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World
depends
on rice

Hice is one of the world’s most
important foodstuffs that
provides baslc sustenance {0
more thap half the population of
the glabe. The cuisines of Japan,
China. India and Southeast Asia
are all rice based; few meals are
served without it.

You will find rice on an African
Babooti dinner table, and ina
Spanish polenta or pacella, a true
Hungarian stuffed cabbage. a
French phaf or an Italian risotlo.
in the good uld USA,; rice
comfortable sitting next to a
meatloaf as it is with a lobster
Newhurg,

Thausands af varicties of rice
are cultivated, but the most
importam distinction from the
cook’s standpoint is the length of
the graun. Long grain rice bas a
deeidedly different texture when
caoked than shert grain rice and
is thus better suited 1o certain
types of dishes.

SOME COOKS insist on
washing or soaking the rice
before Although washing
removes external slarch particles
that might cause stickiness, it
also washes 3 ny vitamin ar
protein enrichment. On the other
hand, some cooks claim that
rinsing gives the rice a cleaner,
lighter taste. Whether the
autritional foss is worth the
impreved flavor, or whether
indeed the flavor improvement is
neticeable. is a matter of
personal taste,

There are as many ways to
coik rice as there are major
arieties. While growing up in

yandotie, Momma served
Jegions of the vencrable Uncle
Be especially
during Lent. Minute Rice was the
star that was usually
accompanied by a picee of Shake
'n* Bake for fish

Arborio {an Jtali
high in starch w.
town aboul 30 il
Basmati (an arematic long grasn
from tndia) w
Even brown rice was relegated to
the health food stare shelves, and
if you wanted rice in five minules
Minute Rice - 1f you could
20 minutes, it was Uncle
Ben's .

For dinner, rice was served i
carte, 1T you adorned it with
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By Geri Rinschlor
special writer

BE CHOCOLATE chup
cookir is undoubtedly one
of life’s simple pleasures

s best laved not only

St 1L tastes 56 good bul

ause 1L brings to mand old-

fashianed ehildiivod memories and.

pleasant Family times.
Constdered o be Americi's
favonte eookie, the chocalate chipis

©relatively new. You will not find a

reaipe inany rookbook written prior

tu 1930

1t wes shortly after that when

Ruth and Kennvth Wakefield opened

their Toll Howse restaurant and snn

i Whitman, Mass Ruth baked all

the desserts for the Toll Hous

cludinig the cookics. One day while
prepaniag a bateh of Butter Drop-

Do cookies, she ran aut of auts and

substituled chopped semisweet

ehocolate

Ax you have guessed, the cookie
was arvelous, and word spread
throughout the 1and about her
dincovery As the slory govs,

o Wakefield later contacted Nestle

and axked the company to score its

chocalate bars to make it caster to
chap whien adding chocolate to
cookre recipes. Nestle agreed and
askedaf 1t could print her recipe on
the wrapper

NINE YEARS LATER, the Nestle

., compiany developed the chocolate

o chipas we hnow it g akeheld
sold il Tegal rights to the use vf the
Toll Douse trademark to Nestle
Aceording to anthoes Larey and

" Honey Zistnan of “The $7 Besl
Chocoliate Chip Coakaes th the
World,” Nestle lostats exclusive
nghts to the Toll House'trademark
1 1983, and 101l house 1s now a
genenie ar deseriptive term for a
cookiv X

The chocolate chip cookie of the

‘90x has taken on many different
deseriptions based on the variety of
choeolate chips, such as mint,

muelted chocolate, oatmeal
and ground huts to the batter
Cookbook author Judith Glaey likes
to use one-half cup of hranan the
basie Toll Howse recipe i place of
ote-tall cupof walnuts add some
Ot Maay conbae shops such as the
I Chip Conkae Company 1n San
riseo prefer aowhite chy e
chunh amd macsdaineg conitipation
Numatter what ¥our preferenece

e hes to eroating a great
P ealate chip eookie s smple
FUE S OUT aproR, Watim up the
W Ketteady o enjoy the best

