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Warm guests with savory,

Eightcenth Century
Gourmands had the
right idea — their first
course consisted of
four turcened soups
placed at cach comer
of the table with en-
trees armanged along
5 & the nh:’ea. This is

sossox whero the term “side
m’)‘omu Jdishea” originoted.
e~ Today, “sidea™ are
things like picaled, fire-breathing chi-
lies, multi-herb roasted patatoes, and a
heavy dose of melange of vegetables du
jour. Soups have held their distinction
through the ages — today they can be
considered “Chic” entertaining — from
thick and chunky to mirrorcd clear,
sometimes hot, and sometimes chilled.

When my hushand David had o “big"
milestone birthday, 1 racked my brain
to do something really diffcrent from
my typica! dinner party farc. [ had &
Birthday Soup Party. The dining room
table was lincd with gallons of Buffalo
Chili, Minestrone, Asparagus Puree,
Black Bean, and Chowder, three loaves
of homemade bread, and u big Greek
Salad. The focus — soup!

1t was hugely succesaful, and 1 was
able to interact with my gueats and ro-

INVITING IDEAS

linquish the duty anqa titie — “lonely
cook in the kitchen.” T laboled the indi-
vidual soup pots with names and do-
scriptions of what lay chead for the
hungry crowd — perhops I should have
stood at the head of the table and quot-
ed something from Herman Melville's
“Moby Dick™ like:

“Howcver, o warm savory steam from
tho kitchen served to belic the appar-
ently cheerleas prospect befors us. But
when that smoking chowder came [n,
the mystery was delightfully explained.
Oh, sweet friends! Heatken to me. It
was made of small juicy clams, scarcely
bigger than hazel nuts mixed with
pounded ship biscuit, and salted pork
cut up into little flakes; the whale en-
riched with butter, and plentifully sea-
soned with pepper and aalt ... ond the
chowder being surpassingly exccllent,
we despatched it with great expedition.”

Little do my clever and intelligent
friends know — at the next soup party
they will have to pucss what literary
genius wrote the quotes beforo they ent!

Bt ACK BEAN SOUP
2 tablespoons olve oif Oof Marganng
2Iarge ontons, pected 8ad cut into
% -inch dice
2 cloves gatic, pecied and minced

6 camota, peeiod and cut into ' -nch
dice
1 cup cooked Mixed brown fice
2 cups black beans, finsed thorough-
ly and soaked avemight {the quick
s0ak method can be used)

1 V3 to25pOINS Cury powdes

10 cups of water

Salt lotasta

Place the drained pire-soaked beans ina
non-reactive stock pot. Add the water and
cook for 1 to 1% hours aver medium-low
heat.

In o saute pan, heat the oil or margarine
_. soute onions and garlic — cook until
well browned. Set aside.

To the bean pot, add the carrots snd
continug to cook for 30 minutes or until
the beana and carrots are tender, but not
mushy.

Autd to the stock pot the hrowned onlon
and garlic mizturs atong with the cooked
rice — cook 10-15 minutes.

'Add salt and curry powder, mix thor-
aughly. Cook & mcre minutes until all the
flavars blend. Adjust scanonkngs. You
may want to dollop this ono with sour
ereama or heavy steained yogurt (Leban),
Serves 8.

8 This unusual soup recipe comes from
New York City's famaus restaurant The
Russian Tea Roem. [ remember it well

steamy soups

feom long stays In New York with my
Afanhattanite Aunt. It's & recips from the
carly 1970s, but the restaurant is featue.
ing it an their menu thls month.

RoszoLoniex Soup

1 lorge onlon

2 corrots

2 white parsicy 1oots

2 ribs celery

2 targie potatoes

1 quast milk

¥y pint souf cream

2 toblospoons flour

2 quans beel stock

2 dill pickies (chopped) with pickle
Julco to tasto

Peel and cut up tho vegrtables and boil
for 20 minutes in salted viter to cover,
Drain and sct aside.

Combine the milk and sour cream. Mix
flour with & small amount of liquid and
add to milk and cream. Cook over low
heat until steamy hot. Add beel stock and
vegetables, Cut pickles end add juice to
(lavor. Bring to & boll and then simmer for
20 minutes, serve. Makes 4.6 serving.

Ruth Mossok Johnston iz a cookbool
suthor ond food columnist who lives in
Franklin, To leave a Voice Mot messuge
for Ruth, dial (313) 953-2047, mailbox
1902,
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97 VENTED GAS LOGS
COMPARE AT §319

24" standzrd OAK
GAS G LOGSET

fncludos: Osk loge, grate,

97 24" stencard OAK
9 GASLOGSET
COMPARE AT $519 Includes: Oak fogs,

o "r 5 burnet, giowing ambors, sand, Empirs Slema grals, bumer,
3 o cinders & safaty piot control 24° ty gowing embors,
o satfits most Treplaces sand, cindors &
SIS, safety pilot control
24 Peterson Rasl $"yre Goklen Oak Vented Gas B, &0.0.5 sensar

inclues: logs, grato, bumner, glowing emmberm; 9and, cinders &
caiety piok control 24" set fits most frapiaces. *369.%

30803 Orchard Lake Rd
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