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Add flavor
‘with your
own herbs

You re mdlng semeone who
ﬂrmly believes that there should
be 30 hours In every day because
you can't accomplish everything
in just 24,

As If 1 dldn’t have enough ta do,
1have discovered 2 new hobby:
herbology. Granted, I've known
about, and cooked wilh, herbs for

many & day; but lately, more and

«more little pots have been
Ppopping up on my eastern-
-exposure Kkitchen window,

Now whea I stroll Into Kmart, I |

hend for the garden center -~
" instead of the foothpaste atste. I°
even want a pllchlork formy

‘birthday.
Every day I-venture into the
———garden;praying-thal-this day-

prayl
mlghl be the day T find the soll
‘crumbly and ready to be tliled.
The compost heap Is fllled with
:Tast summer’s grass clipplngs,
all leaves and winter's old
qudmm and compostable
arbage. Soon a rich, molst
humus wlill be ¢ and worked
into the ground, enrichlng the
soll.

My garden has always sprouted
parsley, basil, chives and
tarragon; but 'thts year, tiny peat
pots will blossom with oregano,
opal basl], watercress, dill,
chervil, thyme and mnrjnmm

. Instead of paying the grocery
store $1.69 for a minuscule bunch
of cilantro, my black bean
burritos will be garnished with
cllantro plcked fresh from rny
garden.

_INSTEAD OF a jar of dried
Splee Islands dll, tho di)] butter
for my panfried walleye will be

. as{resh as the walleye itself. I
can close my eyes and imagine -

the thirst-quenching propertles of -

a pltcher of homemade lemonade
dellcately flavored wlith fresh
-mint leaves and a hand{ul of
lemon balm.

Last summer’s favorite cold
vichyssolse will be bumped and

. teplaced with intrigulng new
flavors of sorret and savory ina
cool chlcken stock with heavy
cream.

If all of thls has you thinking
how (o transform a small corner
of your garden into a herb patch,
waste no me starting little pots
on a sunny windowslll.

Come May, the frult, flower -,
ang vegetable plant stands al]
have parsiey and chives, but few
have the more exotic herbs that
can transform a plece of broiled
,codfish tnto an aromatic and
incredibly tasty culinary
creatlon.

= No room for a gun’ien, you sny" 2

Even apartment or condo patids
that get the nurturing sun's rays
<an grow an admirable herb
garden uslng window boxes or
large planter boxes.

MANY OF the more exotic
herbs are avallable through seed
catalogs, but a surprising
malority can be picked up localty
at Frank’s Nurseries and any
upscale lawn and garden center.
There are also a multitude of
' books avallable at a local
bookscller on herbs~

° When I think of herbs, I think
food. A trip to the local bookstore,
however, will show that when
other folks talk herbs, they can be
used for heallng, flowering,
decorative and aromatic
purposes, not to mention for

" essential oils and arts and crafts.

1f you arc interested in
furthiering your knowledge about
herbs, you can subscribe (o a
quarterly titled “The Joy of
Herbs™ by dropping them a line
at P.0. Box 530317, Blrmingham,
Ala, 35253-0317.
- Twas handed a copy of the
‘Summer 1990 issue and found it
chock full of ldeas for uslng herbs
when grilling, herb projects for
chlldren and using herbs for fund-
¥alsing, ot to mention the -
planting of numerous herb
gardens and supplicrs,
Start it now, and you'll Lhmk

me come July,

Foolin "‘around
with berry fools

Shown here are a rasp-
berry fruit fool covered
wilh fresh strawberries
- {above) and Squire's

{right), an English cus-
A tard dessert with layers
{ of spongecake, coffee
cream and fresh raspber-
ries,

The name con-
jures up images of
quiet, peaceful-
- contented-

Happlness Garden
restaurant pro-
- vides all of that, it
also has a spark of
excitement.

This Southfictd
restaurant promises " Korean,
Szechuan and Hunan dishes — but
these are far from the expected en-
irces.

Each of several entrees we've
tried over the past few weeks has
had a special zlp, a flavor or a sea-
soping or a treatment that turns
what could be an average meal into
a memorable experience.

TAKE TIIE Szechuan Hot Orange
Beef, an cxciting dlsh with” very
lightly battered stgips of beef cooked
with sllces of ora.nfcp«:l and heavi-
|y coated with a holain sauce,

[t was terrlfic, with the coglneas
of the orange tempered by the hot
seasonlng of the hoisin sauce.

The restaurant features an ex-
traordinary array of sauces with its

.enfrees — and just like the holsin

sauce, they scem Lo havc A llmc spe
cial treatment.

One entree called "l'thlar Chl-
1 Garlle Sauce™ is prepared with
scallops, shrimp and chicken along
with onions “and green and red
peppers. N

Sounds good, but not too excltin
Then you add the chili garlle savce,
and volla — a great meal. (The
shrimp and scallops were cooked

-perfectly in this entree,)

Coftee Raspberry Tritle .

GARLIC BLACK bean sauce
livens up the Singapore chicken en-
tree, with its stir-fried onjons, green
peppers and carrots. Hunan squid
features a hot scallion’ wine sauce,
and a couple of beef entrees come in
an onion sauce. Even the lemon.

chicken entree ts jazzed up with a |

taste of garlic.

1t must be the Korcan-influence
that works such magic on this Chi-
nesc¢ meny,

The restaurant is owned and oper-
ated by the Kim family, natives of
Korea who formerly owned the
Seoul House on the west side of De-
troit.

STEVE CANTRELL/stat! photographer

Although the menu presented to
guests lists Chinese dishes, 2 Korean
menu with the Seoul House name im-
printed on It will be provided upon
request.

