KEELY WYGONIX, EDITOR
. 963-3105

MONDAY, NOVEMBER 6, 1995
|

E&wmingtun' @hzeﬁrer

TASTE

TAsTE BUDS

Cooking experts write

books to share, enjoy

aving been involved in ene way or another
with the food scene here in metropolitan
Detroit just about all of my lifo, you proba-
bly know how much I lavo to cook. I'm o
asked, “do you over run out of story idcas?”

No, I never run out of stary idens. My cooking
skills cantinue to improve, and I get great story
ideas by interviewing some of tho top chefs, and
cookbook authars who frequently descend into
town to push, plugt, schmooze and generally talk
nbout food and their latest work.

“Hot Wok"”

Take for instance the fact that Iwas able to it
in on an enlightening cooking class recently
when Hugh Carpenter, author of hit cookbooks
“Hot Wak” and “Hot Chicken” {copyright 1995,
Ten Speed Press, $17.95) stopped by Kitchen
Glamor in West Bloumficld.

*Hot Wok” and “Hot Chicken” are numbcr one
nnd two, reapectively of a five-part cookbook
serics that will soon include “Hat Pasta,” “Hot
Barbecue® and “Hat Vegriables.”

Serics cookbooks must be the “in thing” right
now because everyone from Williams-Sonoma to
La Varcene doycnno Anne Willan is doing them.

1 found it interesting when Carpenter, flipping
about a $125 Calphalon wok and eschewing ita
virtues years before touted the fact that “you can
use your wok & a planter and substitute any
goad 12-inch skillet.”

When queried, Carpenter claims that “times
change and you can atill usc a skillet, but & good
heavy, 14 or 16-inch flat bottom wok ¢an do more
than any skillet.”

Judging from Carpenter’s class, intenae, high
heat (the hottest poasible) is best for optimum
“sealing in” of flavors and tastes, That, friends,
is why you necd o wok aa 8 12-inch skillet sub-
jected to intense heat would be a sacrilege.

In my business, as a rute, cockbooks with big
beautiful pictures aro usually avoided by food
writers mainly because the more pictures, the
costlier the book, and the lesa the recipes. The
pictures were done by Carpenter’s wife Teri San-
dison, and if the recipea taste half as good aa the
photography makes them look, it will be a hit.

- Judging from the coh's and akh's from the atu.
denta in Corpenter’s class, the recipen were a hit.

Mary Ellen Morgan of Birmingham, who regis-
tered for all three of Carpenter’s elasses, claims
Carpenter’s class was full of great tips and ho
“shawed how to elovato chicken from the com-
mon cveryday ingredicnt to gourmet status
using flavor ideas from eround the world."

For todny’s cook

Whiie Corpentier's books undoubtediy pose
jnterest to cooks with Pacific Rim taates, a now
book by the editors of “Woman's Day” magazine
~*Tho Woman's Day Cookbook,” (copyright
1095, Viking Press, $24.95) has hit the shelves. 1
spent o hurried lunch Jast weok with Jum_!'cjhes-
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you are.

H haove to eat.”

i:22 hero are flowers on the table.

Water is scrved in stemware.

1s this the sctting for & dinner party, or
is Vicki Vensel dining alono?

“Treat yoursclf aa though you're specinl,”
said Vensol, 38, of Southficld, *because

H A furniture salesperson, and now
L divorced three yenrs following a four-year
marringe, Vensel prefers her homo cooking
to going to n restourant, “just because you

Mostly, her dinners are in the dining
roam. Onve in & great while, she confesscs,
sho'll cat at the living room coflee table, *if
there's a really good mavie on TV.”

In carly post-divorce days, she says,
some peopla dan't care about things, and
even get n bit sloppy. Sha's heard atorics of
peoplo abandening utensils and mannors.

Preparing ond serving dinner to hurself,
sho aays, is a matter of self-respect,

As for shopping ningio, she says, =it's not
much different than when 1 wos married.

I do spend loss, I buy lesa meat and
moro dairy. Low-fat cheese, for exnmple.

*Somatimes an a Sunday Il cook for the
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Dinlng alone; Vicki Vensel dines by candlelight in her South-
field home. She prefers her home cooking to going toa
restaurant. “Treat yourself as though you are special,” she
says, “because you are.”

By Yorman Prady « Special Writer

week.” Some of the meala yield lunches
she can take to work “to savo money, fat
and calories.”

Vensel grow up in Berkley, ono of seven
children. “Dinnertime was family time. A
chance to visit with each other. Mom made
good meals. Nothing fancy.”

But Edna McLaughlin, 76, of Canton,
snys, "It's difficult to cook for one.”

A widow for 30 yeara, McLaughlin took
care of her mother fur a long lime. Alono
aince hor mother died in 1988, she's
learned to shop in small quantitics.

*I buy just two onjons, because more will
epoil. I buy juet one tomato. T use frozen
vegetables, beeause fresh epoil.

