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Puvmpkins,
once used
for brew

“Tis the season for pumpkins and jack-o+
lanterns. Having just visited the local pump-
kin patch for the rituallstic purchase of an
assorted family of Jack-o-lanterns and a few
{undersized) pie pumpkins, I thought a trip
down memory lane about how we discovered | |
these beauties was in order.

It Is believed that the wild ancestors of the
pumpkins originated in the region that Is
now Mexico and Guatemala, The anclent Az~
tec, Inca and Mayan Indlans used pumpkin
seeds as food, but they probably discarded
the pulp because the wild frults contalned
only small amounts off bitter-tasting flesh,
Most likely, the wilder varieties with an
abundantly sweeter fiesh arase when the In-
dians used mutant varjeties for cultlvation,

¢ European explorers of the New World
thought that pumpkins were glant species of
melons, By that time, these fruits were seen
wing throughout Mexico, North America
and the West Indles, from as far north as
Canada and as far south as Mexico City,
They were soon brought back to the Old
World to be grown from Western Europe to
Asla.

Sometimes the Indlans' ways of utilizing
the crops were adopted and modified by Asi.
ans and Europeans, For example, the farm-
ers of Manchurla dried strips of pumpkin
flesh In the sun and the Itallans ate deep-
{ried, batter-covered pumpkin flowers. Both
practices have been own throu
the ages and are stil} utilized. Of course, af-
ter this early wintery weather we've been
experiencing, you won't have much luck
finding pumpkin flowers.

SO IF EATING dried pumpkin flesh and
fried pumpkin flowers sounds a little unap-
petiring, were you aware that the carly set-
tlers made beer from pumpkins, maple sug-
ar and persimmons? Can't imagine gulpioga
few “pumpkin brews" with my redhots at
Tiger Stadlum.

Pumpkins require four months to reach
maturity. They can be plcked after the rind
has hardened, but they may be left on the
plant until alter the flrst tght frost or when
the vines begin to wither. A'light frost will
make the pumpkins sweeter. However, the
frults should be picked before they are likely

Pump! are p by removal of
the rinds and the sceds, followed by the
cooklng of the pulp prior to canning, freezing
or baking Into cakes, custards or ples. If
you're looking for real pumpkin ples and ple
fillingy, read the label because many of the
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to be damaged by a heavy frost. ; 2 o L
rocessed

Norman Scheck of Canton, manager of Byrd's Mar-
kot In Livonia, shows a few of the cold cuts and
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sausages he recommends for a tallgate picnic with

German food.

| German
tailgate
picnics

hearty

By Wendy Rubin
special wrlter

ATURDAY IS ON its way.

‘That means a lot of different things to dif-
ferent people. But for thousands of us, Satur-
day means getting up, packing the coaler, fill-

ing the thermos, headlng for Ann Arbor, East Lansiog
or wherever the taligate party Is happenlng.

1f you have grown tired of the same old tailgate
party foods, why not try a tailgate party with a Ger-
man theme?

We al) know that the German cuisine Includes some
wonderful dark beers and white wines, but the meats,
cheeses, mustards, breads and specialty items are
good tasting, healthy and fun to pronounce.

German meats come In a variety of shapes and slze.
‘They have good flavers and are not known to be overly
spley. The cheeses typically are firmer with stronger
flavors, and there is nothlng sweet about those tangy,
Hvely tasting German mustards.

THE GERMAN breads are, to put it bluntly, the
best. Once a few of the varieties are tried, white and
whole wheat just can't match up, German breads are a
mixture of ryes, sourdoughs and pumpernickles. All
the breads are nutritious. They use no preservatives,
have loads of {lber, and many of the varintions leave
the rye or pumpernicke] seeds whole.

[ crave the bread. I would pay a fortune for the
bread {If necessary) to get it. I need it and want it,”
exclalms Farmington Hills resldent Vall Byrd, owner
of Rryd's Mcats in Livonia,

Byrd's Meats is one of two German specialty stores
that carry a genuine selection of German foods in the
suburban Detrolt area. Byrd's is managed by Norman
Scheck of Canton, whose grandfather was German.

Byrd's stocks all 20 varieties of Dimplfmeler Bread,
a German bakery in Toronto, the best resource around
for German breads, Its selection includes Munich rye,
bunter, pumpernicke], linseed rye and the customer
favorite, schinkenbrot. Dimplfmeier bakes bread for
the Detrolt area Mondays and Thursdays, loads the
loaves on trucks so that it arrives here fresh and tasty
the niext mornlng.

“All honest ingredients, no preservatives or addings
to keep {the breads) fresh,” promises Scheck.

STAHLS AND Chamberlin Bakerics, both in Detrolt,
dally bake and dellver to Byrd's sour dough rye bread,
a German specialty, along with cookies, rolls and
struesel.

