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Classic
sauces
dying out

In this modern age of weight-
watching and health
consciousness, with {ads coming
and going so fast they make your
fead spin, velvety sauces are
becoming a thing of the past in
the kitchen. .

Is it obscene to dress a fish
with a dollop of orange glaze? My
fresh broceoli shivers at the
thought of a squeeze of fresh
lemon whiere a glossy egg-
cenriched hollundaise used to
envelope it. The next thing you
know, Camphell’s will start
advocating the use of its Cream
of Mushrootn Soup as a soup
instead of a sauce.

Insome of ke trendier
restaurants around town, you can
just about kiss 1he classic sauces
goodbye. Fortunaicly, there are
still a few of the ol bastions (like
Benno's} who can still do justice
to a burdelaise. It ight be
Jealthier for me 1o enjoy an enoki
mushroom puree with my filet,
but a wild mushroom cream
reduction could send shivers
down this spine.

Making a great sauce at home,
always tuens into a labor of love.
A simple brown gravy, delicately
ladled over a mound of hand-
mashed potatoes, can make even
a plate of fish sticks Jook good. Al
dente pasta shimmers under
candlelight, covered with a fresh
basil and butter sauce, Even ribs
can take on a wholr new meaning

when stathered with it hp tingling
baste.

oLp TIMERS use a4 myriad of
kitchen tips when making great
sauces. The ip is only as good as
the reclpe it's making, but if you
find yourself with lumps, curdling
and scparating, you might want
to remember a {ew of these
sugpestions:

& ‘The reason momma's gravy
is 50 good With nary a luinp
that when she goes 1o thicken it |
wilh a flour and cornstarch Jﬂ/.\ﬂ
disolved In some milk, she alw
the Jumps out hejore

uses & smad, inexpensive lea
strainer).

* Emulsilled bulter
(hollanda and bernase)
somelines separate, oo maller
how careful you have been, If this
happens, try removing the pan
{rom the heat and beating in a
tablespoon or two of 1ce-cald
Better yet, place the ey
wirter in a bowl, add just a Jittle
of the separated sauce and beat
until it emulsifies again. Then
Beal e remaining saee in a
steady stream.

® When

g i Rravy or
sauce, o sl develap, 1f
yon want ta keep the gravy or
sauce for an extended periad, do
not bei inan. Tastead.,
remove with astolted spoon. To
in from forming,
a stick of butter or margarine
hitly b the tap of the
sauee with the end of the stick
atlowing a gossamer-thn
fat W prt i

lrwlm,; uf her
sify and ¢
aber hitter

1f you are looking for 2 nitural
saldition (o vour home cooking
tibrary and u\l to learn more
about sie out "T)w
<ump!.u nm.) ol Sauces”
190, \Lu.‘\h

B for more tan 300 great

basles

A simple brown
gravy, delicately
ladled over a mound
of hand-mashed
polatoes, can make
even a plate of fish
sticks look gcod.

By Larry Jones
speclal writor

RISP AND CRUNCEHY on the
outside, tender and delicate
on ihe inside.

Drizzled with real maple
syrup or slathered with butter,
Studiled with blueberrics or
drenched in strawherries

There's little doubt that waffles
will always have the “preferred
favorite™ status among breakfast
and brunch items,

Unfortunately for the history buff,
there is dittle information regarding
\he how and when of 4 waffle’s birth.

WAFE LIKE their cousins
1he pancakes, consist of a thin
mixture called a pour batter — the
amount of liquid and dry ingredients
arc about equal and are wet enaugh
to be pourable.

Most pour batters are classified as
quick breads beeause they use a
leavening other than yeast.-
However, 1 have included a recipe
for waifle batter using yeast that, in
my apinion, makes for an
outstanding addit,
ic ingredients for making
homemade waffles include flour,
baking powder or soda, salt and
occasionally sugar, combined with
hiquids consisting of milk, eil or
meitei bulter and eggs.

