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- measure
~of 1991

Here 1 5it, gazing into my
crystal measuring cop, {rying to
once again discern the culinary
trends for 1991 This is the list for
what's hot and what's not in the <
kitehen. !

I'm golng otit on a litnb with
my first prediction and bucking
all the type I'm réceiving fromy
manufacturers and retail
establishments regarding
clectronie breadmakers.

This definjtive "gotta have”
Radget, introduced last year and
supposedly gaining in popularity,
will end up being the $300
crockpot that will soon be
drawing dust in the fruit cellar.
Yes, sales will continie Lo be
strong but once eur weight-
couscious soflely wakes up and
smells the bread, they will soon
realize that the tiny foaves these
mind-boggling gizmos produce
are the reason for the additional
bell loops and “button tmoving™
on gur garments,

Personally speaking, these
breadmakers are a lot like my
programnmable coffeepot and just
not worth the effort of {illing and
programsning after a hard day at
the office. T predict they will be
readily available atmany garage
sales when people find L
st too big and bulky for storage.

~===-Orrthe other Kamdanollier™ "™
electronic Kitchen wonder, the *
ation espresso-cappuceine
will slide into the
breadmaker’s place as the “must
have™ for the remaining cold
winter days and nights.

SINCE EVERYONE has hisor |
her chance at Andy Warho!'s
proverbial 15 minutes of fa
you can say goodbye to folks
Martha Stewart and 1"aul

, Prudhomme, As faras.Slewart is
. concerned, I know of no one, tven

~ It'sjust as éasy as pack

8y Phyllis Kragor Stillman
special writar ,
I

OST OF US have happy
memuories of time: spent
in the kitehen watching
someone,

mother  or randmother,
baked.

usually our

mory comes complele with
1] A

- Momma; whose houscgarden
and kitchen all Jook like they
came from the pa
Homes and Garden:
Stewart’s signing with Kmart was
like pulting bely
althe A&I" Inre;
Paul, ctouffe, s
now passe.

Molown is still riding ligh on
the apron steings of Heartland
couking, especially when it comes

“1o restaurant menus featuring the
likes of $14 tmeatloaf and
mashed-patato blue plate
specials. Look for eookbooks thit
will he Teaturing (he likes of 5
forest nuts amd ather ceologr,
sound ingredients from relatiy
unknowns

As much as [hate toadimtn,
the crystal measurimg cupas
predicting  hoom vear for kid-
type food items. With the
tmajority of moms and dids now
working tll after 5. the
able market will
to operale an high
n foord cnmpani

been the proverbial Wednesday

oight staple in maty homes

are now intreducing roek star,

hip and teddy-

bear-shaped pasta that will have

onr evening meals looking hke

something from a circus big-top

catering van

king of catering vans, fhe

© Foud-lo-geo market wili prove that

- s-¥yannt was Justs upke of yeilsen
premature with her caisine-lo-go |
routine. Look for prepared fool
prices to fadl slightly 2
competition INCreases, especially
inmajur supermarkets and
gourmet dehs

Laak for the fresh herb narket
o blogsom this year, especially
wilh basie herb staples such as
basil, oregano, chives and mant
Beeing grown in Justibout ¢ O
garden and upon any window siHl
The Spire istands display shelf
will be relegated to the back of
the grocery store, with'fresh
herbs soan taking over i majur”
portion of produce depiriment
shelves.

Lastly, as the measuning cup
begins to cloud over, coming soon
to mackel shelves i lime for the

diet-ol-1091-will be fresh

Executive Chet
Ed Janos with
brailed Atlantic
_wolttish over

vegetables, with
iobster and herb

v day ouLsidé
rant, safe kitchen inside.

For same of-us, the memory may
extend back in time 10 eneompass a
wond stove and a week's supply of
fresh-baked bread. For others, the
memaory ks maore recent, with a mad.
ern range apd chocolate chip cook-
e

Whatéver the umage, these are
happy memanes of magic times
where flour and other simple ingred-
Lents were transformed into spectaes
ular goodies an afternoon well
spent

NOW, WE zoom (o the presenl,
with two, er couples, single par-
< ents and not icmoment ta spare.
The best we olten hope Lo achieve
in the kitehen 1s throwing together a
ared iy

grilled

sauce.

Y s oo

-

as she ¢

" “belore~beginning, keeping in mind

To do otherwise would be foolbar-
dy, given how long it takes.10 make
anything from scratch, how difficult
It is. and haw many dishes would
have 1o be washed afterward, right”

MAYBE NOT,: Baking from
scratch can be
fast a5 using a mix, if you choose the
right recipes and read through them

how you can minimize the steps
volved and the number of dirty
es produced.

When you bake from serateh you
create something of your bwn, same:
thing that (astes betler. thun any-
thing that eomes aut of a hox: -

In the process, you can hink up
with these magic afternoons from
the past, and with the people who
created them with you,

BAKING FROM scratch also -
dresses one of today's major health
coneerns: putrition. Whea you bake
from  scrateh, you know  exactly
what goes into what you serve.

