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Instant
gourmet
cooking

Sometlmes, there just aren't
enough hours in the day.

Between newspaper  stories,
speakling engagements and taking
care of lwo bustling kids, cven I
have trouble making sure lunches
are packed, school notes are an-
swered and dinner s on the table
when my hard-working wife ar-
rives home after a grueling day
at school.

I guess I'm lucky that my
schedule allows me to work out of
my home, Ditto for the fact that
our evening dinner always con-
sists of at least onc of the reclpes
that Is printed here every week
for your enjoyment.

BELIEVE IT or not, there are
some days when we all walk in
the door right around the same

Culinary
surprise
in store

By Gerl Rinschier
spocial writer

HANKSGIVING IS JUST

not Thanksglving for some
of us unless the very same¢

reclpes appear on the
menu year after year. Uncle Jim
looks forward to pureed rutabaga
made with a dash of nutmeg. Cousln
Bill insists the cranberry sauce is
simple, purced and strained. And
Grandma Norma will only stull the
bird with flufty, white sandwich

time, and my wlfe and 1 throw $5
each Inlo the pot and send out for
pizza — forget the sauteed preen
beans In 2 balsamic vinaigretie.

On those nights, canned mush-
rooms and a sprinkling of green
pepper and onion on our faverite
double-cheese plzza are all the
thoughts of cooking we could
muster. You have to realize that
my wife's ldea of cooking Is to
throw a Lean Culslne in the ml-
crowave,

There's no doubt that she Is the
best kindergarten teacher in
town, but when the Lord passed
out culinary abilitles, she must
have been standing in line at
Wendy's.

SO WHAT DOES the Janes
Gang do when the dinner bell
rings between Scout meelings and
after-school  roller-skatlng  par-
ties?

In additlon to home-delivered
pizza and a stx-pack, an occasion-
al Chinese take-out, and turkey
{ranks wrapped In Plllsbury cres-
cent rolls, we usually make it a
family affair and share the few
mlnuies we have with each other,
in the kitchen.

My wife Diane usually searches
the vegetable crisper for lonely
strands of green onion and an oc-
casional lelt-over baked potato
that fortunately has yet to show
fuzzy spots of old age.

I, IN TURN , get out the old
omelet pan and scarch for tlny,
foll-wrapped bits and pieces of
margarinc or butter that have
falten behind the keichup and
mustard jars.

The klds glngerly remove the
carton of eggs, trying desperately
not to crack the ones that stick to
the Inside of the carton.

Even Kibbles the cat gets Into
he swing of things by reminding
us of mitk still sitting Io the dino-
saur cup in the fridge, left over
from breakfast.

Granted, it's not chateaubrland
and Potaloes Anna but, then
agaln, neither is It a crescent-
wrapped hot dog nuked inio obll-
vlon.

bread, butter and sage.

If you ask your {riends and neigh-
bors how they prepare Thanksgiving
dinner, you wlll soon come to the
concluslon that no two family
dinners are allke, Variety and virtu-
oslty are indeced part of the
Thanksgiving tradition.

A Irlend from West Virginia mlxes
up a flaverful cornbread stufflng In
a separate pan and cooks the turkey
unstuffed, a commen practice
throughout the South. Cookbock au-
thor Bert Greene once wrote of his
favorite turkey dressing, jambalaya.
This New Orleans speclalty of rice,
sausage, diced peppers, herbs, ham
and shrimp ls one of the most unusu-
al dishes I have ever sampled. Need-
less to say, this annual feasting day
has melted into the pot of the Ameri-
can expericnce,

Now, If you recall, only some of us
expect a repeat performance of the
same meny every year. There are a
number of us who anticipate a tradi-
tional meal but welcome some culi-
nary surprlses. One family In partic-
ular is that of Matthew Prentice,
chef-proprieior of Sebastian’s at
Somerset Mall in Troy.

