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What'’s hot
or hottest
in peppers

Just how hot is hot? In addltion
to finding new ways for making
our fce cream fat free, chemlsts
and food manufacturers are ask-
ing themselves that question
while they debate the relative
.merlts of how lo measure the
-heat of a pepper,

. The hol pepper has both tanta-
Alzed and torched palates for
:thousands of years, But it was not
‘until 1912 that a scientist named
"W.L. Scoville came up with a sys-
:tematle method for measuring
f.he heat in & hot pepper,

. Under this methed, a drlcd pep-
:per is dissolved In alcohol, dlluted
with sugar water and then given
“to a pancl of tasters who, slpping
increasingly dlluted concentra
tions of pepper extract out of shot
rglasses, are asked to determlne
sthe exact polnt at which It no
vlonger burns the mouth,

+ The hotter the pepper, the
smore water required, and the
shigher the score on the Scovllle
«scale.

For cxample, a jalapeno pep-
+per has a Scoville ratlng of 1,500-
4,500, according to a mafor
.Southern Californla splee manu-
*facturer,
= A bottle of Tabasco comes in
Twlith a rating of 4,500 while the
-hottest known pepper to mankind,
-the habanero, has a whopping
.Beavllle rating of 150,000,

- Ah, but sclentlsts are now belng

-questioned by, of all people, com-
‘puters who have developed new
‘technology that measures a pep-
per's capsaleln {pronounced cap-
SAY-Iss-in), an organic compound
‘that gives pappers their heat. Su-
posedly, the capsaicin Is a power-
ful chemical that [rritates certain
‘nerves In the nose and mouth,

NEEDLESS TO SAY, thls de-
bate has Intensifled as the hot
‘pepper has become more com-
mon In the United States,

- What begins to complicate
‘matters here is that certaln
_peppers have Scovllle scales and
‘capsaleln rallngs that fluctuate

dramatically from plant to plant

depending on the area In which it
‘was grown, the cllmate and, most
‘impartantly, the rainfall, Sounds
o me like these scientlsts and
computers wlzards can’t even
find a common ground between
. Deppeﬂ. let alone their heat rat-

- Nnt to be outdone, of course,
are the psychologlsts who also
‘are sticking thelr tongues In the
Alre with reports of a theory that
supposedly proves people who cat
ot peppers practice a behavlor
‘of “benign masochlsm,” in which
some people have a partlcular
‘fondness for pain and other nega-
tlve sensatlens when Lhey realize
these sensations are not harmful.
My, how Freudian,

“People know when they blte
Into a chili pepper that it could
make thelr mouth fall off. But
they lke pushing their lmits,
Some people actually like having
thelr cyes tear and their noses
run,” says Dr. Paul Rozln, a pro-
fessor of psychology at the Uni-
versity of Pennsylvania.

There is sUill another theory
that the bot pepper, like other
palntul stimuli, triggers the re.
lTease of endorphins, powerful
chemlcals that elicit feellngs of
well-being.

I'M SETTING the record
atraight right now, folks, Yours
truly would rather bite into a
crisp red dellclous apple than
have to prove my virility with a
pepper.

Experts do agree on one thing.
Water will not cool the mouth af-
ter biting into an excruciatingly
ot pepper. Not surprisingly, cold
things work the best, especlally
alcohollc drinks and dairy prod-
uels that contain lactic acld. I
just knew there was a reason why
Tlove Margaritas!

. But for the tectotalers and lac-
toso Intolerants in our midst, nev-
er fear because the same authord-
tles say (hat bread, corn, tort!llns
and rice also wiil do the trick.

My suggestion: Go with what-
ever soothes you. The thing to re.
member is the paln will oventual-
1y go away,
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Meatless dishes
part of tradition

By Gert Rinschior
spaclal writor

MERICA LOVES holidays and celebra-
tlons, Just stroll through any card or
candy shop during Valentine's Day, or
Halloween — that is, if you can make

your way through the alsles — and take note,

The cards, decoratlons and edible goodies be-
come more plentiful and more elaborate each
year. Commerclally, Amerlcan holidays are a
huge success. But what about the family tradt-
tlons and lore of family holidays? Is any of it
belng preserved or restored?

According to Peter Pellerlto of Plymouth,
there Is one Italian ceclebratlon observed by
some 400,000 Detrolt-area Itallan-Americans,
1t's S, Joseph's Day on March 19.

11 you ask Itallan-Americans acress the coun-
try about the festivitles or traditional foods of
St. Joseph’s Day, most of them will not remem-
ber the day with much significance, since It's
cclebrated primarlly by Southern Italians and
Sielllans.

As a second-generation Itallan ralsed in the
Detroit area, Pelierito has participated in many
St. Joseph’s Day celebration at the Holy Famlly

Church.

“Until the mid-50s the Holy Famlly Church (In
Detroit) was the center of the old Itatlan dlstrlct.
Then, the urban rencwal programs broke up the
old ncighborhood Pellerlto sald.

OLDEST OF slx kids, Pellerito started cook-
ing at the nge of 13, He continues to love cook-
ing. Now, as a husband and father of Billle, 4,
and Sam, 7, Peilerite is committed to good cook-
ing and cartying on the family holiday's tradi-
tlonal foods.

