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T CHEF-LARRY. JANES. 07 0. 7
Swedish popovers and
other reader requests
T the kitchen. In June I reccived more than

60 calls from readers sccking answers to
questions, coplea of recipes from provioun issues,
and hard-to-find recipes.

# Marilyn Began of Southficld scarched high
and low for a receivo that uses an cbleskiver pan
she recently acquired. This recipe came from my

friend Jean, who loves to make cbleskivers,
thoso indescribably delicious Swedish popovers.

EBLESKIVERS

% cup butter, melted

3 eggs. seporated

1 cup whoie mitk

2 tablespoons sugos

1% cups flour

2 teaspoons baking powder

% teaspoon salt

1% 1easpoon freshly ground cardamom

Butler to greaso pan

Optional flllings: Appie sauce, Jam of
powdered sugar for apeinkling on top

he warm weather hasn't kept people out of

In a large bowl, blend together butter, egg yolks,
milk and sugar. In n medium bowl, combine dry in-
gredients. Stir into cgg yolk mixture. Beat cgg
whites until stiff and gently fold into batter mixture.

Hent ebleskiver pan at medium low heat untila
drop of water sizzles when applied.

Spoon % teaspoon of butter into each cup. Drop 1
rounded tablespoon of batter into each cup and cook
over medium low heat for 1 minute. Turn
ebleskivers over gently using a skewer or basting
needle and cook one ndditional minute. Remave
from pan and fill with filling of your choice. Makes
about 2% dozen ebleskivers, |

. M In the spring, Martho of Redford requeated a

recipe for Hawaiian Bread, Wo reccived three
different recipes from helpful readera, The best
one camo from Paula Maake of Huntington
Woods, who sent along a copy of a recipe reprint-
«d many moons sgo in “Sunsct” magazine.

PORTUGUESE SWEET BREAD
{Hawaax BREAD)

% cup Instant mashed potetoes (granules.
or powder)

% cup bolling water

X% cup sugar . .

4 cup instant non-fat dry milk powder

% cup butter or margosing

2 packages active dry yeast

% cup warm water (sbout 110 degrees F.)

4% to 5 cups all purpose flour

3eggs

1 teaspoon sail

% teaspocn vanllia

1% tespoon lemon flevoring

1 egg. besten

" In o small pan, bent instant potatoes into boiling
water. Stir in the sugar, dry milk and the butter,
Allow to coo! to about 110 degrees F. Meanwhile, in
a large bow! of an electric mixer, dissolve tho yeast
in the warm water, Blend into eooled potato mix.
ture. Add 2 cupe flour and beat to blend, Stir in the
_eggy, salt, vanilla and lemon flavering until thor-
.oughly blended. Then beat In 172 cups more flour.

: With a hoavy mixer or by hand, mix in more
‘flour to make a stiff dough, about 1 to 1¥2 cups.
‘Tumn onto  floured board aad knead 5 to 10
minutes or unti] amooth and satiny, adding mors
flour ns , Turn dough over in a lightly
greasod bow!; cover and allow to riso in a warm
‘place until doubled, about 1 hour, Punch down, al-
_lowing to rest 10 minutea.
: Divids dough in half, Shape each half into a flat-
in & greased 9-
inch pie pan. Cover lightly and allow to rise until
almost doubled for about 36 t0 45 minutes, Brush
‘with beaten egg and sprinkle with n bit of sugar if
+dealrod. Bake at 350 degrees F for 25 to 30 min.
tes, Cool on racks. Makes 2 loaves. .
"M Mrs, Kohl of Livonia wanted to know why hor

‘potato salad gets runny.

‘just liko Momma does, along with mustard, cel-

;m.m:lm,dxmmdothfuawnhx.h{m-

;muldhmhduponwl*dmar e -
3 “hly cool and rofri

are
4, the salad when the potatoes are still
the salad

dressing. | hope this works.

‘See more reader-requested recipes inside. To .
‘leave a message for Chef , dicl 953-2047 on
a touch-tone phone, then mailbox number 1886.
sure to leave your full name, hometown,

®
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. Pasta recipes

More reader requests

olive oil.

Pasta offers the

BY BARBARA WILBON
BPECIAL WITEIR

With more than 130 shapea to
chooso from, and fresh vegetables
ripening in gardens, it's time to ex-
periment with pasta salads and en-

trees.

Italians considor cold pasta to
bo an appetizer. In this country we
have coms to accept it an a health-
ful and filling meal that requires
little work. X

A good pasta salad or entree
made with freshly picked, lightly
sauteod vegetables, and hearty
bread will satisfy the biggest ap-
potits. Bocsuse dinnor’a a snap to
mako, you' still have time to enjoy

perfect dinner solution for hot

summer nights, Pasta can be served cold with
vegetables in a hearty
with a sauce of lightly sauteed garden-fresh
tomatoes, basil and garlic.

salad with, or tossed

outdoor activitiea with your family.
‘The shapo of pasta you chooss
will depend on the dressing. Frank
Chimento, owner of Chimento's
Italian Market on Plymouth Road
in Livonis, says a lighter dressing is
beat complemented by a curved pas-
ta or ono with a hole in it. This will
help the dressing cling to the pasta.
A pasta with ridges will also
work well with tomato and oil-
based pasta sauces or dressings, he
aaid.
A heavier cream-based sauco
can handle a straight pasta.
Specialty shapea are available,
too. Chimento said he can order
heart-shaped, flag-shaped and

Christmas tree pastas, just to
name a few.

