot.

it you think you are man (or woman) enough to try, chewing an
onlon for five minutes will render the mouth and throat complete-
iy lldterlle which Is great for mouth and throat inlccunml aswell as
col

And you thought all they were good for was enhancing a spa-
ghetti sauce or helghtening the flavor of a roast!

‘ONIONS ARE low In calorjes, with only 60 calories in a medi-
um-slzed onlon. Onions have no m or cholesterol, yot they are a
great source of vitamin C, vitamin pohnlum and other miner-
als, This miracle vegetable is even hi;h in dictary fiber,

OK, enough of the Marcus Welby stuff, let's get to the food facts

" “Ontons should be stored In a well-ventilated, dry location. An old
palr of pantyhose works well for ventilated storage.
THE ONION'S flavor, odor and \urlnducl.n[ characteristics

When onlons are peeled and sliced, this chemical s freed and
can dissolve In small quantities of water within the eyes. This
produces sulfuric acid, an {rritant that causes erying.

Cutting the onion under cold running water or refrigerating the
vegembhs for several hours before cutting can reduce the prob-

l hnve found that your best solutlon is to give the onlon to some-
one else or throw it In a food processorand let the machine sulfer,

However, It 1s a proven fact that cutting the top off the onlon
and peeling down without trimming off the root end works best.
Supposedly, the cells that release the eye-irritant vapors are most
prominent near the roots.

Although breath odor nnrmllly comes from onlons eaten raw,
cooked onlons leave virtually no odor on the breath.

Here are some suggestions to help onlon odor:

1. Rinse your mouth with equal amaunts of lemon julm and
tepid water,

2. Chew a citrus peel, whole clove or clnnamon.

3. Eat a freshly washed apple.

4, Probably the best solution of all is to eat a sprig or two of
parsiey, since paraley contains chlorophyl and ls n nllml breath

{And you why ys use parsley
13 a garnish? Wben up, folka)
Onlons are an easy way to help make your meals different and

- excl
come primarily from sulturiz compounds in this vegetable, s:lgnfgapu Page2. .




