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Getting
fired up
over food

K., I'll admit it. I'm more
than a foodie. The preparation
seduces me. The arcmas Igaite a
passlon from wlithin. The presen-
tation conjures thoughts of an art-
Ist’s palette strategically posl-
tloned with cherrles a ruby red,
pea pods a glistenlng emerald
Intermingled with an amber-cm-
blazoned chowder.

Think about thls one for a min-
ute: Which has more allure, the
first taste or the lingering finlsh?
Is it the explosion of cherry li-
queur that you enjoy when biting
a chocolate-covered cherry or Is
it the overwhelming satisfactlon
emulating from a sugar rush that
Just satistied your sweet tooth?

For some odd reason, I think
the antlelpatlon of a food can be
even more sensual than the taste
Itsell.

I remember the first time 1
tasted a truffle. Having done my
homework and rescarch, these lit-
tie black beauties surely must be
the epitome of mushrooms. The
summit. No wopder they were
$500 per pound. You nceded Spe-
cially tralned plgs to snlff them
from the ground.

EVEN WENT out and pald
$12.50 for a stainless-steel trutfle
sticer 50 that I could “shave™ off
tender morsels. At $31.25 per
ounce, 1 thought they were tough,
pungent and, ncedless to say,
highly overrated for the price.

Another one of the chic foods

tastes is cavlar. I can't tell if it's
sturgeon, salmon or carp, fish
eggs are {ish eggs. They taste sal--
ty and I always scem to get them
stuck between my teeth, so [t nev.
er {ails that when I'm cnjoying a
slice of ple for dessert one be-
comes disledged and I get that
awful taste of salty fish with my
next two bites of ple.

And forget the letters, folks.
Yes, I have tasted Beluga, and the
only thing that makes caviar go
down any casler Is the conslstent
shots of vodka.

On a recent trip to the Blg Ap-
ple, 1 was lured to the onc and
only establishiment that can now
serve the dreaded Japancse fugu
{Ish. Fugu is the scalood-lovers’
verslon of Russlan roulette, and if
not prepared properly contalns
tetrodotoxin, a deadly polson that
is sald to kil more than 100 Japa-
nese diners a year.

I pald $50 for about 2% ounces
of razor-thin fugu that deserved a
minus two on a scale of zero lo
10. It dldn‘t taste like fish. As 2
matler of fact, It dldn"t taste llke
anythlng., Period. Zlp. Nothing.
For 50 bucks, all I got was a good
chew and, yes, it was chewy.
When 1 complalned to a fellow
foodie, I was told that fugu Joses
a lot when its frozen. I felt like I
lost $50.

NOT EVERYTHING chic has
to be expenslve. Take tofu for in-
stance. Coming in at just under
$1.50 per pound, this trendy Asfan
import makes its way Into stir-
fries, sandwlches, casseroles and
even ice cream.

Honestly now, have you ever
stuck your finger into a batch of
tofu? Worse yet, have you ever
tasted sald finger after removing
it from the tofu? Not only does it
Just sit on your tongue, iU's bland,
tastcless, unimaginative, borlng
and downrlght nauscating.

When you stle (ofu Into chlll in
place of tncat, you get lttle
lumps of tofu the same color the
ccelling was painted In the house
you grew up In. It docsn't melt,
and God only knows it will never
incorporate Into a sauce.

But why arc Lhese chic foods so
chi-chi? My guess Is that there
whll always be folks like me who
wit) be dumb enough to plop down
50 bucks a crack to sample what
some cullnary guru from - the
West Coast says is de rigueur,

This is only o smattering of
what some folks call trendy
foods, Yes, It's my job, and for the
aake of my job, I will continue to
sample the likes of goose lvers,
thymus glands and chill-stuffed
hot dogs that plump when you
cook ‘em. But just between you
and me, I' always welcome the
sight of o BLT, {he aroma of a
bowl of Momma's bean soup and
a tall, cool, frosty A&W root beer
with a scoop of artificially fla.
vored vanilla ico milk floating on
top. Bon appetit! .

that always sounds better than It |”
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HE HEALTH FOOD store of
yesterday, which seemed

to cater to the llkes of

folks In tic-dyed T-shirts
and Earth shoes, ls slowly being re-
placed by the larger, more upscale
and much more dlversified natural
food stores of today.

Whereas  before, “health-food"-
type stores stocked an assortment of
vitamins, supplements and occasion-
al packs of tofu (bean curd), the full-
line natural food markets now cater

almost 50 percent of thelr weekly
food budget on items like soy mllk,
organically grown veggies, and plas-
tic cartons brimming with vegetari-
an tabbouleh, hummus, brown rice
dishes and an occasional oat bran
muffin.

