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Beef dish
warms cold
‘winter day

1t might possibly be the
. weather, Then agakn, it is
February and sprlns Isstilla
good seven weeks away.

It's nights llke these lha( make .
2 pot of {raditional beef
bourgulgnon so heartwarming.
You know what I mean.

1 COULD blame it on the
howling winds or maybe even the
fact that the snow has yet to melt
In my driveway from last month’s
bllzzard.

. IT'SON anight like tonight
that Tuncork a battle of Gallo

' Hearty Burgundy, get out my
heaviest Calphalon saueepan and
crank vp the electrlc blanket toa

" notch above *7."

ISILENTLY give thanks that *
the lny pear] onions have walted
to sprout after more than a few
weeks in the cellar,

I remember how good red wine
Is now that It's been proven that a
Rlass or two really is good for the

.bedy, and tonight, equally as good
for the soul.

Unwrapping the package of
tenderlol tips from the butcher,
I must remembet to applaud his
trimming and unlform cutting,
leaving me with nothlag more to
do than brush the mushrooms and
peet the vegetables.

AS DARKNESS descends while
Bill Bonds does hls § p.m.
newscast, 1 begln to notice faint
signs of frost beginning to form .
on the bottoms of my elderly
aluminum windows,

Before long, the frost is
transformed into steam while the
beef sizzles in a healthier
substitute for butter. .

CULINARY PURISTS might
question my addition of cooked
bacon, opting Instead to cook the
bacon with the garlic alier
remaving the beef from the pan.

‘Tonight Is the night.to rellsh
and replenish, certainly not to

- clean.

Frying baconis noton my
agenda when four minutes
between paper {awels In the
mlcrowave can sulflee, |

It takes all the strength I can
muster ist to pare and slice the
carrats. Futhermore, baek kssues
of foodie magazines awalt me
under the electric blanket,

Yes, there's a botile of Stag's
Leap Cabernet In the wine rack. -
But since bee! burgundy needs to
be kept nary to a simmer, and,
since the name is burgundy, we |
will opt for a 1890 Gn]lo hearty .
Red Burgundy. © -

1t was one of those "three for
$10* bargalns at the corner.dell
that was impossible to pass up.

TIE RECIPE calls for cheap
red winc. At just $3.33 a bottle, I
¢an't imagine finding anythlog
cheaper than that.

While some might not agree, in
a)l henesty, the wine drinks as
well as i cooks.

An hotr or 50 has passed and
the time to prepare a starch has
arrlved, Class beef burgundy begs
1o be presented aver a bed of
buttery wide noodles.

- But I have, on many occaslons,
enjoyed It over rlce, fettuccine,
barley and ence, with polenta.

FROM EXPERIENCE, you
can skip the polenta as it made
{or a fecling onc gets havinga
gold brick sundae after a iwo
pound lobster dinner, Ditto for
tho barley.

The fetiuclnl was nmpuhlc
and the rice was, how do we say It
politely? OK.

Classle beef bourgulgnon begs
to be ladled over wide real egg
noodles so that the noodles can
atand up to plece of meat and
vegetables on nothing less thana
full-sized dinner fork. .

A salad would have been
refreshing but as I anuggled
under the blanket with a:
stcaming plate, a full glass, and
the TV remote primed for
Murphy Brown, I felt a hearty
warmth overtake my senses,

Beef burgundy is to winter
what ice cream 18 to summer,

See recipe inside.

" Finns like food that is tasty and eye appealing.

Cotfea, a plate of freshly baked Nisu and rasp-
berry Jam, awalt guests at Graco Nayback's
home. A Finnish embroidered tablecloth, glow-
ing round candlos in ticred Finnish crystal can-

_ diesticks decorato the tablo.

Dy Keoly Wygonlk
stall writer

RESHLY BREWED colfec,
and silces of Pulla or Nisy

— a cardamon-flavored,
sweet braided yeast bread
- av.alt visitors at Grace Nayback's

‘There's always something hap-
pening at ' the Flanish Center,
35200 W. Elght Mile Road, Farm-
Ington Hills. If you're looklng lnr
Finnlsh

cst

hnmc Nisu is the, A .
oldé:shl:n;:d
Finnl word for,
wheal. f(lSI:(? Of
AS ’

ON. A rccent
visit, her dining
room fable was
covered with a
Finolsh ~embroi-
dered - tablecloth,
Two round candles In Ucred Finnlsh
crystal holders. glowed, - maiching
colfee cups and plates completed the
picture. -

“Finns llke. to make 4 pretty
table," sald Nayback, whose husband

Ruben Is the Finnish Consutate for

southeastern Michigan. “The food
has to tasty, as well as eyc-ap-

- | .pealing.”

