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Catfish
aren’t |
funny

I can remember growing up
in Wyandotte and riding my
blke down to where the Boblo

to make its second

stop,

Slung over my shoulder was
my 10th-birthday present, a
Zebeo  rod-and-recl combo,
Shoved Into one jacket pocket
was a cottage cheese contaln-
er of nlightcrawlers that my
dad and I searched for the
night before, after a full after-
noon of lawn watering.

The other pocket was
crammed with a waxed-paper-
wrapped peanut butter sand-
wich and a quarter that, if
memory serves, would get me
two bottles of Coke, I went
. searching for perch but mostly
ended up with a few carp and
an occasional catfish.

I always cringed when the
slimy thing with whiskers that
“would sting ya if you didn't
watch out” was hauled In. I re-
call once offering an eldetly
fisherman to my right a quar-
ter if he would “get it off the
hook’ for me.

After losing my refreshment
money a few times, I figured it
was just casler to use the
hankie Momma always would
stulf into my pants pocket.

Ab, but the image of the bot-
tom feeder catfish (s rapldly
chonging. Granted, they can
stll be caught downriver, but
the grocer or flshmarket has
fresh catfish available year-
round here in the metropolitan
area.

NOT RIVER-FED calfish,
mind you, but farm-raised,
grain-fed, Delta Pride catfish
is whnt suburban shoppers are

vering to be the “In" fish.

Whau the difference, you

Flm off, they’re gainlng a
reputatlon for belng light tex-
tured, sweet tasting and total-
ly lacking the flshy odor that
plagues most other fish. Seems
these farm-raised catfish live
an approximate 18-month life
in crymds l-clear and man-made

nds.

After hatching, the finger.
lings are fed a mixture of soy-
beans, corn, wheat and flsh-
meal, along with essential vi-
tamins and nutrients that fleat
on the top of the ponds which,
In turn, make the bottom suck-
er naturally seek out nutrition
from the surface,

‘This natural feeding, in ad-
dition to the cleanliness of the
ponds, makes for a fish that i3
sweeter and, as this writer can
attest after purchaslng some
in hls favorite grocery, bas rel-
atively no fish odor. (What will
they think of ext!

In addition to a gentle,
sweet taste, the fresh farm-
raised catfish fillets I pur-
chased (at a Little under $5 per
ponnd) cooked up beautifully,

'irst, 1 experimented with a
llghl coating of crushed Ritz
crackers, seasoned with a Lit-
te paprika and garlic powder.
A light dipping in an egg wash
and a quick roll in the sea-
soned cracker crumbs, along

beet and

Waitress Suki Lee shows customers how to dip raw

By Janice Brunson
statf writor

Imagine dining in a restaurant and
cooking the food yourself,

Dining out. Cooking. An obvlous
conflict of terms that fail to fit one

another. A genuine oxymoron, as it
were,

But look again.

This is exactly what's happening
at two are restaurants where essen-
tial Ingredicnts arc provided table-
slde for cooking by diners who pay
for the privilege,

Charley's Clamdiggers in Farm-
ington Hills has [ntroduced the latest
culinary sensation, do-It-yourself hot
rock cooking based on ancient tech-
nique,

Akasaka Japanese Restaurant In
Livonla nurtures traditional, Orien-

tal cuisine that is virtually unknown
In the West, do-It-youself nabemono.

into a pot of
sauce, during q!nner at Akasaka Japaneso Raalau-

Do it yourself

Cook the meal when dining out

Japanese
meal in pot

In both Instances, diners antici-
pate more than tasty cuislne. Hot
rock and nabemono are dining expe-
rlences in whlich the chef is the guest
of honar.

This dining involves more than
slmply catlng. It is a complete din-
ing experience.

“PEOPLE LIKE It very much, es-
pecially men. We have lots of male
custorners,” sald Suki Lee, one of the
Akasaka waitresses most experi-
enced In the art of mabemono,
Through her gentle tutelage, West.

erners and others who bave never .

before cooked or eaten nabemono
quickly acquire the skill,
Loosely

JIM JAGDFELD/stalt pholographer
rant in Livonia. The dish sukiyakl typifies nabemono,

which is one-pot cookery.

With chopsticks, diners re-
move cooked food, then dip it
into whipped egg.

® Sukiyakl - thinly sliced beef,
tofu, bamboo shoots and other vege-
lablu In sukiyakl sauce.

means pot of food or cooking In a
pot. Akasakn offers three

- thinly sliced beef
nnd vegetables in broth,

This reclpe for sukiyaki is from
“The Cooking of Japan” Io the Life-
‘Time “Foods of the World” serics of
cookbooks.

