Ethel Simmons edilor/591-2300

@he Gbseruer & Eccentrir® Newspapers

Monday, October 22, 1990  OLE

* R

taste buds 3

chef Larry
Janes

Aromatic
the word
for rice

It was inevitable: rice, the food
Ubat is relied upon as z dietary
staple by more than half the
world's population, Is beglnning
{0 be appreciated in the United
States,

‘There are more than 40,000
varieties of rice In Lhe world but
only a handful of them are
changing the way Americans
think about this simple graln,

Walk Into any trendy
restaurant in metropolitan
Detrolt and rest assured that rice
will have some gort of premier
presence on the mea. With the
exception of Orfental eateries,
plaln old white rice took the last
slow boat to China and, it Is
hoped, wili never return, In/ts |
place, the new and coming rices
to watch for will have exotle
names fke ti, Texmati,
Wild Pecan, Arborio, Jasmine
and Black Japonica.

Most common on the trendy
rice circult these days ts the very
aromatic Basmati, heralding
from Pakistan and Northern
India. Thia thin, long-graln,
eream-colored rice fills the
kitchen with an aluring aroma
from the minute it beglns to cook
— an aroma which lingers all the
way to the table and stays on the

palate.

NOT TO BE outdone, the
Americans have since developed
a atraln similar Lo Basmatl called
‘Texmati, This domestic version,
grown in Texas, smelis much llke
Ppopeorn and carries a typleally
nutty flavor at about half the
price of the imported
competition.

Arborio rice is a short-gralned
Import hearlding from Italy. With
nearly 80 percent of the rice
eaten in America being a loog-
gralned version, the short gralns
are gainlng In popularity, mainly
because they are softer, stickler
and, if anything, more versatile in
cooking, Thelr outer layer softens
more readily and has a tendency
to absorb the flavors in the
cooking medium more than long
gralns. Arborlo makes a great
rice used In the preparation of
risotto, a classic creamy rice dish
flavored with chicken stock,
butter and Parmesan cheese,

Here's a rice that's creeplng up
in popularity: Knoriko Wild
Pecan. This aromatlc rice grown
in New Iberla, La,, Is nejther wild
nor tastes of pecans, but it smells
nutty when cooked. Mike Davis,
president of Conrad Rice Mi), the
oldest operating rice mill in the
USA, says they called it Wild
Pecan because, “When we thlak -
of nuts, we think of pecans, and
the best pecans are wild."

Already appearing on the best-
dressed plates on the West Coast
are telltale signs of Jasmine and
Black Japonica rices. The
Jasmine variety 1s a long-graln
rice that cooks up like a short
graln, soft and molst. And, yes, it
does have a faint aroma of
Jasmine, something that West  «
Coasts chefs are sporting as the
latest food trend,

The Black Japonlca vartety
appearing from Japan has
unusually tinted indigo-colored
bran layera that Jeach out during
the cooking process, turning the
cooking water and rice purple.
Unfortunately, this rice looks
better than It tastes and can
usually be found belng mixed
with other rices, malnly for the
Intcresting color contrasts.

So if you thought that the only
thing Momma could cook was
something from an Uncle Ben's
box, try onc of the new aromatics
and watch the family's taste buds
2ay “"Wow!"

By Geri Rinschler
special writor

I’I’S JUST ABOUT this time every year that I remin-

Isce about Sunday dlnners at my grandparents’
home.

On a typleal Sunday all seven Famlletti grandchll-
dren would assemble to our assigned chairs awalting a ban-
quet-sized dinner. No matter what the scason, pasta was
always the first coursc, followed by a meat course of roast-
ed veal, chicken or stuffed beef. As enjoyable as thase flrst
iwo courses were, I couldn't walt for my favorite, stuffed
artichokes,

Naptles in the 15th century, and thelr popularity spread to

other parts of Europe, éspeclally France and Spaln. Most,

food authorities agree the Spanish first brought artichokes
to California where they are cultivated today. Nearly
50,000 tons of artlchokes are harvested cach year in Cas.
troville, Calif., which claims to be the artichoke capltal of
the United States.

T bave to admit that the artichoke may be one of the
most artistically designed vegetables, but it also L the
most time-consuming to prepare and eat. Once you have
mastered the (ine art of preparing them and the pleasure
of cating them, the extra care and cooking time wen't mat-
ter to you at all.

Now this was not a2 weekly standard on my gr:
er’s menu because she only prepared artichokes when they
were In thelr prime during April and May or during the
second artichoke season in late fall or early winter. So,
having been brought up on these edible thistles, I was
shocked to find out in my teenage years that many folks
dlda't even know they were edible,

According to food authority Waverly Root, in his last
cullnary endeavor, “Fooed” (Simon & Schuster, 1880), artl-
chokes were a rarc and unknown luxury in the United
States in the 1920s. Most refercnce books slte that the artl-
choke was first Introduced into Europe in the 15th century,

CHRONICLERS such as Jane Grigsan give Catherine de
Medlel credit for popularizing artichokes, It's sald that
once, “She ate so many artichokes at a wedding feast in
1575 that she nearly burst.” This was considered scan-
dalous because young women In the 16th century were nat
supposed to eat in public any foods considered to be aphro-
disiacs,

It Is certain that artichokes grew in the viclnity of

pping for this ¥ 1s as easy as select-
Ing cucumbers, once you know what and what not to look
for. When shoppling, look for artlchokes which are large,
rounded and iightly packed. Loose, spreading leaves are a
sign of over-maturity.

