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taste buds

chef Larry
Janes

Make your
own family
cookbook

Aunt Phiyllis’ Chlcken”
Lnchilada Casserole gets rave
reviews at every family
gatherlng.

Cousin Nyla's Applesauce Cake
always ellcits requests for
seconds.

Whenever I visit my best
fricnd, John, in Okemos, § always
hope his Sauteed Venlson
Tenderloin with Onlens is on the
menu.

Most of us have fond memories
of special reclpes that are linked
to a partlcular relatlve, friend or
soclal gathering. The food, the
people, and the function are
cqually Important elements of
any occaslon where food will be

___served

STRIKING

WITH

By Gerl Rinschier
spoclalwrlter

ing with ollve oil. Whether

it's sauteeing vegetables in
a pure olive oll for a aummer frittata
or mixing an extra virgin olive ofl
with vinegar and herbs for my very i
best salad dressing. Oilve ol is the
most precious commodity In my

HERE'S HARDLY a day that
l goes by when I'm not cook-

kitchen.

Why refer to an olive oil as a com- |

But sometimes those rect)
get lost or misplaced, diminlshing
food traditions,

After a recent trip to Phoenix,
Sedona and the Grand Canyon, I
met a small family that had just
produced a family cookbook.
“Food is the fabric that binds us
all together,” sald Becky Berry, a
Mesa, Ariz. resident who
conceived the cookbook praject
as a way 1o preserve the heritage
of her mother's family, the
Millers.

When I think of all momma's
recipes scribbled on tattered and
torn yellow paper, not to mention
a compendium of reclpe boxes
stuffed with clippings and other
hand scratched delights, I begin
1o feel that someday, the
smonumental task of sorting

* through will be all mine.

Compiling a family cookbook
requires much organization. In
addition to requesting family
recipes, there §s the compllatlon,
sorting, testing, typing, planning
the content and format, the
design, and {inally the preductlon.

Professional cookbock
publishers charge varying
amounts, but In general, it will
cost about $2.50 per book for 200-
300 books af 150 recipes each.
For 1.000-1,500 cookbooks, with
as wany as 1,500 reclpes each,
expecel ta pay about $5 per book.

Using a print shop,’
professtonally typeset books will
cost the most, about $5.50 for
2.000 copies of a 400-page tome.
The leasl expensive way to
publish a family cookbook would
b to type or computer-input the
reclpes, then photocopy the
pages, and do some in home
binding at a cost of about $2 cact
far 150 recipes.

(iranted, there aren’t a lot of
people out there with 1,000
family members who would be
willing to plop down a five spot
Tor a family cookbook. 1t 1 could

“enly find the time, it would be
nothing ta distribute a few
hundred coples of the Momma
Janes’ Classics. Alter contacting
i few professional cookbook
publishers about data for this
stary, they all seemed to echo the
same phrase: Delegate lasks.
Appotnl different people to
review recipes, test, taste,
proofread, Hlustrate, type and
distribute.

matter of taste!

WITH THE new. awareness of
healthy food preparation, there has
been a proliferation of allve oils in the
grocery store and gourmet markets.
Chooslng an olive oll has been elevat-
ed to an art much like that of appreci-
ating flne winc. No doubt, choosing
the right one has probably already be-

modity?. Although an_everyday, pur
olive oil such as Berlo, Plagalnol or |
Sasso Is relatively moderately priced
at 38, or §9 for 1.5 liters, an ellte, ex- |
tra virgin' ollve ojl such as Badia a-
Coltlbuono costs about $20 for a %
Iiter bottle. Twenty dollars for a 4
liter bottle may be considered extrav- !
agant. Is it worth 1t? Well, that's a |

_Sonoma, Laurael Park Place,

WO TYPES F o ¥

A#IB [
Promium-estate bottled extra- :
virgln ollve olla llke this one are
often found In gourmet shops.
Ollva olls courtesy of Willlams *

Livonla,

JIH JAGDF ELD'stalt photographer

Dividing olive oils into two calegories | *
for coaking/sauteeing and eating :
may be oversimplitying the subject
for many connoisseurs but it can be
a helplul toof at the market. Here'sa .
list of favorite olive oils available in
the Detroit Melro area:

Pure Ollve Olis:

{Cooking-baking-griling)
Philppo Berio, laly - Moderalely priced
Ptagniol, France - Expensive - -

Extra Virgin Olls:
{Uncooked sauces-losses-salad
cressings and dips)

Ranien, taly - Moderately prced -1,
LEsitonell, Span - Modorately priced '™
Pramlum-Estate Bottlod
Extra-Virgin Olls: o
Badia a Coftibuona, Italy - Expensivae
Mancianti, haly - Exponsive