This menu fcaturcs entrees rang-
Eng from cold noodles with skate fish
and a cucurmber sauce ta squld, oc-
topus and an entree with the unusual
combination of squid and beef,

Prices are in the $6.95-§15.95
range, whereas In the Chinese menu
the prices top out more around $8.95
for a complete dinner.

‘THE RESTAURANT lItsel! is un-
pretentious, fairly bland in decor —

By Gerl Rinschler L category of the 1990s, but nooge
special wrltor ; should live by lro;:n yogurt alone,
- . So to justlfy enjoylng the”
OU PROBABLY doa't richness of a raspberry trifle or
associate April Fool's strawberry fool, complement the
Day with the English menu with low-fat, low-calorie
dessert, berry fool and, ched fillets of
until recently, n:llher didI. le: ed chicken and
maost creatlve cooks, I'm always ed colorful”
looklng for a new dish or
impl{nuon l:lbe the focusof a n for serving
uncheon or dinner party. berry lools and trifles is late spring
Although April Fool's Day and throughout the summer wgen
celebrations have never been local raspberries and strawberries
established as an American are {n season.
traditton, there's no time Uke the But during AprH) and Moy the
present (o start. supply of imported berries
Looking back through old mies more affordable than
English cookbooks for frult foo) winter berrles. The frult puree for
recipes left me In a state of a berry fool can be made with
conluslon at flrst. According to - frozen berries and then garnished
Jane Garney, author of “Great ‘with a few fresh ones, +
Britisk Cooklng,” a.fruit foo! was
. originally a syoonym for trifle, BOTH THE berry fool and berry
meaning something that was trjfle can be mnd‘:lyn advance.
trifling ~ a thing of little- - Nejther recipelsdinicultte |
m dently, & rtor prepare. ,
betry puree mixed with clotted The secret to making a fabulous
cream was considered by cooks to trifle lies In the cooking of the
be .-n mem trifle, during tbe ISLh English custard. It's quite simple to
make a perfect custard without
Now this is where it gets trauma ﬁ: trepidation.
confusing. During Lhe 17th century, Beat the egg yolks and sugar
the fruit fool evolved into a dessert ‘well with a wire whisk or mixer
which resembled a trifle. untll it is light colored and the
The eream was eariched with sugar begins to dissolve. To
cggs to make a custard, which was prevent the eggs from curdling,

then layered over Savoy biscuits or
strips of cake, which were first
soaked In wine or sherry. The -
custard was covered with cream
and garnished with almonds and
glazed cherrdes,

AT SOME polnt before the 18th
ceniury, the English cooks reallzed
that enriching lhc delicate flavors
of fresh berries was unnecessa; -~

Ty
‘and the traditional fool returned

back to its origlnal form.

.. If you're wondering what . L
appened to the trifle, it developed

its own dlstinction, The

Edwardians are glven eredit for

the trifle as we know it today. A

" trifle is a pudding made of a split |
be:

spongecake spread wi

Jam and liberally doused wlth
sherry or brandy in a dish to which
berrles are often added.

The whole Is then smothered In
an English custard, topped with
whipped cream and decorated with
morc berries or cherries and
slivered almonds.

Although the frult foo) was
considered to be a light, alry
dessert In the, 15th mnlury, It fits
into the high- fat, high-ch

- berry fools and trifles are most

you must very slowly add the hot
milk to the beaten yolk mixture,
stirring constantly with a wooden
spoon. . .

To avoid over-cooking the
custard, set 2 candy thermometer
into the pan. Remove the custard
from the heat when the
thermometer reaches 165 degrees.
Continue to stir or whisk
vigorously to cool, then add duirvd
flavorings.

Although it may nat be mnllnl

attractive when served in clear
glass or white cups or bowls. When -,
preparing both desserts In advance, i
refrigerate them directly in their

serving bowls and garnish with the
whipped cream just befare serving.

MANY VARIATIONS of both
berry fools and trifles appear !
throughout history. The 17thand |
18th century writers describe frult |
focls made with blackberries, !
raspberries, gooseberries and-
more.

except that the grayish walls are set
off by strips of burgundy and blue-
green trim. The closest it gets ta a
garden is the strip of plants along
the half-wall that divides the dining
room.

A tlp for those who are cautlous
about scasonings: In the entrees we
tried, the “mild” was hot enough,
probably medium-hot by most res-
taurant standards.

Detalls: Happiness Garden, 29295
Southfield Road, in Southfield Com-
mons ‘strip center [ust norih of 12
Mile, Southfleld. 569-5720, -

Ilours; Monday-Thursday, 11:30

am. to 9:30 pm,; Friday-Saturday, -

"$6.50-$9.95.

Sce recipes: 2B |

11:30 a.m. to 10:30 p.m.; and Sunday,
-1-8:30 p.m. Carryout available.
Prices; Lunch $3.95-$5.95, Dinner
Vlsa. MasterCard,
American Express.
Valve: Expect’ an exciting meal
and very reasonable price.
Ratiog: % & % .
RATING GUIDE
* Average (lots of places with slm)- __
Iur qull!y) .
Good

* * * Very good

* % ¥ % Excellent

* ek kok Counslstently lnperb —a
rare hooor .

JERRY ZOLYNSKY/stalt photograpter

.KiKlm of anﬁlnen Gﬁvden shows two of her
restaurant’s specialties {left), Hot Tung Ting
“Chicken, a Chinesae dish, and Yang Jang Pi, a

Korean

nd
plale is also shown above,

g plate. The !