Cerap cokie, vvert

THE BEST

Chocolate Chip
COOKIE

Rescarch shows that most
profuessionil cooks preferin use a
tecape based on six tablespoons of
sugar for every cup of flour, as
written in Wakefield's original Toll
Huuse reespe The amount of fatas
generally cight tablespoons per cup
of flour. Onee you have discovered a
reliable recipe, the seeret to making
fantastie cookies 15 10 the freshness
and quality of the ingredients
Shupping for quality ingredients
is not difficull once you know what
tolook for Mot recipes
recamtiend butter for tenderizing
msteatt of margarine. Different
brands of margarine contam
varying amonnts of water,
iywhere from 40 to 60 pereent

resulting in a veey duferent texture
coukiv than ane baked with butter.

After seleeung the freshest eggs,
Check to make sure thes are stze
Taege and are at room temperature
hefore usng

SOME BECIPES suggest
unbleached flour white others do not
indicate a preference Unbleacked
flour generally contiuns o tugher
amuunt of protesn, absorbing more
fiquid than bleached flour and
resalts in a tongher cookie
 Chotolate I8 a very imtportant
mgredient i a chocolate chep cookal
recipe All brands of chocalate are
mterehangeadble in i recipe. but
someare better than athers 1 prefet
Swass chocolates such as Tubler or
Lindt, which are sold only in bars
atd st be hand chopped for
conkies Mrs Field' s sempsweet
Sps bave a ool ren
v give vees good results
These chips can be tound 1n most
Rraciry stores

The most impactant preces of
equipnent for making cookies ary

avy-duty aluminum cookie sheetsy
and 2 mercury vyen thermoteler.
Ovens of all types. whether they ure
electric or gas, evin brand new, are
tnaccurate. The easiest way to ruin
# good cookie recipe is overbaking
due to high oven temperatures

1t's warth the investment.to
purchase a mercery thermometer.
Keep it an the oven during baking.
These thertmometers can be found 1n
mont hurdware, department and
kitchenware store

couhte shects with Jow side
enly baked vooktes 8
LT

bhernare the cdges
VeRELable APray such s L worhs
sl 40r s technique

nything. Lwassimply_a shake.al.
s uce. 1 do
remember one lime when Dad
was laid off and leftover nee wis
tossed with a few scrambled vggs
and same frozen vegetables for a
quasi-fri e low-cost dinner.

The busie measured water
method 1s the tost widely used
procedure for producing perfect
fice every lime. The basic rule of
thumb is {1: cups of boiling
water for every cup of riee. Stir,
reduce the heat to a simmer,
cover and cook 20 minutes
Brown rice needs a twofor-one

. TALO L2 Cups water to § cup rice)
and cooking Gme increases to
abiout 4045 nunutes. Wild ric
which plumps more
1'ark hotdog, needs 21
bohing w
about $0-4

cups
r 1o | eup rice and
minutes to cook

IF THIS OVEN s going strong,
* you can da the unlimited water
method {or cooking rice This his
e cook bonhng the rice in ap
unlimited amount of boiling
water for 10-15 minutes, Dran
wellina sieve and p!
ina covered casserole
covered, for 1520 minutes in a
smaoderate oven, for perfect
steamed perfection ven the
micrawave can cook perfert rice
Just double the iquid and cook
[ive munutes at 100 pereent
power, then cook 15 minutes at 50
pereent power.