“THANKSGIVING 1S perhaps my
favorite hollday of the year,” Pren-
tice announced, as he began a pri-
vate cooking class for hls students In
the restaurant kitchen, “It's wonder-
{ul because the whole family gets to-
gether for a festive meal to cele-
brate the fall harvest and to thank
God for the bounty he's bestowed

pon us.

“When I first planned this cooking
class, 1 consldered making a tradl-
tional turkey stuffed with exotic
ingredlents 'such as blue cornbread,
but after some conslderation, I de-
clded not to because no one would
make it for their Thanksgiving din-
ner.”

In order to make the traditional
feast appetizing as well as interest.
ing, Prentlce wrote a traditlonal
menu with a few twists. The menu
opened with two appetizers, smoked
Green Rlver trout pate served on
bovosusits LS, T with ol iand
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EGGS USUALLY are reserved with innovative touches created by Chef Matihew Prentice shrimps garni b 1
for Sunday breakfast [n our for cooking class ha taught at Sebastian's in Troy.

house, but occaslonally It's nfce to v
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in a hol-
g dinner,

Acorn squash puree soup with curry is served
towed-out in at atr i T
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can be whipped up In no time and :
5ti] allow us to make ballet or pl-
ano lessons,

Sound familiar?

I still remember [ricd-cgg
sandwiches on those forgotten
Fridays when we couldnt cat
meat. How about you?

Speaking of not eatlng meat, 1
remember  simple dinners  of
French toast (folks in Wyandotte
used to call it “egg toast™). When
Momma wanted to be a real gour-
met, she would open a can of
chicken broth and bring it to a
boll and whisk in a few beaten
cggs for an cgg drop soup that
could bring an cmperor to hls

necs,

WHEN MOMMA felt Itallan,
she would throw in a couple of
handfulls of instant rice while the
broth was bolllng and a squirt of
lemon julce from a plastic bottle
made to look lke a lemon,

She would scrve It up in (hese

By Katio Maple McBrido
spoclal writer

Evie Madison recently returned to
the Detrait area lo start up Evie
Madison, Culslnier, a company that
sells her d

:zuycrs traveled. | couldn't belleve
i

Her baking expertlse takes on
many flavors, including plaln, choco-
late chlp and chocolate mandelbread
(nut slices) and apricot or raspberry-

and shortbread cookics to tocal re-
tallers.

A former gourmet cooklng in-
structer in West Bloomfleld, she s
back in the kitchen after a successful
10-year carccr as a manufacturer's
representative in Chlcago.

“This business just happencd,”
Madlson sald. “If I'd had to plan this,
1 never would have had the guis to

oit.”

Her cookie career unofitcially be-
gan two years ago, when she started
serving her special shortbreads and
mandelbreads (o buyers who visited

fllled, b gar p
chip and peanut butler-chocolate
chip shortbread,

“Mandelbread is a traditional
Jewlsh cookle that a lot of peaple
are baking and selllng in other
areas,” she sald. “In this area, many
people bake them at home, but 1
don't know of anyone else doing it
cemmercially.”

Evic Madison, Culslnler cookies
are sold for about $6 a pound In sav-
eral shops locally, such as Shopplng
Center Market tn West Bloomfield,
Strawberry Hills In Farmlinglon
Hilts, Market Basket in Franklin,

JERRY ZOLYNSKY

business here in late July. Madison
said she attributes the success of-her

cookies “to taste — people llke them |

because they're good.” .
Her shortbreads are made with'
pure butter, sugar, flour and the add

Ingredients to make each spegial

flavor, .

“THEYRE A conglomeration of:
recipes I've tried. I started playing:
with he flavors,” Madison sald.
“For example, I saw apricot-filled

shortbread In a catalog and adapted:
ed ¢

a recipe to moke those. Then I tri:
peanut buter.”

Mandicbread, or nut slices, are’
formed by band, partinlly baked In
long, skinay loaves and then sliced.
Similar to Italian biscottl, the
{es are baked a second time, cut-side
down.
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