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Tagma Bubs

Relax and plan your
great turkey dinner

1 never forget the firat time I cooked

Thanksgiving dinner. 1 didn't have 27 years

of conking experience under my belt, and felt
totally overwhelmed.

My heart went out to Sandy from Southfield
who nervously approached mo one afternoon ata
Kitchen Glamor stare.

‘Thia is going to be Sandy’s first year prepar-
ing Thanksgiving dinner for her in-laws, who
are coming from upstate New York. Sandy said
she knows nothing about cooking a turkoy, let
alone making an entiro dinner.

This column’s for you

1 you've never attempted to prepare a full
turkey dinncr, then this is the column for you.
Mothers, clip this out and send it to your kids, or
file it until they're old enough to invite you over.
You won't be diznppainted.

First off Sandy, the best thing you can dois
plan ahead. Work out the menu and chooso some
vecipes. Then write your shopping list.

Experience has taught me to writo down what
needa to bo done at what time, If appotizers and
desscrts can be made a day or two ahead, why
not take advantago?

. When it comes to buying a turkey, fresh birds
are best. Allaw one pound of uncooked bird per

person, mare if you want leflovers, Order your

- bird today.

. Check your spice rack to make suro you have

what you need. Ditto for scrving picces, cook-

. ware, utensils and cutlery. .

. Look for Yukon Golds

: Plan on eight ouncea (% pound) of potatoes

. and veguotables per person. When it comes to

- potatoes, look for Yukon Golds, they make great

* mashed, roasted or baked potatoes, and are casy

. to find at grocery stores.

B For convenience, turn fresh or frozen vegetables
into casseroles. Definitely do this the doy beforo.

%

Preparing for Hanukkah is
‘men’s work’

Making potato latkes is a male tradition in the
Katzenstein family, Three generations - grendfather,
Macd father and son - help propare food for the eight-day
Jewish Festival of Lights.

. aronice, but check out the selections from 8

* ty bakerics in your arca. Buy breads and rolls BY SANDRA DALEA-PRYSBY that the vodka is nceded to inspire
- ahead of time, wrap and freeze. Pop them [n the SPECIAL WRITER the chofs. -

< oven for 10 minutes while the the food is being Most people think of candles, not =]t also makes it much casior to han.
> placod on the table Thanksgiving Day. food, when it comes to Hanukkah. But  dlo tho loss-than-pleasant task of peel-

Remove the turkey from the refrigerator on:d

: for somo familics, food is an important  ing lots and lots of potatoes.”
! hour before roasting begina. As a rulo, unstufT

part of this “Festival of the Lights,” Donny Kntron€tein aaid potato P s m
B hich is obsarved over oight nights latkes, aiso known as potato pan In the kitchen: Eight-year-old

cakes,

. birds requiro 16 minutes per pound while
:. stuffod birds require 20.

. Make sure it's done
. ‘When it comes 10 cooking the turkey, the most
-! difficult task is deciding whon it’s cooked. Invest
. thermometer and cook the bird until
. the temperaturo in the thickest part of its thigh,
. without touching the bone, reaches 185 degrees.
But before you cock the bird, remember to
wash the inside and remove the bag containing
. the giblets, nack, gizzard, etc. Rinse the bird in-
: side and out with cold water. Pat dry with paper
: towels. Lightly scason the turkey inside and out

beginning at sundown, Nov. 27

According to Danny Katzenstoin of

Bevorly Hills, proparing food for the
celobration commemorating the tho
Maccabees' rodedication of the Temple
in Jerusalem in 165 BC, has become &
mals tradition in his family.

“My father, father-in-law and 1
make tho potato latkes for our family

- celebration,™ Katzonstein said, “This

year we're going to introduce my cight-
year-old san, Joshus, to this custom.”

Grandlathor Sonny Schwartz of

Farmington Hills said that while Josh

is going to be taught “the skill of mak-

ing not only good, but great, latkes, ane

tradition - that of cooking with a glass

of vodka in ono hand - will have to bo
ned for s number of years.”

aro a traditional Hanukkeh food
bocause they are cooked in oil.

N “0il is a significaat ingrodiont to

Yhoh \ rew

Aftor tho

out the Grocks and their idols, they lit
a lamp to help thom clean up the
Temple. There was only enough oil in
tho lamp to last one night, but a mira-
clo happened. The oil 1asted for eight
days,” he gaid,

“Cooking food in oil is one way of
5:03}1!:3 this o:ca:hm. An_of.hor is

0 um
that holds nine candles). One condle
is lit tho firat night, two the I?cnnd

Joshua Katzenstein and his
father, Danny, (top) pour potato
latke batter onto a hot skillet.
Joshua's grandfather, William
Katzenstein, tasies the lathes.

tradition in Israsl.

According to the three chefs, some
American Jowish families also make
*heizenblozen” for their celebration.

*This is cookic dough that is deep
fried in oil. Whilo being fried, the
dough expands. The result are odd-
ahup_cd pufls that aro swectoned with

and one on each of tho r i

nights of Hanukkah.” .
William Kotzonstein said that

while latkes are the tradition of Jews

p d sugar and ci ” maid
Danny Kntzenstein.

Swoct treata are not the main con-
corn of Bonny Schwartz. He said his
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Josh's other grandfather, William  in this country, deop-fried paatries
ingh an

Kat in of Bir similar to jolly-filled donuts are the Seo RANUXKAR, 2B
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& Simi Winery CEO misses winemaking

EANGY

akifls of Now Zealander Nick
e g Goldschmidt. The 1950 Simi Re-

" You resd it here first, Zalma sorve Chardonnay has lntense
. axacutive officer (CEO] :

'BY BLEANOT AND BAY HEALD

Wine Selections of the Week

Lemabduwsiide e

.Long, ) . fruit with harmonious, rich ek in .

" of Slmi Winery, will get back fato 'a_tru; rvo atyls, with ih Best Buy Choardonnay .

,‘ " winemaking with & new California :d:!od'n;::;tn:n :‘:’J:S .voim bv:- .| + 1893 Napa Ridge Central Coast Chardonnay ($8) -
label, \ Y : Lo t . B "

Haage. SIS Cabemnet and Mariot
We don't know whether Long |+ 1990 Louls M. Martin| Cabemet Sauvignon (56}
i:jnsn‘lmkor " ;i:llne:n&nx‘n ”& but ‘; 42X |- 1990 Louls M. Martini Resarve Cabarmet Sauvignon ($14)
9 v,gwﬁ" mh“ i be sble to drink a R | * 1991 Kenwood Antist Saries Cabomet Sauvignon (835)
soieona slso make nay made by tho master. What
pushos papers - makes this such an lntrlx:ln!‘
. “ o ]
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