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Why does
the cookie
crumble?

With the onslaught of school
comes schod] lunches, and espe-
clally at the beginning of the
school year, moms (and some
dads) get roped info joining the
great cookie brigade, You might
gel asked to make cookies for the
school open house, Browniea or
Lnﬂoy Scouts, Indian Guldes or fleld

ps.
Unfortunately, most folks don't
have a clue-zs to what makes a
cookle crumble. Amerjcans love
to eat cookles and most love to
make them, but all too often thelr
ldeas about why ooe cookie is
crisp and another dry are pretty
balf baked, It's because of the
dough,
Bastcally, cookie dough Is a
. combination of fat, sugar, flour,

lease
on life

By Janice Brunson
staft writer

C OME LATE OCTOBER, Mike Soranno, 72, will

participate in a ritual he has practiced anng-
ally for half a century.

Assisted by a son, a son-in-law or.posslbly a
brother-in-law, he will loosen earth around the roots of
10 sturdy fig trees growing in the amall backyard of his
Dearborn Helghts home, bend the trunks and bury the
trees, protecting them from Michigan’s barsh winter
and ensuring healthly growth again next spring.

And for the first time next spring, Soranno’s son Mi-
chael intends to take a cutting from one of his father's
trees and plant it In the neat yard of his Livonia home,
ensuring & continuation of the elder Soranno’s uniqua
method of flg harvesting in a climate totally unsulted
to the fraglle trees, N

By his own admittance, the younger Soranno is no

g an such as
egg. Changing the proportion of
any basic ingredlent also changes
the cookie's character, Little var-
lations, make the be-

. “Idon't have the love for it. My father has.”
But, “He's getting up in years, It's his legacy and 1

want to make sure at least one of his trees survives,”

Mlch::el said, explainlog why he intends to nurture a

tween a great chocolate chlp and
& mediocre ope.
All doughs begin with the addi-
tion of & fat. This might be butter,
margarine, solid shortening or
lard. Butter creates the finest fla-
vor but it also has a tendency to
make the cookies bleed  and
spread out. Margarine helps hold
the cookie's shape. Therefore, the
best comblnation Is balf bulter,
balf .margarine, Avold uslng
whipped butter or dlet fats be-
cause they contaln too high
centration of water, *

SUGAR NOT ONLY sweetens
the dough but it also makes the
cookles tender. Most cookies call

‘for granulated sugar, but light or

dark brown sugar can be substi-
tuted in miost cases. Brown sug-
ars glva the cookles a richer fla-
vor and a more moist texture,
Honey and molasses can be sub-
stituted for a chewler cookie but
remember to Jower the di
Ingredlents to substitute for the
added moisture. Agaln, the best
cookles use combinations of half
granulated sugar and half brown
sugar.

When it comes to using eggs,
the proteln In cggs {s what binds

* the dough together while the
molsture in the eggs adds liquld.
There are no Ifs, ands or buts
about this one — use only the
ireshest, Grade A-Large eggs for
the best results. Room tempera-
ture eggs are best because they
blend In easier,

In most cookie recipes, baking
powder or baking soda will pro-
vide fluffiness. Witheut this
leavening, the cookles would be
dry and hard instead of light and
flaky. Adding leavening is anoth-
er way of Incorporating air into
the dough. Baking powder and
soda contaln an zlkallne and an
acid that react when wet. This re-
actlon forms carbor dloxide, a

which will expand In a hot

(m and {ills the cookie with tiny
alr pockets. The pocket remalns
alter the cookle is baked, creating
light, tender cookies. Double-act-
ing baking powder s the most
common leavening and will give
the best resulls.

Flour is the foundation.of the
cookle, but the flavor of flour
should never be apparent when

tasting the finished product.”

Cookics with too much fiour are
pasty and tough. Most recipes call
for using an all-purpose flour,
which fs @ mixture of hard and
soft flour. Some recipes calllng
for whole wheat or other grain
. Mlours offer a more nutritious
cookie with a nuttier taste. Even
cookies calling for all-whole-
* wheat flour should contaln some
amount of all-purpose flour for
t results.

