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‘taste buds

chef Larry
Janes f

Kids love
pumpkins
each fall

Ask any kld this time of year
what hls or her favorite vegetable
is and there's a good chance the
answer wlil be “pumpkins.”

1 can remember hopplng into

the 65 Chevy BelAir with Mom
and Dad and hearlng the immor-
ta? words spoken by all parents at
one time or anothes: “Be good. No
fighting. We'll be at the apple ore-
hard within the hour and you can
cach pick out your own pump-
kin"
Of course, at that age, 1 could
never really understand  why
someone would go to an apple
orchard to get a pumpkin. Upon
arrival, however, and before we
were treated to cider and warm
clnnamon-sprinkled  doughnuts,
we would climb over what sure
could have been a zlllon tons of
pumpklns, ranging [n slze from
minlscule gourds to bigger than a
Dixie Cup, all the way up to onc
that would have required a U-
Haul to haul away.

Pumpkins belong to the gourd
and melon family, which also In-
cludes squash and cucumbers. Al-
though there is some confuslon
between the terms pumpkin and
squash, pumpkins are gencraily
considercd to be the large, orange
frults that have a coarse, stringy,
strong-flavored flesh.

PUMPKINS WERE never
served at the Jancs Gang kitchen
as table vegetables but instead
malnly were used for ple making
and table decoratlons. In other
cultures, however, pumpkins are
used extenslvely. The farmers of
Manchuria dried strips of pump-
kin [n the sun, and the Italiany
stllf eat deep-fried, batter-dipped
covered pumpkin flowers. With
nouvelle culsine, the resurgence
of pumpkin In soups and sauces
has taken the old jack-o-lanterns
to new cullnary helghts.

With fresh pumpkin casily ac-
cessible during the fall harvest,
many cooks rely on using canned
pumpkin products throughout the
year, Be wary of canned pumpkin
products, however, If you're look-
Ing for “real” pumpkin, as some
processors actually resort to us-
ing winier squash instead of real
pumpkln.

My sources report that one ma-
jor canner prefers the use of win-
ter squash over pumpkin because
they believe the favor of the
squash is superior. When 1 men-
tioned this to Momma, she re-
plied, “Heck, by the time you ndd
the brown sugar, cinnamon, nut-
meg and allsplce, you probably
wouldn't be able to tell the differ-
ence anyway.”

it yow're Interested Jn using
pumpkin in other ways than the
proverbial ple, you can cut the
sheils into small sections with the
rind, seeds and stringy material
removed and drop into a bolllng
cauldron of lightly salted water.

Alter the bolling, the meat can
be pureed in a blender or proces-
sor untll smooth and then mixed
with your favorlte spices, a little
butter and brown sugar, Occa-
slonal Sunday dinners at Mom-
ma's always brought requests for
her baked pumpkln casserole
topped with marshmallows that
melt down and add a gooey, San-

dersy sweetness (o the otherwlse

bland vegetable.

PUMPKIN SEEDS can be pre-
pared by first parbolllng for a
few minutes and Lhen roastlng
wlth a little salt in a 350-degree
oven, tossing frequently to pre-
vent over-browning. About 30
minutes will do, when spread
evenly over a non-stick cookle
sheet,

Be warned that there is a dif-
ference between actual pumpkins
and Jack-o-lanterns that are used
primarily for Halloween. Ple
pumpkins arc smaller and have a
more rusty-orange color, Squash
pumpkins have meatler insides
than Jack-o-lanterns but still bave
the same size and color charac-
teristics. Jack-o-lanterns have
thicker rinds and much less flesh
and'should be used only for deco-
ratlve purposes.

So if you can't load the famlly

Into a ‘65 Chevy BelAlr, buckle:

them nto the minlvan for a fun
trip to a pumpkin pateh.

See recipes, Page 2
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Squash comes in both summer and winter varioties to enjoy.

ough balls make dough at Marty’s

By Janice Brunson
stalf wrlter

In the few short months that Mar-
ty's Cookle Company in Blrmingham
has been selling dough balls, the
unique fdea has caught on like . . .
well, like a ball of dough, with cus-
tomers scooping up the mixed-and-
;]ncnsurcd offerings for baking at

ome.

“You know, if you're running be-
hind schedule and need something
qulek,” sald owner Marty Herman,
suggesting an explanatlen for brisk
sales from the very beginning of the
rich, round offerings.

Actunlly, all sales at Herman's
shop are brisk — an estimated
12,000 cookies baked and sold each

e

Herman, a huge bear of man born in
lungary and ralsed in Israel. He
came to the U.S. in 1957,

Herman never purchases Ingred-
Ients In bulk, and dough is prepared
{resh daily, today's batch mixed for
baking tomorrow. "We never mix
and bake at the same time. IU's too
chaotle.” .

Reclpes are finely luned, refined
over and over until *we find we can’t
make it any better.” To ensure a
plump cookle baked through and
through, baking is slow at 285 de-
grees.

