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Simplicity
key to a

happy
New Year

Tls the season for making rca-
sons. There is & reason for not
putting dry gas In the car, there is
a reason for having a cigarette.
But this year, there Is NO reason
for not belng able to keep these
simple New Year's resolutlons.

1 think I have learned enough in
past years not to make resolu-
tions that I know 1 won't be able
1o keep, #o Instead, here is my list
of New Year's resolutions I know
1) be able to foltow through with:

First off, [ am gonna resolve (o
lose welght. Last year, I sald 1
would lose 25 pounds, but thls
year, I'm setting a more realistic
goal — I'm gonna lose § pounds
before Valentines Day. The way 1
flgure, T' gain It back making
candy anyway so things should
cven out in the long run,

Secondly, [ resolve to purchase
at least three laundry baskets and
kecp them under the basement
steps so that I can be a llttle more
organized while recyellng. Glass
in one, cans s another and plastic
in the third. No more spending an
hour sorting through a multl-pur-
pose basket on Saturday morn-
ings before seeing my friends at
the recycling center,

Next In line, is a resolution that
I made beforc my holiday shop-
plng. I resolve to contlnue not
buying battery-operated toys and
stulf and [nstead, I bought myself
a battery recharger and a slew of
rechargeable batteries. All the
old batterles are golng to the re-
cycling center for safe dlsposal
and wili not go into the trash,

1 also am resolving to expnnd
my cookbook tbrary not just by
purchaslng what Is on the New
York Times Best Seller list, but ta
Include some great selections put
out by local charlties, organlza-
tions and churches. These books
are filled with famity trled-and-
true recipes that are sheer Joy to
prepare and cat,

This year's winners include the
“Good Enough Cookbook™ from
the Farmington Community Cen-
ter and the OCC Meadowbrook
Theatre Guilds' “Curtain Calls"
cookbook. Both are filled with
homemade recipes even Momma
would give her top denture plate
for. For more information on
these two great locally produced
gems, contact the Meadowbrook
Theatre Guild of OCC or the
Farmington Communlty Center.
You won't be disappointed.

Cookbook fanattcs wlil atso en-
Joy MFK Fishers' re-release of
her flve hook anthology, This
tive-book collection from a mas-
ter writer and cookling authority
will offer not just great reclpes
but also great reading enfoyment.
Fisher, now in her golden ycars,
has a way with words and her re-
cipes and cullnary style wlll live
long after you and I have taken
the big path to that 4-star restau-
rant in the sky.

This next one s a toughie. I re-
solve lo try harder to clean up af-
ter mysedf in the kitchen. Last
month when the O&E ran my fea-
ture artlcle on hollday cookies,
the kitchen was a dlsaster and it
stayed that way UIL T paid to have
It cleaned up. From now on, it
wil at 1cast go into the dishwash

By Kalhle Maplo McBride
spoclal writor

For many people, the Idea of cat-
ing raw lish Is hard to swallow. But
sushl — the Japanese fvod often
featuring fresh, raw tuna, flounder,
salmen or other sea creatures — Is
changlng more and more minds and
enterlng more and more mouths,

The adventurous might try one
plece at a pardy, then stop by a sushi
bar and make a meal of It. They re-
ally know they are hooked when they
iry to make sushl at home, forming
their own flaver combinations by
hand.

For these inspired souls, Noble
Fish In Clawson offers one-stop
shapping and fricndly advice. Thls
fish market and Japanese grocery
sells the ingredients, seasonings, and
utensils to make sushi. An n-store
sushi bar allows patrons lo observe
and learn from the chel's speclalized
technigues.

“WE GET A lot of people who
want to make sushl at home,” Presi-
dent of Noble Flsh Jim Hewes sald.
“It’s cheaper, and they like to do [t."

Hewes Is quick to educate first-
time sushi consumers.

“Not all sushi is made with raw
fish, which surprises people,” he
sald. “When someane Is trying sushi
for the first time, we generally start
them with our Callfarnla roll, which
has avecado, cooked imitatlon crab
and cucumber, or a cooked ~rah or
shrimp niglrl.”

Nigiri Is a form of sushi that uses
vinegared rlce as a base, with a
piece of a Japanese-atyle omclette,
cooked seafood or sashiml (raw fish)
carefully placed on top.

“The Japanese have been making
sushl for more than 500 years,”
Hewes sald. “They know which kinds
of fish are best raw. If there is any
possibitlty of worms In the fish, they
won't use it.”