" Cake flour is best when cookles
call for lots of handling, such as
those formed by pressing or roll-
ing the dough, Regardless of the
type used, flour should be added
at he last minute and mixed as
Little as possible for optimum re-
sults,

THE USE OF flavorings can

make or break a cookle. For best

results, use extracts instead of
flavors which léave a more In-
_tense flavor, How much is a mat-
ter of preference.

acon- .

orchard in hls own yard.

THE ELDER SORANNO'S love affair with figs —
succulent, swoet frult fit for the gods — has its origlns
in Bari, Italy, a southern region, noted for lush growth
and juley produce, where he was born. .

As a child, Mike partook of figs fresh from the tree
and warmed by the sun, turned sugary from long stor-
age in large crocks or roasted and dellcately stuffed
with crunchy almonds,

“My mother wrapped figs In a papkin. 1 carried
them to school In my pocket for lunch,” he sald In re-
calling a simple childhood long past. ,

Such memories abruptly ended when, as a lad of 12
years, Mike jolned his father and an o)der brother in
the United States. It would be elght long years before
he saw his mother agaln. .~ '

It was on a visit with his brother to the home of a
aweetheart in Detroit that Mlke first saw someone
bury a fig tree, “Her father needed to bury hia trees. I
told him I'd help, It was my [irst experience.” .

In the more than 50 years alnce, Mike has tailored
hls own method through trial and error. “'I know what
works best.” .

The trees arc planted some cight feet apart. After
leaves drop In the fall and before the first hard freeze
of “winter, a wide, deep trench s dug and partially
filled with dried leaves covered with cardboard.

Earth is dug from around the root base; the small,
outer roats locsenced and cut, and the tap root left in-
tact. The tree Is then bent carthward and covered with
cardboard, a generous heaplng of leaves and earth,
forming a mound reflective of a new grave,

The tree s buricd unti! spring, when the fear of frost
has passed.

“IT REQUIRES A LOT of patience, You have to love
it sald Carmela, Mike's wife of 49 ycars, She and
daughter Jean, the couple's cldest chlld, adore flgs. Mi-
chael and his two brothers are Indifferent to them, but
Michael's daughter Leslie, 13, loves them.

Speclal figs are set aside for her. This summer, Mike
had a basket of prized frult dellvered to the girl in

Michael Soranno of Livonia climbs ladder to help harvest figs at home of his father, Mike

Soranno of Dearborn Heights,

ing a camp for music and the;

“The fig i3 very sustaining. Very nourishing. It was
the first fruit given to Adam and Eve, according to the
Bible,” Mike mused. “I thought it was the apple,” Mi.
chael sald with a laugh,

Mike's zmall orchard reflects his history,

An Eggplant Fig, fica melenzana In Itallan, was
started from a cutting carried here by Mike years be-
{ore, from Glzzeria In Italy, bis wife's hometown. The
tree bears an elongated, desp purple frult and is the
first to ripen each spring,

‘The Bride Fig, fica sponsina, also represents the
old country. Shortly after his marringe, Mike planted a
cutting culled from a tree in Dearborn that had been
started years ago by an old Italian woman who used to
sell her fruit from the roadside.

Sky Blue and Brown Turkey varielies, each bearing
brown-hued fruit, and the Magnolla Fig that bears a-
light purple fruit are American varities; pur¢hased by
Mike in Florida where fig trees flourish In warm, hum-
fd temperatures.

‘Traverse City. They had ripened while she was attend.
arts.

Please turn to Page 2
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Patience has yielded sweet crop of figs.’

‘My mother wrapped figs in a napkin. |
carried them to school in my pocket

for lunch.’
— Mike Soranno, 72

Even if the
thought of sushl
leaves you cold,
that's no reason to
Ignore Japanese
food. It doesn’t
take a connoisseur
to appreciate the
extraordlnary -fla-
vor - In Japanese
dishes.