NABEMONO: One-Pot Cookery

In all “nabe” — one-pot, do-it-
yoursclf — cooking, the actual
cooking is done at the dinner
table, although the uncooked food
is sliced and arranged in ad-
vance. An electric skillet or cas-
serole is most effective in prepar-
ing “nabemono,” but a heavy,

:{““ggl food,” beginning in price at
cach,

Ploasa turn to Page 2
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Fanciest
desserts
come easy

1 THEN TALKED personal-
Iy with John Folse, executive
chef of Delta Pride Catllish,
who told me about the many

Pleaso tum to Page 3

Restaurants

to be reviewed

Restaurant reviews will ap-
pesr In Taste every other
week, starting Monday, April
8. Dining spots in communitiea

beerver

with about four minutes in a By Arlene Funke
hot skillet leuanue:i with nbuut special writor
flcmrepcdect pan-fried lll- Sure, that walnut tort ds h

But who has the time ~— or dulm 1o chop, stlr, mlx
and decorate a fabutous dessert?

Nancy Pringle Davis does. Her Plymouth bakery, called
Pringle’s Pastries of Old Village, produces tasty desserts
made the old-fashloned way.

“Everything Is made {rom scratch,” sald Davls, 48,
“Seventy percent of the women are woxklng today. Mnny
of (hem are probably gourmet cooks, but they don't have
the time, They tell me that they want something to comple-
ment a fine meal. But Lhny arealso lwklng for quality.”

Davls speclalizes ln ch es and torto cakes. She
uses no mixes. Among the cholces are chocolate walnut
torte cake and walnut graham torte, Kahlua milk choco-
late cheesecake and chocolate mousse pic. She also makes
bite-sired tarts, speclaily cookies and cupcakes and minla-
tures of several varieties.

“I didn't want a tradltlonal cake shop,” said Davis, a
former Plymouth resident who now lives In Howell,

e e
centrie e 9

DAVIS' BAKERY is the fulilltment of a longtime dream.
zm tting the same ﬂ A sell-taught baker, she Jaunched her business last year
vice any og.;” 4 after accepting a bnynul {rom General Motors Corp. when
recelve while dinlng cut, T

Pleass turn to Page 2

BILL BRESLER/staff photoprapher

Nancy Pringle Davis Ahnwn some of the

deticlous cakes

33
trles In Plymouth Old Village.

Pringle's Pas-

SCOTCH SHORTBREAD
3¢ eup batter, softened to room tem-
peratare
2 cops all-parpose flour
% cup sugar
1 teaspoon vanllla

Mix butter and sugar thoroughly.
Measure flour by dipping measuring
cup Into flour and levellng off with
knlfe. Work in flour with hands. Chill
dough. Heat oven to 350 degrees.
Roll dough to % lnch thickness on
surface sprinkled with granulated
sugar. Cut into fancy shapes (ovals,
squares, hearts). Place on ungreased
cookle sheet. Bake 20-25 minutes.
(Tops do not brown.) Makes two doz-
en 1%-inch cookles.

TART SHELLS (Bite-Sixe Short.
Tarts)

% cup hatter, softened

35 cup sogar

legg
1 teaspoon almoad extract .
1% cup all-purpose flour

In a large mixer bow] combine all
tart shell ingredients. Beat at med!-
um speed, scraping bowl often, untll

Pringle’s Pastries gives
its recipe for shortbread

mixture I8 crumbly (2-3 minutes).
Shape dough into 1-inch balls, Pilace
balls Into mini-muftin pans; press on
bottom and sldes to form shells.
Bake at 350 degrees for 5 minutes or
until very lightly browned. Cool
slightly before filling. Yield: 3 dozen.

Fill with your choice of fillings,
Some suggestions would be: lemon
filling, topped with meringue; blue-

fHling, topped with a pecan
half {recipe belaw).

PECAN FILLING
1 cup powdered sugar
% cup buiter
15 cop dark corn syrup
1 cup chopped pecans
26 pecan balves

Combine all flillng Ingredients in
2quart uucepan, except chopped !
pecans and pecan halves, Cook over
mediom heat, ¥ occasionally,
untll mixture comes to a full botl {4~
5 minutes). Remove from heat and .
stir in chopped Spoon into
baked shells. Top each with a
half. Bake for 5 minutes. Cool. Re-
move from pans. Makes 38 tarts.
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