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taste buds

chef Larry
Janes

to keep
you cool

Since this is the weather for
grass cuttlng, garden tilllng,
tree trimming, gutter cleanlng
and other sum outdoorsy-
type-jobs, nothing quenches this
blg boy's thirst better than a
cold beer.

Especlally with all the hoopla
the ad people arc pushing —
someonc dying of thirst has a
hard time deciding whether to
choose a cold-filtered one, a
light one, o dry one, o wet one —
needless to say, there are as
many descriptions for beer as
there are varleties on the mar-

ket.

One thing that is very preva-
lent however, Is the dedleatlon
to brand loyalty,

Belng a downriver boy, the
big names at the market were
always Blatz, Altes and what
used {0 be a very popular seloe-
tlon, E&B. Many of my friends
wouldn't touch anything other
than thelr favorite brands, with
the majority Jeanlng on the Mil-
ler Lite (for obvious reasons) va-
rlety.

So how can the movice beer
buyer make a realistic selection
for what will truly be the icing
on the cake on a hot, dusty sum-
mer afternoon? Followlng is a
primer list of basic store offer-
ings:

ALE — The pilgrims hrougm
ale, rather than beer,
ca. Both beverages contaln
malted barley, hops, yeast and
water, but ale [s mvnse_r and
contains more alcobol than beer,
Another differesce 13 that -
dudion of ulo utllizes nu--h..s of
yeast which rise to the top of the
fermentation tank. Henee, it is
sald to be a “top-fermented”
beverage.

BEER — What [s commonly
cailed beer bere In Ameriea is
known as lager in Europe. The
process for brewing was brought
to America by German immi-
grants who arrived in the 1840s.
These beers are made with
yeasts that drop to the bottom of
the fermentation tank. They
tend to be lighter, lower in nlco-
hol and contain less hops than
ales.

BOCK BEER - Usually
available in the spring, It is
darker, heavier and sweeter
than most beers, mainly because
of the my toasted, dark malt

thatis .

DRY BEER — The industry
will probably come down on me
for saylng this, but dry beer is
slmply a more bltter beer that is
heavily hopped (usually twlce
more than pegular) and Is known
In Bzgland aspale ate.

LAGER — The name of this
type of beer Is derived from the
German word “largern” which
means to "storc.* A lager ia
light colored, mild tasting,
malnly from the added storage

in coo] conditions.
MALT LIQUOR — American
labeling regulations provide that

brewed beer contalning more
than 5 percent alcchol cannot be
called beer but must be desig-
nated as malt llquors.
PILSNER — Once, this name
zppliad only to a hlghly regord.
ed lager beer from Pilsen,
Czechoslovakia. Now, 1t merely
signifies that a certain product
may bear a resemblance to the
beer from Pilsen,
PORTER — This alelke
beverage got its name from
London market porters who utl-
llze several differeat brews by
mmng them together.

— Some time ago, a
dernnnd arose ln Great Britain
for an “extra-stout” porter.
Hence, this very dark and slight-
1y bitter ale came to be brewed
from dark malt,

SAKE — Many people call
sake “rico wino” because it has
an aleohol content of 18 percent,
which Is more comparable to
wino (han & beer. It is truly a
cereal boer becauso the starches
In the rico must be converted to
sugars before fermentation can
take place. Many .lnpunuu
boers are acing a3 “yupple
brews,” witha sllg,mly lower al-
cohol content and a aweeter
taste.

By Larry Janes
spoclal writer

QOKING FOR the best place to
hunt morel mushrooms this
year? All across the state,
morel manlacs are suggest-

Ing that you get a super-saver airline
ticket to Washington or Oregon.

No, they are not trying to keep
thelr hunting locations a secret, but
once again, as for the last aix years,
hunting for the delectable fungl is

iry ravoriie Tungt in

CREAM OF MOREL MUSEROOM
UP

{recipe from the Golden Mashroom,
Sonthfl

thicld)
% cup butter

4 cups good chicken broth or stock
1bay leaf
pinch salt
ploch nutmeg
2 teaspoous butter
% pound fresh moare] muxhroom:(or
domestic), chopped fin:
1 egg yolk
| % etp whipping cream

Melt the butter in a heavy sauce-

poor, malnly due to the light rainfall
and late spring.

