KEXLY WYGONTX, EDITOR
5832108

MONDAY, JANUARY 8, 1896

TASTE Buos

.

Farmington Dbserver

TASTE

iNsiDE:

Old-fashioned favorites
Garlic recipes’

reecengiibe
.

'CHEF LARRY JANES i/

'm hungry for simple
good old-fashioned food

ore { sit, vyeing now non-stick, non-skid,

guaranteed flat bottom pans and spatutas

eapecially formulated for them, The pans
cast a beggar's ransom. The utensile, if they
were plastic, would be worth about 89 conts onch
but beenuse they're “specinlly mnde for the cook-
ware” the cost is around $8, That's for cuch uten-
#il! Remembor when you coutd buy a complete
#et of cooking utonsils for $4.997

1t's not that I'm aguinst progress, but as 1 sit
here wondering how my momma exinted without
Silveratone, brend mnkers and Chef's Choice
knife sharpencrs, I'm wondering about the high
prico we've paid far convenience.

Of course, I would nover choose to give up my
refrigerator, dishwasher or sell-cleaning oven. |
couldn't fathom abandoning my food processor,
microwave or the computer on which 1 write.

1 was in n trendy now vestaurant the other day
and pald $14.95 for egga and bacon, a few homo
fries and muflin. That's the meal I uned to get at
aur nelghborhood C ham-Kinsol's lunch
countur for 89 cents. Nowadays, the bacon s
imported from pigs stuffed with trufles; tho egge
are free range, antibiotically challenged, from
artificinlly i i hiel

d Moroccan The

muffins are made from a sourdough atartor that

dates back to Betsy Ross and the coffeo hails

from the highest southern exposed hills from an
h d i in Ethiopia.

When will enough be enough?

Memorable meals

1 miss all those places [ used to go to for a oim-
ple meal. Remember the glant ice cream cones
from Emily’s downtown? How about the club
sandwich from Hudson's 10th floor dining room?
Are there any “Clock™ restaurants left? My
neighborhond han become o chic there are no
mare blue plate apecial greasy spoons. The soda
fountain has becoma a dresa store 2nd 1 long for
a real hot fudge sundae from an eternally sim-
mering pot ot the end of a marble counter emit-
ting tuna fish and egg salad sandwiches the way
Sander’s used to doit.

When 1 go Lo an unknown city, I have to ask
where to eat. There is no more slipping down to
a lunch counter for chicken salad, an iced ton
and & piece of flufly coconut Jayer cake.

There used to be traina with real dining cars,
good soup, starched white linens, great coffee -
and equally good service, Going by car nowa-
days, one looks in vain for diners that used to
serve fried green tomatoes and real fronch fries,
Even tho Howard Johnson's of old wore better
than the fast food we're now used to,

Great basics
1 miss what used to be American staples —

*hash, french fries, mashed potatoes, hot beef

sandwiches, lemon meringue pio and BLT's,
Chefs nowadays must tinker with the basics to
prove that they have ezmod their keep, SBome
things, like a good, gooey grilled checss simply
cannot be improved by innovation.

Give ma hash browns off a griddle that ware
not rehydrated. Whatever happened to wafTles
with warm syrup?

Can anyona explain what happened to tha
grilled beef patty and cottage checse plate? It's
been replaced by Jow-fat this or that and comes
with s $5.95 price tag.

1 want hot chocolats made with real milk and
ch&whh. not one made from a pre-aweetened
mix.

1 understand rising rents and labor costs, but
for the record, | miss having a shoemaker on the
corner and a butcher I can talk to and learn
from. '

Lat’s be careful to charish the simple places

" that remain with us before they disappear, Long

live club sandwiches with icoberg Lsttuce and
homemade Rvssian dressing!

Bee Larry Janes' family-tested recipes inside.
Chef Larry is a free-lance writer for the Qbserver
& Eccentric Newspapers. To leave a voice mail
message for him dlal (313) 953-2047 op a touc,

.tone phona, then mailbox number 1886. .
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LOOKING AHEAD

Small Dol gains big poplarly

BY COAINNE ABATY « SPECIAL WRITER

Remombor tho line
from an old song pare-
dy abaut foeding the
baby garlic to find it in
tho dark?
Garlic took ita shre of
lumps in the past, but
now it'a onjoying a popu-
larity bordering on awe. -
Enat Side Marlo's, with restau.
ranta in Livonia and Rochester
hills, 1a currently paying homago
to it with n garlic fustival that
continues through Sunday, Jan.

Whila such a colobration lu
now to the metro Detroit aren,
it'a a traditlon in New York's Lit-
tle Italy, and Gilroy, Calif.

