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Classic sauces
return to favor
after lean years

A person can eat just so much grilled tuna
wlth a splash of fresh lemon,

Ditto for the much-overpubllclzed “chet’s
salad” that has grown to such humungous pro-
portions that [t takes two cups of salad dressing
toeat.

It’s about time we said au revolr to nouvetle
cuisinc and brought back the classic, great
sauces of yesteryear. White sauces thickened
with egg yolk, bechamel Jaced with creme {ra-
Iche and the ever-classic veloute laden with ar-
tery-hardening butter.

Call Welght Watchers if you're looking for a
fat-free tomato sauce. Read on If you want to
indulge in a rich, supple fantasy that will surely
have you visiting Vic Tanny’s.

Great, classic sauces Ilke those mentloned
above have lasted a long time, and with good
reason. These sauces are the foundation sauces
of French home cooking, and they lend them-
selves to almost infinite variations,

TECHNIQUES REQUIRED for making per-
fect sauces composed of butter, milk and flour
are not difficult but do require care and proper
timing. The butter should be melted over a me-
dlum-low heat In a heavy-bottomed saucepan
{avold both cast iron and aluminum, which can
discolor the sauces), Then the flour is added and
whisked in qulckly to produce a smooth roux.

After cooking this combination for 3-5 min-
utes over low heat to eliminate the raw taste of
the flour, the pan Is removed from Lhe fire. The
roux should remain a pale color. Have the liquld
you are adding close by at rcom temperature
{milk or stock).

Add the liquid, alt at once, whisking quickly.
Thls quick whiskling is the secret for achieving a
smooth, lump-free sauce. After returning the
pan to low heat, keep whisking without fail until
the sauce is thickened, Slmmer for about one
hour untll a pale ivory color, silken body and
velvety texture is achleved.

At this stage, the sauce can be sieved to re.
move any miniscule lumps, but yours truly
thinks that's just a few Loo many dishes to wash,
and if the sauce was made carefully the first
time, sieving should not be necessary.

At this polnt, the sauce can be frozen. If serv-
Ing Immedlately, add herbs, and just before
serving, swirl in a few tablespoons of pure but.
ter to achieve a glossy glow. Do not reheat aflter
adding butter as this will cause the sauce to
break down.

IF THE SAUCE Is not to be used immediately,
pour in a thin layer of cream or top with a plece
of waxed paper to prevent forming a “erust.” Do
not cover with a saucepan 1ld as this will create
condensation, which will cause the sauce ¢o thin
and scparate. If reheating does become neces
sary, place the savcepan in a warm-water bath
and stir gently, being sure that no additionnl wa-
ter enters (he sauce,

I've found the best way to “keep” sauces, es-
peclally when entertalning and stove space fsat
a premium, is to store the freshly made warm
sauces in a clean thermos rinsed in hot water,
The thermos will keep the sauce at serving tem-
perature without cooling for at least two-three
hours. Then all you have to do is pour the sauce
into a gleaming sauccpan and let everyone think
you spent all day over a hot stove. Never un-
derestimate the value of true technique,

Ramadan’s
fast ends
at sundown

By Janlce Brunson .
slafl writor .

Dr. Bashar and Hoda Succar deftly worked side by
side In their Bloomfleld Hills kitchen, he putting the
final touches on a yogurt sauce and she turning the
kibbee loaf onlo a silver platter.

Hoda's brother, Bashar Arbbat, who had just arrived
from Saudj Arabia for an extended visit, poured nour-
ishing apricot nectar Into crystal goblets.

A nephew, Arfan “Al" Shcweihy of Livonia, pre-
pared Syrian, or pita bread.

A trio of succar daughters dressed in thelr best —
Rm\ln 9, Sena, 8, and Deema, 5 — watched wide-eyed
In anxlous nnuelpaﬁnn‘ The "prlnce," Eric Fahed, 1,
slept In his upstalrs erib.

The sun set. Darkness ascended. Finally, the exact
moment arrived.
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It was time to break the Ramadan fast observed by
Moslems the world over as one of five plllars in the
Islamic falth.

