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Souper suppers warm
winter weary families

' inter has taken it’s toll on the spirit. I
. am ready for spring. The snowblower

has been used too much this winter.
Dad's hip has been bothering him far too much,
ond momma gots cranky when bingo is canceled
duo to bad weather,

The Janes Gang kitchen has been aimmering
for weeks with steaming pots of chili, bean soup,
lentils, and a connoisseur’s cholce of prime win-
ter vegetables. If it can be made with carrots,
cabbage, onions, squash and potatoes, it has
been made and devoured, not in a heat of pas-
slon, but for the need to be hented and warmed,

So it was with interest that a now cookbook
by Arthur Schwartz crossed my path. The ad-
vanced promo that proceeds every text claimed
this cookbook was “healthful, practical and eco-
nomical a8 soup as a main courae {8 a natural for
the way people eat todoy.”

What caught this writer’s eye was that Arthur
Schwartz was the author of a previous tome
called “What To Cook When You Think There’s
Nathing in the Houae To Eat.”

Simple dinner

Just like I feel right now, and short of a can of
Hormel chili, there's nothing in our house to eat.
The thought of going grocery shopping on acold, *
blustery doy had me examining all my options.

1t was simply too good to pass up; the old re.
cliner, a stenming hot cup of coffee, an old
afghan and the furnace being turned up toa
soul-warming 70 coupled with a copy of
Schwartz' “Soup Suppers” {copyright 1934,

Harper P jal Publist paperback, $16).

Like Arthur Schwartz, I too hail “from a seri-
ous soup-making, soup-eating family.” Soup was
aseldom served ag nourishment for the soul and
the mind, but simply as sustenance. Soup was &
aupper and often a hearty lunch when coupled
with a Velvetta laced grilled cheese sandwich,

But as ago begina to act on this horizon, soup
has begun to take on the clonk of something
more than just food to eat.

On a cold winter’s day, soup steams up the
kitchen wind: i a Dick inn effect
on the window pane. Soup fills the air witha
steamy warmth, The aroma of soup fills the
Jungs with pungent bursts of pepper, healing
blasts of garlic, soothing whisps of cream, and
nourishing apoons full of heartiness, Tha results
are the same whether I simmer a atock all day
long or simply empty a few cans of Progresso
soup inta the pot.

During the bleak winter days of February,
nothing warms the cockles of your heart more
than soup. Schwartz’ “Soup Suppers” ia by far one
of the better soup cookbooks to cross my path.

Sumpling recipes

Being a lover of Oriental saups, my first at-
tempt at one of Schwartz' recipes was Norman
Weinstein's Hot and Sour Chinese Soup. I am
proud to say that I know of Norman Weinstein
and have tasted hia soup. (For the uninitiated,
Norman is THE chinese cooking teacher in New
York City). The recipe was as complete ns the
one in my files and also offered serving sugges-
tiona (what to pair with the soup) variations for
the vegans amongat us and tips on preparation
and stornge.

Schwartz claims that this recipe “was and is
an even batter cold remedy than chicken soup,
Pepper clears the sinuses, Vinegar provides a
healthy dose of vitamin C." The book is pep-
pered, by the way, with recipes garnered from
other noted cooks,

Speaking of other cooks, folks like momma
might bo a tad overcome by recipes requiring saf-
fron plstils, chopped coriander, collophane noo-
dles, and celery root. The recipes ara for people
who are comfortable in the kitchen, and have a
basie source for foodstuffs not usually found at the
corner IGA. If you know your way around o reno-
vated Farmer Jack, finding soma of those gourmet
items won't be difficult. When I asked momma if
she knew what Cotechino sausage was or whare [
could get it, she looked ot ma like someone was
asking her to how to fly to tha moon,

On a moro positive nate, the recipes that camo
into fruition on my stove were oll casy, tasty and
of the atick-to-your-ribs variety that not only of-
fered austenance for the body, but alse for the -
soul and the mind., If you like to make soup you
will enjoy the book and what it has to offer. |

See Larry Janes' family-tested recipes inside,
To leave a message for Chef Larry, dial (313)
953-2047 on a touch-tone phone, then maill
number 1888, .

__LOOKING AHEAD -

What to watch for In Taste noxt woek:

© M You don't have to ba Polish to Jove {nckz!

They're not juat an ordinary doughnu

' W Lucy Mitchell grew up in o restaurant family.

;Her supper suggestions are super, .

H Sweet tooths every-
where ache with love
for Sanders cakes and
ice cream toppings.
Fans share recipes for
their favorite desserts.

By RENEE S8KOGLUND
BPECIAL WRITER

"Some sy “SANDers,” but most
say “SAUNDora.” It doesn't mat.
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INSIDE:

Sanders recipes
Souper suppers

ter. you pr the
name of Detreit's oldest and moat
famous confectioner, the image
ovoked is the same: creamy, glori-
ously rich hot fudge sundaes and
cream puffs.