Flavored postas ndd extra flair
to tho appenrance and taste of n
pasta salad, Mama Mucci's in Ply-
mouth specializes in vegetable and
herb pastas.

Frank Mucci said pastas such as
their aweet basil give cooka n head
atart on their salad, allowing them
more time to experiment with veg-
ctablo add-ons and dressings.

& Mama Mium;ndwm also bo intro-
ucing a spicy red peppor pasta

that has already recoived rave re-

viowas at somo local restaurants,

Toa Oveve Gusoon Irusn Remamasy

1 Pasta: Capellini Pomodoro, created by The Olive Garden Italian Restaurant, features angel
hair pasta, fresh tomatoes, and freshly grated Parmesan cheese seasoned with basil and

one time,

*“Pasta should bo added to rapid-
ly beiling water and should bo tast-
ed during cooking to make sure it
is done,” Mucci said. Pasta contin-
ues to cook oven after it ia taken
off the heat so it ia important to
place it in a strainer and cover
with cold water right away to stop
the cooking process.

Muced recommends putting a lit-
tle salt in the water to keep the
pasta from sticking and to toss
pasta with a little canola ail after
it is drained. The old talo about
adding l‘liu‘.ln oil to the boiling wa-

‘While a hot sauce ia
able to handie a mushy pasta, pas-
ta sorved cold must be cooked juat
right. Mueci said to buy only pas-
tan mado of 100-percent durham
whent or somolina, These will hold
up best for salads,

You should add one pound of
pasta per four quarts of boiling wa-
ter and not try to cook too much at

teris 3 ding to Mucci
becausa the two liquids never mix,
The possibilitica for pasta salad
dressings aro endless. Oill
dreaaings are the most popular.
Chimento saya to use oxtra virgin
olive oil becauso o smaller nmount.
will be needed to cover the salad.

See PASTA, 2B

i

. She usos Miracle Whip, .

LOOKING AHEAD

= [ Winst to watch for in Taste next wook:

8 No-bake desserts are child's play.
‘8 Laurs Letobar cuts the fat in Mexican Stew

from 24 fat grama to 6.

Chalk Hill produces ﬂavor—dyn mic wines

In our last wine
column for 1992,
weo named Dave
Ramoy, winomak-
er at Chalk Hill
Winery in Healds-
burg, Calif., wine-
makeor of the year.

At thot umo,.‘;o

Leaton 8 Ray Hiaw

have paid off in somo hur:ldlomoly crafted winos
+ i loxity and ch .

Evor the oxperimenter whon it w{xum to wine-
making, Ramey {8 not averso Lo using overy wine-

making too) available in the crention of each

bottling. -
“Thesa tools can only bo used with ripe fruit,”
ho said. “Excellont vinoyard techniquee are essen-

tinl to cnsuro q_\‘u.lit!y.h At Chalk Hill's 260 acros of |
f with of

were y
Ramay’s ability to

turn sround wine quality in a short period of time
at a winery that, before his winemaking tenure,

wae making relatively undistinguished winca.
We're oven more impressed todsy and want
you to know the whole story about some of the
most flavor-dynamic winos being made on Cali-
fornin's North Cosst. -
Chalk Hill Winory, the only estate winery in
tha Chalk Hill appeliation, is not a now kid on the
block. Grapos havs been growing (and wine hins
been made) on the property sincathe mid-1970s.
After anch vislt to the winery during the 1980s,
wo'd Jeava with the bellof that such a seemingly
porfn.c& steep hlll-hln lncation with 1mpaccably

catate viney ranging 200 to
600 foot, 1 choose chardonnay fruit from o variety
of clones and ajtes with a multiplicity of expo-
sures and sofl types.”
Oncoe in the winery, Ramoy utilizes vineyard
blends, wild yeast, difforont barrel makors, 1]
or 1 lolactic fe fon and ox-
tonded aging on yeast lacs to make a more com-
plox chardonnsy. A proponent of wild yeast,

- Ramoy quickly moved in this direction and has

not used cultured

“I'm not ash d about
tho fact that I uso analyscs of white Burgundics
as a model in Chalk Hill's chard "prod

yoast sincs 1981,
dto o

=]

CIALK HIILL WINERY

tion,” he sald, “Natural yoast formentation con-
sumes an ovurti buttery ch ter of malolacti
T ton in ch

Winemaker: Dave Ramey, winemaker at
Chalk Hill Wine:y, among one of his
< @ 100

and makes tho

should be excop-

tional wine. Butftwasnot. - %
1t all came together in.1900, when propriator
Prod Furth hired Dave Ramoy as winomaker.
Ramay came armed with oxperlence at Simi Win-
ery and Matanzas Creek and fresh from a stint
working in Bordesux for the Movelx family at
teau . Hls penchant for's:
ity for Prench wi ki

. anced
xperimenting .

wine's flavors moro batanced - more like & fine
white Burgundy.” B

A rocont tasting of the 1092 Chalk Hill
Chardonnay ($17) proved Ramoy’s comments.-

favorite ls - French-
coopered barrels.

Sauvignon blanc, the other white from Chalk
Hill, bhas :naﬂm! from “chardonnay collar

Oaky ncconta from barrel weré bal-

many
It {s barrol fermented, in Bordeaux-
coopored barrels, with natural, wild yeasts end

but it's integrated, and the wine is
elegant [n the mouth.

jnat fruit, There Ia a buttery :hcrum:i
d an

- See WO, 3B
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