The Succar family and their guests gathered at the
lavishly set table, preparing to break the fast together
and partake of delicacies prepared in the manner of
thelr Syrirn heritage.

“RAMADAN IS our hollest period. It Is the time you
fecl closest to God. I feel very close to Him," said
Hoda, adding final touches to a meal of kibbee, lentil
soup, fattoush, fatteh makdous, fricd caulifiour and

‘The fast, set by the lunar calendar, lasts 2§ or 30
days cach year. It is the holiest month in the Islamlc
year, a time when Moslems belleve God gave the flrst
portion of thelr holy book, the Koran, to Mohammed.

During Ramadan, adult Moslems In good health are
required to refrain from eating or drinking, smoking
or sexual relations during daylight hours, This year,
the fast began Sunday, April 17, and ends in exactly
one week, Monday, May 16.

Children fast by cholce. This year, Ranla fasted ane

day for the first time, a feat the family proudly men-

Please turn to Page 2

Bowla of fried caulitiower (clockwise from
tions. upper left), seasoned green beans and dates

signaldusk andthe endtothe day's fast,
Apricot nectar is above center.

Syrian recipes are passed along

By Janlce Brunson
statf wrlter

Hodn and husband, Dr. Bashar
Sucear, fashion recipes {n the
manner of mother and grand.

During the month of Ramadan,
the traditional month of fasting
abserved by Moslems the world

Ethel Simmons

edior/591-2300

“Welcome. Be
my guest.” The =~
Arabic writing | -
above, which .~
says ‘“‘tatad. .
dalu,” warmly
recelves  visi-
tors into the "
Arab home. Dr.
Bashar and
Hoda Succar “
break the
Ramadan fast.
with family and
friends at a .
meal the cou- .
ple prepared.

DUAKE BURLESON/#1alt photographer

Middie East
spices fill air
at the market

By Janice Brunson
staff writer

Ingredients for Middle Eastern culsine are available
at a number of area markets that sell specialty items,
Walk into one of these markets and the air Is alive
with the pungent aroma of spices spilling over from
blns much like those in the sougs of Damascas, Jeddah,
Belrutor Amman, -

‘The aromas of tart cardamom used in Arable col-
fce; corlander, cumin and cinnamon used to scason
vegetables, and rare saffron used in rice blended with
sap of the mastic tree.

Other bins reveal a variety of beans, including the
[avorite for breakfast, the fava bean, and black beans |
used in soups. Bulghur, dried pastas and other grains .|
are also available. e

Syrian food Is as much an art
form as it is a cullnary endeavor,

“We decorate our food,” sald
Hoda Succar, artfully arranging
finely sliced wedges of lemon and
tomato over fried cauliflower and
simmered green beans and
sprinkling minced parsley and
diced dill over cggplant and yo-

rf,

gu
recipes are also history,

See recipes, Page 3.

Syrian
rich oral lra%ﬁlon passcd from
one generation to the next.

mother before them, relying on
taste to measure ingredlents and
hablt born from years of experi-
lem:t:, to produce succulent offer-
ngs.

Because the origins of the re-
cipes spring from yesteryear,
only fresh ingredients are used,
except In rare Instances when a
modern can of tomato paste re-
places the hours required to pro-
duce a thick sauce from
simmered fresh tomatoes,

over, speclal dishes are prepared
for {riends and family who gather
together at the close of day dur-
Ing this special religious period.

No Middle Eastern market is complete without
sweets like dellcate baklava, dripplng with syrup, and -~
burma, shredded dough with pistachio nuts, :

ALTHOUGH THEY are fast-

Y
ir food “with the tip of their
tongue if their husband s fussy,”
Hoda sald.

# International Market, 15375 Inkster, Livonia
@ Majestic Market, 26877 Lahser, Southfield
® Qasis Import Mart, 4270 N, Woodward, Blrming-

ham
o Yaldoo's Imports, 8000 W. Seven Mile Road, De-
troit. .
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Chefs battle it out,with their dueling videos

By Larry Janes
spocinl writor

On one hand, they provided the cook
{or non-cook) with a means of visual

It wasa't really my idea, I mean,
spending Saturday night (Inte the
wee hours, I might add) at home !n
{ront of the TV/VCR with 11 differ-
ent cooking videos? Give me a
break.