Like many present-day subur-
banites, 1 cut my first sweet tooth
at the counter of a Sanders store.
A shopping trip downtown \Yith

dessert: Stephanie Mellen puts finishing touches on her award-winning

Sacher Torte Pie made with Sanders Bittersweet Fudge Topping.

Plymouth as he reminisced about
his boyhood trips to hia favorite
Sanders store in Farmington.
“Nothing’s better than a plain hot
fudge sundae with bananas on
top.”

a

my mother was never
without a atop a Sanders palatial
shop on Woodward Avenuc. It's
no wonder my single sweet tooth
soon doveloped into a full sot of
sweet choppers.

T'm not alone. Suburban hearts
everywhere beat with love for &
hot fudge cream puff or a thick
wedge of - ba still my heart! -
Bumpy Cake. I'm sure if you test.
ed a truo Sanders lover’s blood, it
would come out hot fudge posi-
tive,

“] was anlways a strict hot
fudge man, o hard-core hot fudge
man,” snid Jay Emerson of

and free-l i
writer, recently had his first fic-
tion story published. However,

coming up with the just right

words to describe the tasto of
Sanders Milk Chocolate Fudge
Topping  proved  difficult,
“Mmmm, ooohh,” he said a first,
then settled for the simple state-
ment, “there’s just no other hot
fudge like it, period.”

Thirty yeors ago, Emerson’s
mother, Juanita, created a heart.
stopping concoction that has since
become a family legend. It con-
sists of layers of sponge cake, hot
marshmallow fluff, ice cream, o8-

sorted Sanders toppings, and a
banana buried somewhere in the
middle. That hidden banana
makes cating the dessert an ad-
venture, said Emerson. “Every
time you take a hunk out, you
might get a piece of banana, you
might not.”

‘When all the Emersons get to-
gether for a family dinner, “Hot
and Cold Spongy Delight” is usu-
ally on the menu, “It was a whole
family project between Christmas
and New Year's,” said Emerson.
“We kept improving on mom's
original recipe. We were all there,
my mother, my sister, her
boyfriend, her kids, my girlfriend,
my daughter, and Hobbs, my
5,000 word African Grey parrot.
He cats everything.” Will Hobba
ent Spongy Delight on Valentine'a
Day? “Maybe,” said E

fudge man, then Stephanie
Mellen of Troy is a real bitter«
sweet chocolate woman desper-
ately in love with Sanders Bumpy
Cake. “I'm very particular in how
I approach a slice of Bumpy
Cake,” soid Mellen, an author, il
lustrator and motivational speak-
er. “First I eat the top, then the
sides, then the cake, Of course, I
eat it in a very ladylike way, with
a fork, not my fingers.”

Mellen is a creative woman
whose recent book “The Crystal
Rabbit,” is being considered for
the Newborry Medal Award. She
also is a bit of a competitor, espe-
cially when it comes to baking.
After winning third prize in a
community festival baking com-
petition one year, she was deter-
mined to do better the next,

1f Jay Emerson is a real hot

See SANDERS, 2B

. Wine Selections-of the. Wes
Sauvignon blanc makes the caslest food ma

ook
eh with '

tasty, affordable:

() ;

makera and morchants began to realize that t{.
was only the grapes that ware wrong, tha soils®
and climates al'lh‘undrodu of hill villages have.

crense in popular-
ity. You know
this if you travel,
have -soen *.

Year in Provence”,
on tho:Arts &
Entertainment

~non & Ray Heawp

the dollar strongthens againat the French frane,
ularity with Americana,

improved the quality, kopt the price down, and
givon the wines varistal (grape) names that
“Americans roco, :

" tra effort until the 1860s,” writes, Hugh Johnson,
dia of

e, . cable channel, or.. Winea of the Rhone” (Faber & Faber),
hava priced hoto) roome in Aix-en-Provence. If - d
southorn France will continue to oacolate in pop- ~

. The wines of southern France are also becom-:
ing popular with Americana becausa French pro--
" ducers have done three important things -

- “There was no demand and no premfim for ex-" -

_Since June 1892, the winea of Les Jamelles -
have been availabl ) T Michigan.:
They are flavorful wines from the Vin de Pays’
d'Oc which includes the southern Rhone, Midi,
Provence and Langucdoc-Rousaillon (LON-gwuh-!
doe roo-see-YOHN). Negocinnt Meclvyn Master.
knows thia region well since ho co-authored “The

Rousaillon.

For size ! tho L
reglon alone ins 800,000 i Y
acres - ono-third of the vinoynrd acreage in all of
France. . It * extends . along the Fronch
Mediterranean cogst from tho Spanish border to
the Rhono River. . - L. u
-. *Ten yonrs ago, the French government wan,
subaidizing many farmers and wine co-ops in:
southern France,” Master explains, “but the qual-
ity was poor.” The quality was less standard.
because the farmors grew aa many tona per acre. -

“British author of the “Modakn Bifeyclopedi
Wing" (Simon'& Schuster). ﬂpoﬁ_gduwwd wine-

as possible and were paid :ggnr_d;:;yn of the qualis}
T Soe VoW, 1B.




