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Herbs add
character
or accent

In most ethnle cuisines, certaln
herbs are so important 4o a given
dish that It would Jack its charac-
ter without them.

The dish would become some-
thing else — and eertalnly some-
thing less.

Often, one herb is so charactes-
Istlc of a region or country that
Its fragrance and taste can call o
mind an entlre cuisine,

Thyme, rosemary and mar-
joram, the herbs that make up the
basles In that neat little pot of
“Herbs  from  Provence™ that
many gourmet reiailers sell for
ridiculously steep prices, would
be consldered the character herbs
from the Pravence reglon of
France,

Qregano, {reshly diced and
rubbed Into an olive oll-draped
leg of lamb, heralds from Greece.
While basil, the maln staple In
pesto and classic tomate sauces,
has its passport stamped from It-
aly.

But it's just not as simple as
chopping up a handful of these
fresh beauties and tossing them
into a dish to make it shine llke
an August moon. In addition {o
the so-called, above-named char-
acter herbs, sophisticated cooks
should also be aware of the ac-
cent herbs. Parsley, chives, cher-
vil and dill offer a subtle back-
ground to many dishes that are
virtually nonexistent to the un-
trained patate,

THE MAIN DIFFERENCE be-
tween the two groups of herbs is,
of course, the taste. The charac-
ter herbs are robust and can casl-
ly overpower when sprinkled with
a heavy hand. The accent herbs
have the property to mellow out
and accentuate the taste from
withln.

Robust herbs can, with one
swoop of the senses, blow away a
delicately flavored fish or poul-
try. Seemlngly, they can add
magle to a vegetable while anoth-
er herb might become lost.

Blg deal, you say. You know
what you lke and like what you
use, right? I'm sharing this with
you because now is the perfect
time to begln a fresh herb garden.
With winter passing peacefully
into oblivion, clean out the spice
cabinet and rid your kitchen of
those assorted fars and battles
that have long sinced passed thelr
prime.

Once a cook has tasted the in-
tense and distinctive flavors of
fresh herbs, it seems a cullnary
crlme to go back to using a dried
variety,

Last year, the Janes gang gar-
den sprouted an assortment of
parsieys, a chive plant that has
already returned wlth the carly
spring weather we experienced
two weeks ago, fresh basi!, thyme
and, of course, mint. This year,
we have already budgeted a larg:
er area for herbs that will un.
doubtedly Include the lkes of
fresh watereress, sorrel, oregano
and some sage.

‘These are all basle herbs which
can be baught in sced form at just
about any garden shop and, for
the uninitiated, can cven be
bought In little pots right up to
growling scason from larger and

Eric Berkley (left) and Mark Hyman are co-owners of Get Sauced,

troit's Greektown.
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DOUGLAS SUSALLA

a recently opened stare with condiments galore, ot Trapper's Aliey in De-

Shop has saucy appea

By Janice Brunaon
stalf writer

ETTING SAUCED s, according to a pair
of creatlve suburban entreprenurs and a
cultpary arts graduate, an Idea? state of

belng.
Not sauced, as in alcoholic titllation, but
sauced as In an array of savory relishes, marl-

Cooklng Sauce prepared by an East Indlan woman
drawing on traditlonal famlly cuisine,

Many of the offerings are based on famHy heri-
tage, old recipes handed down from one genera-
tlon to the next and translated Into commerclal
offerings by enterprising descendants,

“Peaple have had recipes for years and have
decided to spread the wealth,” Berkley observed.

Jabar's Complements, a llne of unusual vl

nades, dressings and other th ing offer-
ings available at Get Sauced, an inviting shap In
Detreit's Trapper's Alley whose colleetion of
sauces and related fare is possibly the largest
cver galhered.

Unigue enhancements for otherwise plain or
bland food is “a developing art,” sald Erle Berk-
ley, pointlng to some 300

P splced with peaches, raspberries and
other fruits for marinating chicken and meat, is a
case in polnt. Drawling on tricd and true reclpes
from the past, two Walled Lake women prepare
the marinade and intreduce it to gourmands in
cooking demonstrations at Get Sauced and clse-
where,

on display. “You'd be amazed at the variety of
tastes that ar¢ avaiinble,” he sald.