By the time the 11th video ran, [
was saturated with Diet Coke and
had caten cnough Orville Reden-
bacher ¢o {lll a stock pot. With each
tape running about 55 mlnu!u. not

that could be given in the
home, much the way cooking lessons
are given in the classroom. The big
difference: cooking videos can be re-
peated until thoroughly understood.

ON THE OTHER hand, the Idea
that cooks would take a TV set and a
VCR into the-kitchen for simplified
demonstration appeared to be a lux-
ury reserved for the elite,

All of & sudden, technology made
uwht.nvslzcd Lnlcvmm zunrhnl

ali - the
aver the boring I now
have the riise to make a wind-

expel

mill out of a carrot, debone a chick-
cn, bake and decorate a cake, use &
food processor and feel comfortable
cnough to consider Wolfgang Pu
Julia Child, a Japancse sushl chef
and Kelth Famie closs personal
friends.

I can personally recite on which
fingers Kelth Famle wears his rings,
Juita Child’s favorito outfit (abe
wore the same one on eight different
tapes) and tell you in detall how
many times the Wilton Cake Lady
gays, “Ah-um” during the course of
one video (32 times).

About five years ago, cooking vi-
deos seemed glmmicky, at best,
‘when introduced to cookbook buyers.

duction In Lhe coat of a VCR nude it
affordable encugh 50 one can have
an extra ‘around or compact enough
30 thllsdﬂeppinz it :.hc kitchen is
not a major hassle,

Now, next to the under-the-cablnet
coffemaker, electric can opener, Cu-
isinart, microwave, pasta machine,
toaster, grill, waffle lron, answ:
machlne and computer, sits the TV/

VCR. My kllc.benloohu.nllhell
display ll Ollje Fretter;

Even for those who watch the
cooking demonstrations in their liv-
Ing rooms or deu, take notes, then
return to

lesson could be viewed for a one-
time fee, often nt lesser prices than

an actual class, then repeated over
and over again for frec.

Even with the minor cost of video
rentals, cookbook publishers are be-
coming more and more aware of the
c:veplng video eookbook mar] ket.

SPEAKING OF mllls. it Is high-
ly recommended .that you rent a vl
deo before plunking down your hard-

ent videos, I found there were many
roved to In a waste of t.lme,
etfort and money. o

course, at the :video. rental stores,
deo ventals, a-q

t were
the hearing-impaired. The ol

newer, videos

ment. " LT . .

I you're looking for'stralght Infor-
mation — that proved a lttle cut
and dried — thers are videos avall-
able focuslog on a :pedﬂe tople
(wlne. chou:h L

carned bucks, Reviewing the differ.

ideo rentals mavulllblcnvw at:
most up-scale kitchen shops and, of -

slew of eookln; videol -avallable for - -
$1 per night, and there were some °. bring yoar
that were “CLosed CIPUW?; {:: .

video, the mmore I noticed an fnstruc:
"1y, down to earth with just a glint pf.
-hmr.ﬁowcvuldmmtnnhcr} .

There's even a video nvauablc
through Kralt titled “Cooking with
Kids,” which will help ynu displace
the fear you might feel when little’
Billy grabs the serrated bread knife

and comieln dlha family. peliwhuc

ellln *‘Hot do, i i
y ﬂtr%l a ﬂdtﬁmer of a'fow-3f
the selections currently ' avallible
just about anywhere. This is sot a ro-

. view of the tape but simply an oyer-

view to help you Ln your ‘select{dns.
Of course, any feedback from yéu
would be greatly appreclated. Jot
me a note in cars of this paper,

JULIA ~CHILD:' THE WAY TO
COOK.. . . poultry, vegetables, fish,
eggs, meats, ‘soaps, salads, {lm
courses and desserts

ll yonbny mamall muuuro you
checkbook. Great basic
iuhmmtlm and superb camcra
shots showing techniques and “how-
to.” Julla ls Julia, nol l(\l“y but fluf-

JACQUES PEPIN: samms 0!
’ . MASTER CHEF

:
the video for someade:

Pleass turn 10 Page3’