Dough Is regularly taste-tesied,
samples from any glven day sct
aslde In the freezer for baking and
tasting months later,

“It's our own quality control, a
m

week - popular chip, lus-
h-waterd

We like to see just

clous butter pecan, t! g
white chocolate with cashews, oate
meal with nuggets of ralsln, crcamy
peanut butter and much more.
ause weekly sales of baked

goods have always been good, it is
only reasonable to assume that sales
of the uncooked product should also
be good.

Tastiness 13 a reasonable explana-
tlon why.

“WE SEEK OUT the best quality
Ingredlents. If a recipe calls for but-
ter, we only use the highest quality,
sweet creamy butter scored 93, We
only usa double grade AA oggs,” sald

what's with our work.”

A dozen varictles of cookies are
always avallable at any one time,
varleties that are regularly changed
at customer request lo accomodate
varylng tastes.

Also avallable at customer re-
quest are cookle bouquets, {caturing
{resh flowers and cookles of cholce.
o‘nou containlng a dozen cookles costs
$40.

COOKIES FIRST CAUGHT Her-
man's fancy a decade ago, huge
creatlops called Springwater’s and

sold from large glass jars. At the
time, Herman was up (o his elbows
In plzza, chicken and ribs, specialtles
of his then-eatery, Marty's Place in
Orchard Lake where he continues to
live.

Diners llke Doug Hoffman urged
Herman to relocate in Birmlngham
where Hoffman then operated a
clothing store for men. After consld-
crable conslderatlon, Herman re-
sponded to the requests, making the
move in 1982 and settllng on cookles
28 a mainstay,

“1 didn't have pies, cakes, flans or
tortes. So why not cookles? I knew [
could do it betler (than Springwa-
ter's who has since ceased produc-
tion).”

The small shop In Blrmingbam
was speclally designed to accomo-
date cookle baklng and bables. A
small nursery was bullt in the front
of the shop for Micak, now 7, who
was born shortly after Marty and
wife Joyce taunched the cookle shop,
Jerusha, 8, and Norah, ¢, also
the nursery that Is now a storage and
offlee room.

Asslsting Herman In the cookle op-
cration are “John who bakes, Ed
who bakes, Roger who bakes and Jo-
seph who bakes.” Another dozen or
20 employces package and sell cook-
{e3, both In Birmingham and In a scc-
ond shop In Detreit, opened two
years ago.

Large cookies baked from a ball
of dough the size of a smiall baseball
scll for $1 cach. Dough balls the size
of golf balls arc $3.50 a dozen.

In addition to cookles, Marty's fea-
tures luncheon salads, unique crofs-
sants stuffed with such delicacles as
bacon and brocoll, muffins and
Julees.

Marty's is at 310 E. Maple, Bir-
mingham.

.Colorful, |

plentiful
and tasty

By Larry Jonos
spoclal writor

1SIT ANY farmers market
or roadside stand between

now and late October and

you will be Inundated with
sights of squash. Lang enes resem-
bling warped bascball bats, giant
ones that would fill the gulleis of
Goliath, and a multitude of other
shapes, slzes and colors.

This summer, which will go down
in record books as being pretty
darned near perfect for area farm-
ers, Is certalnly proving (o be.a
boom year for those of us who love
squash. My sources near the ficlds
have voiced just one miner com-
plalnt, that the extended rainy peri-
od in this region the last week of
Avugust might corb the harvest of a
Janes Gang favorite, pattypan
squash. But ather than that, look for
biggar yiclds and giant-sized nature
creations being pleked as you read
this.

Southeastern Michigan is home to
an abundant array of varjous squash.
A strol through the Eastern Market
reveals bushels of zucchlni, barrels
of spaghettl squash, battalions of
acorns and bags of buttercups.

In addition, you wlll natlce dell-
cate, pale pattypans that resemble
small flying saucers, crooknecks
that could be classified as a danger-
ous weapon, hubbards that will casi-
Iy feed the eatire block, turbans s0
colorful they could double as crowns
for royalty and butternuts that beg
to be baked with a little brown sug-
ar, orange julce and cinnamon.

SQUASHES ARE generally dlvid-
ed into two broad classifications,
summer and winter. Both groups are
actually edible gourds and, as with
most other vegetables, made thelr
way to the Americas with the early
settlers. The basic difference be-
tween the two groups is that summer
squashes are plcked and eaten when
young and immature, while winter
squashes are allowed to harden, thus
developing reslstant skins and ma-
ture seeds.

It has been said that of the two,
the summer squashes are more deli-
cate in flavor, texture and keeping
quality.

The most common summer
squashes include green and yellow
zuechinl, stralght-neck and crook-
neck, pattypan and chayote, Zucchinl
is by far the most popular of the lot,
mainly because of its year-round

Plgasa turn to Page 2
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Marty Hormon
has been sell-
ing dough
balls to make
his popular
cookles. 0
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