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taste buds

chef Larry
Janes

It's peachy
memories
of cottage

1love harvest time.

Glant tomatoes; zucchlni that could be con-
sidered a lethal weapon; apples with taste
sensations of sweetness, tartness and a little
In between; and my favorite fall treat, fresh
peaches,

While growing up, the Janes gang had a
small cottage fust off Polnt Pelee, and the
only way to get there was via the tomato and
peach growing reglons of Ontario.

We would stop for bushels of the beauties
on our way In and Momma would spend
cloudy, cool, overcast days putting up a batch
of preserves or doing some canning so that
we could enjoy the succulent flavor of
peaches all year round,

Ah, those were the days.

THE PEACH i the {ruit of a tree bearing
the same name, Botanlcally, a peach Is clas-
siffed as a drupe — a frult whose seed 1s con-
tained in a hard pit or stone surrounded by
soft, pulpy flesh with a thin skin.

As the genus name nus suggests,
peaches are close relatives of the apricot, al-
mond, cherry and plum.

Peaches are round, with a yellow skin, and
are edible fresh, though the skin may have
areas of red. The edlble flesh 13 either soft or
quite firm.

Peaches are classified as freestone or
¢lingstone, according to how difficult it Is to
remove the pit from the frult,

Buyer selects holiday gourmet goodies

y Larry
spacal writer

0 YOU ENJOY grocery shop-
D plog? When it comes down to ace

real
tween Maxwell House coffee compared to
Chase and Sanborn?

Now, imagine having the job (more like
career) of chooslng the right foods at the
right price for selling to folks like me, Can
you anticipate my buying needs?

Are you aware of the [atest trends in
foodstuffs? And most importantly, can
you make the decision to buy Brand X
over Brand Z and have reasons why?

Add to all this the responsibllity of at-
tending one of the major buying shows at
the McCormick Place Convention Cenler
in Chicago, where you will spend a mini-
mum of three days walking more than 17
miles, vislting ditferent booths and talking
with various manufacturers.

DURING THIS TIME you will sample
about 4% pounds of assorted chocolates;
approximately $% gallons of different ice
cream, cones and frozen confections;
about 32 dlfferent blends of coffees and
teas, and enough toothpicks with cheese
and meat products to feed the Detroit Li-
ons, nol to mentlon the 400 or 30 other
food retallers who want you to try every-
thing they offer as well. Everything. Have
you ever enjoyed chocolate-dipped
pretzels at 8:45 a.m.?

One might feel sarry for Pam Kostava,
owner and chlef purchasing agent for the
Cheese and Wine Barn of Plymouth, I
mean, having to try all that food . . . but
Kosteva loves jt.

You would n&':r guess by looking at ber

svelte figure she recently ret:
PROBABLY THE best-known freestone | from a whirlwind three-day stint at the
variety is the Elberta, Other well-known | Windy City's annual Fancy Food and Con-

{reestones include the Hale, Redhaven, Hiley,
Hi and Jubllee, Cli peach
varieties include the Fortuna, Placro, John-
80n and Si

Peaches halled from Chinz, where they
were written about nearly 4,000 years ago,
‘The peach then spread its wings to Persla
{now Iran) and eventually throughout Erope.

Cortes can be credited for bringing the
peach to Mexico, from where the Indians can
be credited for bringing it to the Southern
stales area.

Most people think peaches and nectarines
are alike. Hardly. I won a bet In a bar once
when another food writer tried to tell me that
a nectarine was nothing more than {uzzless
peach, That Is true, The nectarine Is
to the peach, but it has no fuzz. Close obser-
vation will tell anyone that a nectarine is
.| smaller, bas a more pronounced aroma and
bas a flavor all its own.

In all honesty, some peaches have been

nectarines

fection Show. “This Is how my hollday sea-
son starts,” says Kosteva. “What we order
in July and August will be the main
staples for the upcoming hollday season.”

Kosteva hopes these orders she's mak-
ing now will turn into orders for the many
thousands of gift baskets ber shop will fiil
In the pext few months. “Imagine buying
for 2,500 giit baskets and stocking the
shelves of the shop,” she adds,

So what can we, the consumer, look for
In this year's gourmet food section?

Kosteva thinks the chocolate trend has
pretty much followed Its course for 1988,
This year the empbasis waa deflnitely on
the “upgrading of junk food,” says Kos-
teva. Look for more of a healthy twist in
soack items like real “cheese straws,”
blue corn chips and natural-flavored pop-
;:onu and other “bag-in-hand” related

tems.

known {o mutate Into (and vice ANOTHER TREND for '83 will be the
versa), but do you really care? growing importance of breakfast ltemns.
. Peaches are harvested when they are tipa | Forget the prepackaging, These will be
but still very firm. Since peaches mature un. | gourmet-all-the-way box mixes that will
evenly, It may be pecessary to make two | have today’s yupples preparing the likes . . X

more plckings off a tree, depending on the | of Swedish es, Belgian waffles, old-  gift-boxed liqueur cakes with ‘mouth-wa-  Deaver, It will be on atore sheives thia  vor-sealed packets that have just

variety, crop, weather and market. powder biscults and. tering descriptions like “chocolate rum  winter” measured out and hermetically.

1t is important that the fruit not be plcked
too 300n. Quallty increases only while the
fruit is on the tree. Both fruit color and firm-
oess are’used as guides for picking ripe
fruits.

PEACHES ARE picked by hand for sale as | parer simply adding eggs and milk. a big push to “Santa Fe labeling.”* This
!m.hfnugwmgmyubo,m“ Cheese and Wine Barn will offera  year, an g and everything from the
chanical shakers and catching frames bave | larger selection of private-label itema  Southwest will be'a blg seller, says Kos-
such as salad preserves,  teva. “If It has & cactus on it and heralds  brew yoursel fust one great cup at a time, ce rising
Pieass turn 1o Page 2 desserts and cakes. Look for beautlful from west of the Rockies and south of In addition, coffee will be processed n fla- credit Umit on my plastic mooey.

Baskets—FioId
bread, pastry

{fashi

bealthy-type mulfins,
The trend to produce “homemade com-

fort foods” will shy away from using Indl.

vidually purchased ingredients, and you

will notice a definits influx of p:

“gourmet box-mixes” that have the pre-

The right stuff
Bl
.‘\

»

Y

dazzle” and “Amaretto/black Russian.”
‘These “‘im)| bozed” ltems will be the
perfect host/hostess gift and could easlly  gle the change loose from your wallets,
fit comfortably Into a basket filled with  just walt till you see what's in store for the
assoried cheeses and wine. coffee and tea Industry come 1989,
‘While at the food show, Kosteva noticed Kosteva claims the em)

AND IF ALL of this ixn't enough to in-




