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Here are some of
my favorite things

rom time to timo, I get tho opportunity to

meet many ol'you face to face. I've had

readers say hello at Pino Knob concerts,
community art fairs, malls, tho Eastern Market
and the grocery store.

By far, tho most nsked question concerns ono
or another of my I’nvanuu Jlu!t hkn yeu, I have
favorito and
gadgets.

This column is dedicated to overyone who
wants to know somo of my {ovorito favorites.

17 begin randomly with no one favorite over-

. shadowing anothor favorite. If you've had tho
opportunity to visit the Leelanau Peninsula this
summer or are planning a fall colar tour, visit
my favorite place - Woodland Herb Farm, 7741

- N. Manitou Trail, Northpert. Tho smells are
mtonmhng n.nd chock aut thoir selection of

Myp ] favorite for tho

+ loat 10 ycnu is thoir Wild Leek Vincgar,

¢~ Tapawingo in Ellsworth, tho Rowe Inn, (East

Jdrdan), and Peto and Mickey’s, (Charlovoix)

continuo to be trendy crowd pleasers, but

Stafford's Bay View Inn in Traverse City and

Charlevoix still makes tho best baked fish ina

brown paper

Relatively speaking
You've undoubtedly heard me mention my
wonderful Aunt Phyllis in this column. Her pota-
16 salad is the best I have over tasted. Sho only
makes it at Christmas and when her son, my
couszin Mike, comes up from Alabama in tho
summoer Lo visit. Well, Aunt Phyllis asked mo to
tell you that the City of Trenton is spensoring a
*Tasto Of" coupled with a Beyond & Somewhero
in Time Porty ot Elizabeth Park on Sept. 17,
Momma is from Trenton and I grow up tobog-
guning on the hills ond riding tho ponies at Eliz-
sbeth Park. I'll be thero to tasto thy beat and
enjoy the activitics. Call (313) 675-7300 for more
information
- Speaking of fun times, I'] mako n quick dash
rmm Trenton to Schoa!crnﬂ Collcgo'a Culinary
on S 17 at tho
Ccnu.'r on campus to tasto specialitica from somo
of the best restauranta in metro Detroit, Proceed
benefits aro used for culinary arts scholarships.
This is tho best benefit of the season folks so call
(313) 4624417 for more information and tickots.
You've just gotta love the updated cooking
claszes nt Botaford Genernl Hospital and their
now facility the Botaford Center for Health
Improvement on Grand River in Novl, The claos
that caught my eye - "Is Thare Life Aftor
Schmaltz?* Call (810) 477—6100 for a schedulo.
Bpeaking of fut, lovers of fat free products will
surely appreciate tho Fatwise catalog devoted
entirely to fat-freo foods. Not just fat free but
also organie, These products were nolocted
beeauso of their superior quality and tasto,
These aro the best in the industry. To request a
catalog, call 1-(800)-773-8822. Personal favorites
are n fat free “Salad Dazzlor” that tastes as good
| brushed on a chickon as it did in my salad.

 Appetizing roads
What's my favorite magazine? I'l always sub-

‘I scribo to*Bon Appetit” and "Gounrot® but any-

body who cooka ahould havo a subscription to
'Cook’l mu.ltraled s npemlvo ($24.88) and
the arrival

. I'm astickler for sharp knives. I keop my

knives razor sharp with o Chefs Choice knl!u
sharpening system. If you have good knjves and
want to keep them sharp, this is the only olectric
sharpening Jshm on tho market that I would
entrust my Honckles and Tridents Lo,

You can find them wharover good cutlery is
sold, Ask for a domonstration, it's worth it.

My favorits cookbock at this moment? I just

‘3 received a promotional copy of “Friends in the

Kitchen” by Nancy L4 nduy. yright 1993 by
Lale-Lin, $16.95.) This mkboo{ is patternod

. efter a church fund-raiser cookbook, and fea-

7 tures favorite recipes of Lindsay’s friends in

" their kitzhens, ltl rwnnnd and myndg‘e’l
: call for “store bought” wom !na ar another, but.
theso are the t, of recipes I wun]udon. y
momma should be in hero.