Berkley, a Farmington Hills attorney, launched
the shop five months ago with partner Mark Hy-
man of Troy, who owns two addltlenal Trapper's

“A tr amount of good. flavors come
from Michigan,” Hyman sald, adding the store's
two top sellers hall from Michigan — Bllly Bone's
Orlginal BBQ Sauce and Mucky Duck Mustard,
Billy Bone's concoction, the current reigning

Alley shops, a toy store dubbed Lost and Wound
and the Children's Book Mark,

Long-time frlend Annt Frogner, a 1975 graduate
of Schoaleraft College’s culinary arts program in
Livenla, manages the endeavor, personally taste-
testing each item and guaranteelng it meets
health and delineg she has establish
ed,

A STROLL ABOUT Get Sauced Is an experi-
ence In International cuisine, a journcy of taste to
far-away places. There is pungent marinade
studded with tamarind from Thatland, hot Jalma-
tean Hell Fire and Plckapeppa sauces or Jerk
paste for prescrving meats, and creamy Almond

sauce in barbeque compe-
tition, Is produced by the master barbequer in
Sanford. Mucky Duck, a pungent English pub-
style mustard of eggs, vinegar and sugar, Is pre-
pared by a woman In Franklin Village,

Other Michlgan products include Houlihan's
Gourmel Applesauce and a version for toddlers,
made in Auburn Heights, and low-calorie Ameri-
c-’ll:( Speon Foods fams and jellles produced in Pe-
toskey,

“TRY THIS. I'VE been trying 1t on bread for a
couple of days now,"sald Froguer, providing an
ample dolup from a sample jar of a new smoky
sweet mustard, If the mustard passes Fogner's
taste-test muster, it will be included In the shop's

ever-cxpanding Inventory. Frogner and the part-
ners are continuously looking for new items.

Matouk’s Hot Calypso Sauce, for example, was
recently added after a customer, a commereial
alrllne pilot from the West Coast, extolled the
product, deseribing It as “the best ever.” Frogner
immediately obtalned a sample from Oregon and,
lngrec[ng with the pllot's assessment, now stocks
t.

J.C.'s Hot Sauce, a delicious salsa prepared in
Texas and another recent addltion, was dlscov-
ered by Berkley at a New Year's Eve party. His

Ister-1 Is currently g 2 famlly re-
cipe for a hot fruit sauce, described as “out of this
world,” and an area restaurateur of Lebanese de-
scent s busy creating garbanzo bean and eggplant
relishes. When ready, cach wil be submitted to
Frogner for taste testing,

Other recent additions include select nuts,
soups and pastas, [ncluding Cinnamon Spice Pe-
cans from Georgla, low-salt Swedish Lentil Soup

and a ncw pasta topplng with the tantalizing

name of Cowboy Caviar,

HEART SMART products, aimed at the health
consclous or others on restricted dlets, feature Ca.
jun Power, a garllc sauce free of salt, and other
produets low In salt and sugar., Preservatlves are
eschewed In all products, according to Frogner,

Ever tasted Garlic Lover's Herb Sauce by
Cook's Classics, a scemingly gentle sauce that
packs a subtle wallop of taste sensation? Pur-
chase $40 in goods from Get Sauced and recelve a
free far, an excellent marketing ploy, according
u:i ;ilyl'lmn' because once tasted, Lover's becomes
A clive,

Please turn to Paga 2

Introducing Eleanor and Ray
Heald, wine journalists, who witl
begin writing a wecekly column
“Focus on Wine,” to appear cach
Monday in Taste starting April 2,

By Etho! 8immons
staff wrlter

more sp! Y &

Bordlne's, the garden mecen
for north and east slders in Ro-
chester, always seems to have an
abundance of domestic and exotlc
herbs in both sced and pot form.

On tho west side, Graye's
Greenhouses In Plymouth is one
of those neat little, virtually un-
known spats that has been around
for years for the serious gardener
but for some reasen re-
malned unknown to the press.