Japanese cooking seems to seal In
the flavors of meat, chicken and
scafood a3 they are cooked qulckly
over high temperatures. Consequent-
Iy, a simple chicken dish becomes
extraordinary as the meat ltself re-
tains its moisture and can be dipped
in various sauces, from a sweet terl-
yaki (o a spicy sauce.

S0 we found it at Akasaka restau-
rapt In Llvonia, This small restau-
rant in Laurel Commons, a strip cen-
ter that also includes a-Japanese
grocery and a Japanese bookstare, Is.
a delight. Just two years old, it la
simply decorated with beautiful
blond wood throughout, comfortable
and quiet. And It must be genulne be-
cause we found oursclves among the
few non-Japanese dinera in a nearly
{ull house. i

The restaurant has a few tatami,
rooms where guests shed thelr shoes
and sit at benches surrounding low
tables, Two other small, spare rooms

. provide sealing at tables. Women

wearlng traditional Japanese garb
walt on tables, and (hey appear
adept at communieating in both Jap-
anese and English,

THE RESTAURANT'S (empura
dlshes are excellent, particularly the
shrimp tempura in which the bread-
ing was almost spider-web fine and
the shrimp were large and succulent.
The tempura vegeétables are equally
tasty, particularly the carrots and
eggplant. Both were accompanled by
a sauce with a mild soy and ginger
taste, and daikon, thinly sliced white
radishes that added to the sauce for
mare flavor, -

Also superb was the brolled salm-
on, a thick cut of fish that was
cooked through but not overdone. We
ahﬁ were pleased with the beef teri-
yakl.

Novices can get a good Introduc-
tion to Japanese dining through Aka-
saka's combination dinners ($18.95)~
Guests may choose two entrees from
shrimp tempura, salmon, chicken
teriyaki or beef teriyakl. The dinner
comes with miso soup, a flavorful
soybean paste soup, and a fresh gar-
den salad, featuring romaine lettuce,
cucumber and tomato.

For those more famlliar with Jap-
anese dining, there are a few more
adventuresome dishes, such as unaju
{broiled ecl) — aa well a3 an assor{-
ment of sushi (seasoned rice with
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(Above) Artistry of sushi chet
Deka Koahizawa is displayed.
{Right) Manager Shigeru Ya-
mada serves Kim Bartolomeo
of Canton (center) and Tracy
Robert ot Canton,

“fresh seafood) and sashimi (artistl-

cally sliced fresh, and often raw,
scafood). Although sea urchin Is re-
portedly the rage in Japan, the only
entree we noticed of sea urchin was
unlzosul, a soup. .
Because of our Incxperience with
Japanese dinlng, we could have used
2 little more assistance from our
waltress, but she appeared preoccu-
pled and wasn't ‘helpful. We were
confused when our salads came first,
then our appetizer and then our maln
entree and soup. .
sutl, we

Flavor of Japan
It’s in evidence at Akasaka restaurant

ness with chopsticks and enjoyed our
meals throughly — regardless of the
order in which the food came.

Details: Akasoka, 37152 Sir
Mile Road, cast of 1-275, Livonia.
462-2630,

Hours: Lunch Monday-Satuf-
day 11:30 a.m. to 2 p.m.; Dinner
Monday-Thursday 5:30-10:30 p.mn.,
Friday-Saturday $5:30-11 pm.,
Sunday 4-10 p.m. Reservations

our

d for lunck and dinner.

Prices: Lunch $4.75-$7.50. Din-
ner $9.50-519.50. AE, Visa, MC,
Diners Club, JVB (Japanese
credit card).

Value: Good

Rating: x %%

Ratiog scale

* Average (lots of places with siml.
lar quality)

*

* % % Very good

%% % % Excellent

kkk k& Consistently superb, a°
rare honor




