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taste buds _

chef Larry
Janes

Never try
to change
tradition

It there Is one thing I have
. learned, never tamper with tradl-
Ulon.

I once met a fellow food writer
:who always cut her turkey In half
before roasting it. Finally, one
hollday her busband said, “Why
do you do this?” and ahe replied,
“Because that's the way my
mother dld it.” The husband then
went to the grandmother and
said, "Why do you do this?’ and
‘she gald, "Because my oven was
too small.”

Hardly a column goes by with-
out some mention of Wyandotte
where I grew up, or my momma,
and, belleve me, when it comes to
tradition, you never argue with a
woman wearing a babushka and
wieldlng a rolling pin.

Take last Thanksgiving, for In-
stance. Familics have been
known to revolt at the sight of a
sirange dish, Marriages have be-
come unglued because one part-
ncr preferred oysters In the stuff-
ing.

Last year, I tried to bring some
homemade cranberry rellsh to
dinner. Now you have to realize
that this batch of cranberry relish
was made with two pounds of
fresh-picked cranberries culled
from a recent trip to Maryland
and hand carried on the airplane
to avold smashing. The bowl was
leaded Austrian crystal,. hand
wiped with a special $6 towel
purchased just for crystal from
some trendy mail-order shop on
the West Coast. The recipe was
made without the use of my Culsl-
part and the berries were hand
mashed. Even the orange peel
was fresh dried from a dehydra-
tor pulled from the bowels of the
frult cellar.

WHEN MOMMA hosts
Thanksglving, as she has done for
the last 39 years of my life, you
learn never to ask, “What can I
bring?” You just make something
and bring it. Last year I said to
myself, “She always serves Ocean®
Spray Cranberry Jelly, so I'll
surprise her with a homemade
cranberry jelly that will blow the
Occan Spray away.”

When I entered, cartying the
sparkling bowl and its ruby red
contents, Momma smlled and
said, “Oh, that's nlce.” After the
obligatory round of pre-dinner
aperitlfs, it was time to bring
{orth the bounty, As usual, all the
‘women scurried into the kitchen,
Not wlishing to feel un-macho, I

. kind of slithered off the couch,
mumbling something about the
fact that I had to use the faclll-
tles, Then I turned left instead of
right and headed into the kitchen,
It was there I found my older sls-
ter, Roste, preparing to open the
Ocean Spray can on the old hand-
cranked wall-mounted swing-
away can opener, “Dear sister,” I
Interrupted, "This ycar I made
homemade cranberry relish so
there wlll be no need to open a
can.”

I should have known better,
Momma shricked and almost
dropped the Comning casserole of
canned yams baked with marsh-
matlows,

“Mind your own buslness, Lee,”
{Momma has always called me
Lee when she is angry about
something) was her retort. “Eve-
ry Thanksglving we served Ocean
Spray and we will continue to do
0 as long as God grants me the
abllity to be here” At that
moment she set down the bubbly
casserole and whisked the can
from Rosle's hand, only to open it
herselt.

THIS WAS ONE dish that had
come stralght from the can,
While watching her posltion it on
the Currler and lves alde dish, it
almost looked like ahe was check-
ing for the faint indentations on
the cranberry jelly made from
the slde of the can.

I was golng to attempt suggest-
Ing that thix year's Thanksgiving
dinner be at my house.

This column just changed my
mind. :

=) Growers recommend
P/ sugar baby pumpkins
as best for cooking

By Larry Janes
spacial wrller

Three little pumpkins lying very still
in a pumpkin patch on a great big hill,
The first one said: I'm very very green
but I'it be orange for Halloween
The second one said: 'm on my way
to be a jack-oantern gay
The third one said: Oh me oh my
today I'it be @ pumpkin pie!

— a seasonal kindergarten rhyme

HEN GROWING UP, my exposure to
pumpkins was elther culled from a
pumpkin-pateh selection that later would
turn into 2 monstrous jack-o-lantern or
something from a can that ended up in a ple gracing our
Thanksglving Day table.

Little did I know (or carc) that statlstics clakm there
are four dlfferent species of pumpkins and that each
specles contalns more than 25 vartous strains, The
pumpkin belongs to the gourd or melon family, Their
couslns Include the proliferous squash and those
monstrous hill-climbers, the cucumbers.

‘The pumpkin is one of those lowly frults (caught you
~ It's not a vegetable) that subscribes to Andy Warhol's
theory that everyone is famous for 15 minutes of bls or
her lifedme: Seems that the pumpkin's popularity peaks
during the last two weeks of October and thea s rarely
seen or heard from until next year.

‘The pumpkln has even been mocked during the
‘Thanksgiving holldays. When you see pumpkin in a can,
it better say 100 peroent pumpkin because some cralty
old geezer of a food processor scems to think it doesn't
taste very good atone and therefore must be mixed with
butternut and acorn squash.

‘THEN AGAIN, you probably never knew there are
two basic kinds of pumpkins. The first and most widely
known Le, of course, the Jack-o-lantern pumpkin, grown
exclusively for table decoration. The fMesh of the jack is
very stringy and has about as much flavor as a ball of
klte string.

