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Momma’s
meat pie
challenge

1 think Momma has finally met
her mateh. If you remember last
year at this tlme, I wrote a col-
umn on Momma's great meat
ples, also called Tortleres (pro-
nounced tort-c-airs).

Then Tom MacKlanon of
MacKlnnon's restaurant fame
challenged me with accolades
about his mother-in-law's famed
meat ple creatlon, the battle lines
were drawn and It was Imminent
a meat pie bake-off was in the
works.

For those of you who have nev-
er tasted the typically French-
Canadlan concoction of pork
shoulder, potatoes and sage all
wrapped in a flaky crust, this
writer heartlly {burp) suggests
you clip thls story and accompa-
nying recipe (on a page inside this
sectlon) — undoubtedly the best
recipe for a pleasant dinoer —
that will surely please natlonall-
ties fram any corncr of the carth,

Seems Jeanne Beauchemin-
Quellette, born and reared In
Montreal, Quebee and now hail-
Ing from Farmingten Hllls has
been turning oul meat ples every
holiday scason for the past 40
years or so, Her reclpe was hand-
ed down verbally fram her mim
(French-Canadian for grandma)
and has since passed through the
hands of her flve daughters. They
all keep the Jong-standing family
traditlon of preparing meat ples
for their families now.

ACCORDING TO Quellette, the
reclpe has never been written
down and preserved for all of
mankind but Instead, and similar
to my Momma, the reclpe Is
learned through the making.

With a pinch of this and a hand-
ful of that, making sure the onlon
is the diameter of a good-sized
fist and of the ulmost impertance
is the source of where the meat
heralds from, this holiday season
will find Ouellette starting now to
bake more than 25 or so meat
ples for the holldays,

Just ke my Momma, Ouclictte
places her order for an extra-lean
pork shoulder weeks Jn advance.
At the market, she requests the
butcher hand trim as much of the
fat as humanly possible. Alter a
second Inspection to be sure the
butcher has follewed orders, It is
ground.

Unlike my Momma, whe
chooses to trim and grind her
meat by hand on the old meat

grinder clamped to the b
table, Ouclleite places her trust
and confidence with her butcher.

Slnce the meat and polatoes
are simmered In a large Dutch
oven on the top of the stove for
hours on end and the fat from the
pork shoulder can be basted off
durlng the slmmering, the judges
in this case call for an equal decl-
slon between Ouellette and Mom-
ma.

BOTH MOMS choose an all-
purpese patato and, foregolng the
use of Cuisinarts and Little Os-
cars, demand the onion be
chopped by hand so it's not too
fine or noticeable In the ple. So
much for technology, ch?

The recipes from both moms
use fresh ground sage, salt and
pepper but this {s where the siml-
larity stops. Ouellette uses a
dried herb called Sarictte (of
which she is looking for a source
to replenish a dwindling supply).

Momma still makes her crust
by hand with lard and flour while
Ouellette chooses to opt for more
technologleal advances and bas
declded the ready-made ple
crusts now on Lhe market shelves
offer a redeeming alternative.

Agaln, the differcnce grows
with Ouellette adding some fresh
breadcrumbs  lo her ercatfon
while Momma opts to omit the
bread, making for a somewhat
looser and less dense ple.

Both ples are undistinguishable
in looks with the only dlfference
ticing Ouellettes' pie is somewhat
more dense and firm In bite.

The Oullettes and the Janes
gang again. have been blessed
with this wonderful treat to enjoy
Christmas Day.

Cherry Cornish Hens Escoffier is a dish that includes kirsch, a
cherry liqueur, in its recipe. For an Individual serving, half a
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it's 10 a.m. and workers are mak-
ing frult salad, stirring up batches of
muffins and sorting sliverware and
drinking glasses,

The place is Gourmet Buffet of
Livonta, a newly opened restaurant
that doubles as a catering facility.
‘The owner Is Rob Cortls, a 27-year-
old Farmingten Hills resldent whose
cnergy and ambition have netted
him several successful food and cn-
tertalnment Interests.

“If you have determinaticn and
aren't alrald to work and get your
hands in and help out, you wiil
achieve your goals," said Cortls, a
1980 graduate of Livonla Stevenson
High School, who holds a degree
from the cullnary arts program ot
Schoolcraft College.

The Gourmet Buffet of Livonta,
which opened Oct. 1, occuples a for-
mer Dull's all-you-can-cat restay-
rant on Plymouth Road at Middle-
belt Road. Cortis nlready has Imple-
mented plans to use the glant
kitchen as a central commissary and
training center for his other enter-
prises, which include:

® The New Grande Ballroom, a
non-atcoholle nightclub for all ages,
in Westland.

* Ellte Sweets, a Livonia bakery,
which speclatizes |n sumptuons torte

wedding cakes.

® The Barnstermer, a 1914-vin-
tage cavernous barn In Brighton
which recently was refurhished into
a banquet hall and nightclub.

