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}laste buds

- chef Larry ,
 Janes

Hot to try
cooking
with chilies

1 could be aitting here telling.
you how great a big, cold dish of
fce cream woeuld taste. I coutd be
cnvisionlng cool salads, icy
beverages and chilly desserts, but
instead, I'm hot to trot, having
been enjoylug the taste of chilles
in my air-condittoned kitchen.

My fingers are stil tingling
from splitting a few Serrancs and
the chill pepper plants are golng
wild in the garden after all the
rain and sunshine, So now's about
as good & time as any to fill you
10 on {excuse the pun) what's hot,

There are many forms of chi-
lles from which to choose, From
their origin tn Mexico and Central
America, chilles have encircled
the globe, becoming a part of the
cullnary cultures of Spain, italy,
Hungary, Asta, Africa, India, Chi-
na and Japan.

The few original chill varictles
changed with each now soll and
cllmate so that today thero are
between 1,000 and 1,500 indlvidu-
al types of chilies, Anything goes,
from swect to mild to hot to flery.
Chtiles are abundant just about

At Star of Indin restaurant in Troy, a varioty of curry entrees is avallable. Bowl o!f rice is surrounded 'by. {clockwise, trom left) shrimp curry, mixed
everywhere, either fresh, dried or
und,
When shopplng for fresh chl-

vegetable curry, chicken curry and lamb curry,
lles, look for flrm, brightly col- M E gy @ w% gy % @ @@ !
ared, shiny pods with’no signs of . ¢

bruising or rotting. Fresh pods ) . :

ped in paper towels By Katle McBrido i t y splees and dlfferent cooking techniques make the dishes
S more
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and:stoved In the crisper sectlon spocial writar
of the fridge for up to flve days.
They also can be roasted fro-

ROASTING 18 done to remove
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Shen Yu, manager of New Peking Chinese Restaurant . .

in Garden City, sald they olfer customers two kinds of H 3

curried chicken: shrimp or beef, stir-fried or with gravy.

The atir-fried shrimp &nd chicken curry dishes are most
PO : S

URRY MAY BE one of the most misunderstood —
and multifaceted — flavor agents around, The
oaverage American places curry In the same
class as cinnamon, gloger and other fragrant

RS

the'skin and heightenthe flavor.
To roast, first rinse and dey the
chlles. Spread in a slngle layer on
a cookle sheet and with a amall
knife, pierce each chile near the
stem. Place the chiles under a
preheated brofler and cook on all
eldes until they blister. Don't let
them char or you'll get a burnt

taste. |

After blistering, place them
immedlately in a paper or plastic
bag and allow them to steam for
15 minutes, Skin, seed and de-vein
before using, As previously
warned, use plastic gloves when
working with hot chiles.

Chlles can be frozen whole af-
ter roasting. Do not skin. Slmply
Iet cool and pack In plastic bags.
After delrosting, skin, geed and
de-veln. Another trick T like to
use Is simply to pack them (after
roasting) in jars and cover with
oll,

Here's a beglnners’ list on
what's avallable locally in most
good grocerles and produce

spleed convenlently offered In cans or jars. But curry is
much more complex than your baslc bay leaf or basil.

Examina the label on your curry contalner and you will®

szoc it's a blend of numerous herbs and spices. Curry dish-
o3 are part of the daily diet in Indla, where peaple shun
commerclal preparations and grind their own splees to
tas

te.

Local Indian restaurants rely on experienced chefs
from thelr native country to concoct the speclal blends.

“Tho chefs make up their own recipes for curries,” sald
Mohammed Amin, co-owner of the Star of Indla restau-
rant in Troy. “They have to practice,” he sald, which
makes the blends “more perfect.”

CURRY HAS HELD an important place in Indian cook-
ing for centurles, Research reveals more than onc possi-
ble exptanation for the origin of the word.

Some aay it derives from “turcarri,” a Hindustan! term
thst was shortencd to “turri,” English-speaking people
tlspronounced it as curry, and the name stuck.

A more common explanation Is that curry Is the West-
ern way of saylng the Indian word “karl,” which refera to
the leaves of the kari plant used [n regional Indlan dishes
%; a cooking technlque for preparing stir-fried vegeta-

€3,

Indians call the apice blend for kari dishes “kar podi,”
or curry powder, The combination of hierbs and splees In
South Indlan cooking varles by reglon, but Julle Sahnt,

imagined
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Company, Inc., 1980), says the typical mixture usually
contains black pepper, corfander, cumin, fenugreck, karl
leaves, mustard sceds, red pepper, turmeric and some-
times clnnamon and cloves. Indian cooks concoct their
own special blend, roasting and grinding it into a powder.