A WIDE VARIETY of sashimi arc
avallable at Noble Fish, packaged In
reclpe-ready portions. In additlon to
the tuna, flounder, salmon, shrimp
and ciab, the store sells an ever-
changing menu of raw flsh for sushi
Including yellow-tail, fluke, sea ur-
chim, squid and glant clams,

Sashimi, caviar and cooked
seafood for sushi fill one side of a
refrigerated case, The other slde dis-
plays such standards as salmon
steaks, orange roughy, fillet of sole
and bluefish,

“If a fish gels two to three days
old, we'll sell it in steaks 1o be
cooked,” Hewes said, warning people
not to buy raw fIsh for sushi In tradi-
tlonal grocery stores. Because con-
sumers rarely know the day a fish
was caught, supermarket purchases
should be cooked to elimlnate possl-
ble bacteria,

In addition to sashimi, fish, and
seafood, Noble Fish offers the other
key Ingredients for sushi:i rlece,
seaweed and special seasonings.

Japanese rice has a very short
graln and a chewy, slightly sticky
texture which allows it to be formed
Into numereus sushi shapes,

ALSQ, NOBLE FISH customers
can buy cooked sushi rice to make
“jnstant" sushi.

Rolled sushl requlres nori, the
Japanese term for seaweed, to cre-
ate its wrapper. One form calls for a
sheet of toasted scawced, covered
wlth a layer of sushi rice and an as-
sortment of vegetables or scafood.
Using a bamboo rolllng mat (su-
dare), the nori Is rolled around the
tilllng to form a cylinder, then sliced
Into blte-size pieces.

Both the sudare and norl can be
purchased at Noble Fish. Special

Cooking service makes house calls

By Anno R. Lohmann
speclal writer

ASS PRODUCED frozen
entrees, move over. A
new concept bn home

this

cooklng was born
past July with the creation of Nina
Schneyer's “Your Home, My Cook-
tng."

er so I won't have to look at it. No
more Petrie dish creatlons from
Ietting somethlng it in the sink
too long.

Lastly, 1 resolve to not accept
medlocre food when paying top-
dolar prices In area restaurants,
I'm not going to be belligerent
about it, just take it away and
bring me something better.

1 truly hopc 1990 heralds In a
rosperous year for you and
yours, If you too, are making :;

As thls self. 'y name for
a business suggests, people are being
offered the unique services of a cook
who provides wholesome, flavorful
home-cooked foods. Schneyer, a re-
spected cooking Instructor, caterer
and seasoncd cook who has studied
with James Beard and Michael
James, will come to your home with
basketfuls of equipment and Ingred-
lents to whip up whatever your heart
desires,

Schneyer said, “I make the kind of
foods you would make yoursell If
you had the time and inclinatlon.”

The ldua wtu developed whcn

lm of New Year's
you keep them simple and
nl(nlm:blc. Bon Appetit!

Brazilan lrlcnd who sald this klnd ol
service s common in her native

country.
“Busy families, new mothers, all-
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Owner of Noble Fish Jim Hewes shows some of the sushi served in his grocery.

seasonings such as wasabi, a hot, spi-
cy Japanese horseradish, and gari, o
slightly sweet pickled ginger relish,
also are sold at the store.

Al the Noble Fish Sushi Bar, the
sushl are presented on a wooden tray
with the horseradish paste and pic-
kled ginger as accompaniments. Ele-
gant porcelain dishes hold soy sauce,
with chopstlcks 1o handle the nigiri
and sushi rolls.

“You add the horscradish paste to
the soy sauce In the dish — just a
touch, and mix It with your chop-
sticks,” Hewes sald. "Then you dip
your sushi in the sauce, and pop It in
your mnul)l It's really a beautifvl
way 1o eat,”

WHILE TIIE COLORS, unigue
shapes and artful presentation at-
tract people to sushi, Hewes said its
healthful qualities and distinctive
flavers are big drawing cards as
well.

“The traditiona: Japanese diet
uses a lot of fish, which is good for
you, and seaweed, which is very high
in tron,” he said. “Sushi is low-cho-
lesteral, low-fat and fo-calorie —
Just the thing Arncricans are Jooking
for.”

At Lhe same time, he satd people
love the taste of sushi — with or
without raw {ish.

"There Is such a varicty in the fla-
vors, textures and the way the Japa-
nese prepare sushi” Hewes said
“It's just like an apple or pear — it
it's fresh and good, you don't want to
coak It. The same is truc with fish."

The majority of Noble Fish cus-
tomers share Hewes' opinlon. About
65 percent are Japanese, traveling
{rom as far as Toledo and Midland to
buy sashimi, rice and imported pro-
duce and products. To support the
growlng Japancse clientele in outly-
ing arcas, the store now offers a gro-
cery delivery service.

