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Potatoes
stretch
paychecks

‘The closest [ cai come Lo belng
Irlsh ks the {act that while living
Dawnelver, Iwns a “regular” at
Patty's Pub.

The Janes Gnng nevry really
seemed to get into the Irish spirit
while I was growing up. We never
1aped cardboard cutout -
shamrocks to our front door two
weeks before March 17.

As a matter of fact, we klds
would stand in awe while the
folks at Cahallan's Drug Store
went wild painting all thelr
windows green, and on St

- Patrick's Day, throwlng an ln-
-store party that would have
: rlvalod [ Janu Gang New Ycar’s

1 CAN remcmber,oneSL
Patrick's Day, however, that
wasn't cnded in the traditional
corned beef and cabbage cooked

- .td death in the Nesco roaster, T
must have been around 14 or 3o
and remember dad not going to
work for a few weeks because of

. something called a “Jayoli.” '

Being a staunch union man, dad -

- rarcly complained, but Tcan
remember a few months where
dinner consisted slmply of
vegetables and patatoes.

I can remember & tummy
warming potato soup and bread
dinner, another with simply
scalloped potatocs and stewed
tomatees put up from the year
priors’ garden, and on Friday's-
when meat was never allowed In
Catholic homes, potato pancakes.’

Potatoes were flrst grown on a
large scale In Ireland hence the
name — Irish Potato, It was
during a {amine that the spuds
were found to be plentiful and
casy 10 grow, especiatly ln the
molst, sandy soll.

Many Europeans vlewed
polatoes negailvely because of .
their famillarity with the
“nightshade family" {grown
underground) which during the

. lslh ccnlury was knownas .
: ison.”
1t really didn’t help that there

- was no mentlon of potatoes in the -

Bible cither,

POTATOES WERE first -
brought to North America In 1719
by Irish tmmigrants. Asin
Europe; North Americans were
slow to adapt and potatoes were
not grown on a Jarge scale unill
the depression era of the 19th
century.

Since 1950, the consumption of
fresh potatoes has declined
steadily while the use of
processed potatoes has risen,
Now more than half the totat
crop Is processed.

Potatocs are used in starches
and flour, canned soups, stews
and hash, frozen food entrees,
frozen French flres, dehydrated
boxes, and made into chips and
shoe strings.

Somctlmes when cutting Intoa
delectable, steamy spud, you will
notlee a slightly green tinge to
the skio or a “hollow heart” or
“blackheart” someswhere
throughout the spud.

“Greenlng” occurs when the
spuds are cxposed to naturat or
artlficial lght for long periods of
time. You wlll usually notice this
for potatoes “held over” after the
growing scason ls long aver.

“HOLLOWNHEART" IS the
formation of.a hollow cavity or
hole Inside the spud and usualty
requires only minor trimming.

“Blackhear{” is a rotten spat
that s easlly trimmed and :hould
be discarded.

High quatity conirol by
wholcsalers, shippers and
relallers make these problems
few and far between,

. Don't buy or use polatoes that

are very green, wrinkled or

spoiled because they ean contaln

harmfut amoéunts of a toxle .
. alkaloid called Solanlne.

Never cat the potate “greens”

" from the plant, and make sure to
trim off all sprouts as they also

" contaln this toxle alkalold.

Potatoes are great family meat

altcrnatives, and in the eventofa

budget crunch, great paycheck
extenders.

See recipes inside.

- Kltty Moran Heinzman, formerly of

- fila; pours black Irish tea into trans-

" a panny, and.met and married Jeff.

and

Anne curloy-Poppo (lett), Kitty |

soda bread and sconos. All threo were born in Ireland. -

‘By Joan Boram
speclal wlter -

All that's lack-
Ingis u“: soft glow
of.a peat flre:
Three lrhh ladles
chattlng amiably
aover tea and
scones, ' brown
bread and thick-
cut Irlsh mar.
malade, occasion-
ally bursting Into .

hearty mngmcij.
They're American citizens now.

Westpart County Mayo, now of Livo-

lueent Belleek cups for guests Rosa-
tine Q'Sulllvan Brennan, a West
Bloomfleld resident born-in County
Kerry, and Anne Curley Poppe.
‘Poppe came from Tipperary to
the states seven years ago o work as

Poppé. The couple lives in Redford.
AS S0 aften happens when friends

JIM JAQCFELD/stali photographer
talk about thelr faverite lrllh foods over a cup of tea, lmuhly baked lrian

“The Fry’

Frlends remlnlsce about their favorlte homeland foods

get together, the conversation turns
{0 food. Somecone mentions "The
Fry.”

“Every Irlsh persen knows what
*The Fry' means," sald Heinzman,
slatherlng a ralsiny scone with mar-

jor issue In Ireland, -

sage back to fill the freezer. That's

malade. “The classic Irish breakfast
-is eggs, brown bread, rashers (bacon)
and sausages. The sausages are af
iwo kinds: black pudding {what you
call bleod sausage), and white sau-
sage, very fat and mealy, These sau-

*As far as I know, the only store in
the States that Imporls these san.
sages 1s Irish Imports, in Dearborn.
The owner, Jack Derrick, ls from
Westport, my hometown,"

Anne Poppe speaks lovingly of

all'1 eat for breakfast for three
months after I return, My husband
won't touch it.”