Today's shopper for these gour-
mcet, natural-food havens can find ai-
sles chock-full of al-natusal, fruit-
flavored cereals even the Janes gang
kids love, naturatly fruit-sweetened
cookies and treats, and an assort-
ment of flours ranging from whole
wheat to cracked wheat to barley,

canned products ranging frem soup
to nuts,

Speaking of nuts, health food gro-
ceries stock one of the most com-
plete assortment of nuts available —
raw cashews, plne nuts, walaut-fla-
vored ofl and even nut flour.

AND YOU THOUGHT today's
health food stares were mainly filled
with vitamins and supplements?
Look agaln. Betty's Grocery at 877 S.
Hunter in Birmingham has been in
cxistence for more than 14 years.
The store’s trade has grown from ba.

canned goods, bakery ltems, organic
produce, organic poultry, herbs,
dairy products and even a deli, all
speclally earmarked for the health.
consclous shopper,

Stacey Hessen, store buyer and
delt manager, started working for
Belty's more than four years ago. At
that time, she was some 80 pounds
overwelght and her dlet consisted
mainly of pizzas and Cokes. Today,
she Is a svelte, vivaclous young
woman who {ollows a vegetarian re-
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Her cookbooks a way &

for sharing recipes

Updated
version
published
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books, we can save a few kids.”

Miller and her husband, James, a
tool and die welder with Tel-X tn
Garden City, are elght-year mem-
bers of Leukemia, Research, Life,
Inc.

The non-profit organlzatlon spon-
sors scveral fund-ralsers annually to
support ongolng research projects at
Children’s Hospital.

“Sharing Recipes II" contains ap-
proximately 250 recipes, Its cover is
white with royal-blue lettering and
graphles. Milter compiled an earller

The Redford woman with a big
heart is at It again,

Ann Miller has produced her see-
ond collectlon of mouth-watering re-
cipes. She is setling copies to benefit
Children's Hospltal of Michigan re-
search projects into all forms of
childhood cancer,

The book, “Sharing Reclpes I1,” is
selling for $6 per copy. Proc
{rom zales of the softcover book will
be glvea to the fund-raising organi-
zatlon Leukemis, Research, Life,

Inc.

“I don't look at it as much from
the profit standpolnt,” sald Mlller, a
retired Michigan Bell Telephone Co.
operator, ¢
" “The more books we can sell, the
better. It's gopd for public relations
and a little extra way of rahing
money, If we can zell some cook-

kbook In 1985, That editlon, with
a blue-and-yellow cover, sold 2,200
copies.

“WHY DID I update it?” Mitler
sald, “People would say, ‘Arc you
going to to do another one?” A lot of
people told me they like the cook-
book because It contalns people’s fa-
vorlte reclpes.”

The cookbook fcatures several of
Miller's own faverite reclpes, includ-
ing the unusual, molded potato salad
that won Miller first priza {a the Ob-
server & Eccentrie Newspapers con-
test lnst year.

“I really like that one because it's
different,” Mliter sald of her winnlng
reclpe. “Although a lot of people pree
fer creamy potato satad."

For Mlller's new cookbook, her
dauvghter, Betty Fryer of Weastland,
contributed a recipe for Swiss chick-

en casserole.

Janie Grandinett of Livonia — an-
other active member of Leukemia,
Research, Life — chipped in with
her recipe for low-chalestero] baked
chicken with sweet-and-splcy sauce.

“There are so many good things in
here,” said Miller, who has tried
many of the reclpes herself. “A day
doesn’t go by that I don't pick the
book up and look at it.”

MILLER HAS successfully sollclt-
ed recipes from celebrities and poll-
ticians for Incluslon in the book.
President George Bush obliged by
sending a reclpe for all-American
clam chowder. Miller tried it and
gives the recipe a thumbs-up,

Columnist Ann Londers sent her
reclpe for lemon pie. Britain's Prime
Minlster Margaret Thatcher sent a
reclpe for her favorlte orange and
walnut cake.

The Milters don't have a child sul-
fering from leukemia. They are sim-
ply among the legions of people who
are concerned about finding a treat-
ment or cure for childhood cancers.

The couple has two grown daugh-
ters and a grown son, and “six
healthy grandchildren,” according to,
Millee.

BUT THE Millers have experi-
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plled as a fund-raising projoct.
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. Ann Miller and "Shuélng Recipas (I,” the cookbook she com-:




