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Putting
the fizz
in soda

Tradltionally, Michlgan resldents
travellng out of state can be recog-
nlzed by their Insistence on calling
carbonated beverages “pop” instead
of “soft drinks.”” In most states,
“pop" refers to someone’s father.

State idiosyncrasies aside, North
Amerlcans love their carbonated
beverages, whether they call them
pop, soda or soft drinks, whether
they chug them from bottles, cans,
cartons, boxes or pouches.

The soft drink industry experi-
enced a growth that in the early ‘80s
had every man, woman and child an-
nually guzzling some 620 elght-ounce
servings of soft drinks, That works
:ut.lm an average of some 13 ounces

aily.

NOW, I'LL be the first to admit
that one of my favorite potables is a
7-Eleven Blg Gulp with just a
smattering of ice and filled to the
brim wlith Dict Pepsi. I've got so
many empty 7-Eleven Big Gulp cups
In the front seat of my car that It
usually takes a garbage bag to get
rid of them.

I'm a soft drink junkic.

Pl even admit that the only rea-
son I watched (he Tyson-Spinks box-
ing match was to view “the fight be.
fore the fight.” In a commercial that
was almost longer than the main
event, Pepsi supposedly beat out
Coke, according to Pepsl

Soft drinks are generally, but not
always, carbonated, and contaln a
sweetening agent, ‘edlble acids and
natural or artificial flavors, Today,
everywhere ple work or play,
soft drinks are available. Consump-
tlon reflects their avallability and
advertlsing budgets.

SO WHERE did it all begin? In
1772, Englishman Joseph Priestley
described a pleasant tasting, sparke
Ung drink he produced by Introduc-
Ing carbon dloxide into the water,
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Thus, carbonated ges were
born.

In 18086, the real business of seiling
solt drinks was started by Benjamin
Silliman, a chemlstry professor at
Yale, He atarted bottling carbonated
water and selling it. Sometime after
1830, flavored soda water
popular, and by 1860, the census re-
ported 123 plants producing car-
bonated

In 1886, a druggist and former
Confederate soldier named John
Stylh Pemberton created a drink
that lives on In the hearts and bellles
of many today, cola. He added an ex-
tract from the African kola nut to
the extract from cocoa. Sound famil-
lar? (Coca cola.}

It wasn't until 1893 that a famed
Detrolt druggist with the last pame
of Hires introduced bottled root
beer, Currently, the most popular
flavors of soft drinks, are, in order:
cola, lemon lime, orange, ginger ale,
root beer and grape.

NOW FOR the bad news.

Soda pop now provides some 8
percent of the calorles consumed
dally by the average person, with
virtually all the calories coming
from sugar, Soda pop alsc accounts
for approximately 23 percent of our
refi sugar consumption.
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Islands or the Babamas, you know how good seafood

fresh from the ocean can taste. Lobster, shrimp, oyster

and clam dishes spiced with seasonings prevalent in the
reglon are favorites of most travelers.

Although most of us can't hop on a plane and head south
every time we yearn for troplcal culsine, we now can savor the
flavor of the tropics right here in Michigan,

With seafood markets and seafood sections In grocery stores

loc‘:l k-mm[:nhel‘ o ‘uonlyashr
as your supermarket. Or, If you prefer to let the
do the cooking, at least one local restaurant lpechumm
from the islands,

Key Largo, on the shore of Walled Lake, brings the Florida
Keys a little closer to home. A gray-tip shark hangs from the
celling and mahimahl, sailfish, barracuda and tarpon adorn the
walls, Wait staff sport tropleal shirts with khaki shorts and
large windows overlook the open alr deck and Walled Lake

beyond.

Tropical culsine, as by the (]
chef Frank Christian, blends foods prevalent In coastal Florida,
the Caribbean and Islands,

Although there im't one single cooking style, all tropical cul-
slne uses the fresh ingredients that abound In the warm climate,
such as citrus fruit, shrimp, oysters, clams, conch and other
saltwater {lsh, avocado, papaya, corn, eggplant and an assort.
ment of fresh vegetables. Spices, introduced to the region by lts
various settlers, are what make the cuisine unique to the area,
African, British, Dutch, French, Indian and Spanish {nfluences

IF YOU'VE EVER VISITED South Florida, the Carlbbean

are found In the and cholce of spices.
@ first known settlers in the Caribbean the Arawak
Indlans, who brought garlic, sweet pota

toes, and
allsplce to the islands. With the arrival of Seml:?:l:.I’:dllm,

though Cajun culsine has been popular in the south for centu-
ries, its hot spices and charred cooklng technique have become

peas, peant
spice, curry, made it's way to our Southern coastal states when
slavery was abolished and plantation owners looked to the Chl-
nese and East Indians for labor.

P

Puerto Ricans, inhabitants of Barbados,
Jamalca and Trinadad, can all be tasted in Florida and its trop-
oty s

try a sample of these treats, we ventured to Key Largo
Restaurant. in May 1987, the restaurant offers fare
that’s “serfous food but fun to eat,” according to co-owner Rog-
er Krzanowski,

Christian Incorporates the restaurant’s tropical theme Into
dishea not usually found north of the Masco-Dixon lne. Cajun
popeorn (Loulsiana crawfiah tails fried in a splcy Cajun batter),
Key West conch {ritters, almond batter shrimp, Cajun barbecue

So, whether you're on a Caribbean Island overlooking the
ocean or sitting in your backyard gazing out over the barbecue
grill and swing set, you can savor the flavor of the troples.
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