Frequently, the same batter can
he used for either panecakes or
walfles, the difference being in how
the batter s cooked

[ prefer wafiles over pancakes,
which are soft and pliable and pet
far ton soggy when bambarded with
accoutrements.

Wadfles are ke ridged potato

s,

AF F LES

They stack

chips. They coddle the syrup into
tiny pools, Cooked properly, they Tet
forth & distinctive crunch when cut
with the side of a fork and chewed

SOME FASCINATING uten:
e been designed to produce
ssic waffles. The iron in which |
fles are baked — giving them a
distinctive gridilke pattern — may
be round, squarc or rectangular.

The most popular waffle irons are
clectric, while others are designed
for use on the stovetop.

Modern technology has devetoped
noa-stick coatings that are far
superior to their earlier
counterparts, when you nceded
almost a quarter cup of oil and a
paintbrush 1o make sure the walfles
would not stick and create havoe.

The more popular ann-stick
maodels on the market require no
advanced seasoning,

A simple spray of a pon.
coating material such as 1
Mazola No-Stick is all tha

required to have them virtually
popping out of the watfler by
themselves.

There are still traditional wafflers
that do not use a pon-stick surface.
for the hard-core wattle
curmudgeon

tick
mor

These should be seasoned prior to
use, with a ritual of gre: cat and
cool, repuit mimmum of three
times before using.

ONAL Fivorite of the
ing is the classic Belgian

These waffles were the hit of the
1964 World's Fuir in New York, and
they are thick, with deeper pockets

than the teaditional waffle.

Classified as more of a dessert
waffle, they are usually piled high
with strawberries and whipped
cream but are equally as delicious
with ice eream and fruit.

Since we, in the United States,
have our classic wafffers and the
Belgians have their own version, it
didn't tuke the Seandinavians long to
develap their own type of waffler
anng fve mterlucking bearts
forming one waifle.

Even the Ltalians have created
therr own version, dubbud 2 przzeile.
that produees i flatter, more coal
1 version of the regular walfiv

HERE ARE
miking walfles

The pan or appliance should be
prefcited to the proper tempetature
hefore adding the batter

FEW tips for

up as /)I‘G(I/g‘/‘k{.&'l or brunch favorite

Electnie wafflers will signal
proper temperatures with a light
Non-cleetnie wafflers should be
heated so that & droplet of water will
jump when it hits the surface of the
hot pan.

COOK WAFFLES until steam is
oo Jonger given aff from the aides of
e walller. Wallles are best when
served Immediately alter cooking,
for best texture and flavor.

For eptimuen results, plates
shuuld be warmed as well as any
rup, butter or sauce
ompaniment. Never stack
affie they will toose their
eris poess and becorme Soggy.

Fxtra waffles can be frozen, well
wrapped, and then t d, but they
will pever have the
flavor as when freshly made

or best resulls when using a
iditional soda-leavened batter.
W the batter to sit for up Lo one
or adter mixing
This tevrhmgue relaxes the botter
and inakes it arier, resulting o s
tnure tender product Buttermilk,
huckwheit and sourdough
will develop greater char,
alowed (o stand Lor the
amnunt of tine

1

SHEANBLZGY

John DiCecco., exccutive chet at.the Mayflower Hotel, shows

dishes including Star-Spangled Chicken Salad.

Wattle irons in-
clude pizzelie
maker, which
bakes thin,
delicate piz-
zcltes (left);
classic watlier,
for homeslyle
wallle rounds;
and Belgian
waftler, with
extra-decp
pockels (ta-
blecloth cour-
tesy of Wil-
hiams-Sonoma,
Laurel Park
Piace, Livonia).

I JAGDFELD/stalt photographer

FROM IER new book “All New
Hints from Heloise™ (Putnam
Publishing, 1989, $9 95), this
houscheld authority says that walfle
won gnids can accumulate burned-on
Rrrase.

