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It’s cold
and he’s
crabby

1t rust be this cold weather
that brings out the crabbies in
me. Being the eternal optimist,
thank heaven, I don't get crabby
1oo often. But when I do, watch
out.

Having just spent two weeks
doing some incredible travel, I
will never understand how
airlines get away with passtng off
that tray garbage labeled as food.
I took a charter flight to Las
Vegas and was tossed a tray
containing an entree, vegetable
and starch measuring no more
thar three-by-five inches.

It contained something that
remotely resembled chicken,
some rice that tasted like
overdone instant and some pole
beans cooked beyond oblivion.
Couple that with a salad of
questivnable age, a roll that
doubled as a hockey puck, and the
unly remotely tasty item In the
box — a two-pack of Pogen's
Danish Shortbread Cookies —

even McDonald's seunded good on
the way home.

Se you think this only happens
on charier flights, ¢h? The above
.description makes dinner on
United Airlines to New York City
sound like a banquet. The only
word of advice when [lying
domestic, cither pack your own
{and be prepared for airport
* security to crush your Orcos), or
do as I will do from now on, order
a specialty kosher or vegetarian
meal when booking your flights.

ANOTHER OF life’s little
idiosyncrasics Is the meaning-to-
do-well scevers who insist on
[Iing my glass to the brim,
sometimes afier one sip from the
wine glass. Even with reminders,
they all must have gone to that
Biafrian schoal that says you

must drink and eat It all. Things
g0t 50 out of hand at a trendy
Royal Oak eatery the other day
that I'literally picked the boltle
from the bucket and set it next to
me, out of any server's reach.
Head my lips folks: I'll pour my
own wine, whenever T want

1 would love ta get my hands on
the person who invented that
seemingly-innocent-looking
raspberry container that make it
look like ou are getting
somewhat near your maney's
worth, Instead, you open it to find
that the side Rtinona 45
degree angle and what looked like
two cups of raspberries has
shrunk to nothing more than hatf
acup

This entire column could be
spent on television commuercials,
The one that most readily comes
10 mind is of the floor-cleaning
women who can make a dirty
kitchen floor “stane like new.™
Firstaff, T can't just damp mop
my kitehen floor and expeet il 1o

* be even remolely clean. The way
1 cook, this job luras ou( to b(- um-
of those d

With Love:
Desserts
and Wine

By Gari Rinachler
special weiter

OS ANYONE KNOW who St. Valentine
wias? No one seems to know for sure. A

oumber of legends describe the patron of

lovers. Author Edna Barth explains in
“Hearts, Cupids and Red Ros hat carly church
recor A number of martyrs with the name St
Valentine, and they al) shared the same feast day,
Yeb. 14, during the third century. '

In spite af its obscure ariging, the celebration of
love has survived through the centurics. What bet- -
ter wiy to celebrate ihe holiday than with hearts,
the symbal of love: chocolate cheesecake hearts,
pastry hearts filled with custard and fresh feunts,

layer-cake hearts layered with butter-
am, custard cream and strawberries; or frozen
chocolate ice eream hearts filled with lingonberry
saee and topped with bittersweet chocolale,

A Valeoting dessert party is an easy way to en-
tertain beed 11 the desserts can be made abead
or purchased from a number of {alented Tocal
chets or bakers, Complement the desserts by add-
ing four-or five fi ¢rt wines, to create a ma.
Jjestic dessert, wine-tasting party.

 you have never attempted a Lasting party be-
fore, there are some things you need to know, De-
cide on the number of guests, then select a few
surnptuous recipes and a few appropriate d Tt
Not sur¢ where 10 begin? To help out, we

Desserts
served with
dessert wines
include
Individual
Chocolate
Cheesecake
with Passion
Fruit Sauce
(feft and
below, right),
Custard Heart
with Melons
and Almonds .
(below, lett),
and Bagatelle
Torle with
Hand-Molded
Sugar Rose.

ronsulted experts in the field of fine tood and

wine.
AFTER ESTABLISHING the guest lst, develop

DOUGLAS SUSALLA

the menu. Elwin Greenwald of Elwin's Tu-Go in
!( Oak and David Auer of Baking by the Auers
with three

returned our

1.xhulou~. heart-shaped delights. For a party of 10,
the experts agreed five desserts is,a workable
number to generously accommodate the group.

least one

Greenwald suggested the menu hav,

rt. He decided to prepare

u—, heart filled with custard and. topped with
honeydew, cantaloupe and watermclon balls.