Cortls has hald many jobs, includ-
ing pizza-maker, clerk, supermarket
stockboy, baker. It was while he was
working as a disc jockey, spinning
records at partles and clubs, that he
met Jim McEwen of Redford Town-
ship, who became his business part-
ner and confldant. McEwen owns a
bar-restaurant in Livonia,

Cortis said he wouldn't have been
able to juggle his varlous roles with-
out the help of such people as
McEwen or Dan Millet of Westtand,
his partner fn Ellte Sweets. All of
Corlls' present endeavors — the
New Grande Ballroom, Elite Sweets,
Barnstormer and Gourmet Buffet —
have been started within the last five
years,

“My forte Is setting up an efflelent
operation,” Cortls sald. “The biggest
challenge s to make all the business-
s properly managed and controlled,
to climinate any room for com-
plalnts and to my free

uffet joins bakery

ng .
Flavor
special
dishes

By Gorl Rinachlor
speclal wrlter

NE OF MY earliest memo-
ries of holiday entertaining.
is of the traditional ltalian

desserts my mother scrved
to family and friends throughout Lhn:
season. .
Panettone, a sweet yeast bread;-
crostata di ricotta, a cheesc ple-
filled with mixed fruits; and cenci;
frittd, fried bow-knot pastries, were
served from Dec. 25 untit the least:
of the Epiphany, Jan. 6. When Mom
served the coffee, Dad brought out a*
bottle of anisete liqueur, which he
reserved only for special occasions..
Anisette is a clear anise-flavored li-,
queur or cordlal which has been pop-
ular In France and Italy since the.
17th century. N
According to the masier of wine-
and liqueurs, the late Alexis Lichlne,
“A cordial is a beverage compound-,
ed from splrits with {ruits or aro--
matlc substances added by a varicty-
of methods; maceration, steeping or;
simply by mixing. They are always®
sweetened and the word Is synony-
mous  with llqueur.” (“Alexis.
Lichlne's Encyelopedla of Wines and
Spirits,” Alfred a. Knopf, 1963),
Ii you were to stroll through any.
fancy wine and llquor shop, you-
would be dazed by the vast array of
domestic and imported liqueurs..
Nearly every [ruit imaginable has,
been made Inte a llqueur or frult
brandy from at lcast a dozen or s0.
European natlons and the United:
States. A number of these liqueurs or-
brandies have become standard af-
ter-dinner drinks as well as staple,
recipe ingredients for gourmet cooks
and chefs.

LIQUEURS SUCH AS creme de
cassls {clack currant), frambolse
(raspberry) and klrsch (cherry) have
put the finishing touches on many
classle French desserts and continue
to be popular in trendy California
entrees, salads and desserts alike.

Actually, there are so many Jrult,
herb and coffee-itavored liqueurs it
Is Impossible to name them all. No
matter what type of llqueur you
choose, they are all made with dlf-
ferent bases, varying amounts of al-
cohol and sugar so that only a few of
them can be substituted in a recipe.

The hollday scason Is a great time
to glve them as a gift or test one Ina
luxurlous, dinner recipe. Eager to
learn more about these brilllant
jewels in a bottle? Read on,

On a recent visit to Birmingham's
Bottle and Basket Wine Shop, I asked
wine connoisseur Lester Corsini for
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Cornish hen tops sauce on dinner plate. Liquours are an import-
ant ingredicent In other entrees, as well as salads and desserts,

barn, ballroom

an Inside lock at some of his and his
clicntele’s favorites, “All the fine
cooks keep a bottle of frambalse
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Gourmet

According to Coriis, the addltlon
of Gourmet Buffet greatly enhances
his flexibility.
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Rob Cortis (right) and his business pariner, Jim McEwen,
show ofl a speclaily of tho Gourmet Butfot, Cortis' now restau-
rant and catering facliity in Livonia.

recipes

GOURMET BUFFET CRAB SALAD
% pound cooked snow crab, diced

% pound Alaska whiteflsh, cooked
and chopped

1 cup chopped scallions

1 cup chopped celery

2 cups mayonnalse

1 teaspoot fresh minced garlie

2 tablespooas Dijon mustard

dash salt and pepper, optional .
8 ounces pasta, cooked and cooled,
optional . -

Mix Ingredients together, For best -
flavor, refrigerate overnight. :

OLD-FASHIONED RICE PUDDING -
4% cups milk

35 cup uncooked rice
%5 cup sugar

2 teaspoons vaniila

1 teaspoon netmeg

4 teaspoon femon peel
¥ cup ralsios, options)

Comblne all ingredlents in un-
greased 4.quart baking dish. Place
baking dish In pan filled with oge
inch of water. Bake ot 300 degrees .
unlil rice is soft, around 1% hoprs.’ .
Stir frequently whila baking. Sérve
chilled. s