There's still time to locate one
of the many great seed cata-
logues out there, Some of my fa-
vorites Include “The Cooks Gar-
den, P.0. Box 65, Londonderry,
VL. 05148; “Shepherds Seeds, 30
Irene Street, Torrington, Conn.
06790, and Redwood City
Co., P.0. Box 361, Redwood City,
Calif, 94064, .

The Healds, who tive In Troy, be-
gan writing their first regular col-
umn about wine in 1982 but thefr fas.
cination with the grape goes back a
few years carller.

“Our Interest in wine came first,
when we started moking amateur
wine at home," Ray Heald sald, “We
began buylng wine to make a com-
parison. We went to Karl Ballcy for
many years, Elcanor and I pleked a
ton of grapes one fall and made wine
from it in small batches.”

Balley, who is now deccased, had a

friends and they sald, ‘You should do

somethling with this skill." We looked
{or more positions to place our writ-
ng."

SINCE 1979, the Healds have been
teaching a class in wine appreciation
at QOakland Communlty College's
Orchard Ridge campus in Farming.
ton Hllls,

“In 1982, we started our flrst regu-
lar wine column in the Ann Arbor
News and did weekly columns for six
years," Ray Heald sald, “In 1983,'we
started writing for Practical Winery
& Vineyard, o technleal publication,
Eleanor and I both have master’s de-
grees in chemistry,”

Thelr knowledge of chemistry has
been Invaluable. “We know how to
make the chemlcal tests, to analyze
the grapes we were using lo make
the wine,” Ray sald.

The Healds also are wine editors
and r the

New weekly column focuses on wine

tion can enhance the mealtime expe-
rience, the total enjoyment of life,
and add a delightful dlmension to
thelr lifestyle.”

They point out that the column

“will emphasize wine, as palred with

food at mealtimes, not wine drinking
by ltsell, “We will very frequently
talk about wine and food combina.
tlons," Eleanor sald.

“Not only do we write about wine
but wine-based beverages,” she sald,
and Usted these as sherries, ports
and cognacs.

Ray sald that because they bave
traveled in the wine areas, they oc-
caslonally will do a column on that
subject, Thelr travels have taken
them to the major wine areas of
France, Germany, Italy, Austrixz
Switzer): Californiz, Oregon,

" DAN '
Eleanor and Ray Heald, who both have mastor's degrees In

y, atarted as

and now write au-

vineyard on Adams Road In Bloom-
{leld Hills, which Is now by
different owners.

‘The Healds began to do freelance
writing and [n 1978 went to Europe,
where they pursued thelr atudy of
wine,

“'We went to all the wine reglons,”
Eleanor Heald sald, “When we came
home, we ,showed slides to our

Journal, publlsh h;,,-- Ohto  thor y about thelr k ledge of the grape, .

and Peansylvania, Our monthly col-  Healds arc feature writers for the  new column, “Focus on Wine,” will

umn has appeared for the last four Quarterly Review of Wines and for  learn about all kinds of wine from

years,".Elcanor sald, The journal 1s, the bl-monthly Wine News, both con-  every part of the globe where good

a_publication for wine retallers, sumer publications with natlonaldis-  wine Is made. . ~

wholesalers and restaurateurs, tributlon, where thelr wriling ap- The Healds havo a philosophy,
The couple’ continues to work as  pears In every lssue, . which states: “Qur column Is direct-

contributing editors for Practical
Winery & Vineyard, In addition, the

“OUR FOCUS I8 on wines of the
world," Eleanor sald. Readers of the

ed to responsible adults, who under-
stand that moderate wine consump-

and the castern United
States. B

THE HEALDS' wine lp;recuuon:
classes at OCC are -offered in the
spring, fall and winter. Because {he
tople
Ray sald, “Another clasa is com-

Ing up In May.” The wine classesare : -

always held . flve coaosecutive
Wednesdags. The next runs
from May 9 through June 8.

is changed cach quarter, .
ple frequently repeat m3 class, peo
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