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Tastz Bups

Curl up with the
best new cookbooks

t never coases to nmaze mo that there aro

people who have time to write cockbooks.

What amazes me cven more is that many of
theso books get published.

Publishers spend megabucks to make sure
foodies like me get a copy, and hopa for o posi-
tive roview, Since tho first of tho year, I have re-
ceived wetl over 400 different cookbooks. I can
name the beat simply by caunting tho fingers on
ane hand.

Even if it was the last cookbook on earth, 1
would sce no reason whatsoover to shell out $20
for n 165 page cookbook entitled *In the Kitchen
with Bob” who is, 0s he proclaims, “the host of
QVC's enormoualy popular cooking show.”

T watch telovision and I've never heard of
QVC, let alone someone by the name of Bob
Bowersox.

Then thero are reepected coakbook authors
Jiko Jumes McNair who also penned o 169 page
coakbook that sclls for $24.95. His tome, entitled
«James McNair Cooks italinn,” has a recipo call-
ing for five cups of *fresh young herb leaves or
spriga such as basil, borage, lemon balm, burnet
and arugula in addition to one cup of pesticide-
free edible flowers such as daylily petals.”

1 ask you dear readers, where in metro De- .

“troit can you find borage and burnot, or a cup of
pesticido free dnylily petals? Since McNnir's
kbook also includes d e oh ha of

tho prepared recipes, 1 figuro there are about
100 recipes in his book, o to sco James McNair
cook Italian, it's costing you a quarter a recipe.

T've gotten much better recipes, from the buck
I send to an anonymaus P.O. box {n the back of
“Bon Appotit® magatine. But enough of thoe neg-
ative, thero were a few booka that did cross my
dl:;ck that hove earned o respected alot on my
shelves.

Homemade treats

1f you coo’ and liks to give oul homemade

Taliened pecially during the holidays, you

must pick up “Homemade in the Kitchen™ by
Barry Bluestein and Kovin Morrissey (Viking
Books, $24.85). This turn-of-the-century cook-
book for the 1990s is a source book for discover-
ing the kitchen arts of past generations.

‘With this book you will learn how to bottle
Victorian catsups from scratch; how to bottle do-
lectable cordials without a basement distillery,
and how to transform a humble bottle of vinegar
i&\: a coveted addition to the pantry or gift bas-

When you call or write me with food ques-
tions, I have an arsenal of *how to” cookbooks
within srm’s reach that never go out of style.
This year’s top informational cookbooks erc
shared by four writers who leavo littlo to ques-
tion. Maria Josefa Lluria De O'Hi ', A
Taste of Old Cuba” (HancrlColllm $25) con-
tains more than 150 ic and traditional
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1 Though often thought of as an

+ expensive foad for the wealthy, this
¢ delicacy can be found at more af-

¢+ fordable prices. An ounce of caviar

is enought to give a good sampling

to four people. .

BY ELEANOR AND RAY HEALD
BPECLAL WRITERS

If you have the idea that caviar is always an
expensive food for tho wenlthy, associated with
status and luxury colebrations ar trendy
restourants, read on. Hore's everything you
need to know abaut this delicncy that hoa ita
special niche in tho world of gastronomy. You
may find prices more affordeblo than you
thought. An ounce of caviar gives four people a
good sampling.

Worldwide, caviar is garnering moro advo-
cates, This intoreat is occurring at a time when
the teaditional source, the prized cggs of the
Caspian Sca sturgeon may bo endangered. Only
16 years ago, the Sovict Union was exporting
2,000 tons of fish roc ennually. Last year, it
dropped to 180 tons of Caspian Sca caviar,

The Soviot Union’s collapse gave rise to
poachora in the Caspinn Sea, home to 90 pere-
cent of the world's sturgeon and 85 percent of
the world's supply of black caviar. Under gover-
nance by the former Saviet Union, strict flahing
quotas during sturgzon spowning senson were
enforced. Notting was forbidden.

Without controls, widespread poaching and
netting by newly independent fishormen from
Porboite’ Koyakh ‘and Turk { be-
camo commongplace. Sturgeen, which mature
between 5 and 20 years old, were caught before
they returned to spawning rivers, It was not a
good time to bo a sturgeon use it seomed
that new, weak governments were doing littlo
to stop abuses until rules werp again cnforced

Cuban dishes, Fillod with stories and intoresting
anecdotes, this topped my list of the best cthnic
books. | lave paells and the recipe from the bock
is nothing short of stellar.

