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taste buds

chef Larry
Janes

Pretzels
"add twist
to picnic

If you are planning a German-
style plenlc, bestdes rolling out
the barrel and having 2 barrel of
fun, add to the festlvities with
homemade pretzels.

Who in the heck makes
homemade pretzels in the mlddle
of summer? I do, and 1 learned
from my momma.

Every now and then, during
summer vacatlon, the heat and
humidity have a teadency to
clash with god-knows-what and
produce a day of raln.

Not just any raln, mind you, but
a mlnl~gully-wusher day that bas
a tendency to freshen the alr,
walter Lhe grass and cool down the
environment, if all but for very
short time.

Havlng six kids, Momma wasa

. pro at keeplng us busy on those
rainy days.

Tdon't remember malls or
video arcades, 50 1f we had

" already seen the movle at the
nelghborhood theater and dldn't
have enough money to go
bowling, Momma would get out
the flour, yeast and herbaeeous
sceds for a fun afternoon of
pretzel making,

The only thermomeler we bad
was the one outslde the kltchen
window that told Dad how well to
dress for the day at work.

Nowadays, equipment-shocked
cooks wouldn't think of proofing
the yeast without just the right
(103 degree) temperature water
for optimum results.

Momma's thermometer: her
pinky finger and the llne, “That
Ieels just about right.”

. YREMEMBER that wait for
the yeast to proof was as long as
the intermission on a double-
featured Saturday alternoon.

1t it didn't start bubbling within
10 mioutes, we would try agaln.

While the yeast was prooflng,
the argument about hand washing
was always prevalent,

After Slssy and I had already
washed once, we were Instructed
to do it again and “thls time with
soap.”

1t was then that Momma would
get down on her hands and kneces
and search the bottom cupboards
for two equal-slzed pans and
cookic sheets,

Momma knew that {f Sissy’s
bow! was stightly bigger than
mine, a battle would take place
that could never be resolved.

After slfiing the flour and salt
with our hands, of course, we
would scream in unison,
“Eceecuuuuunuuun!” as Momma
poured in the lukewarm water,
oll and yeast mixture. No wooden
spoons here. “That’s why the Lord
gave you hands” was all we
remember.

Alter combinlng the mixture
and belng sure to “clean the
sides,” we turned the dough onto
a homemade kneadlng board that
Dad assembled out in the garage.

This was the classic
breadboard, for It even had a
Little Mp that wrapped preciscly
around the dinlng room table so
as not to slip while working the

“dough. Dad made two. I stlll have
mine, ] wonder if Sis still has
hers?

As klds, we never knew the
meaning of “knead unilt smooth
and elastic.” For some odd
reason, Momma could tell with
the punch of a finger. We dlvided
the dough into 24 pleces each,
then proceeded to roli cach plece
Into strips, about a foot long, glve
ortake a few inches.

IMUST BAVE been 17 before 1
realized how to twist the dough
Into pretzel shapes, Now I will
never forget and someday hope to
teach my kids the same.

Before baking, a fight always
ensucd about what to cover the
pretzels with.

Our favorite was salt. Momma
like poppy sceds while Dad
always loved caraway, especially
with his beer, Speaking of beer,
that was one of the few times I
ever recall Momma sitting down
wlth & can of Pabst, us with our
Kool-Ald, all slnking our teeth
into pretzels hot from the oven.

That was one lesson that could
never be repeated ina cullnury
arts classroom.

Party hea rty

German food

By Geri Rinschler
spoclal writer

through my gourmct journal it wasas if I
was sampling the splendid culsine of Baden

begln to plan our annual, summer,
backyard party for famlly and friends,
The menu usually features a vnrlcty

Jusr ABOUT this time every year |

of cold made y

and Wur all over agaln, On this
particular trip, my culinary adventures
began In Frankfurt, then south to Rothenburg
on the Tauber Rlver, Hlldeberg and then to

Stuggart,
Rothenburg oder Tauber, which Is just a

upof
platter of chilled poached or smoked llsh
fillets, grilled veal bratwurst (which is then
steamed in dark beer), a noodle or spatzle
salad, assorted vegetable and mixed green
salads, a baked frult tart and traditional
German splee cookies.

You may think the menu was inspired after
a pleasure trip through Germany, a few
years ago, and you're right. It was during
that trip, when 1 became reaqualnted with
the fact that German food Ls healthy, fun and
qulte diverse.

Although most of us thlnk of German food
as one continuous sausage and schnitzel feast,
German culsine Is ncarly as diverse as our
own. In the same way many tourlsts keep a
Journal of thelr travels through muscums,
gallerles and hlstoric monuments, a food
writer records the elements of every meal
accompanied by llttle sketches of the
placement or arrangement of food

leisurely drive from Frankfurt, Is one great
array of breads, cakes and other sweet,
buitery pastries.

At the Goldener Hirsch Hotel, an old inn
built in 1500, with a spectacular view of the
Tauber Valley, one finds Kalbsteak Zurich a
veal steak served with fried potatoes and
steak cordon bleu, wiener schnitzel,
masthuhnchen {pullet chicken), rebhubn
{partrldge) and reh-rucken (uddlc of
venison]

Later l ventured lhmugh the town to
sample and ogle the many clegant pastries in
the numerous konditorein. These offerings
still constitute the most interesting part, by
far, of German cuisine: tortes, marzipan
candjes, frult tartlets, ang trays of
pfc((cmusse, tebkuchea {gingerbread) hearta
and springerle.