=1 buy the smallcst of anything so I'm
not cating it for a week or throwing it
away,” A higher unit price on a smaller
package is affsct by the reduced waste, sho

on “pretty little serv-

nine.”

intent.

ays,

McLaughlin’s favoritea include meat-
balls, meatloaf, and various chicken dish-
cs. Often, tonight's dinner will also bo
tomorraw’a lunch.

At tho Canton Senior Center, where she
volunteers 20 hours a week as an offico
aide, she's known for tho quiches she often
brings to serve to the busy stafl.

_
Viekasiogte-Persca's |
-+ Beslo Paatry
» Garlic powder
» Salt & peppor

« Sugar and/or awpotanesr
« Orvon seup mix

» Tuna fish,

« Cannod chiches

* Taco 5¢3s00ing max

« lced tha mux

« Oatmeal

» Cannod groon beans

» Mushroom soup

« Sugarless Jel-O .
» Cunned peachos, pingap-

plo
» Cake rixes
+ Rce

Edng's $ingle-Peroon’s
033!5 Pastry

« Pancaoko mix

= Sytup

» Spagheiti cauce

» Fottuccing or othaf pasta

» Boot grovy

« Inslant potatoon

» Aflredo sauce. package
2. Gracy’ Loup mux

» Mustvoom soup

« Tima fith

= Maaclo Wnip

» Cannod sweot peas, comn
« Bisquick mix

- Joll-O

Katiryn's Slngle-Porsoa’s
Basls Pantry
« Salt & peppor
» Broad
 Petlood

« Bakung s0da
» Vegetnblo ol

« Bovorages: tea, cotlea,
£0da, juice

« Cannod vegalabies

» Cerpat

« Soup
« Plastic bags, wiap, fit

Her tollhouse cookies also get high rat-
ings. *“It's in the baking time,” she says.
*People over-bake. The package tells you
to bako ninc to 11 minutes, I use the

For recent Madonna University gradu-
ato Kathryn Mulka, shopping for one is a~
continuing education. )

As a child growing up in Alpena, she
usecd to go to the market with her mother,
who wos shopping for the family of seven.

Mulke, 24, of Plymouth, who works in
commercinl nnd graphic arts, has been liv-
ing on her own for the past three yeors.
She shops for her version of best valuo,
which is based on quantity, price and

Somecthing might be very appealing, but
if sho admits to hersell that she's not
going to uso it, she docan't buy it. .

*{ keop loarning. What 1 eat. What 1
dan't eat. When, What goes bad. Like let-
tuce. I don’t buy it unleaa I know that I'm
going to make a salad, Or it just gots
moidy and g1uas.”

Sho likea to make casscrolea that can be
a dinner and a lunch, and ealeslaw, potate
salad, and other cold aalnds, .
@ See recipes inside.

nutt, ane of the six food editors who
this cookbook. It's full of grest recipes, bright
ideas and healthy cholces for today's cook. I
couldn’t help but noticn that the book contains

-~ more than 700 rocipes, but juat as impresnive
 aro the ronsting charts, measuring unita, spico

. ions, low-fat versions, and s} I

" -you are a now brido, starting out in your new

- home, or just beginning to cook nnd need basic

. information this book is for you. It makes a groat-
- gift, and is aure to be used, copied, spitled on,

> dribbled over and stuck ull over with Post-it

. potes marking {avorite recipos.

Do 1 sound enthused? I queried Chesnutton |
tho fact that ths “book contains cverything
excapt information on changing the oil in your
car” and sho replied that after three yoars in
the making, the fulks at “Woman's Day,” who aro
known for their chock-full bargain $1.28 monthly
magnzine, wunted te offor the same reg!

- to food and cooking for today’s buay cook.”

o Atonly $24.95, this book will hold court on my

_ kitchen shelf, and not be relegatoed to the down-
staira Ubrary nesi vo “Ths Joy of Cooking® and

- other perenninl favorites that I alwngs usa for

. reference material.

#Tf all that lsn't enough, the chaptar on “invest~

- oent enoking’ is wurth ite woight in'gold for  ~

working cooks who need to "mnke’ timo in the

ftehen, said Chemnutt, who with twokldsand a -

full-time Job roiies hoavily on racipes that save

- money and time. Yes, thero's nutrition ol analy-

7 sla, something I wish all cockbooks would

neludo, double indexing for eagy rocipe

retrioval, kid's cholco recipes, microwavabla, one

pot maale, low-fat recipes, make ahsad ideas,

egwtarian dishes and sven claxslco.

