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Everybody
just loves
the noodle

If there Is just one foed that
comes close to global popularity,
it has to be the noodle.

Noodles are beloved in cvery
European country, in the Far
East, the Middle East and every-
where In between. Even In the
Janes gang kitchen, noodles are
at least a onee-a-week staple that
find thcmsclves in everything
from spaghett) sauce to plerogl.

Noodles reproduce themselves
in just about every nationality.
There are the classle Itallan ra-
violis, the Chlnesc won tons, the
Jewish kreplach, the Pollsh kel-
duny and the German maultas-
chen. You name it, and noodles
can be a part of just about any-
one's heritage,

The USDA, which sels the
standards for domestlcally manu-
factured as welt as imported noo-
dies, deseribes noodle products as
“the class of food prepared by
drying formed units of dough
made from seminola, durum
flour, farlna, flour or any combi-
nation of eggs, wilh or without
water.”” Macarenl, in contrast,
docs not contaln egg.

NOODLES ARE made {rom
flour or vegetable starch, elther
of which is mlxed with a liquid to
form a dough, then dlvided into
individual strands or pleces by
rolling and culting or through an
extrusion device. What cnables
these noodles to hold their shape
is gluten, that tangled network of
protein filaments that forms as a
wheat flour dough Is kneaded.

The more protein In the flour,
the more gluten it will develop
when molstened and worked.
Eggs will coat the flour granules
and [nterfere with gluten forma-
tion, so they can act as a tenderiz-
er in noodles. That Is why egg
noodles are always flat. If
shaped, they would tend to over-
soften when cooked.

Any pasta maker worth his or
her weight in dough knows that
seminola flour makes the best
noodles. Indeed, In Italy, a law
passed In 1967 decrees that all
pastz must be made from semi-
nola.

While all-purpose, cake, pastry
and whole wheat flours arc
milled from various mixtures of
hard and soft wheat kernels, sem-
inola ks made excluslvely from
durum wheat — a dlfferent spe-
cies, which Is golden In coler and
harder than any other wheat.
Slince most wheat proteln Is {nsol-
uble In water, and of all the com-
monly grown wheats durum has
the higheat proteln content, semi-
nola will always make the most
restllent dough that holds togeth-
er best durlng cooking.

Not to be outdone, Oriental cut-
sines {eature neodles that are
wmade {rem all manners of vege-
table starches: rlce, corn,
seaweed, potato, yam, mung
bean, taro and cven acorn. Flrst
the starch is steamed to create a
paste. Then it Is frozen, defrosted
and dried. Alter this process, the
starch is so easlly rehydrated that
the noodles generally need not be
bolled but just softened by soak-
ing. They will, in fact, turn mushy
and gluey if boiled.

IT'S REALLY NOT difficult at
all to prepare your own
homemade noodles. A few pounds
of good zeminola flour, & few
cggs, a splash of ollve oll, a sprin-
klc of salt and a few drops of wa-
ter are all that Is necded to pre-
pare great homemade noodles.
The difficult technique arises
when It's time to roll and cut the
noodles, but this is where an Inex-
pensive pasta machine can per-
form wonders.

Sure, you can roll and cut your
own and, as a matter of fact,
Momma lo thls day atil) does it by
hand, but Investing In an under
$40 pasta machino can turn an
hour Into a fun experience for
anyone i the kitchen, Kids from
1 to 100 will marvel at the rolling
process that strelches the dough
Into inhuman lengths. Cutting can
be done with a sharp knife or,
agaln, with pasta mnchine In
hand, just a few cranks of the
handle.
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LOWERS HAVE BEEN
used for culinary purposes
for centuries and have
tong been used In Europe

and China.

Their use is becoming more pop-
ular In this couniry as cooks dls-
cover new ways to use them to en-
hance the flavor and texturc of
foods and to make the presentation
very special. It's fun to try new and
exclting recipes In our own kitch:
ens and be creatlve.

While doing research for this ar-
ticle, the more 1 Investigated, the
more I learned. A Texas frlend sent
a reclpe for Redbud cookles. F hope
to share some of the information
with you so that you can enjoy new
experlences.

Some flowers such as nasturtl-
ums have a great deal of taste,
while others arc used for garnlsh-
ing, although they are stil} edible,
Rose water adds a dellcate flaver
to cookies and other foods, and
squash blossoms can be used to
hold foods such as chicken salad.
Tullps, with their plstils removed,
are a delightful treat stuffed with
tuna salad. Lily buds added to stlr-

(rys add a unique flavor.

From main dishes 1o desserts,
edible flowers will make any meal
mere interesting, Conversalion will
be lively around a table when they
arc vsed.

1 must cautlon all cooks to be
positive in the tdentification of the
flowers used and 10 always choose
those that have not been sprayed
with pesticides. Although many flo-
wers would make attractive garn-
ishes, they may also be toxic. Don't
guess, be positive. The botanical
names will help, since a particular
plant (or parts of it) In a species
may be toxic while another one Is
not.

