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Taste Bups

CHEF LARRY JANES

Chef gets in a pickle
trying to copy recipe

Anyone who's ever stopped by Getsie’s Pub in
beautiful ol Northville has probably, at une
time or snother, sunk thelr teeth Into one of Doro-
thy's incredible bread and butter pickles, I've been
guing to Getnie's now for way past a dozen years or o
and every yeor the fall harvest brings the taste of
what | eonsider to be the best pickles I have ever
tustisl,

When asked her secret, diminutive Darothy just
blusties a bittle and saya: “It’s the same I've been
doin’ for 25 years and it's nothing but a stendard
pickle recipe.

Standard recipe, my foot. Darothy's picklen crunch
pad hove just the perfect balance of what pickle fan-
cives enll “teath.” 1 liken it to the snap, crockle and
pop of my favorite Lbreakfast cezenl.

Pickle secrets |

Sa every year when 1 ask Dorothy for her recret
pickle recigw, every year I get in return a jor of pic-
kled nievana, Certainly not a bad trade-off. S thls
year, | ehecked out everything [ could about the se-
cret to grest pickles. The Ball Blue Book, long the
canner's bible hon more pages on plekting than any
other topic,

upon sccret. | tried them olt and have vome up with
the following information, Although my pickles have
yet ta come close to Dorothy's, I'm ¢ight on the
fringes of yaur apron hem, 3o watch out!

Both of the canning bibilea mentioned above agree
that In urcer to make great pickles, you have to start
out with great pickles. Consultant upon consuitant
sasy that it's best to grow your own.

Growing pickles

Grow pickles? I nek? Secret number one (or the
Dest pickles start with growing your own cucumbezs,
Not that you want to grow cucumbiers here folks, but
rumor has it that the beat picklen start with the im-
moturest cucumbers. Slicing eukes do not make good
pickles, as don't the ones from stores. You need Im-
mature pickling cukes, Preferrably, fresh, immature
pickling cukes that have been picked no more thon
twa hours before.

11 that seundla like o poin, it ia. it meant a trip
duwn i the Enstern Market at § a.m. while farmeres
Jaughed when | asked if anyone had pickd the cukes
during the full light of the moan, T finally found an
old babushka clad lady wha assured me her pickling
cukes came in Inte Friday afternocon, I trusted and
belivved. How could you not? Experts agree thot It's
b waste of time pickling nfter the cukes are more than
24 hours old. Supposcdly, it mekes them tough.

Dorothy uscs the freah pack method for her bread
ol buttees andd they da require refeigeration, The
brine cuted or fermented pickles are @ bit safter nnd
have nsnore pronounced pickle taste, Whatever
method you use, the pros again say thot Just os im-
ponrant the pickles i8 equally o important the vine-
gar.

Vinegar recommendations

Prus use clear vinegar with a specified (on the la-
bed} acid strength of 5 percent or 50 gralns. Some of
the clear vinegars from the grocery atore are lighter.
White vinegar gives pickies their beat color while
cider vinegar gives ofT the best aroma and flavor.
Youra truly used » 60-40 blend of white to cliter.

Last, but certainly not least, [ acarch the metropol.
itan srea for fresh herba, It would have been a lot
casier hatd | purchascd the bulbous onlons and fresh
il and mustard seed from another hib.clas Osh.
konhesd farmer just a few starkds down from the cu-
cumbier Jody, but [ went to an heth farm, paid three
timos the price ancl got a written guarantee that there
were o inkecticides on my precious bunch of herh.
After all, I wiss going to spare nothing In my queat for
an acceptable aliernative to Dorothy’s bread and but.
tee pickles,

I cleanced, 1 boiledl, I blanched, { experimented.
made two pinta at a time, alternating the blenda,

honging the yiclds nnd awitching the timen of pro.
censing.

My reward was what T conaliler to be a challenging
bitch of izead anit butters that come aa close to Dor-
athy's as T'll ever get.

Wauld you believe that while entering my car with
n jor ty exchnnge with my pleke queen it slipped
frum my fingers and smashed in o aca of glass shards,
anly to be tosted and appreciated by the Rubbermald
teash container?

Here is the effort of my slavery. I like it, you might
not. But when it comes to biread and butters, the enly
thing Dorothy at Getsie's han on me In experince.

See recipe inside.

The Farm Journal’s Canning Cookbook lista secret -
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Green tomatoas: The movie “Fried Green Tomatoes” sparked an interest in green tomatoes. People who previously wouldn't look

twice at a green tomato, are discovering them.

Relish green tomatoes

By JoAy Boram
BrrCIAL WHITER .

It's commonplace that movies inspire
teends [n foshions and furnishings, but
seldom does a movie focus on a particu-
lar food,

The movie, "Fried Green Tomatoes,”
brought te public nttention a dish that
a good many people had never heard of.
A lot of people thought they were a
manufactured product that just never
had an organic green atage.

But there are more cooks out there
than you might expect who not only fry
green tomatoes, but alao make pickles,
relishen, nnd even o varicty of min.
cement, Interestingly, green tomato
clishes are often thought of as regional,
according to the aren of the country the
ook grew upin.

A spot check of customers at Western
Market on Nine Mile Roed west of
Woodward in Ferndale, Including Dee
Dee Jervase of Birmingham, revealed
that Southern cooks think of fried green
tomatoes os & Southern dish,

But Jervase said she learned how to
fry green tomntocs years ago from an
Ialian neighbor in Southfiekl.