To clean metal grids, place an
ammonia:soaked paper lowel or
napkin between them, and feave it
overnight. Then brush with steel
wiol

If you have non-stick grids, follow
manufaclurer’s iastructions so the
surface 15 not damaged

The author goes on 10 say (hat new
or recently cleaned grids can stick
and for best results should be
greased well with an unsalted fat
and then preheated thoroughly
before using.

IF YOU ARE considering buying
a waffler (what a great Fathet's Day
Rift tdea), non-clectric varieties start .
at around $12-$15.

Electric models start at $39.95
nd creep upward, with the priciest
having interchangeabte grids and
coaking surfaces for all types of
waffles, pancakes and grilled
sangwiches

A personal recommendation calls
for censidering a Black Angus
walfler Lreceved one for 3 wedding,
present 18 years ago and 1t's sull
FOng strong

Best to begin with a baswe watfler
and then. as the tecd arsses, cansider
buving a Belgan wilfler and or
preselle

recipes, ffage 28

A historical place to dine

one restaurantarnutd
eems to have stopped,
== At s the damny; veam nf the Mavilower
Hotel i Plymouih The dinng teons |
g Ty wears (he wame endearing

decar 1t bis hard for years ever

saner hotel owner Balph Lorens
s devoriting frat at 3
Tants did fittde more
fo s coat uf pieint and cover
howhite claths
The featmve

Hall 1n Mass. Then huving the photos blown

. eetatiehed and ftted int coves along e ding
o walls The tost itseld 1 pattocned after ofe tonm
wnthe governon s cane oo Wthumsbor, Ve The

ity paantings 1o Pilrin

Fesult i o musen Lhe atinesphere, where seetes af
< M setts sarraund
RUesls
Its historie theme weven the phore number 453
1620 apas ko sapmfieant sdaled N0 UEPEOISIAR. faven

the natute of the ity af Plymonth and the Lorens

Lty bompstanding, role 1 the commuity Lutens

S history never goes out of sty le” and he has

that -

But.atmosphere, or ambienee, i ogly one element i

it out What aboot the fomd” Notsurprisiogly. the

MayHower menu follows a ridibonal caurse here ton

steak, chiehen, Dah o auesty serod, and 1ibs dre served

baked, treaded and broted A few more conlemporary

nlh ringy are the cajun serod and sswordfish steshs
hovar arotiid $9 95-$12.04, with o few

exer v*pnmh for -t full meal

{ both
v

Jml his rsanth they are of fening a combination
for 39 46 Although the serod almandine 1y 4 spe
wars our beast favorite entreg [Laeas dry
and o tad overcooked The same could be said for the
leak. which was cooked beyond Lhe degree ordered
A clucken preata entzee, with mushrooms and
arbichokes addéd to the eream sance, was prelty good

Tocardds

AND SCRODY are the restaurant’s speck mm-\. . .
Ratinpg *

stless, boring .

amnd the best prepared of the four entrves we tried
Abin, asteak and Jobster spectal of the eveming lowked
wonthwateringly fantastic, anly to be overcaohed

A seafood appetizer gve is a taste f the serd
eserud rolled i bread crumbsi thal were tisty
appenzer but seemed tow bland to take on
s many apparently do The shitimp and seallops i the
appetrer were much Gistier, cooked more
apprepriately than var wasm entrees. Accompantments
L bked potato. nce o fries, are about average, with

el patato the best selection

aHlyou-can-eal dinner salads are good. espectally
wath the hpusennide cteamy garlic dressing Dusserts
ate terrilic, mest aotably the lemon mecmpue e and
the rice puditing. both served 1t hearty portions. Next
tme w start with dessert

Fhe sers srendly - and faniliar Several
MWastresses have warked there for years, as many as 25
years

et Hotel 827 WA Artn
a0
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Tran, Pipmienth did-
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RATING GUIDE

* Averiage (lots of places with leuur quu’llm
* & Good

* %k Very good

* % & & Excellent

* % % k% Canslstently ;uprrb — arare honor