Pick flowers at their peak, cut
off siems and leaves, wash and
draln carefully.

Presented in alphabetlcal order,
here are some of the morc interest-
Ing and readily avalilable flowers:

Apple Blossoms (Malus spp.)
have a delicate taste and can be
used as a garnlsh right from the
tree, sprinkled over a fruit salad to
welcome spring. The can also be
crystalized,

Borage (Borago officinalis) flo-
wers are a bright starlike blue and

ake

can be used the same as apple blos-
soms. Cakes and other desserts and
salads are Improved by their use,
or a single blossom foating on a
cup of punch Is nice. Borage las
been known as the herb of courage
for many centuries.

Bergamot (Monarda dldyma)
leaves and blossoms were used to
make tea by the Colonists after the
British wanted to tax the imporicd
tea. The flowers also make a sult-
able garnish. Sugar ¢an be flavored
by puttlng a handful of the leaves
In a cup or so of white sugar and
letting It set for several weeks, Use
the leaves when a minty flavor Is
deslred, perhaps on fruit or in a
cup of tea.

Calendula {(Calendula officinal)
is) 1s oiten called Pot Marigold. Its
bright golden-hued color is used to
tint dishes with a saffrony gold,
and the blessoms are used to garn-
ish tossed salads or soups. You
might want to sprinkle some petals
on brown bread and butter for tea
sandwliches, which will impart a
slightly salty taste. Folklore tells
us that thelr bright colors wards
off evl) charms of witcheraft.

Chive Blossoms (Alllum schoe-

Edible flowers and blossoms of herbs trom Marty Figley's garden in Birmingham include pinks (or Dianthus), Johnny-jump-ups (Violas), chamomile,
chives, sweet woodrulf and roses,

ers

mild onion flavor, when used in
1{ossed salads or floating on a clear
broth they add a delicate touch.
The blossoms can be steeped In
white vinegar resulting in a lovely
pink, onjon-flavored vinegar, handy
to use In a dressing or marlnade.
Its symbelism means usefulness,
and (hat it is.

Daylily (Hemerocallis spp.) often
used in Oricntal cooking also can
be used fresh. A simple prepara-
tion is to gather buds while they
are stlll quite green and boil then in
salted water for three minutes.
Serve with butter, oll and vincgar
or a cream sauce. They can be add-
ed at the last minuie {o soups and
stews, S0 named because the flo-
wers are open for only one day,
they bloom for several months and
won't miss the harvesting.

Scented Geranlums (Pclargoni-
um spp.} are used in many culinary
reclpes. The rose, peppermint and
lemon varleties are especially nice.
A petal or two placed in the bottom
of a well-buttered pan before
_pound cake batter Is poured in will
Impart a special flavor to the cake.
The leaves can be used to flavor
sugar the same as Is done with Ber-

noprasum and A, are 8o
versatlle In cooking, with thelr
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Closeup of a rose

These centerpieces really have bite

filled with delicl

Baskot
ed by Judy Ople of Clarkston,
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food ia just one of the imaginative centerpieces creat-
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The bouquet, a breathtaking

L4 Ol "
looks good enough to eat,
To eat?

Indeed, The arrangement, artfully
planncd with consummate skill, con-
slsts of strawberries, dipped in red-
or pink-toned chocolate; melon and
pincappte chunks; and strands of
grapes — hundreds of pleces of fruit
flowering from an abundant bed of
decorative lettuce,

The unusual insplration, a creation
of new Oakland County restdent
Judy Opie, s an edible plece of art
meant to adorn the most lavish of
tables.

“It’s elcgant. It's extravagant. It's
a stunning statement. And, [t tastes
great,” sald Opie, quick to polnt out
these are the comments most often
repeated to her by those admiring
her work.

“It's, very intcresting. People boh
and aabh, even little kids, Crowds al-
ways gather around, They have nev-
er seen anything like it before and,
because it's so unusual, it always be
comes a tople of conversation. Lot's
of :i‘r'n"u Ppeople don't realize you can
eat it

IT WAS LATE SPRING 1981 and
the eldest of Ople’s three sons, Ed-
ward III, was sct to graduate from
high school. Ople wanted the post-
ceremony party to be memorable.

Letting her lmagination run wild,
Opie began experimentlng, expand-
ing on an hors d'ocuvre vegetable
theme that could serve as both ap-
petizer and decoration.

Amid a siurdy base of 12 pounds
of lettuce, Ople strateglcally nestled
whole artichokes and cabbages
whose centers had been hollowed

out.

She artfully placed tkewers of
plump mushrooms and ripe che:
tomatoes, intertwining them with
scented sprigs of cucalyptus and
drapes of lvy. Slender asparagus
shoots gracefully blended the cre-
ation.

Finally, cabbage bowls were ftled
with celery and carrot sticks,
wedges of green-pepper and cauli-
{flower pleces.

THE TOTAL cffect was pure ar-
tistry, an edlble sculpture. Judging
by the reactlon of her son and his
guests, Ople knew she hod hit upon a
successful formula, a meaningful
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