Villa Nicola, Haly - Expansive

-Light is harmiut to ofve of, <o store | ——
in a cool dark . §
pmm ozt oils should last six months
when stored propery. .
s Ods kept in groon glass bottles with
scrow-top caps will last longer than
Ihaza in cloar boltles o cork of plastic
sioppers.

s (s bottor 10 purchaso small bottles
il you're using the ol sparingty.

mma 1! ho oil has turnod rancid, & wil
smell and taste very bittot.

mmm \Yhen outdoor temperatures reach
above BS degroes you may want 1o
store the od in the refrigerator it you
donY havo a wine colar,

gun to bewilder your mind, as well as

your palate. Understanding how ollve
oll Is processed, and the criterla for
labellng, will help you to sclect-the

oils which best sult your nceds.

Ollve trees thrive mostly In Medl-

terranean

in color, lighter in weight than the

northern Italian oils, and often taste

frulty. They're ideal when blended

with a raspberry vinegar for a salad,

and especially nlce when med!or f
Cor

Italy may be

i
About 85 percent |
of the world erop comes {rom the !
Mediterranean. A small percentage |
comes from California, And although
with ollve

ynony
ol to most of us, Spain actually leads
in world produciion. Yet, to most
gourmets and food professlonals, Ital-
ian olive oll {s the finest on carth, and

T can't disagree.

THERE ARE over 60 varieties of
olive trees. The flavor of each of them
ific soil content
and climate. Generally, the oils from
Northern Italy are full-bodied, vel-
vety smooth with a strong olive flavor
whlch is often peppery. Olive olls
fram the south of France are golden

varies upon the s

Pepino's:
Garlic by any
other name

Abhh, garlic.
DisHinG Surely there can
be no greater
measure of a good
Itallan restaurant
than the depth af
its involvement
with that heavenly
plant. Ahbh, gar-
lic. Ahhh, Pepi-

'8

about $7 a % liter.

Cllve oils not only differ In favor,
quality, color and price,. but also in
their use, The super premium, estate
bottle oils arc handmade from the
harvesting to the grinding of the ol-
(ves between stones for extraction of
the ofl. These are extra-virgin oil with
up to 1 percent acidity, they're some-
times found In grocery stores, but
more often in gourmet food shops like

The Berry family from Mesa
included just abeut all immediate
family members in the project
“nd after an initial order of 300
iptus an additional 56 from a
pressroverrun) sold out within 2
weeks. it wasn't lang before
friends, neighbors and even the
Mesa Public Library gift shop
began placing orders and now in
its third printing, the book has
surpassed 3,000 copies sold.

Ot course, you needn't have ta
#0 through a professlonal
publisher to write a family
cookbook. Search out a copy of
“The Family Heirloom
Cookbook,” G.P. Putnam, New
York, copyright, 1990 about §18
which is really a loose-leaf
notebook with haw to sections,
dlviders, formy, anecdotes and
er pages of kitchen hints. A
ralpy day and a good fountaln
pen, along with this book, s all
that's keeping you from creating
your own family heirloom.

Pepino’s Restaurant, at the corner
of Pontlac Trall and Walled Lake
Drive in Walled Lake, is a good, fam-
{ly-style Italian eatery. While lts
popularlty is currently keeplag cus-

tomers lined up on Friday and Satur-- -

day nights, the meal is still well,
worih the walt. ~

THE DECOR of the small, dimly
11t restaurant speaks volumes, Plas-
tle tablectoths and plastic flawers let
dlners know that the restaurant is in-
terested In a casual and comfortable
clientele. The smallish restaurant
has three rooms, one wlith cory
booths — usvally reserved as the
nonsmoking section — and the other
two with varylng size tables.

The restaurant is nolsy, and at
times it can be a chore to hear from
one end of & table of six ta the ather.
The bar, where many of the walting
diners while away their Ume,
stretches acrosa the maln room,
making it unfeaslble as an “intl-
mate” dining spot.

But diners come to Peplno’s for its

sauce. Spanlsh oils are generally full-
bodled, or heavier than the Itatlan olls
with an carthy fiavor which Is often
as coarse. One exception Is
L'Estronell, an extra-virgin oil from
Lerida, in northern Spain. It's smooth,
has a good ollve flavor, and retails for

the least.

or Colavita.

the Merchant of Vino (Birmingham,
Troy and Southfleld), Willlams-Sono-
ma (Somerset Mall, Troy and Laurel
Park Mall, Livonia) J. Hirt and Rocky
Peanut Co. (Eastern Market, Detroit).

