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flooded the market and was being
sold as premium cavier last year
and carlier this year is not likely
this holiday season. “This is es-
pecially true if you purchase from

bl hant,” Ferming-

since the 1940w when my father
founded the company. Our image
depends on the highest quality
and service.”

When Sobol leamns about & new

"

ton Hills cavisr broker Lary
Nagle said. His Russian Caviar
Company, which begun in 1991
with local distribution of about
300 cans, has now gone national

s

are aroused and he has an em-
ployee purchase some of the cavi-
ur 50 he can taste it. “The sale of
inferior caviar burts all premium
caviar sales,” he aald.

distrib fresh and pas! ized

is America's largest
ion with &

Russian caviar through b ag
distributors. Sales are up 30 per-
cent over last yrar.

Russian Caviar Co's caviars
can be purchased ut Cloverleal
Market in Southfield and Shop-
ping Center Market in West
Bloomfield Cloverlcal sells the
Heluga at 338 an ounce and Ose-
tra at $26 an ounce. Pasteurized
is 431 for 3.250z. "We guarantee
satisfaction with these caviars,”
Cloverieafl's Psul Lutfy said.

These remarks were echoed by

tling op:
il.order busi

“There were some problems after
the Soviet Unioa breakup,” Sobol
aaid. “During the last year, much
of what papers and magnzines re-
ported about pollution was a
scare tactic. With fishing laws en-
forced =gain, we now have more
opportunities to chooss the best
caviar. We can ask processors to
do thing sour way. We shop
around and sometimes get lower
pricea than before the breakup of
the Soviet Union.”

United States and Canada. Local-
1y, Merchant of Vino is the exclu-
sivo broker.

The Merchant's John Jonna
quoted the following pricea per
ounce for Petrosslan: $65 for Be-
lugs, $38 for Osetra and $28 for
Sevruga sold only at the Birming-
ham and Southficld locations.
American sturgean cavisr from an
cast coast supplicr is also avall-
sble for $12 to $35 an ounce and
East Russlsn caviar for $20 to $49
an ounce.

Understanding Russian ca-
viar

Baulcally, there are three ape-
cies of prized sturgeon in the
Caspian Sea. Becauss you like ca-
viar from one, does not mean that
you will like all of them.

Belugn Is the most touted and
therefore the most expensive. It is
harvested from sturgeon averng-
ing 800 to 900 pounds. Thess are

caviar fanatic and industry the largest with the most del-
watchdog Bruce Sobol, co-owner For nearly 70 years, the Petros-  {cate n.wr:_‘v °

with his brother Eric of Manhat-  sian family has been sclecting ca- Osetra is characterized by gray-
tan’s Caviarteria ~Dozens of lit-  viardi from the fisheries on

tle companies pop up each year  the Caspian Sea. Petrossian is the

and then disappear,” be said
“Caviarteria has been around

largest buyer and importer of
Russian caviar to France, the
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brown eggs with a golden tinge
and a strong, almost nutty flavor.
It comes from 250 to 60O pound
nturgeons.

Sevruga with the smallest eggs
ia the least expensive. Gray to
black In color with a strong flavor,
it comes from sturgeon that ma-
ture in five yoars.

The important term uniting all
top quality caviar is the word
Malossol. This is the light treate
ment with salt allowing caviar {la-
vors to perk tho palate while re-
talning freshness for up to
montha, “All fresh caviars sre
Melossol,” Sobol said. He also
suggested tho best tasting order
for the uninitiated is Beluga, Sev-
ruga, then Osetra.

American Caviar

Thero's no bigger proponent of
American caviar than Carolyn
Collins of Chicago-based Carolyn
Collins Cavizr Co. Her company,
founded in 1533, has attractad the
attentlon of such clieats as the
Ritx.Cariton where we caught up
with her. Mail orders for her cavi-
ars aro brisk.

Collins, a sports fishing en-
thuslast, created an original tech-
nique to make her salmon and
trout rocs and has scoured the
Great Lakes to find whiteflsh and
sturgeon suppliers. She has gone
beyond traditional caviar and de.
signed flavored onea which she

d "

calls pand In
this veln, she's created Caviar
Pepper and Citron, Infused with
Absolut Peppar and Citron.
There's alao Glngor, Midor,
Grand Passion (all $3.30 an
ounce) and Wasabi Tobikko
{$4.50 an cunce). Kosher caviara
are also available.

When we conducied a small ca-
viar tasting, including those pro-
duced by Carolyn Calllns, people
who were not cavier connolsseurs
preferred the infused. Caviar afi.
clonados liked the Collins fresh
water salmon ($5.10 an ounce),
farm raised trout ($6.10 an ounce)
and Ameri hockleback sture

Bt

& Creato shapod toasts and place
golden-colored walmon caviar on "
one half and black caviar on the

other,

& Carve out samall baby red pota-
tooa with a melon bailer. Fill with
sour cream and top with cavier. .
@ Top minl-size potato pancakes
with sour cream and caviar.

6 Top brolled oysters or clams
with caviar before serving.

Mall ordering caviar

Tho following mourcea guaran-
teo bluo-jcs 24-hour Federsl Ex--
press defivery. Prices quoted in
catalogs can change

‘-

geon ($9.35 an ounce).

