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2 books explore
Jewish cookery

Within the last six months two
cookbooks have been published
featuring Jewish culsine, “The Gour-
met Jewish Cook” by Judy Zeldler
{Willlam Morrow and Co., 1988,
$22.95) and “The Complete "Ameris
can-Jewlsh Cookbook” by Anne Lon-
don and Berta Kahn Bishov (Harper
and Row, 1989, $12.85),

Judging any cookbook for Its value
and usefulness requires a shrewd eye
as well as an experienced one. Al-
though 1 don't have an extenslve
background in Jewlsh cookery, I
found “The Gourmet Jewish Cook™
(o be a refreshing, ambltlous cook-
book from its colorful cover Lo lts
sophisticated recipes. Judy Zejdler, o
nationally syndleated columnist, also
anchors a cable TV show, “Judy's
Kitchen."

This cookbook Is filled with sam-
ple menus for all the Jewlish holi-
days, with a spectal section on Pas-
sover and Purim. There are tradi-
tlonal recipes for staples such as
Chopped Herring and Apple Strudel
and updated versions of time-tested
favorites like Brisket of Beef with
Dried Fruit and Whole Wheat Choco-
late Mandelbrot.

‘There's a glossary of Jewlsh food
terms and a chapter on cooking tips
and techniques. “The Gourmet Jew-
ish Cook” especially brings a con-

to

Anne London

Bertha Kahn Eé

and they taste

Bishov
Over 3500 Lesled
“The Complete American-
Jewish Cookbook™ features

her recipes
kosher recipes.

late, Ilnely ground (1 cup)

4 ounces almonds, flnely ground (1
cup)

1 cup matzo cake meal

¥ cup potato starch

1 teaspoon clnnamon

1 teaspoon salt

glaze optional

Jewish tnlem\nlng As the opening
pages proclaim, kosher cooking can
be world-class and Zeidler expresses
just that In menus titled “Country
French Duck Dinner” and a “Rlo
Brunch."

‘THE VOLUME also offers dozens
of recipes from famous chefa around
the world, adjusted to meet kosher
standards. There is personal com-
mentary accompanying almost all
the recipes, plus intcresting histori-
cal detall preceeding the holiday
chapters.

D
“The Complete American-Jewish
Cookeook” was originally wrlllcn m
19871 as a hardcover book. This is
fiest time it has been puhllshed Ln
cloth. Just as the title suggests, this
is an all-inclusive book with more
than 3,500 tradltional reclpes, which
ranke up the essence of Jewksh cook-
ery. Favorites such as potato nan-
cakes, russel borsht and cheese
blintzes are all written in an casy-to-
follow format.

Both authors bring a weal.h of ex-
perience to this tome. Anne London,
former director of the Homemukers
Rescarch Institute, Is a food edltor
and also operates kosher kltchens In
major resort botels. Bertha Kahn
Bishov ls a dletitian who has worked
with the Chicago Jewlsh Family and
Community Services,

The thick paperback was written
to conform to the Jewish dietary
laws and tovers all the food categor-
ies such as cakes, meats, flsh, cook-
ies, quick brud.! beverages and a
whole lot more. A 3lmxy of special
Yiddlsh terms explains the meanings
of foods such as khametz which, by
the way, is either leavened bread or
a utensil regarded as not kosher for
Passover, -

1 you've never scen or eaten a
hamantaschen, the cookbook says
It's “a triangular cake filled with
honey or poppy seed eaten usually at
Purim. The trlangular shape of the
cakes traditionally recalls” the tri-
angular hat Haman s supposed to
have worn” (although the book’s
gloa.)mry doesn't explain who Haman
was).

THERE'S A CHAPTER on cann-
ing nnd freezing foods and a diction-
ary of cullnary terms. A novice to
the world of Jewish cookery would
{ind this a very useful edition to own.
The book ls without color pictures
and has very few Llustrations. One
needs to use a lot of imagination
here, especlally If you've never eat-
cn {oods prepared in the traditional
Jewish fashion.

Personally not having a need for a
comprebensive Jewish cookery, be-
(ween the two books I'd choose the

“The Gourmet Jewlsh
Coo]z," filled with its unconventional
dishes, Each book Is well done. You
::a undoubtedly have to get them

CHOCOLATE BIT TORTE
From *The Gourmet Jewish Cook"
'by Judy Zeldler

10 eggs, separated

1 cup sugar

% cup boacy

% cup orange fuice

1 tablespoon grated orange zest

% cup Passover Concord grape wine
8 ounces semisweet Passover choco-

% cup sliced almonds

Prcheat the oven to 350 degrees.
In the bowl of an electric mlxer,
beat the cgg yolks and sugar until
light in color and texture. Beat in the
honey, orange julce, zest and wine.
Mix together the chocolate and al-
monds and blend Into the egg yolk
mixture. Combline the matzo cake
meal, potato starch, clnnamon and
salt and blend into the ¢gg yolk mix-
ture.

