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Fish gets
-his nod
if poached

During the dog days of
summer, a visit to any restaurant

. poached fish on the menu
automatically gets my nod. Let's
.face it, there aren’t many
restaurant kitchen staffs that feel
?omlnrtnblc preparing poached

ish.

Most fish lend themselves to
Irying, baking er brolllng, but
* 'when poaching is mentloned,
immedlate thoughts of firm-
fleshed {ish like salmon, Lrout,
grouper or snapper are chosen
99.5 percent of the time.

To poach a fish L1 to cook it in
liguid, usually flavored with
vegetables, herbs, scasonings and
wine, You can serve poached fish

. warm or cold, with the chilled

- version upually making the
appetizer or salad routine and the

“ hotter version shoring up the rear
as an eniree.

Poaching is a time-honored
praclice. Some critics will go so
{ar a3 to say that poaching causes
some of the flavor of Lhe fish to
disappear in the poaching liquld.
Personally, I disagree, based
solely on the concept that by
incorporating herbs, wine and *
broth, the fish can only become
more flavorful through the
cmkln g pmc&

MASTER CilEl"S will tout Lhc
fish poacher as the sole means of
preparallon, This elongated pan,
4:to-B-inches high with a llft-out
_tray, usually requires two
burners on the stove, not Lo
mentlon the necessity of storage
between uses. T don't have enough
cablnet space as it is, let alone for
a fish poacher. If poaching
indlvidual flllets, I use my
Farberware dutch oven with
tight-fitting 1id.

The poachlng of a whale fish or
large fillets finds me bringing out
the oblong enameled roaster.
Both work equally well,
especially when using a roasting
rack {o keep the fish off the

bottom.

There are only two steps in the
poaching practice that would
require some amount of culinary
kLl The first, preparing the
proper poaching liquid, suggests
common sense. The use of high-
salt bouillons or harsh red wines
are discouraged while the use of
white wines, light broths and
fresh herbs are more commonly
accepted.

In addlition, chunks of fresh
vegetables such as carrots, celery
{especially the tops) and capers
make flavorful additions. Milder
herbs such as parsley, chives,
thyme, marjoram and bay leaves
are most widely used.

The sccret here Is making sure
the poachlng liquid has come toa

“full rolling boll with the additions
before adding the fish.

‘The second Important step ts.
timing. Individual {illets already
skinned and boned will need 10-15

“minutes of poachlng. Whale fish,
gutted and scaled, coming In at
around three pounds, requires
about 20 minutes. Agaln, the
secret Is to bring the poaching
liquld to a full rolling boit with
the vegetables, broth, wine and
herbs and then, once the flsh is
added, cover and lower the
temperature to barely a simmer.

USING A firm-fleshed fish such

as salmon wlll allow the preparer
.ta perform the “flake” test. After
sufficient cooking, a fork inserted
Into the fish and pulled will flake
when pulted with the fork,
Novices should always begln
testing the fish earller because
you can always add cooking time
but can never take It away.

Poached fish usually s served
with a avored mayonnaise or
light cream sauce to accentuate
the Navor. A personal favorite
calls for mixing one cup of
mayonnaise with the juice of a
fresh orange.

Try poaching if you are looking
for something to cook that not
only will make a stunning entree
but an equally stunning appetizer
or salad.
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OR SEAFQOD lovers, a quick quiz.
What's the surest clue to fresh fish?
How can you be certain you're paylng for
Mexican white gulf shrimp nnd not Lhe less costly
Indian tiger varicty (hat looks the sa)

Where can you locally buy delecubly dcllc!ou: brill, a
popular English flat{ish?

‘Answers are: Fresh {lsh smells “occany” and the smart
buyer always performs an on-the-spot smell test. Fish
should be purchased only from a trusted and rellable
source. Jack's Seafood Market in Flrmlnxtun Hills carrles
brlll.

For other questions, tn facl, for most any questlon at all
about seafood, try calling Brad Vargo at Jack's. You see,
since Jack's opencd last August, “Brad’s hotline” has
inadvertently evolved.