Anyone who knows me knows that
my [dea of plcking mushrooms s
slfting through a box at my local
produce market. So, when It comes
to writlng a story on morels, I con-
tacted some of the state’s foremost
more! hunters.

Firat off, and probably the most
reliable, were good old Aunt Doris
oand Uncle Harold, who kail from a
tiny city west of Traverso called
Cedar, A few years back, Aunt Doris
took me, Aunt Phyllis and Cousin

pan. Add onlons and cook slowly un-
til onfons are transparent. Add the
flour and stir over low heat for 8
minutes, Add the chicken broth and

simmer slowly for 20 mioutes,
strain, Heat 2 tablespoons butter ina
large skillet. Add morels. Cook over
high heat until the morels turn grey,
but do not brown. Add to soup and
simmer 10 minutes. Just before
serving, beat soup to & boil. In a sep-
arate bow), mix egg yolk with the
cream, Start adding hot soup, whipp-
ing steadlly with a wire whisk. When

half the soup Is added, pour it all

back into the remaining soup in the .

Mike morel hunting, and after a few
hours of wandering through the
woods and belng told, “No, we're not
lost,” we emerged with about five
pounds of the delectable morels.

AUNT DORIS and Uncle Hareld
made me promise never to reveal
the location, and ali I remember is
that it was near a cherry o
{where we later “found” nherria)
about flve miles from Fritz Moun-

in Cedar,
Numerous telephone calls and let-
ters to Aunt Doris had her spotting

saucepan. Do not boil. Serve Imme-
dlately. Serves 4.

MORELS WITH PASTA
IN A LIGHT !{EIIBA].

{from “Uncommon Fruils and Vege-
tables” by izabeth Schnelder,
Harper and Row, 1986)

% cup tight cream

3% teaspoon dried thyme
1 tablespoon finely minced skaliot
dash salt

% pound fresh morel mushroams
(trimmed, sticed and clean)

ey’re hard to find

anly an occaslonal morel and, la her
own words, “If they're not out be-
tween April 15 and May 15, they're
not going to show,” Maybe ncxt year,
¢h, Aunt Doria? (But Tl be up In the
summer to “find” some more cher-
rles, okay?) .
My next source, who had a little
better luck but oot much, was Jim
Lark, owner of the Lark restaurant
In West Bloomfield. A call to Jim's
bldeaway in Petoskey found that he
had located 40 or so, mainly white

Ploaso tumn to Page 2

soup, or with pasta

or fettucelne
fresh black pepper

Combine cream with tarragon,
thyme, shallot and salt. Simmer un-
covered until shallot is soft, about §
minutes. Add morels to eream mix-
ture, Cover and simmer until tender,
about 10-15 minutes, Boll noodles in
a large pot of salted water until ten-
der. As the poodles are

salt and pepper and serve at once.

Serves 2 geverously as a main
4 smaller

3% pound fresh linguine, tagl

Le Peep: It’s le place for le breakfast

At the {lrst sign of lo light, and the
!;nt thought of Is breakfast, think Le

ecp.

There you will find the lightest,
fufflest eggs, prepared In tho most
Ingenous ways. A hot cup of coffes
— “lcaded” or “unleaded” - awaits.
And bright morning lght streams in
from its second-level site in tha new
Woodward Square bullding in down-
town Blrmilngham.

No, 1t's not a French restaurant, in
.plw of its name and jts mepu offer-
g Le Breakfast, Le Brunch and Lo
l.uuch. Actually, La Pecp refers to
the first sound from & chicken as it
emerges from {ta egg. So, no wonder
then, that you will find the freshest,
yummiest egg dishes at this udu-nx

new restaurant,

Like the Dawn Bm)u!r (§4.95) o!
scrambled cggs with fresh mush-
rooms, bacon, a sprinkling ol chlyes

and plenty of cheese and diced toma-
toes, It's just perfect for the person
seeking something a little dlfferent
— but familiar enough to be edible
asearly as 6:30 a.m.