In a large bowl, beat the egg
whites untll stiff cnough to hold a
peak. Fold one quarter of the whites
Into the batter to lighten it. Gently
fold In the rermaining whites until
thoroughly blended.

Pour the batter into an ungreased
10-Inch tube pan and bake for 45
minutes to 1 hour, until a toothplck
inserted near the center of the cake
comes out dry. Remove the cake
from the oven. Immedtately Luver'.
the pan and let it cool. Loosen the
sldes and center of the torte with n
sharp knife and unmold it from the
pan onto a cake plate. Sprinkle with
pulverlzed sugar or chocolate glaze
and garnish with sliced almonds.

Chocolale Glaze
8 ounces semisweet chocalate
1 tablespoon safflower or vegetable

olt
%% pound ursalted botter or marga-
rine, cut into small pleces

Melt the chocolate in the top of a
double boller over simmering waler.
Add the oil and margarine, blending
until mel
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Turkey is versatile and light :

Contlnued from Page 1

‘Therelore, when wuslng it in a re-
clipe, make sure you add an assort-
ment of herbs and spices, After cook-
ing, ground turkey has the same con-
sistency as cooked hamburger, so
surprise your family tonlght with a
spaghetti sauce made from ground
turkey instead of hamburger.

Alse, "the moisture content of
ground turkey hns a tendency to

I've personally found that an extra
cgg or tablespoon of breadcrumbs
wiil prevent my meatballs from fall-
ing through the broller tray,

Do something positive about your
famlly’s bealth today. I'm not sug-
gesting you give up hamburger com-
pletely, Just give ground uukey a
try, and see for yourself how cco-
nomieal, tasty nnd healthy it ls.

Bon Appv:uL

vary ding on the
dish. When making dishes lke
meatloaf and meatballs, and the pre-
cooked product tends to be a little
solt, try deereasing the llquld in the

recipe by two or three

BASIC TURKEY MEATLOAF
Servesd
1 poand ground tarkey
legg .
% cop d br b

llmllwlon chopped

2 tablespoons chilt powder (or (&
taste;

dash pej
2 ublupoou catsup 1 tablespoan paprika ™
cumin =
1 tuxpoon prepared mustard 1 teaspoos salt (optional) -
fresh pepper to taste i’

Preheat ovea to 350 degrees. Com-
bine all Ingredients and mix well,

Place [n a lightly greased' loaf pan_
and bake for 45 ménutes. Enjoy.

GROUND TURKEY CHILI

2 claves garlie, mineed

1 large can tornato saoce
one ls-onma\nmdndnybunx
draloed

Over medlum heat and in a largc
saucepan, brown ground turkey with
the onjons and garlic. Drain, If de-:
ents and”

throughout. Even better the next!
day. ' Y

Bonnet Cake named after princess

AP — This Festive Bonnet Cake  grated orange rind
comes from England, and Is fash- 2oranges
joned after one of the many hats % cup orange fuice
worn by Dlana, Princess of Wales, 2 eggs, beaten
The cake Is easy to bake and de-
corate. Fliting:
% cop heavy cream
FESTIVE BONNET CAKE 3 tablespoons orange marmalade
R cups sclf-rising flour
34 cup margarine Frosting:
i cap sugar 3 cups confectioners’ sugar
orange orange julce

Canned potatces
make fast salad

AP — Pushed for time? Substitute
three 16-ounce cans of sliced pota-
toes for the fresh potatoes and quick-
chill the salad in the freezer for 20
minutes.

PARMESAN POTATO SALAD
6 medlum potatoes (2 pounds)
one 9-ounce package frozen French.
style green beans
1 cup ereamy cucumber salad dress-
ng
% cup snipped parsley
¥ cup grated Parmesan cheese
one 13%-ounce far marinated arti-
choke hearts, dralned and quartered

Cook potatoes, uncovered, in boil-
iIng saited water 25-30 minutes or

MOVING SALE
Save 25%-50%
on sewing machines
and knltting machines
— 10models to choose from
lx'mA—sPlclAl.
New Hom

Memory
Craft 70!10 & Electric
LIft Cabinet

pog. 52000 $A594 600
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AN GROWS

until tender; drain well. Let cool;

2 tahlespoons warm water
a few drops orange or ycllow food
coloring

Prehcat oven to 375 degrees,
Grease and line two 8%-inch layer

cake pans,

In a bow], rub the margarine into
the flour until the mixture resembles
fine bread crumbs. Add sugar, mar-
malade and grated orange

Squeeze the juice from the
oranges and add to the 353 cup
orange juice. Mix wiu: beaten eggs
un?l add to the cake mixture. Mix
wel

Divide he mixture between the
pans and bake for 30 minutes until
golden. Turn out of pans onto cooling
rack.

For the filllng, whisk the cream
untll thck and gmlly fold in the
h the cakes to-

slice, Cook beans ding to pack-
age dlrections, Draln.