The jack’s counterpart Ls known as the “sugar brown
baby" because instead of belng grown for its girth, it bs
harvested small. The edible meat Ls only stringy from
whence the seeds are attached. Once the seeds and seed
strings are remaved, the meat can be cooked into a very
tasty dish,

It's anyone's guess as to why pumpkins are 30 popular
around the end of October, but rumor has it from a few
local pumpkin growers polled about their stock that the
harvest moon makes cooking pumpkins so flavorful.

Apparently the “light" frosts make the frult of the
pumpkin sweeter. As the vines begin to wither, all of a
sudden the pumpkin gets these shots of adrenaline,
causing all the natural sugars to give it one last shot.
But the sugar pumpkin grower has to work fast.

Perhaps sugar pumpkin growers meet and secretly
st around thelr television sets, watching the
weathercast. When the almanac and weather reporters
beckon a “hard” frost, growers click Into a frenzy trying
to gel as many pumpkins out of thelr ficlds as possible
belore the {rost beglns to destroy what's left of the crop.
Many pumpkins are left in the fleld to help sced next
year’s crop,

IF YOU THINK pumpkins ultimately end up gracing
the front perch or In a pumpkln ple, try agaln. Trendy
gourmands who enjoy eating turtle eggs and ecl lver
ptize the pumpkln blossom as a true dellcacy. These
trendolds look for fully opened blossoms to make sure
no bees are trapped inside. They then dip the blossoms
into a balter and deep Iry for one minute,

Next to the meat of the pumpkin itself inevitably
endlng up in ples, soups, breads and muffins, the next
important by-product is the seeds. Some purists like to
boil them flrst while some elaim the only way to make
good pumpkin seeds Is to dry them for three days before
roasting.
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Proud as Peacocks of Amish turkeys

By Joan Boram
spocial writer

It's always a pleasant feellng to
anticipate a trend, cspeclally
when you're 20 years ahead of the
rest of the world.

Marilyn and Jerry Peacock are
much too nlee ta act smug, but
Peacock’s Poultry Farm has been
selling Amlsh poultry and beef,
supplied by the same 12- Amish
farmers, since 1970.

“It was before Amish was ‘n,
says Jerry Peacock, “and before
people were concerned  about
chemicals and additives. My fa.
ther, Thomas Peacock, was look-
ing for a reliable source of farm-
ralsed poultry and beef, and
someone put him in touch with
the Amish in Indlana.

“The chickens, turkeys, ducks
and beef we sell are raised and
sold without any chemicals or
prescrvatives, It takes a full 12
wecks Lo ralse a chicken without
chemlcal help, as opy
cight weeks with Injections.”

Jerry and wife Marilyn are the
third Peacock generation to run
the business, Located next to the
Peacock home, which was for-
merly the Peacock farmhouse,
the atore also ells Amish jellles,
Jams and rellshes, as well as Am-
ish potato chips, butter, cheese

and brown eggs. There's even
Amlsh popcorn in small burlap

cratlon Shawna, 27 months, and
Nicholas, 16 weeks) — s gearing

bags. All are produced without
chemlcals or preservatives.

“WE HAVE a famlly policy,”
gays Jerry. “We don't sell any-
thing that we don't ltke, 50 we can
glve an honest opinlen. If one
likes something and one doesn't,
we'll carry the item,”

"There's just onc exception to
the rule,” adds Marflyn. “The
candy. It was so good, we ate It
all. The Amish women make It by
hand, and the chocolate was so
ereamy and the mint so fresh that
we Just couldn't keep away. Fi-
nally, we just qult carrying it."

“People have to be careful
about poultry that’s called Am-
ish,” she cautlons. “Federal Com-
pllance Law states only that a
bird has to be killed in Amlsh
country. It can be ralsed any-
where, under any clrcumstances.

“One of our longtime custom-
ers, who is allergle to chemlcals,
bought some Amish chicken at a
large grocery chaln and reacted
to the chemlcals In it. Consumers
should ask for some proof that the
pouliry was actually raised by
the Amish."

The Peacock famlly — includ-
ing Lora and Cyndi (fourth gener-
atlon) and Cyndi's kids {fifth-gen-

up for the holidays. Nicholas is a
mite young to get into the splrit
of the season, but Shawna Is al-
ready adept at helping her
mother put the eggs on the shelf,

HOLIDAYS MEAN “turkey” at
Pencock’s, which sells at least
30,000 of them, wholesale and re-
tall, In o seven-week period. This
year, for the first time, the
Peacock turkeys, raised especial-
ly for them, are wrapped In a
cryovac vacuum bag. Each bag
carries the Peacock name and
spectfies “Amish ratsed.”"

“It's important that the turkey
be sealed In an air-tight bag be-
cause they're not frezen and there
are no preservatlves,” says Cyn-
di, as she feeds Shawna sllvers of
creamy Baby Swiss cheese,

Every Peacock turkey has an
oven tlmer that pops up when
done. Amish turkeys cook faster
than ordlnary turkeys — about 12
minutes per pound, and they're
much jucler than others, as well.

“You want to see a madhouse?
Come out here the week before
Tharksglving. Cars are llned up
on Rochester Road with thelr
parking lights on, walting for
someone to pull out of the park-
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Amish turkeys
from Indiana
are packaged
for Peacock’s
Poultcy Farm
in Troy. Amish

Yoder's jams
are other offer-
ings at the re-
tail store.
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