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CELEBRATE
A little Night Music...

Martin  Guild ® Takamine » Epiphone
Artesano  Kramer » Folkcraft
Dusty Strings » Regal = Saga * Kentucky

The String Shop
31114 Haggerty Rd.
Farmington Hills
661-2106

Classique
Collectables

ANTIQUES AND FINE USED FURNITURE

n Era, and other fine
we

or by sppolot
1312 6. WASHINGTON ROYAL
5 BLOCKS SOUTH OF LINCOLN

AT AHHI CASIMERE. WE SELL ONLY 100% PIKL CASKMERE THAT'S WIIY WE €A
OFFER SERPRISINGLY ATTRALTIVE PRICES OX CASEMERE FANHEONS FOK MEN

AND WOMEN. DISCOVER A STORE LIXE NO OTHER. DISCOVER AHIN CASIMERE.

Cooking

Gift appeal prompted

By Larry Janes
apecia i

OOKING IN CLAY is without
@ doubt the second oldest culi-
nary method, exceeded in an-
tiquity only by roasting meat

on a stick over an open fire,

Clay cookware i experiencing a re-
vival, mainly attributed to once-again
popular “comfort food,” which finds us
enjoying blade-cut chuck roasts, chick-
ens and fish, cooked slowly to tender-
ize and keep in the moisture.

‘Although not as readily available on
the market as it once was, cloy cook-
ware can be found in most kitchen
stores ond houseware retailers. But
those of us who once enjoyed the flo-
vorful treats from cooking clay cun
still find them boxed carefully in the
fruit cellor, hiding behind the ice
cream maker and electric knife.

Like the aforementioned classics,
clny cookware will never — and let me
ize NEVER — g0 out of style.
It will continue to mosey in and out,
experiencing o shortlived resurgence,
only to return to the cellar and base.
ment of the eclectic kitchen collector.
Clay cookware is similar to a paisley
tie: If you hold onto it long enough, it's
bound to become populor again.

1f you have forgotten just how well
these cloy benuties perform, all you

‘I you have forgotien
Just how well these
clay beauties
performed, all you
needtodoisto
simmer up a pot of
chicken and
vegetables or the
toughest cut of pot
roast you can find and
follow the
manufacturer's
directions.’

— Larry Janes

area chel

neced to o is simmer up a pot of chick-
en and vegetables or the toughest cut
of pot roast you can find and follow
the manufacturer's directions.

Classic unglazed clay will need to be
soaked in water for at least one hour
before being pluced in a cold oven. The
water retained in the clay walls allows
your clay not just to steam, but to trap
in and hold all the oromas and Navors.
Glazed cookware, similar to the bread-
pot and steamer shown, need not be
sonked and con be put to work imme-

in clay

by a culinary revival

‘BILL BRESLER/s1aM photograsher
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Bread baked in a pot not only is easy, but slso lends an atiractive touch to
the kitchen when the pot Is not in saervice. This one is by Sugarcamp Pottery
of Battle Creek. $16 at the Apple Wreath, 32626 Seven Mile Road, Livonia, it

comes with two Sugarcamp recipes for catmeal br
bread. Any bread recipe that fits into a regular s

and no-knead cheese
toaf pan can be baked

in a bread pot. One frozen one-pound loat also fits well.

diately after a generous wiping of oil to
retard sticking.

THE GLAZED POTS available
nowadays are definitely more "gifty,"
but the ‘serious cook will be able to ap-
preciate the extraordinary tastes and
textures derived from this type of
cooking.

The Yunnan Steampot, also shown,
with the center steam chimney, sty

upon a boiling saucepan filled with the
cook's choice of liquid. Cutup chicken,
Vegetables and rice turn out better
than fingerlickin' good when using
this clay steamer. Agaln, the only
problem with the Yunnan steamer is
Tocating one. Cheek the Oriental sup-
ply stores in the arca or artists who
Work with clay. Not only will you have
a unique and healthy cooking vessel,
but also a work of art to proudly dis-
play in the kitchen.

For the diet<onscious, clay cook-
ware I a god-send, mainly because you
can cook with little or 1o oil. It tender
izes meats and does wonder to fishand

Jan. 6 is day
for Latin gifting

PETRAIT - MILLEAIER CIATER

FARMINGTON IHELS - HINTERS SQUAKE @
KIRMINGHAN - WOODY ARR 501 RE

BILL BRESLER/stalf photographer

For the diet-conscious, the gitt of 8 Yunnan steampot would be the ultimate
because you can cock with virtually little or no oil. Check Oriental supply
atores in the area or artiats who work with clay to locate one of your choice.
This one Is by West Bloomfield polter Lorelta Reise, 4911 W. Maple.

The traditional gift-giving day in
much of Latin America is Three Kings
Day, Jan. 6 In anticipation of a bounty
of trents, cach ehild places newly cut
grass and a dish of water under his or
her bed as nourishment for the Three
Kings’ comels.

In the morning, if the houschold's
adults have done their part. the grass
and water have been replaced with
presents.

 few herbs, not celying on caloriela:
den sauces.

Clay cookware should be washed by
hand, not placed in the dishwasher.
mainly because of its breakability. Al
wways follow the manufacturer's of art-
ist's recommended cleaning and wsing
procedures.

Larry Janes is an area chef and
O&E food columnist. His column ap-
pears every Monday in the Taste sec:
tion.
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Mid-Eleven Center

11 Mile and Middlebelt « Farmington Hills

On December 10th at 2 pm,
a drawing will be held in the Mall
for the following:

W|N 1st Prize

Trip for 2 for a
day in Atlantic City

WIN 2nd Pri

WI N nGift Basttletze
WIN 10- 3rd Prizes
wl N ! I ertiticates

Seo participating marchants for
‘entry blanks November 25 thru
Decamber 10, 1988,

No Purchasa Necessary.
Nead not be present to win.
Employeos of Mid-Elavan Center
are not ellgible.

PARTICIPATING MERCHANTS

«The Creative Learning Center s Betty's Hallmark
«Reading Express Book Station » Men's Quarterly
«Baskin Robbins » Sageo's Family Dining
« Eyes Right
ALSO AT MID-ELEVEN CENTER

« Ardmore Shoe Repair » Cutler's Salon « Great Scott!
«Diamond Photography » Revco Discount Drug
+ Somerset Cleaners » Little Caesar's Pizza« E & E Coln

TENTRY BLANK 3

Mid-Eleven Center
Holiday Drawing

1ate, 2ip.,

Phone
Al entry blanks must be placed In box at a participating
25 thru Docambor 10, 1988,