DESPITE THE STRONG Japa-
nese customer base, Hewes said the
number of US. customers has in-
creased tremendously since his wife
and a frierd came from Japan to
open Noble Fish In 1984,

Much of the sashimi is wholesaled
to Japanese restaurants in the area,
where sushi bars have grown to
meet Michiganians' adventurous tas.
tebuds. The Noble Fish Sushi Bar
handles numerous carry-out orders
and caters parties, which encourages
new people (o iry the culslne.

Hewes said the “try it, you'll like
it," approach scems to work with
most people who never thought they
would eat raw fish. Once customers
get hooked on sushi, they often be-
come Interested in how It is pre-
pared, and begin maklng their own.

“Sushi is an art the Japanesc have
perfected, but it really isn’t compli-
cated when you have the right tools
and Ingredients,”” Hewes said. “We
try o make It easy for anyone to
make sushi at home."

Making
sushi
dishes

SUSH! RICE

Place 2 cups short-gratrd raw
rlce in a deep bowl and barely cov-
er with cold water, Swirl rice to
rinsc well and drain off water, Re-
{Ill bowl with cold water and re-
peat until water runs ¢lear. Place
washed rice in a bowl or saucepan
with 2 cups cold water and let soak
far 15 to 20 minutes untii the rice
changes color to white. Transfer
the rice into a colander and drain
off water completely for 10 to 15
minutes. Comblne the dralned rice
and 2 cups water in a heavy metal

pot which has a tight-fltting lid.
With the lid on, bring contents of
pot 10 a vigorous beil over high
heat. Then reduce heat to medium
and cook 5-6 mlnutes, until the wa-
ter is absorbed. After this, do not
remove the cover until you are
ready 1o use the rice. Reduce heat
to very low, and cuntinue to cook
10 1o 12 minutes. Remove from
heat and allow to stand for 1S to 20
minutes. Makes 6 cups cooked

lee.
While the rice is cooklng, make
vincgar scasoning, Combine ¥ cup
rice vinegar, 1 tablespoon sugar,

and 1-1% tablespoons salt in a
small enamel saucepan. Place
over very low heat, stirring slowly
unti! sugar is dissolved. Cook to
Jukewarm, without letting It botl,
then set aside.

‘When the rice Is ready, transfer
It from (he pan with a wooden spa-
tula (wet before using) Into a large
fat-bottom bow] (untreated wi
is preferred to absorb excess mols-
ture, but you can use a plastle
bow!} Instead. Do not use a metal
bowl) Run your wooden spatula

Please turn to Page 4

ing patlents really need hetp In put-
ling together meals,” Schneyer sald.
She also sald that although she some-
times accopls catering jobs, her pri-
mary goal in getting into the food
preparation business was to get the
ln::lmy back to the dining reom
table.

“I'LL, NEVER FORGET my son
telling me that his favorlte part of
cach meal was the warmth and con-
versatlon, If the cooking is done,
there's more time for that,”
Schneyer said.

‘Thls S4-year-old mother of four is
married to a physician who apprecl-
ates a good meal, and col uently,
Schneyer spent a lot of time in the
kitchen experimenting.

When her klds were young she
would get logether with a friend
cach week fo develop recipes with
the intentlon of publishing a cook-
book. Although the book never mates
riallzed, her growing lnterest in
cooking prompted her to take classes
with professional chefs.

She recalls the time she spent with
James Beard in New York, “It woza
week of learning to cook whatever I

wanted and together we struggled to
create an apple ple 1 had thought
about a great deal. After many
falled .mmp!s, be old ine lo give
up,” she sal

Schnnyers speelalty apple ple fi

nally was reallzed when she jolned a
recipe crust {from one cookbook with
a filllng from another volume.

SCHNEYER'S REPERTOIRE In-
cludes many recipes from the hun-

kitchen,

DOUG SUSALLA/StN pM(le
Nina Schneyer displays a meal prepared In her s

dreds of cookbooks found all ovcr
her home. “One good reclpe from al
cookbook makes it a workwhlle in-*
vestment," she xaid, Some of her fa-:
vorites Include French Onion Soup,
hearty beef stew and apple pie.

So home much will a meal by this
avid cook set you back? Her fee s
$40 an hour. At first glance, that
may secm a hefly price for a meal
that can take several hours to pre-
pare, but not when you consider she
coordinates things so that every hour
{s packed with cooking activity.

For example, she sald she will
prepare a soup or stew that requires
a few hours to cook flrst. While that
simmers, meat might be marinating,
bread dough rising and splaach stru-
del belng assembled,

“Many things are golng on at
once,” Schaeyer sald, “and ordering
large quantities makes things even
more economical, If I make several
dozen mulfins, or a large batch of
oup for the freezer, things actually
turn out to be very reasonably
priced”
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