“I must get four, flve, six calis a day, uscally In the late
afternoon, people cnlllng wlith all sorts of questions about
fish and how Lo prepare it. We glve tons of advice. We
welcome the calls,” said Varge, an enthuslastic award-
winnlng chef who manages Jack’s for Farmington Hilts
ownets Jack Galopin and Mike Adler.

WHEN IT COMES to questions, Vargo likely has an
answer. “Seafood has always sort of followed me around.”
During 18 years as a professtonal chef, he won culinary.
awards In 1978 and 1984 for such creations as crab bisque
and poached salmon.

If no answer is readily apparent, Vargo wlil scarch it
out, as in the case of brill, requested by an English
customer. *That one took a while,” he sald with a laugh.

Brill Is not the only unusual offering at Jack's, Ever tried
parrot fish, a coral swimmer from the Florida Keys that is
both dellcate and dellcious in taste? How about wolffish, a
fearsome-looking catfish from the ocean that is excellent
bralled, grilled or baked? Or Loulstana redfish, delicious In

- Cajun cuisine but often unavailable at the market?

Jack's also offers seasonal catches, with daily speclals
on the catch of the moment. Coming up In July and August
— mahi mahl, yellow fin tuna, halibut, Norwegian salmon,
pickerel and sword{ish. Dependling on the varicty, prices

Fish lovers'|
‘HOTLINE"

$  begin at $3.98 per pound.

or trout as brow:

might get a flshy dcal mle sold as Noul

Vargo stresses caution n buying ua‘% Otherwise, you

Brad Vargo of
Jack's Saalood
Market In Form-
ington Hills shows
olf a 14-pound
Cape bluelish,
{Bolow) Parrot
{lsh {foreground),
Boston mackore!
and jumbo shrimp
are some of the
olhar olferings,

SHARON LaMITUX
sall photoyrapher

cod as haddock

Favorite spot
dedicated to

" DISHING | The Golden
['e) Mushroom has
Ir UT  beena culinary in-

stitution in the De-
iroit area for 19
years.

Nestled at
Southfield's  busi-
cst Intersection at
10 Mile and Sauth-
ficld roads, It has
survived — and indeed thrived —
under the watchlul eye of master
chel/ partacr Milos Cihelka and ¢x-
ecutive chef Steven Allen,

One cannot help but be impressed
by the restaurant and its trappings:
impressive starched table linens,
West German floral-pattern china,
crystal and silver.

The dining room is arranged to
glve customers privacy, with booths
and tables adequately spaced. Ser-
vice Is attentive but not overbearing.
Nearly half the tables are deslgnated
non-smoklng.

AND THEN there Ly the food. As
its name suggests, the restaurant is

an oasis for mushroom lovers. Sever-
a) types are available and served as
cither an appetizer or accompani-
ment to an entree.

To show its dedication to the edi-
ble fungi, the restaurant greeis
guests with a three-foot statue of
1his region's granddaddy mushroom,
the marel, which guards the less-for-
mal Mushroom Cellar-lounge down-
stajry.

Onc thing dincrs are rcqmrcd 1o
do is make a lot of decislons. The
process beglns with deciding what
type of botiled water to have, cither
spring or sparkling.

The fun starts with complimenta.
ry hors d'oeuvres . Roasiced, pickled
swect peppers with Italian parsley
and splees were nicely sour, while
the cucumber picces with salmon
mousse, topped with golden caviar,
were smooth and tasty.

Two slgnature appelizers are
winners: the pate of the day, on this
occasion a venison tenderlain sur-
rounded by venlson mousse and pis-
tachtos with a layer of shiitake
mushrooms; and a varlety of wild
mushrooms sautced and served in a

n tro

Other advice: flsh :hauld be used the day.of purchase; it
freezes nicely if packnged corectly; best buys are seasonal
catches; and beware of fish that carries a slightly
ammonla-like smell. “It's not spoiled, but it's not fresh
either.”

For a "“one-of-a-kind Laste treat,” Vargo recommends the
soft-shelled blue crab from Maryland, his hattest seller.

The soit shell varicty has molted its shell, renderlng the
cntire crab edible. “It's a little pricey but if you've nevér
had one, there's nothing else like it in the world.”