Larry Janes' family-tested rldpn buln‘l

ntric Newvspapers. To leave a volce mall
l/‘w' him 5:1 (313) D53.-2047 on a touch-
 than mallbox number 1888,

LOOKING AHEAD

What to watch for in Taste nest woek:

>’ N Cranbrook’s Honoy and Applos Fullvd,
tweet taste of fall.

lewm'ummmnwandBw
gundies,

Chef Larry's favorites "
Herbal delighta=

BY DAWX Nrroay
BYRCIAL W

Alove of herb gardening and a
love of cooking often go hand in
hand, and they meet in tho kitchen.
Inch for inch, an herb gardon may
bo the beat investmont a cook mokes
all year,

*Pcople are looking at their dieta
and being moro szlt-conscious,” said
Judith lile of Rochestor Hilln.
"l‘hg)’m leoking ot diffcrent ways to
cat.’

And theso healthler ways of cating
sometimes surprise people,

*It makes tho food tasto so much
mnre interenting,” Valerio Bogus-
lawski of Farmington Hills said
about cooking with herbs. Sho
named a fow combinations of -lightf
1y unusual flavors, such as mint
with carrots or in pea soup; "some-
how it makes a wholo different dmh
As you got uzed to using youiuf
rack, you don't reach for the
anymore. You experiment.”

Flavorful herba ailow the cook to
cut down or entirely eliminate salt.
And they provide auch wonderful
tastes: fish with a lomon saucc is
good, but a lemon-dill sauce is
divine. “Yon can't have an herb gar.
don without basi],” said Kathorino
(Kip) 8mith o!‘Blrmlngham This
sentiment is echoed by Bogunlawski,

who calls basil “tho queen of herba.”
Nearly everyone with even a mildly
green thumb has made pesto at
icast once, and basil also flavors
Italian dishes, pizzas and much
mare. Toas basil leaves {n with a
mixed-greens salad for a new taste.

Boguslewslki likea French tar-
ragon, roaes, lavender, parsloy,
sweet cicely, sage, winter savory,
churvil, onjons and chives, regular
and garlic, S8weet baail Is a faverite
“n overything,” ohe eaid. Sho likes
to chop basil Jeaves in a food proces-
sor, placo with water in ice cubo
trays and freeze,

*I pull them out all winter to give
soups ond spnghetti sauce, a fresh
tasto.” She profers to freoze basil in
jce becauso the herb turna black if
wholo lnaves are frozen. That's not
bad, just unappetizing, she said.

Boguslawski freezos herbal but~
ters to givo her breads a specinl
touch throughout tho winter, “Baail
turns the butter green and you have
to wll{g@op]a it's OK, lt‘- uuppowd

t color,” sho eaid, Roso
pct.nl butter ia nico on toast for n

ten. .
One of 8mith's favorita horbs is
lavage, a porennial horb with celery-
like foliage. It tastea likn o strong
celery, and Smith adds the loaves to
soups and stows. Ita hollow atalks
can bo used as straws in a bioody

==

Mary cocktail, sho said. To preservo ! :
her lovage harvest, Smith either % cooking sny thyme of all sortsis 73
drics the leavea or preserves them " g&ﬂhcr favorito, oa much forits x|
in oil. of flavors as its beauty as n‘: H
Rosemary s a tender pcmnnin.l in pl
Michigan, which means it can bo :
grown outdoors in the summer and
brought indoors for tho winter. It is
Rood paired with meats or potatoes.
Dorothy Brown of Livonia lovea
rosemary, and sald overy year sho pourri ingredient, sho said.
trics to nurse a plant through the A moro unusual herb finding iu N
winter, often without much luck. In % place in many gardena ia chervil,
her housohold, it's an Enster tradl- ¢ gnid Smith. It has delicato |.mm,_..
tian to serve a ronst leg of lamb + like flavor and & myrind of uses from(

Gardenors who have *thyme” for.

“If I could only grow one herb in " .
: my garden it would bo lamon a
1 thymo,” snid Illo, She vaesitto . =@
: mako cookics, adds it to soups, fla:<;
2 vora fish with it. It's nlso a good ch-

stuffed with slices of her homegrown :
garlic and sprinkled with rosemary,

Al} herbs aro popular now, as peo-
pla lock to add flaver to diets whil
cutting fat and salt, Whilo thero are
the usual favorites _ basll, parsloy,
rosemary and thyme _ somo new
herbs oecuionnlly mako thoir way
into tho American garden and
kitchen, Smith calls cilantro tho
“herb a la mode,” referring to ita
current populsarity.