. EMMA AND Arno Alhollna of
Livonla agree. Arno grew up in Fino-

land, and has taken hls wifé, Emmn,
homic o visit;

“Every where we went bn Finland
the colfce table was set beautlfully,”

sald Emma, who added It's almost a -

natlonal hw In-Finland that you do
not leave a home without belng of-
fered a cup of colice. It Is served
with Jump sugar nnd real whipped
eream.

Nayback maku dv:llclcus Nise.

sa big seller at the Finnlsh Center -

Fintandla
vodka (left)
and Aquavit

from Denmark
are popular
Scandinavian
spirits. Both
are woll suited
1o the region's
hearty fare.

BHAROH LEMIEUX)
#atf photographer

you'll find them at Lhe glll shnp ln
the center.

Fish & Chips served 5:30-7:30
p.m. cvery Friday In the Mem-
bers Lourge. Come for brunch on
the sccond Sunday of every
menth, 11:30 am. (6 '1:30 p.m,
Both events are open to the pub-
llc, call 478-6939 for more infor-
matlon,

Speclal events Includé  a
Kalevala Day Program, 3 pm(
Sunday, March 1, at the center,
donation $3, For In:‘ormatlon, call
178 6939,

> The Hoijakat Folk Dancers are
havlng a pasty sale to ralse mon-
¢y for thelr trlp to Flnland. Or-
ders placed by Wednesday, Feb,
26, will be avallable for plck up
Saturday, Fcb 29 Call 682-4189 to
ordcr

In Farmington HIlls. When Nayback
and her, friends get together, they
make §0-loaves at a Ume, 200 for
bake sales. The bread sells quickly at
the center for $2. sn a loaf.

LEFTOVER NISU ls reeyeled Into
Korppu, which resembles melba
toast, The slices are buitered, sprin-
kled with cinbamon, sugar and oven
baked untj} they dry out like toast.
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~ Simple fare
Finnish hospitality chases chills away

Grace Nayb n ditl
fsh lolk cuntumn, lhowu oﬂ loaves of freshly

1 Finn-

DAR nunm.n phnlngrq)hﬂ!
backed Nisu, a cardamom-fiavored braided
yeas! cotice bread,

Northern spirits
Aqguavit, vodka, Scandinavian favorites

By Elesnor

. and Ray Heald

spoclal weltors

" Nearly atl regional beverages developed due to an
abundance of a glven raw material or because the

' beverage paired so well with the region’s food.

Scandinavian aquavlt and vodkas are no exception.

Vodka and aguavit are primarily associated with north. .

. ern European countrics. They are well sulted to the re-

gion’s hearty fare,

AQUAVIT TRANSLATED “water of life,” Is the na-
tonal beverage of the Scandinavian countries and has
been considered a cure for various allments aince the
16th century.

Production methods for aquavit arc simllar in Den-
mark {where it is called Akvavit), Norway and Sweden,
although there are some variations in the proportion of
the principal flavor)ng, caraway seed.

Danes have been producing a nearly neutra), colorless
splrit from both graln and potatoes for about 400 years.
Today's Akvavit from Aulborx {3 typlcal of the Scandl-
navlnn lnvorliu drink.

h potalo used [n its p

ALL SPIRITS arc perfectly colorless when they run
olf the stll). In whisky, color comes later, by extraction
from wooden casks durlng aging or by addition of

. earamel.

1t may be assumed that northern Europeans did not
practice aging and therehy mellowlng thelr spirits in
wooden barrels because the rigors of the climate made
i impractieal:  *

Eventually, lmproved productlon methods and strict
quality controls allowed even northern Europeans to
produce colorless spirits like vedka that have a singular
character,

» Production methods for vodka differ fram one coun-

try to another and from cne producer to another, Basls
cally, as In the case with whiskey, the graln Is made into
a mash, fermented and put through a continuous stlll.

- The distlllate Is collected at about 130 degrees F. and
1y almost entirely (rec of the congeners that Impart dis.
tinetlve flavor l:hataclv:rlsua to whiskey.

INGESTION OF these c_ongcncrs, or flavor elements,
also happen to be the root cause of the headache experi.
enced by many people, even those consuming at moder-
nka lmcls Dicd in the wool vodka drinkers claim they

has
atnrch {or a single ahot. Anlbarg makes more than 10
types of potate splrits, using the flavored caraway as
well as dill, corlander, bog myrue, fenne), angetica and
cinnamon,

At thelr Inception, Scandlnavian vodkas were distilled
In primitive alemblcs from any avallable carbahy-
drates, gralns as well as potatoes. They probably had
litile appeal by today's reflned standards,

This 13 not a myth. The
hcndnchc claim has |1y basls In sclentlflc fact.

Absolut vodka from Sweden is our perscnal favorite.
It has distinctive; yet dellcate aromas with substantial
body and elegant, sophlsticated finlsh, Finlandla {rom
Finland has slightly more body and flavor than Ameri-
can vodkas.

1t's clean and dry, but in our oplnion, lacks a taste
distincilon. Denaka from Denmark Is simidar.