In a small mixing bowl comblne
salad dressing, parstey end Par-
mesan. In a large salad bowl, com-
bine potatoes, green beans and arti-
chokes. Toss gently with dressing
mixture. Cover and chill at least 1
hour. Makes 8 {o 8 servings.

Nutrition Information per serving:
321 cal, 8 g pro,, 38 g carb., 18 g fat,
6 mg chol, 450 mg sodium. US.
RDA: 10 percent vit. A, 50 percent
vit. C, 15 percent , 13 per-
cent riboflavin, 15 percent niacin, 11

pereent calejum, 11 percent iron, 14

percent phosphorus,

Anna’s Fresh
Seafood Mkt.

Our Frosh Fish Counter Features:
+Sea Bass
«White Flsh » Pickerel s Perch
« Shrimp » Squid « Smoked Fish
+ Lobster Talls Crab Logs & Much More

HOURS: M-Th 8-7« Frl, 5-9» Sat.5-8
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STRONGER BY

SUPPORT HIGHER
EDUCATION
A public sacvice sanouncamant ol this
rewspaDer 4nd Weyne Stata Universily.

YUM!

gether with the cream, making sure
it reaches the edges sufficiently to
seal the gap between them.

Place the cake In the center of 20
11-Inch, thin, round sllver cake board

TASTE'S GREAT EVERY
MONDAY

From “The Complete Ameri
Jewlish Cookbook” by Anne London
and Bertba Kabn Blshov

4 teaspoons cake meal

1 pound blanched slmonds, fluely
grouod

4 cups confectioners’ sugar

grated rind of 2 Jemons

5 egg whites

Combine cake meal, 2lmonds, sug-
ar and lemon rind. Fold In egg
whites, beaten until stiff but not dry.
Dust a greased cookie sheet thickly
with cake mcal. Drop mixture from
a teaspoon, allowing 1 inch between
cookies. Bake in a slow oven, 300 de-
grecs, 15 minutes, then Increase heat
to 350 degrm for about 10-15 miz-
utes to brown the macaroons. Let
cool before removing from shecet.
Yleld: about 36 cookles.

BANANA NUT FARFEL PUDDING
2 cops matzo farfel

2eggs

% leaspoon salt

¥ cup

3 ubldpooru chicken fat
1 banana, sl

¥ cup walnuts, chopped

Pour cold water over farfel in a
colander, Draln at once, leaving far-
{el molst but not soggy. Beat eggs.
Blend Into farfel. Add =alt, suger,
and chicken fat. Stir well, Add ba-
nana and puls. Mix and pour Inte a
greased casserole. Bake in moderate
oven, 350 degrees untll brown, about
¥ hour, Serves 6.

Variation: One large sliced apple
may be substituted for banana.

‘The Gourmet Jewish Cook’ especially
brings a contemporary approach fo
traditional Jewish entertaining.
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We don’t claim to be the best.
We'd rather let our customers be the judge.
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and then put the board onto a turnt-
able or pedestal, on a clean wuxk
surface.

For the [rosting, sift the oon!ecv-
tloners’ sugar into a milxing bawlw
then gradually stir in the orange.
juice, followed by the warm watery:,
until the frosting Is thick enough to
coat the back of a spoon. Add the
food coloring and mix thoroughly, .

Pour the frosting onto the center..
of the cake and all over the cake;
boatd 80 the entire “bonnet” is even-

coated. (Dom't worry too moch
aboul the sldes because they will he
covered by ribbon.)

Carefully transfer the cake onto L
plate. Leave to set for several hours;,
or overnight.

To decorate: Use colored ribbop
(appmximau:ly 1 to create

band around the side of the cakey
mﬂng it with a little of the lefto-
ver frosting. (You may secure it with
a pio, but don’t forget to remove thes®
pin when serving the cake.) Amnga
artificial ilowers il the
desired.

only $1.69!

From Bunday, April 23rd thru Sunday, April 30th,
MCL'a mtritious and dalicious Livar & Ontons
18 specially prioced for only 81.65.

With a dsal 11k this, why cook?
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SESA~ Nothing Goes To Waist!
e | o | cotiaar |
SALMON :
FILLETS | TROUT | SHRIMP §
$ 95Ib. 3339“). S?gglb. I

SUPER!OR FISH CO.
Hocse of Quallcy
Sorving Matro Detrolt for over 40 years
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for all your akery needs.. EVERV DAV'

«Steak ples

= Shepherds ples
*Shorttread & cooklos
«Brownles

«Scotch Meat Ples
Pastrios

CHICKEN POT PIES

4 for $385

A\

N\

/AN

BROCCOLI & CHEESE
TURNO

6 for sgso

VERS SCOTTISH

CRUMPETS

3395

back
Wed nnsda-suurdux

SHORTBREAD

dozen

®
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*Clnnamon Rolls

+Crumpets

*Sconos

«Bread

= Gilt Baskets/Special ordors
. Imponed Spccimly Foods
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