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Moms share recipes .
Chilies are hot!

TASTE Buos

Turn up the heat with
sizzling fresh chilies

he Janes Gang kitchon has been sizzling

with Tex-Mex (lavors including chilies, and

cactus since I returned from a seven day
trip in San Antonio, Texas,

A vinaigrette madoe with the pureed fruit of a
prickly pear cactus topped Monday’s salad.
Homemado blue corn tartillas wrapped cumin
scented black beana for Tuesday night’s repast.

Homemade chili spiked with juat enough
jnlapenos to bring a sweat to this balding fore-
head spearhended Wedneaday's offering.

1{cll in Javo with San Antonio, and up until
last weck, thought the Mexican sun set and rose
solely on places like Leon's Tortillag, Xochomili-
co and La Jalicienta, Detroit’s answer to Mexico
cropped between Michigan Avenue, Porter, 12th
Street and 24th Street. Not that [ wasn't
impressed with the talents of Jay McCarthy of
Cascabel or Lucinda Hutson, the self-appointed
tequiln queen of San Antonio, but f knew faater
than o straight tequila hangover that Diana
Kennedy would be the woman who would lead
me through the many tastes that real Tex-hex
had to offer.

Kennedy has devoted more than 35 years to
studying the food, character and heritage of
Mexico. The auther of "The Cuisincs of Mexice,”
“Mexico Regional Cooking,” “The Tortilla Book,”
and the *Art of Mexican Cooking,” sho is consid-
ered, cven in Mexico, the leading authority on
Mexican food,

\When ohoe invited me to samplo somo of the
chiles of Mexico and the great Southwest, [
knew I was in for one of the highlights of my
culinary carcer.

I couldn't even begin to liat all the different
varicties, and just sat there nodding in ngrec-
ment when Kennedy mentioned a name I was
{amiliar with. My tuste buds were tingled,
minged, shocked, ignited, electrocuted, and then
consumed with firc. 1 didn't think I would ba
able to ¢at for weeks, and then as fiercely as the
heat attacked, the burn subsided after o few
sips of a milk shake.

1 literally choked on breathing in the intensi-
ty of the fumes while Kennedy zauted n
habanero in a little olive eil. I felt protected
from the dangers of the seeda and the veins (the
hottest part of a chile pepper) after donning rub-
ber gloves only to have my index finger numbed
simply while scraping the chopped remnants of
a chile off a cutting board and into a brown
gravy calored mole.

Lots of choices

Thanks to buyers at local gourmet grocars,
and Shopping Center Markets, Farmer Jack,
Kroger and Meijer, the proliferation of fresh and
dried chilea is getting hotter in matro Detroit.

Five years ago you might have been lucky
enough Lo pick up a fow jalapenos. Today, the
markets have baskets of poblanos, anaheims,
pasillas, habaneros, scrranos and anchos, just to
name a few. [n addition to fresh, there are dried,
crushed, chopped, pickled, marinated and even
powdend chiles.

Five years ago, if you chose to make an
authentic Chile Rellenos, you had to drive to La
Colamena/Honcy Beo Market, one of Dotroit's
premier Mexican grocory stores on Bagley, just
eest of Tiger Stadium for a poblano pepper.

Variety of flavors

I think what scares moot of us from onjoying
more exotic chiles {s the fear of heat. Ki d;

p

Treasureddishes pass

generation to generation

By RENEE M. BEOGLUND
HrEcL Wi

aula Gibbons, a Canton mother of twe
teenngers, comea from a long line of
strong-minded women. Her mother,
Peggy Windisch, n retired school teacher,
likes to travel tho Elderhosts! trail, com-
_.bining fun and learning in thia country,

and abroad. Gibbons’ grandmother,

Bcrnndnlu Chatel, lives alone in her apartmont.

. No ymali foat ot ngo 98.

Thia Mother’s Day, theao three women will eal-
zbrota r legacy of strength. They'll get together to

- laugh, reminisce, plan for thy future, and enjoy a

good menl. They may even deeide to cook pastics.
The women aro mtﬁng in Paula's Inxnlly room.
C bly through a
varicty ol‘wplcn values, children, food.
“Qur values are very similar,” said Peggy, a
farmer Farmington Hills resident who recently

Haa sho ever been tempted to change the
recips? “No, niot a bit,” she eays cmphatieally. ~
Peggy laugha with her mother, and says, “we'ro
not that clever.”

Paula, who claims nothing tastes like tho fami-
1y pasty rocipe, glances at her mother and grand.
mother. Sho has an idea, “wo haven't had a pasty
party in e long timo.”

This Sunday, Florence “Suany” Stratman,
daughter Karen Foster, and granddnughter,
}\AUu Fos tcr wm wl :hmw Lhelr own special rela-

hi] sharo several

common bond‘.

*Wa like to eat and shop,” said Karen, Florenco
adds, “Karen and I go out'alot, and wodo a lot of
gigrling. We find a lot of things to talk about, and
we sow.”

Karen who onco made a stage costume for her
daughter in one dny, says, “And wo all like to
ging. Mom and I ning in the choir at 5t. Simon &
Jude. S i Katio joined us when ahe was

moved to South Lyon. Paula noda in
and adds, "we were raised mu:out pwjudlco.
That's (hn way I'm raising my

Bemadette, who raised four children os a full-
time mether says, “I was 80 anxious for my girls
to get an education.” She didn't have to we:
* Today, tho women in her family includa te:
writers, a city pltu'mcr in Alaska, nnd a Peace
Corps worker in

When asked if lhu bond of shared values
extonds to food preferences, Paula quickly says,

yes

aUrm going to my mom's, I know Il like it.
Wo oro all real basic meat and potatoes, nothing
roal sauce.”