At the Baumeisterhause Cafe, a most
pleturesque building near Marketplaz in

along with about the
flavors, visits to food markets and names of
wines, beer and other beverages.

WHILE REVIEWING and reminlscing

g, supper began with a semolina
saug made with a light, velvety broth. This
was followed by bratwurst, a grilled pork and
veal sausage cooked over an open wood-flred
grill,

MEMORIES OF these and other Locally, there are a number of butcher
specialtles of Tothenburg and my other shops in the Detrolt arca. Here are my
travels along the Rhlne River encouraged me  personal favorites: Hans Dellcatessan, 1049
to cook up all sorts of German delights when E. long Lake Road, Troy, an authentle
I returned home. German food shep, which carrles both pre-

c. - cooked bratwurst and welsswurst, along with
Grilled bratwurst and weisswurst can be a lots of imported German goodics such as

great focus for a menu. ham, traditiona) German hard
Any accompanylng chllled vegetable salads rolls, smoked meats, desserts and Rittersport
can be made In advance, as well as most chocolates.
dessers. The only challenge you may face '
witl be locating top-quality German . FOR AN UNCOOKED bratwurst made
sausages. with B5 pereent veal and 15 percent pork
Bratwurst a spécialty of Nurnberg, [s meat, try Torpey's Meat Market, 3336
made of pork and veal, The [llling is ground Rochester Road, Troy. Torpey's makes
and flavored with nutmeg, caraway, bratwurst and other sausages fresh dally.
marjoram, salt and pepper. Caraway and .
marjoram are commonly used in flavoring Conrad's Sausage Co., 28974 Orchard Lake
vegetable dishes, as well as sausages in and Road, Farmington, and at 27470 Schoolcralt,
around Baden. Livonia, makes a pre-cooked bratwurst,
which is mostly veal with a bit of pork.
1f you are traveling to Frankenmuth, Whether you choose the uncooked or the

Kern's Sausage shop on Main Street almost precooked bratwurst, it's a matter of
always has (reshly made bratwurst and other  personal taste. I generally buy some of both
traditional German sausages. Just remember (o add a bil of interest to the meal.

to bring along an Ice chest to keep the .

_sausage cold. . See Recipes, Page 28,

Beer lover makes
own home brew

By Larry Janes
spociof writer

What used to be “A loaf of bread, jug of wine and thou”
has taken a turm, not necessarlly for the worse.

Culting-edge culinarlans are hopping on the micro-
brew rage with homemade lagers, ales, stouts and plis-
ners in record humbers threatening to change the jugs of
wine into barrels of brew.

Brian Hassell of Livonta was so Impressed with his
first batch of homemade dark amber ale that a second
batch of Canadian ale is brewing as you read this. Hassell
Is even beginning to ask friends and nelghbors ta start
saving the brown long-neck bottles for next month's
batch. A senior this ycar at Eastern Michlgan University,
majoring In Food Systems Management, Hassell is a
night sous chef at MacKinnon's Restaurant In Northville.

When asked what prompted him to get into home mi-
crobrewing, Hassell claims that it's simply his “love for
1he stufl.” Working as a chef in a few Washtenaw County
watering holes exposed Hassell to different brews from
around the world and began kindling his interest In mak-
tng homemadec brew. Hassell's fellow chef, Steve Shaugh-
nessey, told him about Mark George, owner of the Wine
Barrel in Redford, a beer/wine/deli operation that offers
an extensive assortment of home brew kits.

It was here that Chef Hasseil plcked up a home brew-
ing kit conslsting of a fermenter, air tock, syphon, hy-
drometer, capper, saniuzer, thermometer and all the ne-
cessities to begin bottling his personal favorite, a dark
amber ale,

A quick trip over to the Wine Barrel tutned into an
afternbon discussion with owner Mark George, who
seemed to know (and stock) just about everythlng the
home brewer would need to get starfed. George stocks
kits that allow the home micro-brewer to [nvest as little
as $13.99, plus startecs, to gel brewing. “After a recent
PBS special on home brewing, requests for brewing sup-
plies shot off like a rockes,” sald George, who answered
the call with his own boxed, brewing kit, self-assembled,

of all the p q for $65 and

change.

But what about the taste, you ask? I've been known to
tip a few brews In my day and have tasted various restau-
rant micro-brews from the Tralfic Jam and even coerced
a taste from master brewers George and Hassell, The
home brews T sampled were very tasty, with little after-
taste, some sediment and what seemed to be a little more
fizz.1 found that pouring the home brew into 2 pre-chilled, |
beer mug and allowing it to sit for a few minutes before *
tasting improved its character tenfold.

But before you set off with cash In hand, and dreams of
owning your awn Clydesdales, you should know a Federa)
statute states, “Any individual hrad of household s at-
lowed to brew a maximum of 200 gallons per year," If
your visions of brewlng Include Clydesdales, you first
must be qualificd as a micro-brewery from the Bureau of
Alcohol, Tobacco and Firearms.

For additional information on home brewing,
urite Mark George at the Wine Barrel, 25363 Plym.
auth Roud, Redfond 48239, or call him at $33.wine,

See Reclpes inside,