Serving caviar

Place caviar In 8 emall glass
bow! set inside a larger bowl filled
with crushed ice and serve from a
non-metal spocn. Any metal, in-
cluding silver, will impart a me-
talltc flavor to the berries,

Serve with a glasa of delicate
style Brut champagne such aa Ta-
ittinger Brut La Francaiscora 1.6
oz pour of ice-chilled premium
vodka such as Stolichnaya or
Tanqueray Sterling.

Tho best Rusaian caviar -lwulld

with the market.

B Russian and American Caviars:
— Caviarterlo, 1-(800)4-CAVIAR,
Potroasian, 1-(800)828-9241

B American Freab Water Caviars
onlys — Carolyn Collins, (312)
226.0342. For 36, Collins also
sells a great cookbook usling cavi-
ar in recipes.

For the quality, Caviarteria's
Russian caviar prices are reason-*
able. The cost of $45 an ounce for
vacuum packed in glass Primo-|
Beluga {that keeps four months
when rofrigerated unopened) plus
a shipping charge of $5 for any
quantity beat the ith
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be eaten without any
meant of sour cream, chopped exxs
or onions. Dresaing up less-prized
caviars can enhance enjoyment.
The followlng are only a few
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To leave G message on the -
Heald's voice mail — dial 953-
2047, mailbox 1864.

either setting the table, peeling
potatoes or making the nalad. It's
really nice to come home and the
dioner is all prepared and ready
to eat,’ said Pat.

Pat adds that her son Brian
“Ioves to cook™ but the 10th grade
wreatler, an honor-roll student at
Catholic Central High School
keeps busy at school.

Kitchen duties are o family af-

falr In the Day houschold. On a
recent Saturday afternoon
homemade cranberry sauce gently
bubbled n a pot as dad su-
pervised. The family is divided on
this ono — same like it a lot and
the rest of the crew won't tauch it

Homework, basketball, Girl
Scouts, church cholr and Polish
dancing keep the three sisters oc-
cupied with outside-the-kitchen

activities. But in tho kitchen theoy
combine their talonts with some
laughter. Dinner's ready!

Look for Super Supper on the
second Monday of every month in -
Taste. Send menus and recipes for -
consideration in this column to:
Keely Wygonik, Taste editor: Ob-
server & Eccentric Newspapers, *
Inec., 36251 Schooleraft, Livonia,
M1 48150.

Chef Larry passes along .

favorite cookbook

See related Taste Buds on
Taste front.

Homexape Corvee UQUEUR
2 cups strong ground fresh cot-
foe beans (French roast)

3 cups bobing water
1% cups grenulsted sugr
¥ cup S brown sugs, fimly

1 teaspoon gycenn

1 teaspoon vanilia extract

3 cups vodka

Put the coffes grounds and the
boiling water Into # bowl and mix
thoroughly. Line a {ine mesh sleve
with & coffes filter and strain imme-
-diately into a four cup glass mes-
suring cup. Comblne the coffee lig-
uid and the sugars in  medium

, and vodka. Using o fun-
nel, divide the liqusur between two
20 ounce decanters. The coffos Ii-

Days share pork chop recipe

See reloted Super Supper on

) Taste front.

queut should be ready to drink in 3-
4 days and has a shelf lifo of 2:3
months.

Yield: 5 cups. Recipe from
“Homemade In Tha Kitchen” by
Barry Bluesteins and Kevin AMorris-
sey, (Viking Studio Books). Glycerin
: ilable ot 4

treats

into a contalner. Caver and chill for
at Jeast 4 hours. Makes %4 cup.
Che['s Note: When [ made this, 1
omitted the anchovy and tuna and
it was magnificents B
Reclpe from “The Great Food Al- .
rmanac* by Irena Chalmers, (Collin-

is gour-
met shops. .
T Guacamole CuBano
APENADE Tcoreopinotope - orgn rice pinaspple -
1 cup Groek Katsmaota Olives, 4 smal pvocodos .
% cup Spantsh olive olfj % cup
2 (2-ounce cans anchavy ft- frosh squoezed e juice
lots, with their oif) Dash sait
3Vz-ounce can tuna, droined W cup red onkon, chopped fine
¥ cup capom, drained Slics the pinespplo lengthwise in
1 tsaspoon quarters. Peel and remove the cote.
1 cup kgnt otive o Cut meat Into small cubes and
Juics of Vs lemon place it a salad bowl. Cut the avo-
2 tablespoons brondy (option- cados in ha!f end remove the pits.
of) Carsfully remave the akin and cut
Combine olives, anchovies, tuna, the avocados Into blie alzed ploces,
capers and mustard in a food pro- Add to pineapple. Whisk together
cessor and process until a purse [s theoll, lime juice and salt and pour
formaed, With the motor unning, it over the fruit. Add the onion and
add the oil slowly, then add the tosa gently, being careful not to
lemon juloe and the brandy, 8poon mash the avocado. Serves 4-6.

Praheat oven to 350 degrees,
Combine flour, salt and peppet Ina
plastic bag lerge snough to bold one
pork chop for shaking. Set aslde.

Beat eggs and milk togetiser. Set
aside,

Dip dry pork chop [nto bag with
the flour mixturs. Shaks until chop

Dip chop into egx mixture then
Into cracker crumbs.

Tn barge skillet, brown pork chope
In just encugh oll to cover bottom of
pent. Reroove from pan. Place chops
on & rack |n a cassarole dish or on
aliced onlons or celery to prevent
sticking Cover with foll. Bake ona
bour. Serves 6.

Recipe submitted by the Day
Family,

contests

for children. .
“Saluts to the the Sunday Fun-