'YLAND CRAB cakes are also hot Items, prepared
by Vargo and prenounced the real thing by a discerning
Maryland native who questioned whether a Michigan chef,
award-winning or not, could really make a genuine
Maryland-tasting cake. The key: "‘using nc(ul blue crab.”

Vargo draws on cullnary experience as a former chef for
Jacques Seafood in Southield, Haymaker’s in Lake Orion
and the Hotel St. Regis and the 1940 Chop House n Detroit
to prepare soups and salads of the day at Jack's, Including
chowders, bisques, gumbos and gazpachos,

Al prepared foods are made with an eye to health, such
as Jack’s Neptune salad of crab and shrimp nuggets
blended with mayonnaise, which is low in cholestero).

So, now you have an excellent fIHet of stirgeon, lake cod
or whltefish. What to do?

Again, Vargo has a ready answer, presented on alternate
Saturday afterncons free of charge when he demonstrates
seafood cookery technique, followed by tasting parties.

*“I do basic and very intricate recipes,” things as basic as
grilling seasonal fish to preparing an Americana feast.
Garnishes such as the popular Inner Beauty Blue Marlin &
Fish Sauce and condlments such as broiling baskets or
Smoking Herbs for barbeciiing — items Vargo uses In the
demonsiratlons — are available for sale.

Jack's Seafood Market, 33224 W, Twelve Mile Road,
Farmington Hills, phone 489-5750. Hours « 10 a.m. to
7 p.m. Monday-Saturday, Call market for dates of
demonstrations,

See Reclpes, Page 2B.

brown sauce hinting of sherey. A Y-
ounce serving ol Beluga caviar is
$55

OF THE SOUPS sampled. the
house specialty Golden Mushroom
and _the lobster bisque with large
chunks of lobster and velvety sherry-
{tavored broth were both excellent,
although the favorite was the daily
special curry crab with sweet crab
meat and intense yc. not overpower-
ing seasoning.

Dinees next can choose between a
house salad of fresh Boston lettuce,
drivd cherries, red onions, walnuts,
blue cheese and red wine vini-
agrette, or a very good Cacsar salad.

Perhaps the most-difficult thing to
do at the Golden Mushroom is select
a wine to accampany the entrees.
The lst is mind-boggling bath in
breadth and price, undoubledly one
of the largest sclections of any res-
taurant.

Prices range {rom a $5.50 glass of
Kendafl-Jackson chardennay to a
4600 botile of Chateau Margaux.,

A handtul of special seafood and
game dishes were rattled off at °

amazing speed by the waitress,
These include sauteed saft shell
crabs, sea bass with a citrus sauce,
and a slightly salty veal steak with,
what else, mushrooms.

AMONG THE regular main dishes
is a terrific medallions of venlson
tenderloin with sauteed morels in a
cognac sauce served medium-rare as
ordered, accompanicd by spaectzles
and fresh asparagus.

THE GOLDEN MUSHROOM * % %
18100 W. 10 Milo Road at Scuthlield Road,

Southlield, 559-4230

HOURS: Lunch, 11:30 am. 10 4:30 p.m
Monday-Friday; Dinnor, 5-11 p.m. Monday-
“Thursday, 5 p.m. 1o midnight Friday, 5:30 p.m
1o midnight Saturday; Closed Sunday.
Rosorvations suggested; a must for Friday-

Saturday.

PRICES: Lunch $8,75-$19, Dinnor $17.50-529.50.
Visa, MastorCard, Diners Club, Discover and Carte

Blanche accepled,

Stovan Allea, executive chof {left),
and Mitos Clhetka, chal/pantnar,
display dish of grilled breast of
barbarle duck and morel mush-
rooms stufted with duck moussa.

{Abova) fole gras terrino.
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Another dish we liked was the
scafood fettuccini, featuring al doate
pasta with plump shrimps, scallops,
mussels and crabmeat.

Restaurant rericws are written
by four staff members on a rotat.
ing basis. Any questions on re-
views should be directed to Ethel
Swmmons, food editor, Observer &
Eccentric, 36251 Schoolcraft,
Livonia 48150, or call 953-2105.
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