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2 books help in cooking veggies

My grandmother often said, “If
you find just one good recipe in a
‘cwkbook. the book is worth keep-
g
.- Now, that was in the '60s and '70s
~when the majority ef cookbooks pub-
lished were written by tamous chefs,

-cooking teachers, food columnists
and women's charity groups. More
often than not, these cockbooks were
collections of recipes with some ad-
vice on preparation technlque.
. £ven a glance through 2 bookstore
today will reveat a limitless source
of cooking inspiration. There are
books on food-processor cooking, mi-
crowave, pasta making, desserts,
and ethnic subjects enough to
confuse even a level-hcaded cook-
book reviewer. Sorry to say, my
grandmother's advice is no longer
applicable in most cases, but some
expert advice can make the task of
selecting the best of the latest cook-
books seem effortless.

Burpee, the century-old seed com-
pany. recently introduced a pair of

Chef Larry’s
appetizers
are tasty

Sce Larry Janes' Taste buds
columnon IB

JAVA PEANUT DIP
(vegetables never tasted soo00 good)
Y3 cup crunchy peanut butter
'3 cup soy sauce
2 tablespoons bot water
1 tablespoon fresh lemon or fime
Juice
1 tablespoon sugar
1 teaspoon crushed fresh or drled hot
red chite (opticnal)

Combine all ingredients in blender
or processor and process untll
smooth. Bring to room temperature
before serving.

FRITTERS
CRABMEAT
112-01. can corn, well dralned
¥ cup cooked crabment, flaked
2 shallots, thin sliced

2 cggs, beaten

2 green onlons, sliced

1 tablespeon cornstarch

4 teaspoon salt

%4 teaspoon fresh ground pepper
Y4 cup peanut oil

CORN WITH

Combine corn, crabmeat, shallots,
cggs. green onions, cornstarch, salt
and pepper in a bow). Blend well.
Heat oil In a wok or fryer and drop*
one heapiug tablespoon of the mix-
ture into the oll. Brown on both
sides, about 3 minutes. Draln.

Create

Cooking teacher and wriier
Geri Rinschler witl review cook-
books for Taste, in her new col-
umn “Cook's Books.”

Rinschler is a resident of Bir-
mingham, where she has taught
cooking for 14 years. She has
been a freelance food writer for
city magazines and for newspa-
pers Including the Observer & Ec-
centric.

She is a graduate of Madeicine
Kamman's Modern Gourmet

Chicago dog leads
to different career

Conlinued trom Page 1

“The Vienna Beef & Sausage Co, is
est in the world,"
said, “It's top quality.”

planting and harvesting suggestlons
Iram the author. “The Spring Gar-
den” k focuses on

Cooking School. also
studied with the late James
Beard,

beets, broccolt, kohlrabi, salad
greens, peas and spinach, "The Ear-
1y Summer Garden” discusses snap

paperback cookbooks, ‘“Burpee’s
American Harvest Cookbooks: A
Gulde to Growing and Coeking the
Home Gardener’s Seasonal Faver-
ites," with one cookbook devoted to
“The Spring Garden™ and the other
“The Early Summer Garden” by
Perla Meyers (Simon and Schuster
— a Fireside Book, 1988, $3.95 each).
Meyers, celebrated food authority,
Is also author of “The Seasonal
Kitchen,” “The Peasant Kltchen"
and "Perta Meyers' from Market to
Kitchen Cookbook.” All three cook-
books were written based on using
the freshest Ingredlents avallable.
Reclpes In these previous boolu

beans, carrots, corn, cucumbers,
peppers, chard, tomatoes and zuechi-

ol ¢

Both books include a nice selection
of simple recipes. Most of them are
based on vegetables but often con-
tain meat stock, chicken, flsh or
veal, There are a few color photos
and interesting sketches throughout
both books. The recipes present
some Interesting combinations of
Ingredlents that give a new Lwist to
standards such as Medlterranean
Stuffed Peppers (“The Early Sum-
mer Garden”) fllled with presciutto
and sausage or Corn Crepes with
Steamed Asparagus and Spicy Salsa
{“The Spring Gardcn") Both

work well as she is 2
cook and good reclpe writer with ex-
cellent credentlals.

MY INITIAL REACTION to “The
Spring Garden” and “The Early
Summer Garden" was based on my
knowledge as a home gardener,
Glancing through the list of contents
indicated that most of the vegetables
in the “Spring Garden' cookbook are
not available to Michigan gardeners
until much later in our growing sea-

son,
Keeplng that in mind, both cook-

contaln , healthy recipes,

which I am quite anxious to try,
SPRING ASPARAGUS SOUP
WITH PEAS AND LETTUCE

{from “The Early Summer Garden”

1 pound fresh asparagus, irimmed,

ond stalks pecled

6 cups chicken stock

4 tablespoons unsalted butter

2 % tablespoons all-purpase flour

%-% cup heavy cream

salt and (reshly ground white pepper

% cup cooked peas

1 benrt Boston lettuce, separated

into leaves

s~ cook’s books
7. o )
3 Y Geri
! _Rinschler one o the bigg
books do provide helpful gardening, garnish

tiny leaves of fresk miat, dill or tar-
ragon

serves §

1. Cut off the tips of the asparagus
with a sharp knife and set aside.
Slice the peeled stalks into % inch

pieces and reserve.

2. In a 4-quart casserole, bring the
chicken slock to a boll. Add the dlced
stalks, reduce heat and slmmer, par-
tially covered for 20 minutes or until
very lender,

3. Strain the broth through a co-
lander into a large bowl. Transfer
the trimmed stalks to a food proces-
sor or blender, together with % cup
broth, and puree unth very smooth.

4. Whisk the asparagus puree into
the remalning broth and reserve,

5, Add the butter to the casserole
and melt over medium heat, Whisk
Jn the flour and cook for 2 minutes
without browning. Add the aspar-
agus broth all at once and whisk con-
stantly uatill the broth comes lo a
boil. Whisk In the heavy cream, sea-
son with salt and pepper, reduce
heat and slimmer for 10 minutes.

6. Add the reserved asparagus tps
and cook for § minutes or until just
tender.

7, Add the peas and lettuce and
cock until lettuce just wllts, Taste
and correct the seasoning. Serve hot
in individual soup bowls, garnished
with tiny leaves of mint, dill or tar-
ragon.

Freedman's place can't be consid-
ered fast food because the fare is not
prepared ahead of time. On the other
hand, all items (the menu includes
charbroiled, marlnated chicken
breast, cajun shrimp, sandwiches,
soup and curly potatoes) are pre-
pared and served quickly to accom-
maodate the noontime work crowd,

The store has 12 employees and
Freedman has visions of a possible
franchise.

“The concy island In this area has
been it. We're not afrald to com.
pete,” he said. “We're really a differ-
ent product. We can put chill and
onions on our dogs but once they've
tasted It the Chicago way, that's it. A
very tasty treat.”

‘Even the bun is baked
in Chicago and driven -
overnight to us. it's"

eggbread with :
poppyseed.’ .
— Larry Freedman

“This is hdme to us now,” Freed-
man said, “It’s been a wonderful éx-
pcricm:c. addlng a new spark :to
life.”

Hot Dawg! . .. & More is open
Mondays-Saturdays from 9 a.m. to 9
p.m. and Sundays from 10 a.m. to 8
pm. Kids' birthdoy parties can e
scheduled. And the restaurant serves
contlnental  breakfast, Call 471-
DAWG for more Information.
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