THESE AND other extra virgin
olive olls should be reserved for sal-
ads, or drizzled over a brushetta ap-
petlzer of loasted, crunchy bread,
fresh sliced tomatoes and fresh basil
Jeaves or tossed with gartle into a pot
of hot lingulne and grated Parmesan
cheese. High heat destroys the deli-
cate flavor of extra-virgin oils 10 say

Marc Joanna, manager of Birming-
ham's Merchant of Vino is always on
the lookout for the newest in top qual-
ity ollve oils. For everyday sautecing
and pan frying, Joanna suggesis cook-
Ing wlih pure olive oil such as Berio ~

“Since most extra-virgin oils have a
low smoking polnt, around 300 de-
grees, using an cxpensive oil for cook-
ing is a waste of money as well a3 of a
fine oll," he said. "Although, I do rec-

ommend using extra-virgin ofl with. - P

some dellcate foods which burn east.
ly, like garlle.” Pure olive oils like
peanut oil have a smoking range just
over 400 degrees up to 460 dqgn:cs.

An estra viegin oll Jegally can not
be extracted with the use of heat or
chemicals, those designated extra vir-
gin can only be pressed once elther by
hand or mechanically. Some are

filtered for clarity and some are not

dottler.

dependent upon the philosophy of the

Pure olive oil, on the other hand, is
an oil which consists of a blend of re-
fined ollve oil and virgin olive oil. The
process of refining the oil can be el-

ther a chemical or a physical process.

Pepino's

RESTAURANT * x

118 W, Walled Lako Drive, Watled
Lake, 624-1033

HOURS: Monday-Thursday, 5-10
p.m.; Friday-Saturday, 5-11 p.m.
Resorvations accopled lor partios
al six or mora only,

PRICES: Appatzors, $2.95-$6.50
Entroos, $13.95:$19.95 (includes
soup or salad, potato, vegetablo)
Dossarnts: $2.95 range

Visa and MastorCard accepted,

RESTAURANT
RaTting Guioe

* Average
* % Good

* & % Very Geod
* % % % Excelen!
% %k % %k k Superb

~

fricndly atmosphere — and the food
And here they are not disappolnted

Dinner staris with a heaping bas-
ket of typleal garlic bread and
breadsticks, and the not-so-typlcal
excellent cold northern bean salad.
Appetlzers range from $2.95 tao
$6.50. The sauteed mushrooms with
Madelra, with accompanying garlic
of course, was very good. The angel
halr pasta with pesto had good fla-
vor and texture.

ENTREES RANGE from $15.95
10 $19.95 and Inctude slx speclals. On

a recent Saturday, those ranged
from baked scrod with casino butter
and charbroiled prawns with jam-
balaya rice, to pan fried liver, onions
and bacon, baked chicken with
rosemary and garlle, roast prime rib
of beef au jus and charbroiled
smoked pork chops with sauerkraut,

Specials and menu entrees come
with soup or salad. The dinner salads
are the all-too-typlcal lceberg let-
tuce and tomato wedge. The soups,
on the other hand, are teuly a labar
of love. The black bean, available
year round, tx thick and flavorful.

- N AN DEAR/slatl photographec
Joe Bernard|, owner/chef of Pepinc's, presents lamb chops, Osso Buco with po-
lenta, baby back ribs, and Rainbow Trout, Meuniere.

The minestrone is a {tavorful blend
of {resh vegetables in a good thick
stock.

Pepino's best known cntree is the
extremely  popular pan frled
bonelesss ralnbow trout. Restaurant
owner/chel Joe Bernardi said the
Walled Lake eatery sells more trout
than any other restaurant [n Micht.
gan. The recipe for the dellcate coat-
Ing on the light fish is “my own”,
Bernardi sald, keeping mum about
detalls other than to say it was “de-
veloped over the years™,

THE RESTAURANT has a good

sclection of fish, including fresh
Lake .Superlor whitefish; fresh
Norwegian salmon charbtoiled with
casino butter; and lemon sole Vero-
nique sauteed with wine, lemon and
white grapes.

Veal lovers will not be disappoint-
ed. A recent evening found the popo-
lar Veal Pepino's, sauteed with
green  peppers, mushrooms and
onlons — tender and flavorful.

Restaurant review's are written |
by four staff membert on a rotat -
ing basis. Any questions on re. .
views should be directed to Keely |
Wyponik, Food Editor, Observer -
& Eccentric, 36251 Schooleraft, .
Livonia 48150, or call 853-2105. -




