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Janes

Treats
for good
ghouls

Don't cver lct It be sald that
you have to be a kid to enjoy Hal-
Toween.

Granted, my days of trick or
treating disappeared many
moons ago along with efectric
crepe makers and hot dog cook-
ers, but I still enjoy the rituals in-
volved with my kids.

Halloween can be a very laven-
tive time in the kitchen for any-
onc who dares to still enjoy the
banglng of cauldrons and the
humming of microwaves,

TAKE SOMETHING as simple
as soup and transform it into 2
simmering vat of warmth and
heartlness, especlally on a chilly
All Hallows eve, and the kitchen
cook can warm the hearts and
souls of even the scariest of gob-
ns.

A Halloween treat that has
been the staple of the Janes gang
trick-or-treat table consists of a
hollowed-out pumpkin filled with
a tummy-warmlng chlli,

Witches salad conslsting of a
pear hatf decarated with shredd-
ed carrot halr, ralsin eyes and a
banana-tipped nose always brings
a bewitching laugh to whoever
dares enter the dining room.

HOMEMADE BREADSTICKS
shaped into magle wands with the
help of a star-shaped cookie
cutter changes simple refrigera-

treats,

Top It all off with steaming
clder stirred with cinnamon stick
fingers, and the klds are sure to
say, "Wow!"

Dinner wlith the family on Hal-
loween should be a fun time to
gather togcther to rehash the
rules about who goes where and
on what streets and to remind the
little goblins of basle street safe-
ty.

OUR HORRENDQUS Hallow-
een dinner not only filled the kids
tummies with something nutri-
tlous (especially before the
onslaught of all that sugar) but it
offered us a chance to show that
mealtime can be a creative time.

Even simple dlshes such as
macaronl and cheese can take on
new names like “chopped velns.”

Last Halloween, my kids asked
why we don't “get crazy” like thls
with our dinner morc often.

WHY? PROBABLY tecause
we burden ourscives with tne
thoughts of just getting dinner out
on the table. For many kitchen
wlzards, this s a feat by itself,
but you've gotta admlt that occa-
sionally it can be fun to get flam-
boyant.and creative and make a
dinner that everyone will surely
remember.

tor crescent rolls Into magleal: [
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Green River Specinity Foods of Royn! Oak caters to customers hooked on meat and fish which have been sooked in a swoot brine and then hickory

smoked for scveral hours, ¢

Hooked on smoked fish

Call of the Wild

By Arlene Funke
speclal wrllor

Maybe it's the call of the wild.

Do you crave tender, molst chunks
of smoked ralnbow trout? Have you
ever wanted to try smoked par-
tridge, goose, pheasant or duck?

The Green River Specialty Foods
of Royal Oak caters to customers
who are hooked on meat and fish
that have been scaked in a swect
brine and then hickory-smoked for
several hours,

‘The shop, on North Woodward Av-
enue near Normandy, is a substdlary
of the well-known Green River Trout
Farm of Mancelona, where 5,000
rajnbow trout are harvested annual-
ly from spring-fed ponds. The storc
sells both fresh rainbow trout and
trout smoked on the premlses, as
well as other smoked foods,

“The key Is to start with good,
clean water and fresh fish,” said
Frank Marra of Bloomlield Hllls, a
company vice presldent.

The Royal Oak store, which
opened almost one year ago, oblalns
its ralnbow trout from the Mancelo-
na farm. The shop also smekes a va-
riety of other fish, scafood and fowl
such as turkey, quall and comlsh
hens. Many of the products come
from Mlchigan sources.

“The only fresh flsh we sell are
the ones we ralse on our farm,"” sald
Marra, 62, who bought into the busi-
ness around 10 months ago. A retired
presldent of a plasties tooling flrm,
Marra also Is an International busi-
ness consultant and board member
of several corporatlons.

According to Marra, many cus-
{omers are people who have devel-
oped a taste for trout or whitefish

while vacatloning In northern Michi-

gan.

The Green River Trout Famm, es-
tablished almost 25 years ago, was
for many ycars operated by the
Weber famlly. The company has es-
tablished a reputation for quality
and consistency.

The farm Is located below the
headwaters of the spring-fed Green
River north of Mancelora, not (ar
{rom tourist-rich Petoskey and Char-
levoix, Water from the river is dl-
verted Into several ponds, where
rainbow trout are scgregated ac.
cording to size. The trout, which
come from a hatchery In northern
Michigan, are fed high-pratein fish
meal and remain in the ponds for
around 18 months, Marra sald.

“It's the largest trout pound in
Michlgan,” Marra sald. Visiters may
fish from the ponds and are charged
only for the {ish they catch.

When a trout is between 8-12
ounces — the slze preferred by

many restaurants — It Is ready to be
harvested. The company supplies
such prestiglous restavrants as the
Tapawingo and Rowe Inn of north.
ern Michlgan, the Whitncy In De-
troit, Rik's in DBirmlagham and

LesAuteurs In Royal Oak,
Ken Weber developed the sweet,
. based soak and sl k

ing technlque that gives Green River
smoked products their distinctlve
taste. The Webers are no longer al-
tiliated with the business,

The Royal Oak shop Is redelent
wlith the aroma of hickory ftavor
which emanates from the computer-
controlled smoking oven. Food pro-
cessor Jim Sheldon, 21, of Ferndale,
wag trained in the Weber method.