Great reads
Irena Chalmers, culinary humaorist and cook-
book curmudgeon has a great read with her
“Great Food Almanac” (Collins Publishers $25).
This is a book for folka who liks to rond and en-
_joy & foast of facts from A to Z'all with regarda to
the world of food. Chock full of hot-lines, infor-
'mail order goodies and the
typoaﬁnfnmnﬁmonowodd-hmmlw
stool, it’s just plain fun to read. The recipo for
Tapenads (black olive caviar) s to die for.
folks at Pillsbury have put togother a great
(Viking Press

your bread machine, good to boot!

A littls closer to homs, tho foiks at HP Books
have discovered the u'parﬂu of Toula Patsalls
from Kitchen Glamor fame and printed up her
Pressure Cooker Cookbook (HP Books $12) If you

a pressure
chase this is the authoritetive source oo avery-
keor, Try the
Bean Soup, a Janes
G‘uwbnnn‘:ipwhkhmblnﬁ minutes
froe start to with & pressure cooker. - .’

QG AHEA ‘

Wit 10 watch for in Teste next week: -

‘ "%MW“WE!‘W’*»
lchwppl—m-wk.mme‘uhtnm

cooker or anticipate a future pur- *

about six maenths ago.
Poach jacked skills to proceaa coviar
properly. It was impo: aftor poor handling

and somo was inedible. fmmature roo that
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Lucky parent

. )

chope: Kathy Day, 11 {Teft to right), and her sisters,

Breading
Margaret, 13, and Btephani, 8, breed pork chops for dinner.

Amerlcan caviar: Carolyn Collins with a sampling of her Great Lakes fresh water
caviars. Collins started her company in 1983.

* mattyumcabiisauesry

INSIDE!

Homemade coffee liqueur
Breaded pork chops
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Place caviar in a small glass bowl
from & non-metal spoon. Any metal, including
barries.

lowing are only a few suggestions:

. caviar on tho other.

» Carvo out smali baby red potatoes with a melon baller.
caviar,

» Top mini-size potato pancakes with sour cream and cavlar.

» Top broilod oysters or clams with caviar before sarving.

How To SErvVE CAVIAR

setinside a larger bow filled with crushed ice and serve
silver, will impart a metallic ftavar to the

Sorve with a glass of delicato style Brut champagne such s Taittinger Brut La Francaise
or a 1.5 oz. pour of ice-chilled premiurn vodka such as Stolichnaya of Tanqueray Stering.

* The best Russlan caviar should be eaten without any accompaniment of sour cream, .
chopped eggs of oniona. Dressing up tess-prized caviars can enhance enjoyment. The [ol-

« Create shaped loasts and placo golden-colored salmon caviar on one half and black

Fill with sour cteam and top with

co..a--cotnltoo..u.u-uc-oooooooooto.-ocnalno.nnc
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s can count on

There's a whole lot of giggling go-
ing on in this Livonia kitchen, But
don't ba fooled. Some serious dinner
prep jona aro in the making: ono
dozan broaded pork chops, a tossod

_snlad, mashed potatoes {the ron!
ones!), corn nnd applesatice.

Thirtoen-yoar-old Margarot Day,
an honors studont, takes charge
when mom and dad, Pat and Bob
Day, are working. Hor two sistors,
Kathy, 11 yoars-old and slac an hon-
or roll student and 8-yoar-old
Slapl\m!otgrwldn impartant rolos as
assistant chofs. The girls at-
tend St. Michael's School in Livonia.

*J usually brown the pork chope
and Kathy and Stephanie do the
broading,* sald Margaret.

The three-step asacmbly line
broading process beging on the

. kitchen table. Stephanie, with
streaks of powder.white through hor
bangs and sticky flour-caked fingers
enjoys her "hands-on” ssaignmont.
Sha shakes the plastic bag with the

kids t6 cboki

-pork chop in it until the flour coat~

ing amothors the meat. .

[ help becauso it would take
Margaret a roally long time. Besides
iU’ fun and (the pork chopa) tasto _
good,” sald Stophanie. z

‘Stop number two, dipping the
floured pork chop into an cggand ~
milk mixture ia moticulously dono _
by Kathy, Next the chops aro coated
with cracker crumba. Kathy also " -
poels tho potatoes. X

Margarot adda oil to tho frying <
pan, hoats it and browns the chopa
bofare baking them in thooven. .

Other favorits moals the family -

preparcs?
*[ like to make tuna burgers,”

said Margarot. T
Everyone anjoys the mmbl;mﬁan‘ :

of tuna, Amorican choese, boiled "
oggs, colery, mayonnaise and picklod
relizh bakod on o bun.

Who approciates the dinner the =
most? N
*“Probably mom,” says Margnret.~

“The girls have helped in the

Kitchon sinco first or sccond grads =
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