ROSALINE. BRENNAN. recalls
that Ash Wednesday and Good Fri-
day were “Black Days," gastronomi-

sages are what we call “The Fry.'* "“The Fry,
Obviously, cholesterol Is not a ma-

" also, “T go back home
once a ycar. and T hring enough sau-

cally speaking, In Ircland,
"On the black days, we had black

Irish splrlts are not blarney

By Eleancr and Ray Heald
spocial wrltors

‘Who lavented the green beer served on St. Patrick’s
* Day? Not the Irlsh. There are only two Irish beers {(and
they are not green) readily available across the Unlted
States. They are Harp Lager and Guiness Stout.
Harp Lager Is amber-golden In color with intense -
barley aromas. It's a medium-welght brew that's fully

{lavored with a solld finish, Guiness Stout ls o very dark,

very malty tasiing ale, Both the flavor and color come
from the additon of roasted barley to the brew. Its
appeal is the refreshing, slightly bitter finish. .

The term whiskey ts Gaelic In origin and there's no
doubt that the Irish make some of the most dlstinctive.
There ls a common misconception that Irish whiskey is
a potato whiskey, The Irish do refer to moonshine as
poteen, but this word refers to the smail, easlly
dismantled pot still, not potatoes.

Slmllar to Scoich whisky, Irish whiskoy Ls dlstilted
from a fermented mash of gralns such as malted and
unmalted barley, corn, rye, wheat and oats. By Irish
law, it must be aged for a minlmum of five years in
previously used cooperage (such as sherry casks),

HOWEVER, IT Is usually aged for seven or clght
years and up to 12 years'or 15 years for the heavier
cisililates requiring extended Lime to achleve
roundness, and the essential smoothness,

Prestige Irish whiskeys are pot still single malts with
a small amount of slngle grain whiskey added to
enhance the malt character, They are distilled three
times os compared to the double distillation used to
make Scotch whisky,

Slince 1608, In the nmll village of Bu.d:mll].! Ireland,
the art of whiskey distilling has flourished In the Old

Dushmi)ls Distillery, bome of both Black Bush and
Bushmllls Irish whiskeys. While they have the same
home, they are different and appeal to dlfferent
audlences.

If you unfamillar.with elther, our recommendation I3
to start with Bushmills, Drink It neat In a snifter, It's
lighter and gentler with an clegant, fincsseful finish.
Once you've gained some up:rluv:e, try Black Bush
served the same way.

You'll notice the bigger, bolder aromas and flavors,
many of which originate in the hand-picked sherry casks
used during the aging year. If you like cognac,
armagnsc or single malt mtchu. you'll take to Black
B\uh immedlately.

ENHANCE THE aroma Apprecluﬂnn nl both of these
whiskeys with 2 few drops of water added to the snlfter
after the whiskey has been poured. Irish whiskeys may
alsa be served on the rocks,

The blg dliference In taste between Scotch whisky
and Trish whiskey atems from the fact that In Scotland
the barley Is dried over peat. The smoky or pealy
characier of Scotch whisky s absent In ldah whiskey,

Irish Mist Es a btend of splcy-Navored Irish whiskey
and heather honey tiqueur from Tulloch Mhor, In 1692,
the tale gocs, the original recipe was lost during an
exodus of warriors. Some time later, it was dlscovered
{n Ausiria and returned (o Ireland,

Today, Irish Creams origlnating in Ireland, are very
popular as after-dinner pours. Fresh cream 1s blended
wlth whiskey and stahllized so that it does not need
refrigeration on the shelf. °

Balley’s Ls the original Irish Cream. After it was first
releascd, it was £o popular thal new cream ligueura
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This slightly sweeter version of teaditionat Irlsh soda bread, commonly called “brown
bread” Is made with white flour and raisins.

tea or coifee, no cream or sugar, no
butter on our bread, and no meat.
We had colcannon for dinner: Boiled
new polatocs, mashed with chives,
salt and pepper, lots of butter, baked
untll the 1op was light brown. That
was our dinner on Black Days, (Din-

In W(‘Slpﬂrl recalls Ilclnun:m an-
other potato dish, boxty was a stable
durlnglhc six weeks of Lent.

We only had meat once a day, if
avail, and for the menlng meal we

often had boxty.”

" Heinzman’s daughter, Elizabeth, Is
cager 1o Jearn lrish cooking,. but
1raditlonal cookery Is Jlkely to rely
on "dabs" and “pinches,” and is diffi-
cult to write down in exact terms.

“[ do love American potatoes,”
said leinzman. “Espectally the Ida-
hoes. We don't have them in Ire-
Jand,"

In the American mmd two items
are generally nssoclamd with Irish
cooking — corned heef and c:lbbage.
and Irish soda bread. * -

All three of the tadies are quick to
point out that there's no such thing .
as corned beef I Ireland — the au- .
“thentic frish dish is lrish ham and .
cabbage.

“In Kerry, ham :md rahbngu isa
traditional  meal," said Brennan.

' “Corned beet is the-closest you can

come ta meaty, sall) irish ham here
in the States.”

“TIIE DISH 1 most associate with
home is ham' and cabhage,” said
Poppe. “My mother made It iwice a
week, and you could smell it as soon
as you walked .tn the door, 1 hated
it

So much for nostalgia}

Whole meal soda bread, common-
Iy called “brown bread,” is a true
Irish staple, served at every meal. A
slightly sweeter version Is made

ner the main meal, |8 |
served a1 12:30 p.m, In ireland).

Ploaso turn to Pago 2

JIk RIOEA/staM pholographor

The Irish aro tamous for their bear, whiskoy, creams and tea.
Yho term whiskey is Gaolic In origin,