‘One of Auer's most speetacular recipes is for a
elle Torte. This French genolse cake s
I.I) red with pastry eream, butterercam and fresh
strawberries covered with a layer of pink-tinted
m.lm; n and topped with a hand-shaped fondant
Lour request
Tu round out the menu, w

with melted bittersweet chocolate.

Five desserts for 10 guesis may seém extrava-
Rant but is essential for a dessert-tasting party
when dinner (s nol being served. One guideline to
keep i mind is that the desserts should be distinct-
Iy different from cach other — a few very light
and one or two of them very rich. For arger
party with 20 guests, five or 31X courses are cer-
Lnly ample, just double the recipe

(\‘Iu)trnhlc d dded an apple-cran-

Tu Your Heart, individual chocolate cherse.

berry enip and w 3anch chocolate e cream

nd i pas

'rved with 4 passion fruit sauc . Blled with hingonberry sauce and topped

Please turnto Paga 2
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Danko flips EN ) e !S in

simmering ’

onions tor Gary Danke hnaws foogd Gary Danko knows
anber- wine Many ehefs hnow food but aol many know

knees sessions [ al\h’u« un.ui

Can yoii really damp mop a
floor it to be elean and
shiny” only person who
has to serape off erud with a
bulter knife while washing my
kitehen floar?

[do the grocery shopping for
the Janes Gang. Someday, [ hope
to getcalled for “The Price is
Right.” [ will never be able to
understand how or why the price

of suap powder can fuctnate, One
week, 1ean get i 46-pound box of
All for $8.99 and two weeks |
it goes [or $32.49. Doe:
Hussein exert control over the
United States laundry market?

“Thitve came to rea

ize that T
have .xlmut i

e h contral o

itch of donble

better is a
chocalate cookies and an
aversized mug of hot chocalate,
especially in the throes of winter

wine Gary unko knows wine because for the last
sevetat been the chef manager for
The Restaurant at Chatean \nmvr.nn Wineryan
i County, Calit

Duting hus togne

ry compote.

7

( Chateau Souveram, thé
Restaurant recemed a four-star eating from the |
e, and Chef Danke was
wthe ’Iu;- 10 New Chefs & 188y
by Foed and Wiine magazne

Panho tecently demansteated his skills of
matchang wine anid food, at Detrort's 1, umlnu( hop

Tt where be partieipated e Gr
presranm “Fiestand foremoal.™ Dk sand
“freahiness i the hidlmark of my cuasine

Begimmng wit a coupe of Mason 1otz
Catrforma Brut Covee, Danko explained that the
Dwentz bad o« French taste because the hmestone
chidh souls dt Deaty age very much ke the solls of
Chanipagne, Franee ¥

20

“The lmMJlm 1m the fond .nul refresh

very colid

WITH THE 1989 Bermyger Napa Vi
Sauvipnin Blane, Danke prepated an
“reshamd Smoked Salmon.wath Fenael, Locks and
Spinach Pnwheels of tresh and stnoked salmon
were quichly sauteed to e, a center of deheate
mek flesh “Salmon 1s a medinm fatty hish,”
Danko I mitehes well with dry, tigh acid
wines ke xauvignan blane The wine's acidity

SR JAGOR EL D888 hotoys aphies

alate 1 prefer this wane schen 16 8 aerved -

focus on wine

Eleanor and
Ray Heald

vuts through the fatty character of the fish just
hike femon.™

Grtlled Matinated Quat) was presented with
Polen

Croutons, Cranberry Omaon Compote and
Vintages (1984, °BY, and ‘H6) of Berimger
ve Cabernet Sauvignon The stmall game
trds matehed with the cabernets because the
cranbernies tied the dish to the wine. The tannin i |
the cranberries Reghlened the frukt character of
the s and acted as the be thal binds

The satne three wines accompanied the third
course of Lamb Medailions, Tarragon Lamb
Faxens and Celery Root-Garhe Puree A
¥ different phenomenon carried off this
wtion The puree of celery root, with its
varthy flavars, pl. ,m.n nst the.natural herbal
qualities of the

complet

o

Serve the best wines early tn the vlll'nl " Danko
advises, “hefore the palate tices or dessert
aroves [serve a 'savory course” fallowing the
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