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INsipE:
Pasta recipes

Homemade vinaigrette
among reader requests

pring has finally sprung. I'm repainting
‘t!ho kitchen and getting my garden {n or-
er.

In between spring chores, I set aside timo to lis-
ten the messages you leave on my voice mail. Even
though I might nat return your call an the day you
left n mesange, rest assured that I do my best to
answer all of your requests as soon as poasible.

Should you require a recipe, a written request
with a sclf-add: d d lope woul
be greatly appreciated.

& Linda Brandt of Redford called with a prob-
lem. Her sugar turns into o hard block.

Well Linda, sugar will stay fresh and keop
from “blocking” if you keep it an airtight con-
tainer. § keep mine in Tupperware and have
never had o problem with hardening.

In her book “The Food Lover's Tiptionary™
(Hearst Books, 1994) Sharon Tyler Herbst rec-
ommends the following to soften sugar.

Place it in an airtight container with a wedge
of npple or two for 1-3 days to soften. If that
doesn't work, place the block of sugar on a large
pic plate in a 250 degreo F. aven for 5 minutes.
The sugar shauld break into bita which then can
be chopped back into granules in a food proces-
sor or blender.

B Don Sanders called and wanted to know tho ™ ¢
recommended ratio of vinegar to il when moking
a clussic vinaigrette, Both “The Joy of Cooking”
and “The New York Times Cookbook” stato that
the best ratio is 3 parts cil to ane part vinegar.

The sccret, of course, is whisking in the oil in
amall amounta to create o basic emulsion which
helps keep the vinaigretto from separating.
Here's n great recipe.

BAsIC VINAIGRETTE
2 tablespoons vincgor, proferatly balsamic
vinegar
2 teaspoons Dijon-style mustard
G toblespoons oilve oli
Salt and frosh ground pepper to tasts
1 teaspoon minced gorlic

Place the vinegar and the mustard in a bowl and
stir with a wire whiak, Gradually add tho oil,
stirring ropidly with the whisk. Stir in salt, pep-
per and garlic. Makes 2 cups

Recipe from: “The New York Times Cookbook” by
Craig Claiborne (Harper & Row, 1990).

, % Deanna GofTney of Livonta ealled and said
that last summer she had an abundance of
tomatoes and purchased a dehydrator to save
them. Now she has an over-abundanco of dehy-
drated tomatoes and wanted some suggestions
on ways to uso them.

Well Deanna, anytime a recipo calls for toma-
to sauce, stir in o handful of your dehydroted
tomatoes for a richer, heartier taste. For aptie
mum resulta, stir the dehydrated tomatocs into
the sauce at least an hour before cooking. Try
them when making spaghetti sauce, lasagna,
tacos, aloppy jocs and meatloaf, Here's a recipe
for n great sauce you might enjoy.

SaLsa Dt POMODORO INVERNALE
(Cuassic WINTER TOMATO SAUCE)

3 tablespoons olive oil

1 medium onlon, minced

1 smatl camot, minced

1 small stalk celery, minced

3 tadtespoons minced itatlan porsioy

1 1arge clove garllc, minced

3 tablespoons frash chopped basll

1 tablespoon tomoto paste

2 cups dehydrated tomatoes

2 cups tomato sauce

Pinch suger

Salt and fresh ground black papper to taste

Heat the cil in a hoavy saucepan. Drop in the
minced vegetables and paraloy, Slowly saute, stir-
ring often for 10-15 minutes or unti] golden brown.

Add the gariic and the herbs and cook for 1
minute. Blend in the tomato paste, tomatocs
and asuce, Bring to & Hively bubble and keep it
uncovered, stirring froquently for 10 minutes.
Taxte for seasoning and stir in sugar, salt and
pepper ax nesdod, Toos with freah cocked pasta
or use as a tometo base for lasagna Makes about
5 cupe of eauce.

Recipe frem: “The Splendid Table by Lynne
Roesetto Kasper” (Morrow, 1983)
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Jansonetti makes pasta to order

Attention to detail, and pride in their
work. This is what makes local pasta

makers like Joe Sansonetti special. “I
make everything to order,” he said.

BY BRIAN LysacuT
STAYY WRITRR

Joa Sansonotti produces somoe
600 pounds of pasta products a
woek in the kitchon of his bur-
geoning Birmingham business.
He does this almost entirely by
hand.

“I make averythi:x to erdv!',

“There’s only me.”

Once, ho worked 26 hours
straight, then almost collapscd
from oxhaustion. Now, the couploe
is planning to hire other pasta

makors.

The demand for their Euh ia
nearly exceeding their ability to
supply it. Their products are popu-
1ar in loca} restaurants, deli-

cal! stores.

There's only me,” sai
Bansonetti’s Goarmet Food
ucts {8 & husband and wife
operation, While Joe oversees
kitehen, Kathy S8ansonotti han-
dlos marketing and product dia-
tributio. She sclls everything ho
makes and some.

an

Sansonetti’s product line in-
cludes lasogna, ravioll, ancchl,
pasta shells nnd tortelli. Long
pastas come in 13 flavors, from
spinach to whole wheat to lemon
dill. BtufTed pastas are filled with
moat or choeso. They sven make,
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by apocial requost, a rainbow pas-
ta stuffod with seafood.

In addition, they produce a Ja-

malcan =Jork-Style” sauce, and aro
golden Cacsar salad dressings.
. !Ra ravioli and lasagna are
sold in packeta at spacialty stores
with sauces in boil-proof bags. A
sorving for two is $6-37.

“We're targeting people who
are active and don't have a lot o
tme to cook but like good food,”
Kathy Sansonettl eaid.

Their pasta products are
sorved in several area restau-
rants, including Jos's Bar and
Grill in Southfield, Too Chos in
Novi, Maria's in Weat Bloomfiold,
and MacKinnon's in Northville,

You can buy them a
to's Italinn Market in Livonia;
Quarton, Fischer’s, Shopping
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Pasta makers: Joe and
Kathy Sansonetti of San-
sonetti’s Gourmet Food
Products focus on quality,
Joe oversces the kitchen,

and Kathy handles mar-
keting and product distrib-
ution. Rainbow Linguini is

- one of the company's spe-

cialties. -
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Mama Mucci's Pasta Company expands

By BRIAN Lyaagir
BTAYY WaiTRA

Mamu Mucci's Pasta Company recently
to & buflding in Canton throe times the
sizs of its former quarters in Plymouth.

it line of

Now, 3 muk-)\ue of all that space, the

ta and ssuceo that are available In local
. . Providing N and pas

. to restaorants snd commercial kitchena is
' Mama Mucci's

tas

, now In its sov-

: .. . 'The famfly-owned com
onth ysar, will offer o new ilno of imported

#nd lowsr-priced dry pastas and frozen sou-
tas, Mame Mucci'a first new. cauco will be a
arrsd tomato-basil sauce, which company

president. Mucel hopes will bo or

.to bdn; out peveral ﬁifrvr-
*The firgt will be in

#vol

, and then to bring
! r’f( ut‘o t § :iht to‘d , f in
ot of tima to get it o m lot of in-

or out
Yo Us &

e vatls brothar, Vincent Is prectdent of tie
14-omployeo , His mother,

sompany, His
ta, i
“th pasiy’

, inspiration’ -

namam,hg)&l_amheﬂw Mucci, and her sons

g its line

of specialty pasta and
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