The technique calls for the meat
or fish to be soaked overnight in
sweet brine. Once It goes Into the
aven it is smoked for several hours,
with temperature and humldity
carefully contralled to ensure tend-
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Bagelmania: not just breakfast food

By Katis Maple McBride
spoclal writor

sport, and gave the bagel its charac-

Even today's two-ii fami-
Mes can get into the spirit of Lh
season,

I your schedule barely finds
time for a Domino's plzza, plan
on dolng somcthing apeclal for
the ghosts and goblins upon thelr
return from a chllly night of
tricks and treats.

PLAN AHEAD for 2 nulritious
snack of bubbly cheese fondue
with celery lips and breadsiick
fingers.

Baked apples filled with frozen
yogurt and a big black cauldron
of warm cider will fill the dining
room with smells that would
surely turn the heads of any
sugarladen cheerleader or robot.

Take the time to plan some-
thing nutritious and healtby now
and with a little luck, you won't
be awakened in the middle of the
night with upset stomachs later,
Bon Appetit!

The word Is out. There’s more to
bagels than eream cheese, Tradltion-
ally considered a brenkfast bread,
bagels have come out of the oven
and onto the table for lunch, dinner
and anytime in between.

“We get a lot of traffic in the af-
ternoon,” seld Corrle Schmidt,
owner of The Bagel Factory In
Southtleld. “People take them home
for dlnner. For example, we have a
garllc bagel that goes well with spa-
ghett!, and people use them instcad
of bread.”

Bagels arc hig business in the De-
trolt arca today, with numerous
shops selling thousands of dozens
each week. Metropolitan bagelries
have been baking bagels for nearly
70 years, but the history of the hard
roll goes back to tho 1600s.

Accordlng to legend, the original
bagel took shape 28 a gesture of x‘a},)-
preclation by a Jewlsh baker in Vi-
enan, Austriz. The baker thanked the
King of Poland for fendlng off Turk-
Ish Invaders Into Austria by making
him a special hard roll in the shape
of a “beugal,”’ a riding stirrup. The
roll represented the king's favorite

BAGELS WERE a blg hit In Po-
land and Russia, where they were
sald to bring good fortune and have
magleal powers. Jewish immigrants
brought them to the United States,
forming the Bagel Bakers Local No.
338 In New York by 1915.

In those days, bagel baking was’

back-breaking work for the 300
craftsmen who labored In 36 unlon
shops In New York City and New
Jersey. They typleally worked in
three-man teams, carning about 19
cents each for a box of 64 bagels. *
The rolls became casier and more

profitable to produce when bagel-

making machlnes were introduced in
the carly 1860s. However, the art of
making bagels remalns an exacting
practice.

“We have a supervisor that used
his expertlse to talk new bakers
through Lhe process,” Schmidt sald.
“It's a trial-and-crror process at
Iirst, =0 our bakers are supervised
for the first month,”

The uniquely chewy texture of '

bagels resulis from “kettling,” or
bolling the' circles of dough before
they are baked. The balling gives

bagels thelr shiny crust and since
some of the water Is absorbed into
the roll, the interior Is tender and
ch

owy.
While alt bagels share the trade-
mark texture, they come in a num-

ber of flavors. Traditlonal plaln
bagels now share shelf space with
cgg, salt, onlon, clanamen-ralsin,
pumpernickel, rye, whole wheat,
garlle, cheese, blueberry and even
ocatbran varieties.
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JoAnn Schmidt of the Bagal Factory in Southlic!d says peoplo
stop by for moro than just breakfast bagels. Garlic bagols, for
oxample, are a great dinnor accompaniment to spaghetti.

IN ADDITION to the 15 kinds of
bagels offered by The New York
Bagel Baking Co. at locations In
Ferndale, West Bloomlleld Town-
ship, Oak Park and Southfield, co-
owner Howard Goldsmith said they
even offer “tecthing bagels” —
:m'ull bogels that bables can teethe
on.

For children and adults alike,
Goldsmlith sald bagels arc a “good
snack food — they're an Indlvidual
plece of bread and casy toeat.™

Bagels are a healthy alternative to
chips or sweet snacks, and a better
breakfast cholee than doughnuts or
Danlsh,

“Doughnuts are laden with oils,
cholesterol and sugar,” Goldsmith
sald. “Bagels are becoming more
popular with people who are con-
sclous of what they're puiling into
thelr bodies.”

‘Whllo bagels have a small amount
of sugar and salt lo actlvate the
yeast, (hey have no preservatives, no
shicituing and, except for the egg
varlety, nu cuolesterol, One-hall of a

. bagel averages 60 calories, about the

same as a slico of white bread..
Perhaps because of today’s health-
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