Any way you look atat rice s a
crowd pleaser. What botler way
tostretel your food dollar and
prepare something a littte
different to aceentuate tonight's
dinner than by cooking rire,

She's go

the line

on kitchen gadgets

8y Arfone Funke
spocial writer

All eyes wateh as Ginger Broume
peels. cores and shices a plump
Granny Suyth appte

In 2 three-in-one process, using.a
special o), Broome has a stack of
'Capple rings
Wil you Jook at that™ exclaims a
woman watching the detmonstration

Hroome places the apples onto
peces of sugar-cookie dough, grates
on some fresh lemon peel and tosses
on e strensel topping. Within min-
utes, the group will enjoy a fresh.
fram-the-oven apple kuchen and
other deliciouy goodies prepared by

Dorothea  Broome of Cagton -
“Gunger” 1o everyone who knows
her. ) .

Broomwe, a 29%-year-old homemak-

~er and mother of four children, is a

demonstrator-saleswoman  for
Pampered Chel, a line of high-quah-
¥ Kitehen 1ools sald at home parties

“Seme atems are available in
stores,” sidd Broome. "What Lhey
are guning 18 a demonstration and
how to care for the products.”

Pampered Chef, based in Tilinnis,
was Jaunched 11 years ago hy Danis
Christapher, a homemaker with «
degree in home econamics.

The hne featervs more than 125

items, ranging from peelers and
cutters for araund §1 each to ceram-
s huking “stanes” in the $25 range.

THERE ARE gadgets to cut and
crimp bitessized appetizer:
ments ta mahe fancy vegg
and pancake molds n thres

dinosaur, heart and leddy bear
All carry o guarantee of one. vear..
some carry longer guar; .
The parhies are designed to be ed-
ucational Broone, anc of a vl ful
of Pamperet Chef detnonstrators in
the Detrot subuebs, does i show-
andetell using the company's sheers.,
dicers, molds and baking pans

Many of the stems have 1wo and
moze uses,” Broome said Most peo-
ple dor’t Bave Uime o go to a spect.
alty store 1o buy htgh-guality items

Todays group of a dozen women
have gathered in the Redford home
of Ruth Monstur Mast are fricnds of
Monstur who meel regu arly to so-
cialize and make erafts

The guests will enjoy
tening Tunch of mini ogg rolls. a
cheesy spinach loafl encased 1n 1
crint, spinach salad and
ahn ambrosia served an
urange cups

"M, we'te gethag a tree cooking
lesson,™ someone comments, watch-
g Reoome assemble the ingredivnts
fut the spiach loal The recipe uses

Laney

=

Ginger Broome shows a carou
station sn o customer's home

tefngerated creseent ralls, frozen
sprnach soutlle, shredded maeratel-
L seater ettty wnd eovked rie

A deleous daroma [l the teom
AN el of it cinpamon rolls
buakes on . Patnpered Chef deep dish
haket The tecipe ases canned eres
cent ralls, cnamon. marganne and

T T AT C e
sel of tools during group demon-

an Rediard.

mut It tapped with o powdered
SURAT Rl

HNrR PRt TATION
ke Bromine expluns that the un
Lezed eeramsie baking preees are de
spied teabrerh msture and pro-
vidieeven heat The food stays warm
for several nunutes after 1t oas re.

low

‘Some items are
available in stores.
What they are gaining
is a demonstration and
how to care for the
products.’

e oslonie only the
Broatne sad
LN soap on thy
Munstut s provided
inREedients for today's
teation sRe o carns bonos
wd free metchandise She
Blu peelvi @ paring
eroand a teal qo
Muhe ek, perfectly haped tasts
TThey are very fine products
Nstur sand
Breome became o Fampered of
1 several months g af.
Ste later
Y Karla Thutmas of
Pampered Chel man.g.

Thie fite Broome sad Wik

“sbard and feur hds. £ has t fo6

Brootie, who enpoys couking,
sested $100 for a Xt of Pampwreg
Chet products and recipes She yog
dene demontrations st lunehtime
the evening and for Saturday bruney

One hostess deeided to hold
3t her office, which has & Xatehey,
Bronme hopes to be dalng parties tor
Souples

T o apply o evervone
Hioome said “The response ko
e o goud  For more iy i
e bent Pampered Chef, iy
455-tiguti