New wine values come from southern France

Even if you
don't know

%) probably

understand
the moaning
F  of “bonjour”
S Ifyourea

% B W winel
4’&[1““0\% loorl';n?a:
value-priced

wines, you neod Lo add Vins do Pays
d'O¢ to your French vocabulary and
look for it on French wine labols.
Winos laheled Vins de Pays d'Oc
{van d’pay-ne-dock) are tho country
wines of southorn France's Langue-
doe regivn, Bordering on the
Moditerraresn, this is Franca’s
amut vin qlrd area, Wir:im b“:'h
a namp of tho grapo varioty, su
28 chardonnay and moriot, on the

and nrt are tho result of cooperativo
work betwoon France's Malson
JeanJdean and its U.S, importer Can-
non Wines Limited of S8an Francisco,
Tha winos have becemo an instant
success, just as Toulouse-Lautree
becamo an instant hit when his
Moulin Rouge poater wont up in tho
Paris atreots in tho mid 1880s. An
original 1685 projection of 10,000
canca of thago wines for the U.S,
market grow to 30,000 eases and it's
anticipated that 75,000 cases will bo
sold in 1986, In the future, look for
more Rhone variotala to bo added to
the brand.

There's no mistnking hoero, these
are Fronch winea and you'll toste
thts in tho chardunnay capocially,
beesuss it has bettor acid-fruit bal-
znce than many Callfornia wines at
tho same price. Theso wines ara

Wine Solections

Lamb makeo 8 perfoct Labk mats for piot
0¥ g0t rnockdt, Tha foioning are super

dofickous.
# 1002 Hesa Scloct Poot Hoit 31150

s 1930 Acacia Pviot ou 510

1002 Maztoc?o Mariot $15

* 1909 Dry Crask Vineya:d $18

« 1000 Tortoaorls Moniol, Voralo italy 3050

oot Wolngion, duck, ChXkon cacc:1ore,
R T
(Groat ot with 1pscale cabemel sent.

onon. Try:
» 1001 Mazzocco Malriz $28 « Orost now, bul

oty
* 1091 M Protie $30
+ 1091 Shafor Hilsido Selact 345

Bost buya at ¢ undor $10.
19622 Dry Crook Vinayad Fume Biana

1abel and aro easy to undarstand, good averyday drinking French

erny l:u«gdnk and aqually onsy on wines designed with food in mind.

your budgst. © L - . Tasiing notes: all wines aro §8

ewes! Morzorey Vinoyatd Ciaacic Idedot

ln'g,t'h: 7in, ;’-:’n’;"fagu"r:w?::l:‘ : i& Monteray vm'rg m“ﬁ M & 1604 Jenard Chardonnay is floral

i3 Jenand, To attract your L *. Sawignon 38 R with appluy notas and hints of nut.

Jenard crented the classiest bottles u"‘:g:‘f.m;::f;;g;ﬁ:‘; r;;‘ll:w

and labols of uny of the wines from | bocoma enduring symbols of that )

ran G Wiyl | e kgt | St Tl e o™
o Epoquo (besutiful eral 3 front roplicas of Toulouse-

18908 in Pasis, Jenard has captured | Lautrec's pgahr- combino tho con- mﬁg‘ﬁ:?:é‘dh“'"m by good

art and French winl::n a n?::’nm cept of bov.!x wine un:lo:r{ for( the p?- 1994 Ju"nn wd Ma:ot showcases

uncoman 14 1 priced,. K‘,:_, {1’,’0'::; L":?ﬁ“:m u,: .';‘5?.';"’. -1 black cherry fruit In a dry style well-

.ing, “Collect all four.” Howsvar, -

sultod for Jamb dishoes,

den't just collect theso hottlos, drink | 611094 Jenard Cabernet Bauvignon

tha wine; it's meant for dripkdng.: ;| -aports bl fruft in a utream-
o not for ecllaring=” - 7 - | dined; tight stylo porfect for barbe-

Thosa croativo endeavors of wino. -1 cued meats, stows or B hoarty plesa,

48 1994 Jenard Syrah is a melange of
red fruita with notes of peppery -/
spice. With colder weather upon us, :
servo it with tomato-bozed comfort -
foods auch ax black bean soup, 4
stows, cassoulet, grilled meataora.;
apicy chili.

Other news from Francos

# Beoujolaia Nouveau arrives
November 18, Expurter, Georges
Duboeuf, France's King of Beaujo-
lais, promises that 1995 will boa
serlous vintago with wines that aro;
robust, full, warm and rich. *“Tho - *
Beowjolais I've tasted (from the 1985
vintago) have that warm, convivia
snd delicious charactor which
always dolights lovara of Boaujo- 70
1ais,” Duboouf sald. Pricos will bu as!
onsy to swallow as the young, fruitg;
nouvoau avoraging $8-50 for alr -
shipmonts. Bonujolais Nouveou isa
groat accompaniment ta the extraor
dinary number of flavors and apiced
on tha American Thanksgiving .. 1
table, Pricea will drop about a dollar;
when boat shipmenta arrive Decom-}
berl.

Bpruce up your hollday menus
B Napa Valloy's Sequaia Grove =
Vineyarda wil) holp you. A hookle
with wino fricndly main courac,
salad and dessort recipos ia froo
from; Scquola Grove Holiday Rndrn
Brochure, ¢/o Kobrand Corp, Public
Rolationa Dopt., 134 East 40th 8t.,. -
New York, NY 10016, -
* Tv leave a measoge

on tha Heald
volcs misil = dind 953-2047, mailbox
1884. ' :