Take . pancakes. The ingredients
used in pancake mux are virtually
the same

the pancakes from seratch,

casy, simple and

nutritional content may be the same
-+ but maybe not. '
You dan't know, for example, how

aged mixes

bieached {lour. (four, niacin, iron,
thiamine,
shortening {contains: one of more of

monanitrate, - riboflavin),

much salt or sugar was uscd in the partially hydrogenated soybean oil
mux. I you make the akes from b WJfat), cocon processed with .

serateh you can cuntrol-the amount, kali, salt, leavening. (trlealcium
‘or even eliminate sugar and salt phosphate, monocalclum: phosphate,

completely.

© You also can use whatever kind of
- Alour you want — whole wheat, fye,

buckwheat, unbleached white —"in

place of the highly processed flour
L used n the nux

sugar or salt w
you )
serateh you can. use the type ol

AS FOR TIME and dirty dishes, if It
yon compare making pancakes (rom
serateh with a regular (as opposed to

baking soda) and artificial flavor..
Notice that, along. with all. the
- ingredients you can't pronounce, the -
type of shorlening used may be beef

act type is nowspecificd

o don't know how ruch
soed £
browmes

mal from -

vou wint You ¢an also

nslant) pancake mix, you may be
surprised to find that, u
“ead of mix, you need add only
three extra ingredients — sugar, salt
and baking powder o the egg. ol
md milk you hive to add to the mix
anywa,
You can make the hatter with one
bowl, one measuring cup and two
measuring spouns With the mix you
use onlyone Jess item, @ measuring
spoon .
Another example 1s brownies The

ng flour in- -

use @ tesseprovessed flour, reduce |
the amount of sugar and reduce or
eliminate the salt

AS FOR cleanup, you can str the
“hrownie iy in one dish. [ you use
the recipe for hrownies that follow
use Just ene dish, although
S case il’s a savcepan

Looking through any good cook-
ook, vou will find Jots of recipes
that are Lo prepare, are simple
when 1t comes tine to elean up, and
“taste wonder{ul

s those used if you, make’
the

\opredients Bsted on a package of

Howie mix are sugar, ennched

Too Chez changes but

‘Tou Ches Testaurant »

NG 7

/ %% By O\ Novi s gaing o the new
= b @) ear wath a vibrant ness Tok
T/ and s eacting, more

comfortably priced menn
carpimg dospectal place m the
hearts of serions restaurant.
guers. :

Whatever 1991 brings, Two
Chez is a little more.
recession-proof than it was at
Raphael it was
one af the tost expenstve and refinied
rants around . .
s Style s noeh more ecleetie but s
reason fur being, the meaw. s as pronusimg and
interesting as ever

S B Janas van be counted on to tahe
ay foods and turn them inte
Ty entrees,

e does such things as serve chargrilied tuna
vver a spinach salad with artichokes and
raasted pear] onions, finished oftsith a wine
and thyme sauce (§15 50) « ~ .

He serves many enteees “ovet” somuthing
ehe -
Seallops recently were served over a salad of
cncnmber, brocealt, tamatoes, corn and black
beans ($16.95). Attantic wolfish came over a
potalo pizza with mozzafella cheese, bacon,
loma nd broceoli, then was lightly coated
with a garlic-cream sauge ($15.50) -

Althaugh the results of such presentations \
van Iook more hike a slew than an artistic
reation, they are invitingdnd definitely make

3
and smoked shurgeot now being
farm raised and mass produeed

dining Al Too CRiE

A MORE "ordinary™ dish we sampled was

Please turn to Page 2

still on r(g_/j

crisped duck wnd shrnp (8156 Y9 served with
Faasted putatoes, antons, pea pods and a superh
sherry amd sesame sauce with peppers

Though the shritp were's 1ad overcooked.
the duck was excellent and the overall ynpact
of the entree was pleasing

Take shces of Jamaican strip toin and serve
over astir fry of spiey carn, leek, peppers and-
musheooms and. again, you have an interesting
and very hish 1316 501

THERE s hardly anything boring
sver-chatgimg meny, which 1s presented
to guests in a losseleaf binder, .
The menu Covers seviral pages oncluding &
lepgthy, exeellent wine hist), but tlipping N
Lhrough the binder 1 a welcame alternative to
Urving tu concentrate on a recitation of special
entrecs Ihat pever does gIve the diner i good
wiea of how the entrees are prepared
Salads. soups and side dishes are a la carte,
dravisg up the cost but atlowing dinees the
opportunity to mix and match as they please.

IN THE salad deps Wm an
excellent sproach salad served w ivers of
beets, oranges. gorgunzola cheese dnd plnenuts.

Appetizers, or “small courses™ as they're
called here, include an interesting “reduced-
calorie” white tail venison pate that ts served
nver a vegelable salad with a red wine’
vinaigrette

The pate resembled salami; was shaped like
aslice of bread and had a much milder taste
than we anticipated

‘The restaurant is noted for its Baileys'

e NI new tastes——chocolste soup- bt you also £30't §0.Wrong ——— -

Ploaso turn to Pago 2




