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Real
beats
wimpy

America is being inundated
by wimpy food. You know
what I'm talking about, wimpy
food that has any connectlon
to terms like “Hte” “light,”
“tossed with," “sprlnklcd
with,” “married," or the worst
- “dcllcutcly seasoned,”

You've heard me talk many
a time about Momma and
growing up in a culturally rich
German-French Canadian-
Polish famlly. Up until a few
years ago, before the introduc-
tion of wimpy foods like
qulche and chocolate mousse,
the foods that warmed my
heart and soul were made with
names like bacon and eggs and
chocolate ice cream.

Real men (and women)
drank “real” beer, and if they
occasfonally overdld it, they
certalnly wouldn't stock the
freezer with Lean Culsine and
Welght Watcher mousse-on-a-

stick,

It's time to separate the
men from the boys and the
women from the girls, ‘.Yeu

don't have to be a clg
pin' blg-bellied pork]nvcr to
know tbat lm like tn"
{expecially those tmscd with

squash blossams) should be
ll?[:nned from the “real” food

1 DON'T ENOW about you,
but I was ralsed on spaghetth,
Occaslonally, when Momma
ran out of spaghetttl, we had
macaronf and then it was
slathered with s0 much stick-
to-your-ribs meat sauce that it
was all you could do to use a
half loaf of bread just wiping
up the leftover sauce on your
plate. As of today, aay goodbye
to pasta primavera, fettuceine
Alfredo and _shark-tooth-
stuffed ravioll. Real men {(and
women) eat spaghettl with a
real meat sauce.

‘When I was growing up, we
ate real cereal. That stuff
loaded with germs, buds, bran,
apples and honey was made
for folks like Euell Gibbons
and Mra. Slatewater, and she
bad the reputation of having
all the lights on but never
home.

1 want corn flakes with
whole mllk. Save the 2 percent
for the folks at Vic Tanny’s.
And whea the weekend comes,
skip the Belﬂan waifles with
strawberries and cream. Give
me bacon and eggs and a side
of country fries.

Ploaso tumn to Page 2

Contest
calls for
comfort

Don't forget to include your
phone number when you sub-
mit a recipe to the contest on
comfort food. Call the Taste
department at 591.2300, ext.
305, to add your phone number
if you submitted your eatry
without one,

What's a comfort food?
Maybe it's the food that makes
you feel like a kid agaln, that
reminds you of home. It proba-
bly makes you feel all muggly
and happy, even when you're
downcast — like on a cold win-
ter’s day.

Recipes for the most lp-
pealing comfort foods will
published in Tasts during Fcb-
ruary. them to pull your-
self out of the doldrums.

Lettera should be post-
marked by Monday, Jan. 18,
and addressed to: Comfort

* Livonia 48103, Prizes will be
awarded to readers whose re-
clpes are chosen for publica- *
ton.

By Wendy Rubln
spoclel writer

'OODLES DATE BACK as

early as 5000 B.C,, when

the Chinese were making a

primitive form by grinding

wheat foto meal and flour. And, in

700 B.C,, historians believe that the

Etruscans (pcople who settled the

upper Western coast of the Italian

penlnsule) were preparing pasta

similar to gnoceh! — little balls of
dough cooked In bolling water,

Explorer Marco Polo helped the
Iul.luns become the masters of pasta
production in 1295 when he brought
the Chinese verslon back home with
him to Italy.

A noodle 1s simply a long strip of
dough that is cut into any one of a
wide variety of lengths, widths and

shapes, The word noodle is derived
from the German word “nudle,” and
dough veunlly consists of nnur, eags
and water.

German-style noodles use ordl-
nary wheat flour and must contaln §

percent egg solids,

The Chinese or Asltan-style noodes
have a large and unusual selection of
main Ingredients. There are rice, soy
and mung bean, potato and scaweed
noodles, which are prepared and

e See recipes, Page 3

used In a varlety of ways. While
many of the varietles are bolled, Asi-
an noodles are often pan or,deep
{rled.

The Italians largely influenced all
Western noodles, Pastas are usually
made from hard drum wheat flour
and water and do not necessarily
contain cgg.

THE HARD DRUM flour is made
from hard winter wheat and con-
tains more proteln than the other
commonly flours. Pastas are
more flrm, have better color and
taste better than other noodles. A
good hard drum wheat pasta has less
ash in it. Ash is the substance that
comes off a noodle when it Is cooked,
turning the watér milky white. A
good pasta preduct will leave the
water with little or no ash. The
clearer the water after cooking, the
better-quallty product you have,

Pasta use has grown stendily in
the years since World War II. Over
the last five years, pasta consump-
tion and production in the Unlted
States has more than doubled,

Our fascination with welght con-

Dive into dishes
with dough strips

trol and nutrition are largely respon-
slble for the increasing popularity of
pasta. For many years pasta or 10o-
dles were percelved as a fattening,
high-calorie food. Actually, one cup
of cooked noodles contains only 220
calories. In addition, you'll find one
cup of noodles coptalns 7.3 grams
protein, .7 grams fat, 16 mg calcium
and 1.5 mg sodium. Many of the new-
est pastas on the markel today are
being made with no egg and contain
no cholesterol.