FOR THE MORE adventurous, or
those to whom 6:30 a.m. Is well Into
the day, there’s = verslon of eggs
benedlct which features chorizo sau-
sage, salsa, cheddar and jack cheese,
sour cream and chives — and s
served with tortilla chips and salsa
(§5.50).

As you would expect, Lho restau.

* rant serves cggs any style you can

think of, and with just about.any
Ingredient: with smoked aalmon and
cream cheese, or with chicken,
mushrooms, almonds and onlons, or
with seafood and snow crab.

Le Pecp’s panhandled dishes fea-
ture varied Ingredients topped wilh
iwo basted eggs and served with its
own verslon of hash browns. Its
“awecsome” omelettes have standard
versions — like the western — but
also eye opepers like a ham and
cheese, which features smoked ham
?'nf W)Izcan:ln white cheddar cheese

.85).

‘With such an exciling arvay of egg
dlshes, I's almost dlfflcult o think
of Le Peep in terms of lunch entrees,
yet lunchtime is its busiest tima of
the day and the menu ls belsg ex-
panded to accommodate cus

requests for more soups and satads,
Presently, it has an excellent “Frult
Splask™ cold soup with a strawberry
base aux zng\u{ and clonamon
($3.95). Tha broccoll cheese and old-
feshioned chicken soups are substan-
tia) and are served with apple slices,

f

fresh veggles and cheesc atrips.

The open-face sandwiches, de-
scribed as “knife "0’ fork” creations
are ianovative 100, such as the BL.T.
smothered In cheese ($4.95) or the Le
Egg Salad sandwich with deviled egg
salad on a katser roll ($3.95),

AB IS FITTING in today’s eavlroo-
ment, Le Peep offers variations on
traditionsl entrees for the health
consclous, such as dump cakes
(;us) pancakes wilh honey-laced

la and allvered almonds, or
trall ecakes foaturing (what clse?)
trall mix and apples, And you can
choose a whole-grain English muffln
as well as the original or raisin,

Belng In the heart of Birmlogham,

and being one of the only restaurants
where guests can sit onalde large
windows and view the city below,
you might think La Peep'’s would be
ultra-trendy, a yuppy haven in fact.
Not 20, This s one place where you
wlll see familles, business people,
older couples, aiogles, about as var-
led a clientele os its treatment of
eggs.

Once instde, you will do Like every-
one clse, request a window zeat —
the heck with mok.h;g versus non-
smoking — unless you're conductlng
a business meeting, in which cass &
nlce little corner sectlon near the
restaurant entrance will do quite
nleely, .

Business meetings are common,
Incidentally. Even on Saturdays

‘where we overheard one patren say |

be accompllshes more in Saturday
mmmulax meetings than almost any
other time.

A moming patron can likely find -
street but at lunchtime, un-

less you work or live within wi

alking |
dﬁsunce.ym'mn‘tbemlndy The

parking structure on Peabody Strect
Isjosta bloct nway and Inexpensive
— 30 cents an hour.

CURRENTLY, the restaurant of-
fers breakfast and lunch, but may
expand to early cvenings, using the
same meny, says Dave Mdn:jlo. dl-
fector of Burmml n.

Lloneu“wo

BTEPHEN cm'ma.u-m phetogrepher

Blrmingham restaurant ke Peep s open for breakfaat, lunch

and brunch,

curreatly in Michigan (one in Ann
Arbor), the company will open one in
West Bloomllcld (Northwestern
Highway and Orchard Lake Road
area) soon and a fourth in Novi (near
the Novi Hilton) Inter this summer.

t means many more happy
moralngs for thoso o! us who love
good breakfasts, It's 8 dream come

Delaiu Le Peep, 355 S. Wood~
ward in the Woodward Square
Building, Birmingham. Phone:
258-9678. Hourx 6:30 a.m. t0 230
p.m. Mondays-Fridays; 7 a.m. to
2:30 p.m. Saturdays-Sundays. No
reservation, but larger groups
v;mu be accommodated most
times.

Prices: $2.05-$625. MasterCard,
Viss, American Express.

Value: Wonderful breakfasts
and lunches; butl definitely o
great breakfast place.