Cilantro tastes good in a fresh
salan or tomato ealad, and can bo
mixed with corn, black beans, onion
and lime juice for quick ealad. It's
also a nice flaver for Mexican dishes.
Cilantro is somotimes called Chi-

salad dreasings to cgg to meat. It {a2
i auitable wherever paraloy ia used. -
Sweet cicely also has a licorico fla~:
vor, and is an herb with o lot of nub- .
ural sugar, Smith said. Its flavor  {
and pretty leaves mokoitngood &
addition to a fruit salad. B
Lavender ia another favorite hl:rb :
although ita usca aro more
culinary, Ilo suggested putting 2
driod lavender sticks in muslin baga!
and tossing thom in the dryor to
give clothes and linons o beautiful -
omell. In tho kitchen, lavender can
be an ingrediont {n cookies or even -
ealad.
“An herb is a plant that'a uscful, -}

nesa paraley or
coriander actually refors to the drlnd
seeds of the plant.

said mu. ‘You can make jus anut !
g an herb,”

See recipes inside

riter for the Oboerver

Here’s the scoop
on Chef Lou’s

fat free ice cream
B g i

+ ' *T worenm, you seronm, wa all scream for..”
OK. OK It's n blt clicho, but averyono would’
bo the ps it thoy
found o truly gu!mnl {co cream evory bit as
“rich and smooth as tho fut-Iaden variety, -
Woll, Chof Loit DeCillis of West Bloomficld’

sorbate and lcu. hes been. working for four
nanmmmnu with n it freo feo croam thay
, It 'was tho advoent of tho
dmmd cocon bem that made it.all poasible,
Ty dldntwnnt Poopla o buy it bacaues it's fat:

*. Chat Lo asid. T wi sated peopls. to buy lt

Cullnln" \
Chuf Lov wes!
o biy

bas dano it. The Ruru bohind Savinu feo croam, . :

b gave-away
awn los

ok
dn't uy, fcen.
mived

D1 BTONMZAXTYY,
Quilt4roo dom:t' C’hef Lou DeCillis
samplea his fat free ice cream.

Chuf Lo’ warhd nddjobo to luppon: a littio
. ive cream parloy in Livonin whera ho montly

eraam production Plymouth for
swh(h.d'buﬁ mn to\md ht g:“ull,dn't lmop up with

"This bn'now b

‘aoason In the frcren

ahal
“Chef Lou say the ncra: bch|nd the groat
teste of hls néw fat fros oo croams ia that they
srw made with ro chamicals that Teave an unsa-
vnrg’ AMM PFor.the henlth consclous,. it's
mpactant to nota that these traals have no

also
s ckolubarol and obout half the ealarlu of othor_

(R e

-fat froo (m eroams - only 122 cnlorios por hnll‘-

. thoe richest lco cream around. Tho pints rangein

¢ you'ro coming from, he's finally winning a &

nmp\a of {ces, Ho sot up his .

raspbarry ri
18th ! lul.lc). doublo cHosolate ri pgo (to d(n for) and
dessert businéss ahd bis seventh yaar with : 3
and distrib-

Jlines, xro available locally at some Krogetr 7

cup serving.

Bavinoe ia offering two Hues of thn fat fnc-_
troat. Savino's Fat Froo Super Premium Iece’
Croam ia sold enly in plnts, Chef Lou says it's -

prico from $2.49 to £2.69 and como in vanilla, .
chocolate, atrawberry (with big chunkas of Michl.
gan strawbarrios), chocolato raspberry, urn -
mocha (for real cofleo lovera) and caramel. 4
For most of us, a pint reelly moans ono sorv-
ing _ iv's so hard to stop aftor 8 half-cup serving. =
But Chof Lou snys not to worry, but call his hot -
lne, 1800)-Chef-Lou to ahero your story and-3
nlinquilh your guilt, Chof Lou knows \vhoro....

waolght battle mcnm.ly dropping 53 pounda, {co & 4
croum and all.
Chof Lou Fat Freo Promium Ico Cream L sotd
Ln half gatlotis and s about $4.70, “
*1 wanted it Lo be tho hoaviest half gallon in “
Lha -tou, hs sald. Tho half ullonl come in 7
ocha fudgs mousss, pplo (fan- o

vanilla (made with the whole vanitla bean),

Chel Lou Ly always sxperimonting with new 3
flavors and may subatitute wlth £ now ono
evory once in awhile, i

Bavind's other products, as well as tho fat froe-’

Nlm’n anid Vio's Wnrld Clus Markot. ’nuy aro
alr lvaﬂn'h'la ineix nthw lhwl.

3
3
atores, Arbor Druge, Shopping Center Mnrht;E