Bernadotte shares two family recipes inside -
ono for an unusual poultry stuffing known as
*foro’ and the other for pastics, “The pasty recipe
was given to me by my husband’s mother,” she
said. She tells a story about how tho hardy U.P.
women wrapped their pasties in newspapers for
their men to take down in the mines. She remem-
bers the women — Welsh, French and Swedish -
fighting about who made the best pastics.

ors,

younger.”

As with most cloae familics, food and meal-
times play important roles. Every Friday, Karcn
and her mother, who lives alone in a Westland
senior citizen complex, share meals. “She cooks
ono Friday, and I do the other,” said Karen,

Florence claims two signature dishea — a low-
fat minestrono soup and Scotch shortbread. *It
started with me,” she says of the soup, “It's hardy
and delicious, In 20 minutes you'm done. If you
want you can put meat in it.”

Besides n love of tolking and eating, the
women in these two fomilica share “tho look.”

‘Wo all know it; and wo bave it.

Tho "lcok” ia recognizable to gonerations of
children tem to dizoboy.

“You could tell when I was mad,” said Florenco
Etﬂtnmn. “Even the dog wanted to leave tho

080,

*T raisod my family with “my look,'i" said
Bernadette Chatel. Lucky for them sho also
raised them on pasties,

See recipes inxide.

mada it a point to be sure I knew that chilo cat-
ing in Mexico is an adventure; chiles are not
used just to make food hot, as a condiment, as in
many other culsines. Each variety of chilohasa
flavor of its own, some more stronger and per-
fumed than others,

Each ia treated in a dll'en:nt way and fillsn
different rnla in l.he cuuinn. the nu!:y poblanos
asa asm and
jalapenos as & pickle, serrancs 03 n sauce, all
-ddlnu thair various colors and flavors.

Most fresh chiles should be charred and
peeled and this can bo accomplishod as casily as
spearing with a fork and kolding over a gas
mlmq also can be aplit and charred under
n er,

See Larry Janas' family-tested recipes inside.
Clufl.myha/m lance writer for the Observer
& Eccentric Ne n:z:;xn. To leave a voice mail
message for him (313) 953-2047 on a touch-
tone phone, then mailbaz n r 1886.

LOCKING AHEAD

mtn walch for in Taste next week:

Hﬂuuyphhtm up” 2t SBunshine Treats in

L, hrm!nmn

lDoo'l pmdudngm?md: Bur-
nmdies from the 1993 vintage,

She s ready for dmner

when life gets hectic
SIS pan

Aa a cook who enjoyad proparing gourmot

meals, Buo Prouse of Birmingham was {aced with
r'y grent challonge whon she became a vegetarian

- five yoars ago —~ cooklnz flavorful meals that
adhero to the confines of her new diot.

“T'm a strict vegetarian now - no dairy or any-
thing,” sald Prousa, who, after a Jong day running
her lnu-rlm' design buainm, till Jooks forward to
eooking dinner for horself and hor hustand, Jim.

*What I've triod to do Is to create recipes that
are vultnisn. but tasto as good ns the old
gnurmat T used to cook.”

, 68 is the case with moet two-career fami.
los, ﬂndm the time to'cock, let alono eat, adds
to the challange, And thingn are Jikely.to get
busier for Prouss this weckond.

Binca it began in 1988, Prouse has besn s val.
untecr on the organizing committes of the Village «
Antiguas Shw it Grasnfisld Vi , the annus}
*fund-raiser which bensfits tho Hanry ! Ford Muse-
um. With the show boing held Mu 12-34 st the

Quick suppor: Sue Prouse of Birming-
ham shares some of her strategies for
cooking quick when life gets hectic

musgum in Dearborn, Prouse will bs busy helping
mrﬂmumAmnlultuku ace.

But Prouse aald sho has a few strategios for
mklnt “‘:kk‘ but good-tasting meals when lifs

On.m #he'll start soups in the morpings = or
auumnllvnthow ds that will Iast into
0 week.

“Gazpacho is one soup I like to make in the
spring and summer because its cool and fresh,”
sho said,

A pantry stocked with the right foodstuffs n.hc
goos a long way to preparing fast, yet flavorful
moanls. Among the must-haves Prouso always
keops on hand are beans and lontils, lots of pagta
Hku angel hair ond ponne, and 'snlad itoms

ncluding organic tomatoes,

T like to take foods that are already pmpund
and improvo on them,” she said.

A menl she cooked up quickly the other nixhl
is a perfoct examplo, Prouse and her husband
both had busy days, so on the way home sho
stopped at the markat picked up threo kinds of
muahrooms _ white, ahitake, and porta bella.

“When I got home I sautoed those with lota of
garlic, some oniona and fennel,” she aaid. “Then 1
added marinara sauce and lot that simmer whilé
1 cookod somo penna pasta.’

In mmuln.gmn, Prouse pr??nred a biné
salad,'and oj upa age of focaccia brea
addings wuchmol‘m:omuy and olive ofl and hoat>
ing {t up in the ov .

“It tasted like l mudo it from scratch.” ta

Bee recipes and Village Antiqus Show dclﬁll;
inaids. AR
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