According to cookbook author Helen Barolini,
“Festa, the Itallan word for feast and hollday,
perfectly expresses the speclal relationshlp be-
tween food and celebrations.” In her recently
published paperback, “Festa” — reclpes and re-
collectlons of Italian holldays (Harcourt Brace
Jovanovich, Publishers) — she takes the reader
through a calendar of Southern Itallan holidays,
with reclpe collections and enchanted stories.

In the chapter on St. Joseph's Day, Barollnl
mentlons there is a revival of the Sicllian cus-
{om known as preparing a St. Joseph's table. She
explains that tables are sponsored by parishlo-
ners, and covered with feast-day specialtles such
as ptzza rustica {a ricotta-cheese meat pie) onion
taris, oranges, marmatades, zeppoles, deep-iried
pastrics, blscottl, cannoll, rice fritters and more,
After viewing, the foods are auctioned off, and
proceeds go to charity.

As Pellerito recalls, the celebration at the
Holy Famlly Church always Included a meatless
feast, prepared by parishloners and glven to
needy orphans, widows and beggars, “In the
small villages throughout Southern Italy, every-
one contributes what they can to this festival,”
hesaid.

A pageant also was an important part of the
day as parishloners re-cnacted St. Joseph and
Mary looking for a place to stay for the birth to
the Chrlst chlld, Pellerito sald. Since the hollday
always occurs during the Lenten scason, dishes
served never Include meat.

DINNER AT THE Pellerito home usually be-
glns with relishes, ollves and raw vegetables
served wlth a simple olive oll vinaigrette. Tradl-
tlonal dishes Include a vegetable [riltata, pasta
with a tomato-bean sauce and crusty bread.

Ploasa turn lo Paga 2

Peter Pellerito of Plymouth ladles Pasta di
San -Guiseppi onto a plate. In the fore-
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ground is Ricotta Pudding (Budino di
Ricotta) and a bow! of fruit.

An ltalian restaurant with distinction

With the recent prollferation of
Italian restaurants, it's refreshing to
find one that stands out distinctively
In both atmasphere and menu.

We refer to Cafe Cortina in Farm-
ington Hills which is characterized
by a very formal, clegant setting.
Dinlng here means belng served dis-
tinctively separate courses by 'a
waiter in a tuxedo, Dinner guests
also dress for the occaslon and

conversatlons are qulet and re- |

scrved, Some patrons call a couple
weeks [n advance (o reserve seating
by (he lovely fireplace. Tables have
white tablecloths and candles. The
aroma of fresh Parmesan cheese
walts throughout the room.

¢ menu is almost entlrely In
Ttallan. If you atudy it long enough,
the English clues under the maln
courses will tlp you off to the entire-
1y Italian Msting of appelizers - or
you can ask the waiter for assist.
ance, Qurs was prepared to read and
cxplaln each ltem. -

‘The menu Is part of Cafe Cortina’s
charm — but it also can be dhcom
certing at [irst. Still, once you'va
tasted the oxqulllluly {resh,
homemads dishes, you'll be hooked.

EVERYTHING IS made from
scratch here, from the hread and

breadsticks to the pastas and sauces.
We tried not to fitl up on the bread,
which Is a little heavier than Itallan
bread from a bakery, but It was hard
to resist. The owners, Adriano and
Rina Toncn, insist on {reshness, Thoy
even butcher thelr own veal rather
than buy it frozen. The only [reczer
they own 13 for ice cream.

The veal dishes aro exquisite, We
thoroughly enjoyed a rolled veal en-
tree stuffed with scasoned broceoll
tips and finished with a delicato wild
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Adriano and Rina Tonon, owners, display some of the lallan
speciolties at Cate Cortina in Farmington Hills.

mushroom sauce, Another cxcillng
cnirce was trout stuffed with
shrimp, clams, mushrooms and
herbs — a wonderful comblnation in
which the clama deliclously flavored
the trout. The flsh was cooked per-

feetly. It broke apart with the touch
of a fork.

Another interesting entreo was the
saute of clamas and lobster In a toma-
to sauce. There are-traditional fa.
voriles too — from {elluccine Alfre-

do or spaghettl primavera to veal
plccante and chichen caccintora. -
Even diners who prefer beef wlll,
find something of interest —
whether a sirloln seared with pep-f
rcorns and then sauteed withl
white wine or tenderloin medaltions?
sautced with onions, mushrooms, o5
matoes and sherry. H
The menu changes perlodlully,,
and regular gucsts know they can:
call ahead and request a special dish.:
Recently, Tonon prepared a rabbit:
and polenta entree for a small,
group, After de-boning the rabbit, he;
added tenderloin, rolled it Lke &:
salami, baked it and then stlced It w.

rave reviews. a
X

Detalls: Cafe Cortina, 30715 la'
Mile Rood between Middlebelt|
and Orchard Lake mad.v Far‘m—.
{ngton Hills, €74-3033, -

Hours: Tuesday-Thursday u-
a.m. to 10 p.m., Friday, 11 am. to’
11 p.m,, Saturday 5-11 p.m., Sun-}
day 1:30-9:30 p.m. Closed Monday, ¢

Prices: Lunch $6.95-$11.95, Din-
ner $11.75-321.95, All major credu H

cards.
. Value: Excellent Jood in an ex-
dua-(vu setting.