Sahni suggests chrry came to the West through British
merchants and the East Indla Trading Co. The traders
lived along the southeastern coast of Indla and quickly
became fond of the fragrant, flavorful kari dishes, Unable
to master the Indians' culinary creativity in combining
splees, they added kari podl to siews and casseroles, cre-
ating dishes with the golden cast and spley flavor they
loved.

NEW HERBS and splees were added to the curry
blends when the British expanded to the north and cast of
India. For example, Chinese curry dishes have a flavor
all their own. Unllke Indlan chefs, who refuse to use
commsrical blends, the Chinese restauraats often use

. :..._‘ J.»_.'"d n . -'.I ’
T:,u:leﬂ'acin(’. cumr:llcs ﬂeﬂ Emf- Indlan dlshes are :

18 froat” Shen:Yu .

orange-brown in color, Our currles are more yellow.”

In additicn to curry powder, New Peking chels use gar-
He, glnges, green oalons and ies wine to flaver thelr cur.
ries. While Indian restaurants often use red pepper or
chile powder to make a dish more potent, Shen Yu sald
they use white pepper Instead.

;‘lt bas a dlfferent taste — atill hot, but speclal,” he
sald.

CUSTOMERS CAN order hot, medlum-hot and mild
currles at the Passage to India restaurant In Berkley.
“Karhal” chicken, lamb, shrimp or vegetables is their
curried specialty, served tableslde in an iron skillet.

“Few poople know bow spicy Indian food 1s,” sald Kazy
Moin Uddle, manager of Passage to Indln, “It's our job to
ask them how they like it. If you've never tried our curry,
wo suggest tha mild."” ‘

Matching the heat of the spices to custorners’ tastesIsa
relatively easy task for Indlan chefs, who grew up cating
a wide varfety of curries.

“In Indla, we eat curry every day, but In different
ways,” Amin sald. Varying the spiciness and the ingred-
lents means they “can eat it for lunch and dinner,” and
not grow bored with thelr dlet,

shops, Prices will begin falling author of “Classlc Indlan Cooking” (Willlam Merrow and  brand-name powders to prepare their curries. Additional Pleaso turn to Page 2
soon because of the summer glut, 7 . - e
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50 freezing and or stering now
will save dollars and time later.

ANAHEIM: MIId to hot, with
mild flavors' prevalling. Light-
green color, subtle flavor. .

CAYENNE CHILE: Hot (o very
hot. Green color, subtle flavor.

JALAPENO: Hot, dark-green

Everything’s not so jolly now

vided by a harpist wasn't enough to We found the grilled fish dishes es-  from $2.95 for Haagen Dars jce  forts at developlng a first-cloas res-

* allay our impatience as we walted:  pecially well done, Lhe grilled tuna  creamson up. taurant, Wo had the distinct feellng
co!;g;aﬂgnﬁﬁ;;ll:yg; dark- long stretches betwoen each course,  was cooked to perfectlon, neither un- our courses were Interspe [
n color, With sweet over We slarted with soups ($1.95- dercooked mor overdone, and was  IN ALL FAIRNESS to the restau-  tween meals belng served at the high
g::s lor, ) $3.95) and/or shrimp cocktail. The served with an interesting pepper rant, we visited shortly after the school prom next door. . -
SANTE FE GRANDE: Medlum French onlon soup was deliclous. sauce. Ditto for the salmon, change [n menu and the problems we 'The restaurant relles bezvily upon

The New England clam chowder In encountered may have been part of
particular was nicely flavored. It
was the fiest time, however, we've  desserts becauss of the lateness of
been served teaspoons with soup —  the hour. The restaurant features a
and we soon discovered why tho soup  dessert tray with flans, lortes,
spoon was created. ~  brownles and frults. Selections range

OUR DINNER SALADS wtre.
fresh and crispy, apd the vinalgretto
dressing was good. But those who

- chose Lhe Caesar salad were dlsap-
polnted.