In the spring, the leaves should and will be a brighter
green than those in the fall. To make sure the artichokes
are fresh, squeeze the top of the vegetable with your fin.
gers. Generally, if you hear a squeaky sound, they are fresh
and molst, Store them wrapped in a perforated plastic bag
In your refrigerator, They will last up to one weck, before
using them.

ONCE YOQU ARE rcady for cooking, you need to take a
few precautions to prevent discoloratlon. I often wear thin
dlsposable plastic gloves so that the artichoke's natural
calor doesn't stain my hands. Whether you prepare them
whole to be served with a sauce or for stuffing, usc only a
stalnless steel kalfe or scissors.

After rinsing the artlchokes in cold water, pat dry. With
a large kalfe, cut off the stem flush with the base. This Is

done so the artichoke will stand upright when steaming.
Remove the loose or discolored leaves around the base.
Trim the top by cutting off one Inch cvenly across, mslng a
large knife. Once that is done, trim the prickly point of
cach leaf using a scissors.

Next step is to remove the feathery choke out of the
center. This may requlre a little twisting and tugging, Last-
ly, carefully scoop out the tiny, sometimes plnching fibers
which are attached to the artichoke bottom. Best method to
accompllsh this Ls to scrape them out by using the tip of a
teaspoon. After that last, somewhat tedious Job is complet-
ed, squeeze lemon fuice into the cavity and on the freshly
trimmed leaves to prevent discoloration.

In atmost alt artichoke recipes, you need to boll or steam
them In either acldulated water (with lemon juice) or water
with olive oll. To prevent further discoloration or a bltter
Navor (L is pertinent that the artichokes are cooked only in
a stajnless-steel, enamel, cast-lron o tin-lined copper pot.

For medjum-to-large-size artichokes, sloumer them In
liquld three-four inches deep, Cool Lhem
with the lid on the pot also will couse them to discolor.
Once tender, they may be removed gently with a palr of
tongs, drainlng off excess water. At this point they can be
scrved with a garlle butter sauce or a mayonnalse-mustard
sauce,

TO SERVE THEM with a stuffing, follow the procedure
Just described but parboil them only zbout 20 minutes, then
drain and £ill or stuff. When using traditional Itallan cheese
or bread stulfing, as my grandmother did, an additional 20-
30 minutes of steamling is necessary after atuffing. The
artichokes are cooked when the leaves pull out easily and
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By Joan Boram
apoctal writor

Just don't call it a health food

His store is a natural

other hand, are made with all nat-
ural Ingredients, but there’s con-
siderable use of synthetically de-
rived chemicals as pesticides or
enhancers in these products. Even

store,

Nature's Market owner Todd
Guleich Ls affable, voluble and be-
levable, but he does get upset
when people confuse whole foods
with “health” or “natural” foods.

““This business Is 2 marriage be-
tween o dream and a commilt-
ment,"” he explains. "My original
college major was In flsheries and
wildilfe: I switched to economics
because there was potentlally
more money i buslness. When
graduated I went Into banking.

“But last January I decided to
quit chaslng the dollar, follow my
natural {nclinations and become
Involved in eavironmenta) issues,
I had always wanted to have my
own business, and a natural foods
store Is the epltome of environ-
mental responsibllity, so here we
are.”

Nature's Market, “Where Foods
Have Integrity,” opened June 23.
Busineas I3 dolng well, though not
as well as a former banker would
hope. Business has only doubled,
Instead of tripled, as Guleich had
projected. The word s out,

though, and business gets belter
all the time.

*Whole foods emphasize whole-
somencss and purity, explalns Gu-
lelch. “"Whole foods are usually
organically produced and wlll in-
clude some of the highest- quality
natural foods avallable. You wiil
find no refined sugars, bleached
flours, stabillzers, dyes, etc., In
whole foods,

“NATURAL FOODS, on the

foods with natura) extracts from
planis or anlmals change the nat-
ural chemical compostlon of the
foods.

“Generally, health foods are
more vilamln-supplement orient.
cd. In fact, about 50 percent of the
profits in most “health” food
stores come from vitamln supple-
ment sales. Also, most health food
stores are vegetartan orienied,
Nature's Market has many vege-
tarian cllents, but we do sell or-
ganically grown meat.

“1t all bolls down to the integri-
y of foods: Mother Nature got it
right the first time. Whenever we
add substances to foods to affect
appearance, favor, shell-life or
texture, we take something away
{rom the food’s origlnal flaver
and nutritional value,

“But even more Important, re-
scarch Is beginning to cxpose the
adverse health effects of the
many forelgn substances that we
have been using tn the production
and processing of our foods.
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holds
turkey and ap-
ple juice. He is
surrounded by
organically
grown produce
at  Nature's
Market Whole
Foods in Ro-
choster Hills,
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