Lining the shelves of grocery
stores and gourmet shops you'll find
the newest rage, flavored pastas,
‘These arc the fastest-growing seg-
ment of the noodle industry, accord-
ing to Peter Maciaszek, plant mana-
ger of Schmldt Noodle Co. and
Herb's Homestyle Pasta in Detroit.

Flavored pastas come in an exclt-
ing and unusual selectlon of flavors.

Maclaszek sald the most popular are
parstey/garlle, bell pepper/bash,
mixed vegetable ribbons and splnach
ribbons. For the welgm and bealth

another popular seller — whole
wheat pasta, Made without any egg,
this type has no cholesterol and bas
fewer calories than other varieties,

Please turn to Page 3

Charles Liu
demonstrates
making
Chincse
noodles at his
restaurant, the
Ching Tao
Patace, In
Southfield. The
restaurant
serves the
noodtes in
soma special
dishes.

JERRY ZOLYNSKY/staft phmnor!pt-

In the stretch, Chinese noodles emerge

By Janice Brunson
staft writer

Charles Liu can transform a
three-pound hunk of dough into 4,000
dellcate Chinese es In much
less timo than it takes ¢o heat a can
of Campbell's chicken noodle soup.

Using the age-old techolque of
streteh and throw, Liu ls master of a
culinary art unt originated in an-
cient China some 3,000 years ago.
Marco Polo stumbled onto the long,
thin noodles and carried them back
to Italy where thoy were dubbed spa-
ghetti during !hc 18th e:ntury. Co

Liu, owner of Charles Lin's Ching
Tao Palace in Soulhileld and Clinton

‘Township, first learned the anclent’

art as a lad of 18 in Shantung Prov-
ince in China where his parents, Chi-

ang-ki and Yun-tz Liu, owned and op-
crated the very restaurant in which
Liu was born In 1948,

1t took the young Liu three years

to master the craft.

“It's definitely a skill, an art,” he
sald, in flawless English learned af-
ter arriving in the United Statesana
22-year-old student In 1970,

"It takes a lot of patlence. 1ts al-
most like meditation. You have to go
with the dough, feel how the dough
flows and then flow with it,” Liu ex-
plained, as he stretched and threw &
hunk Into a series of configurations
that moments later produced fine
noodles ready for cooklng.

THE (o a confldent success
is the flour. Each sack works differ-

% ‘When Liu encounters a con-
sisténcy particularly adept for noo-

dle making, ho bliys a year’s supply.
This lot {2 Pillstury all pt
Customers in his

strelches and throws the dough that
he has kneaded earller,

Liu opened the Southfleld pnlaee.
the second of two restaurants,
April. He bas learned from ez-perl
ence that one way to build a thriving’
business is by displaying his unique
culinary art and then serving the
dellcats noodles in special entrees. A

oodl! meau mtlnclwg:; 25 :lrxn’uc
noodle offerings, inclo astir fry
with specially

original If you like
pasta, you'll like these, I like them
all,” ha sald, referring to the special
menu. :

slivers of the

1t Is this kind of attention to detall
that assured Liu success in his first
restaurant, opened Ln Clinton Town-

ahlplnlﬂ!:.l.lu:lnu:er.alscnmn-'

ter In noodle making who taught his
only son, now manages tha first pal.
ace whem be Is the primary chef,
Both cateries feature specialties
on the regular menu that are
changed annually in January, follow.

ing trips to the Orient where Lin
0 Aslan

searches out new and unique

lrnlt are among this year's special

e A es bt s Lie, retermog
as
e m?xer oodu;." He haz

we have developed a whole llne."

A mouth-watering bot and
soup and a unique lca cream lum
“Chinese meat” or tofn. The soup is

fare for inclusion In & menu that fea-  made more spicy by a special sacce
tures Mandarin, Srechuan and g by Lin's father who com-
Hunan ines 13 Ingredients from scratch.
imperted oo s pok len, iragrast G
FAT, JUICY oo Liu's 3
trom € dlmdmlxoe?iawlmn(o- mdm‘?ﬂn@fﬂeﬂhlmlﬂmm
tables selocted for visual appeal, of oll that causes them tostick tothe
crispy chicken in a flower pot In which they are cooking,
pepper coating and orange beef Ploase tum to Page 2
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