"We've carricd green lomatoes for

The movie “Fried Green Tomatoes” sparked an inter-
est in this fleeting summer delicacy. Green tomato
dishes are often thought of as regional, Southern cooks
lay claim to fried green tomatoes, while British cooks
velish picealilli, Whether fried or made into chutneys

and pickles, green tomatoes are a treat,

yeors,” naid Weatern Market co-owner
Tony Salvaggio. “We sell about 150
pounds a week when they're In season,

"“This year, because of the movie,
we've sold a few more, and a ot of peo-
ple who wouldn't look twice at o green
tomato arc atopping in front of the dis
ploy and saying, ‘Oh, look, there really
are green tomatoea!’

British cookbookn offer seveeal re.
cipes for green tomato chutneys and rel-
ishes, although none mentlon frying.

Frances Gibaon of Farmington Hilla
said thnt green tomato recipen are com-
mon in Providence, R.I. where thry
don’t have time to ripen.

“In Rhode Island, green tomatacs are
readily available at the market,” said
Gibson,

"My mather, Lols Oliver Weeden,
made green tomato picklcs and min-
cement untll she wan [n her 80s. She

alwayn served green tomato plckles on
Saturday night with haked Leans. The

tastness of the pickle complimented the I

blandness of the beans.

*“{ stil) enjoy fried green tomatoes, al-
though 1 don't cook them as often ax 1
used to.”

Gilison, a mechanical engineer who
has co-nuthored several books and artl-
cles on reinforced concrete, recently
compiled a book of family recipes for
the family’s grandchildren. For thin ar-
ticle, she was kind enough to reach into
her computer and draw forth her
mothee's recipe for green tomato mince.
ment ple filling, (Sce recipe innide),

Renulda Tomllnson of Plymouth said
ahe never reatly Jiked frie green toma-
toea much. .

“My husband and chlldren like them,
aml 1 stilt fry green tomatoes when my
children visit, or when 1 visit them,”
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Grean thumb: Dave Sviontek

of Garden City stakes

claim to these plump, green

tomatoees that he grew in

his garden.
she said,

“In southeasteen Ohilo where T come
from, we made a voriety of pickles and
relinhen such as picealilli, out of green
tomatoes.

See recipes inside.

Company sips success
with El Tesoro tequila

By Keety WYGoNIK
STary WHiTER

At Robert Denton & Company [n Blr-
mingham, the motto is — “If you say it
can’t be done, then stand aside for
someonc who ls dolng it.”

The company that importa super-
premium aplrita from Mexico and Eu-
Tope in gaining national attention for El
Teaoro de Don Fellpe tequlla, » “pure”
tequila made from a fleshy, green suc-
culent plant called an agave, which 1s
part of the aloe and lily family.

There are more than 360 varicties of
agave, hut tequlla can only be made
from the Weber blue agave, aaid Robert
Denton, company piresident.

The scarch for a “pracluct that was
honest, anid what [t safd It was," took
mure than two years, said company vice
president Marilyn Smith.

Finally, they found the La Altena dis.
tlllery In the Loa Altos Mountalns, near
the town of Arandas, Jaliaco in Mexlco.

The three. generatlon, family-awned
distillery produces tequlla using the
wame methods that wero used in the
1800s. Don Felipe Camarenn, son of the
founding Don Felipe, is handing aver
canteol, littls by little, to hia son, Carlas
Py

“I have found the finest tequila 1
could possibly find," said Smith.
“Thero is a family behind this product.
Someone made it thut loves (1"

El Tesoro, made from 100 percent
blue agave, Is not for everyone. Like fine
wine, It's a product you grow inta.

“It Is a style of tequila," soidd Smith,
It in distilled to B0 proof without the
usual dilutfon with water, The less cx.
pensive tequilas adl up to 42 percent
sugar water to dilute, and usc smalice
amounta of immature agave.

Fully mature blue sgeve plants are
harvested at the end of a very long,
elght 1o 12-year growing cycle, said
Smith. This is much costlicr and mure
time consuming.

Robert Denton & Company imports
two stylea of tequila that arc disteibut.
od by ita sclling ngent, The Elite Spirita
Company.

Plata (allver} or white El Tesoro
which costs about $268 a luttle, is hot-
tledd freah, within 24 hours after diatilla-
tlon,

“It's clean, freah and mixes beautiful-
Iy,” said Smith. *The noae ancl palate
begin with a hint of black pepper and
then tum to a wonderful fruitiness.”

Muy Anejo, (gold) s aged two or more

years in Don Felipe's stone cellars in
inspector-sealed oak bourbon baerels,
and costs nbout $31 a bottle. Smith
compates the Navor to cognac or Scotch
whinky.

*It is an clegant apirit with a mnl'

balonee of fruitiness and ocok-tlerived
vanilla. It in refined enough to serve
neat In snifter glanses.”
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El Tesoro:
Charles Dav-
is, Sherri
Janson, and
Rebeeen
Wohlfeil
(top), Mari-
Iyn Smith
and Robert
Denton (bot-
tom) show off
the compa-
ny's restored
1951 Cheuvro-
let pichup.

Although tequiln bas gune upseale,
some myths remain, "Unlike whisky or
cognac with lnng ages, tequiln gets de.
cidedly worse sfter five or six yeam,”
naied Denton, "It reaches its peak, de-
pcmli!:x on the region, in two ta fuur
years.

See recipes inside.