We finlshed up with an excellent

hot to hot, yellow-green to yellow, cup of coffee, skipping tha incup of

with a lively, tingling flavor,
ERRANO: Hot to very hot,
green, with a bright flavor.

hotel guests for its clientele. But it
draws also from the western suburbs
— those people who know how to
find the hotel desplte the fact that
the M-14 freeway passed it by with-
out an exit, :

Thoso who do flnd It enjoy the
comfort. The harp music (oo Friday
and Saturday nights only) provides a
special ambience to an already
pieasant atmosphere. The menu “up-

the transition. - But we' wonder
whether the challenge of feeding
large. partics In the ballroom ‘mext
door (the fourth largest one in the
stato) detracts from the botel's ef-

In additlon, you can buy a fair
amount of dried whole chllea in
most good markets and ethnle
food stores. Look for dried whole
chiles with even color and no
dark or yellow spots. Hang In

If you haven't heen to the Jolly
Miller Restaurant in the Radlsson
Hotel Plymouth (formerty the Plym.
outh Hilton) Iately, you're In for a
shock. The .comfy restaurant with
lzrge pleture windows overlooking a

openalr or place In molsture-free | Jush park bas been renamed (3p- * Tha menu focuses on fresh fish, dlng”

. 4 no doubt relates to the ho-

bags, g;ﬁgr:n:‘l_jvgrthn Pq:sruk l:'ge!:x' under-  yegl .dlahes and pasta. Whlle‘ the [% 51?“ 8 sition Into a Radisson. With
‘ maln meny ranges In price from e better - coordination between the

1ol OB CAN slghtly femper tho} Vo discovered tis receatly on o $13.05 to $24.04, the dally specials Fitchen and servics staff, The Park

velning and removing the seeds. ﬁam Y Outog: d ough forewarned  gerc lcss pricey (§11.05-$16.95). Our may yet bocome a memorable place

the menu had been “upgraded,”  group opdered a varlety of entrees, to cat. Wo'll bave to walt and see, .
For mild effects, add the whole | ¢ Were surprised Lo find that meant o grilied tuna or salmon to filet

dried pod to chiles and recipes, | 2 leaner menu and heftler pelces.  mignon and veal francalse. While the Detalls: tha Park, 14707 Northviile,

then remova tho pod before sery- | Tho nlce fllet which onea lncluded 2 gntrecs wero nicely” flavored and Road, Plymouth. 458-4500.

ing. For the full mpact, crush the | - Wonderful salad bar now costa more  generally well-preparcd, they were Hours: breakfast, 6:30-11 am.

entlre pod and stir nto the dish. aod comes with & skimpy dinner  ukewarm upen arrival — which i Monday-Saturday; 7 am. to 1 pw.

salnd weighted down with bean

Sunday; lunch, 11a.m. to 2 p.m, Mot
sprouts. .

iy e o 1E
- y, 5:30-10:30 pan..
Friday and Satarday, 10 pm.
.day. Sunday brunch Is discontini
* during the

why wo think the service was the
main problem, not the chef.

The veal medalllons were sauteed
In n ssasoned egg wash with mush--
roomy, lemon butter and a touch of

Vari in tness
and ,,ﬁilﬁ'&,”“gfm m:gmdﬂ,d Wa could bavo taken tho chango
chiles bolng medium hot to hot. | With grace — nfter all progreas is al]
And I you are looking for some- | around us — If 1t weren't for the ap-

{hing to blow off Unclo Mike's t breakdown In coordination ghorry, Two of three modallions a summer in favor of 2 Sib-
wup%o. look for the flericst chiles tween the iichen and 5ervico  era dollclots, But the third was - day “Barbeque In the Park.”- 1
around, elther Pequins or Teplns, | . Stalf: Out main course arrivéd more  toygh and overcooked. The hlet ml- . , OULORESLER Prices: lunch, $4.95-$7.93; dlaner,
e -] than two hours after wo'dld — and  gnon was truly tender, and the bear- ) N $11.95-324.95. Visa, MasterCard,
‘Ploaso tum to Pago 2 fully an hour and & half after we or-  palen sauco sorved with it was light Customera dino at tho Park, formorly tho Joily Roger, In tho American Express, Dloer’s Club. ™ °
9 dered. Even the soothing musle pro-  and creamy. flacloson Hotol Plymouth, which waa the Piymouth Hilton. Value: Falr, expensive.
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