Selecting meats for a tailgate party may prove to be
more difficult than first imagined. After all, what
could be involved In selecting a few cold cuts?

There Is a small, cozy, wond:ﬂw\:}l place on Loog

ple fillings and mass-produced pies often
contaln winter squash in lleu- of pumpkin.
This lsn't all that bad, bowever, because
some folks actually believe winter squash
bas a better flavor than real pumpkin.

Now, taking you back to Home Ee 101,
you are aware, of course, that when I refer
to cooking pumpkin, we arc using what is
normally called a pie pumpkin and not the
jack-o-lantern variety? In order to prepare

Pleaso turn to Page 2

Warm potato salad, sauerkraut,
other dishes can go to the game

WARM GERMAN POTATO SALAD

dash pepper

Lake Road in Troy where this task become a thor-
oughly eaj P Han's is
true German,

Han's is owned by Bloomlleld Hills resident Inge
Hosp, who bought the store years ago from retived
founder Inge Licktl. Hosp, who has a love of specialty
{foods, began working at Han's after she arrived in the
Detrolt arca years ago.

“Ninely percent of our customers are German,"
says Hosp, who welcomes visitors to the delicatessen
as if they were in her home, Han’s carrics a full line of
authentic German goods, including soaps; tolletries;
}r;:s; movies; staples, and fresh, canned and frozen

your own homemade {resh pumpkin, remove 6 potatoes (bolled In Jackets) ¥ tap. celery seed
the sced and scoop out the “guts™ of the & slices bacon V4 cup vinegar
pumpkin, Cut the pumpkin Into halves or % cup chopped onion %5 cup beef brath
small sections and pecl off the rind. % tsp, salt
1tsp. sugar Plaaso turn to Page 2
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Get started now
making holiday
hors d’oeuvres

By Nechama Bakst
special writer

Now is ihe time to get busy cooking and fill up your freezer.

‘Then when the holldays come around, you can *'share good times and good
food with good friends,” sald Marcia Sikarskie, in an Informal introduction
to her make-ahead hors d'ocuvres class.

Some 120 men and women who squeezed Into the back section of Kitchen
Glamor in West Bloomfleld on a recent afternoon got a lot more than a

simple demonstration of reci
g cooking classes for about 15

pes.
e, 51, of Okemos, has been glvin,
years, At the store and cooking Instruction center owned by Chris and Toula
Patsallls, Sikarskie crammed nearly two bours with a running stream of
tips, cunning tech and useful information,

She belleves a cook skould be flexible. s ’

“Life {s full of " Sikarskie said,
30[:0“1&5, “people have to learn what to do in these situations, just like you

" .

OF COURSE, there are some things you just can't change, such as mea-
surements {n cakes, cookies, and especially tortes,” she continued. In those
recipes you need to use exact quantities.

Recipes like the ones she demonstrated for hors d'ocuvres are “designed
to be 1lke parts of a wardrobe, You mix and match ‘em,” she said.

For Instance, a veal {liling made with sauted ground veal, mushrooms,
onlons and berbs is meant to fill a turnover.

But as Sikarskle pointed out, you can also use it Lo fill cherry tomatoes or
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Marcia Sikarskie pours salmon strudel mixture into fish-
shaped pan lined with phyllo dough, during demonstration of
make-ahead hors d’ceuvres, at Kitchen Glamor in West Bloom-
fietd.

ms, thereby creating a variety of interesting hors d'ocuvres.
doi

mushroo!
I you
lamb, anything that fits the bill.

n’t Jlke vea), she sald, substitute ground turkey, ground beef or

Cheese, walnut pate
suits ginger crackers

GINGER CRACKERS
¥ cop milk o
% cup vegetable oll . .
1 % cop whole whesat floar N
1 % cup all purpose flour
3 tablespoans cornstarch
2 1ablespoons sugar
2 tsp, ground ginger
1 teaspoon salt
/4 teaspoons baking powder
additional milk to brosh tops

Prcheat oven to 350 degrees. Combine milk with vegetable ol and set
aside, Sift together into a Jarge bow), the whole wheat flour, white flour,
cornstarch, sugar, ginger, salt and baking powder. Make a well In center
and stir liquid Into dry mixture starting from center until you obtaln a
crumbly dough that holds together when squeezed. ‘

Divide dough into two parts. Roll one portion at a time between two
sheets of lightly floured parchment paper Into a rectangle % Inch thick.
Cut into 2-inch Tectangles with fluted pastry wheel and transfer to baking
sheets. Prick crackers with a fork and brush with  bit of additional milk.

Bake at 350 degrees for 15-18 minutes or until light golden brown. Cool
on wire racks. Store in alrtight containers or freeze.

For the Parmesan
Cream Cheese Pastry
8 (2 sticka) b or softened
8 ounces cream cheese, softezed
% cup Parmesan cheese
2 % cups all-purpose flour
% teaspoon salt

% teaspoon paprika
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