*There's boon a lot of focus on

garlic rince poople became aware

of its modlclnal benofits,” aald
. > y Ray Vaneu, vice prosidont of Enst
Hu “ ﬂnd smrl“ i]l'hl} Sido Mario's. “And if you coak it
right, it can do incredible things
to food "
Fresh gariic is avallable year.round. Most of Saying this ia a porfuct time for
what we buy at the siore is grown In Callfor- a garlic festival, Vance contin.
N nla, although red garllc as well as whita is ued, “in Januury wo go into the
, grown and shipped from Moxico, blahu.ﬂtjhis i{ots Ilynu out to ;\nvu
o . " dition to the reg-
' B *Pick plump, fim, crisp hauds,” sald Lois e e i,
' Thloiako, a fomo acoromiat for e Michi ular manw, dinors are glven a
M gan State University Extonslon - Caldand ups‘;hntumnlnnmuﬁed arlle into
: C:C“'L"W' .B;g the hoads b?u' ":" }":, of the American dlet is thg dincov-
' 20"' 92; 60 you can 6o hey ara fr ory (or rediscovery) that it has
[ pols, . maoro than meots tho nose.

S W Store gartic In a dark, coal, well-ventiiatad Claima far its medieinal bonofita
. spot. Koap It out of th_n tefrigerator. run from lowering sorum choles-
M W Reliigeration makes gattic eprout. *Tosa it, toral triglycerides and blood
' i you discover soft spals, gteon aprouts of preasure to being an anticoagu-

: yollowing,” sald Thloleke. lant, o gormicida, n cancor roduc-

. ® Garlle can be hung (nat by tha kitchen win- er andl o proventiva for proma-

) dow), elored In 5 basket of in one of sevar- ture ging. In other words, many

. &l types of ceramic or metal garlic kespers rogard it as somuthing nkin to an

. avallable in many elores. cdlllb[?l W&"ﬁs:"’;‘:‘::' of

. N uth Woods, gor

. 8 Don't peel gattic until 1aady to use. Kitchon Glamor in Orchard Lake

N M Garlic can bo frozen indefinitely, "But,” Mall, West Bloomfield, remem-
. Thieleke warmad, “store it In 8 fraezer bag bered hor Russinn-born grandfa-

N or container, otherwlsa your ica sroam will ther aa ehe commented on the

N 1asts like garlic.” . garlic beom,

v .

‘

.

*Ho made garlic soup oncon
weok In the winter - “to atay
healthy,’ he said. We nover went
near him - the smell was ovor-
powering.” A smilo crossod hor
faco au sho cantinued, “ho told us
wo were being silly. Anyway, ho
lived to be 100 and died of old
age, not diseado, just old age.”

Woada eaid she likes ta cook
with garlic an do many of her
customers, “They can't get
onough of it. But, what's inter-
fmins is thoy don't want te touch

L

,
.
.
,
'
.
.
'
'
That may be one ronsen for the .
popularity of utensils such au the 0
garlic peeler, the self-clenning .
garlic pross, garlic grater, garlic .
slicer, garlic bukor, coramic gar- .
lic keopor, and a pint-size gurlic ‘
cellor, Wonds said the two '
hottest sellers nro tho terra cotta ‘
gurhic baker and pevlor, On the N
sama shelfl are four caokbooka N
devated exclusively to garlic. '
Rub your hands with salt or N
lomon juice to get rid of tho smoll :
an your hanty altor proparing .
gnrlic recommonds Laois Thivleko .
of Birmingham, & hame ccano- N
mist for the Michigan Stats Unl-
versity Extoneion — Onkland
Caunty. Her answer for garlie
breath is to chew a sprig of pare-
loy. Bha mentioned l':nt the
longor gurlic iv cooked, the
milder it becomos nnd canvernely
tho smaller the pieces you cut,
the more pungent thu lavor,
That's why timid cooks wha
havon't used garlic may chuoau to
atart out with a gentle, but ele-
gant uso of garlic, Ruli the bawl
with a peeled clova of gartic
hefore making a Lossed salad or
Insort livers of garlic into a heof
or pork ronst bofore cooking,
For a nice faint touch, rub a
{:«mlnd clove on a warm plottor
efore dishing up chicken or flsh.
 Sea recipes inside.

Chef shares memorable moments, recipes

and shares unforgettable memories in
"Cucina Amore,” Easy-to-prepara Italian
Recipes, (Doubleday, $24.95).

“Cucina Amore’ is maore than juat a title,” said
Stallino, "Kitchen and Jove are irrevocably linked
in my mind. Whether it was Mamma's strawberry
dessert or the nelghbor who Jivad upatairs in our
apartmont building who made me pasts with
clam sauce, food was always prepared and caten
in & way that joined family and friends in unfor-
gettable moments.”

In “Cucina Amore” Bteliino showcases tradi-
tional family recipes he enjoyed as a child in
Palermo, Italy. is 18 o dream como true for
me,” he said, “I call it the Renaissance of Itallan
cooking, bacause It's my chance 1o share the
authantic family cooking that I think is one of the
most powerful charms in the world.”

Reading Stellino's book ls like looking at some-
ono's cherished family albura, In addition to easy-
to-prepare recipes, made with readily avnilable

N ick Btallino Invites roadors into his kitchen,

ingredients, are black and white snapshots of

family members, and little vignettes about them.
Bvery recipe has o story behind it

“Cunia Amore” also contains a CD of charming
Italian dinnor music to inspire the cook's crealivie
ty and enhance tha diner's pleasure. Among the
more familiar songs on the CD are “That’s
Amore” by Dean Martin, and Perry Como's
“Anems E Coro.”

Btellino, 36, came to Amsrica to attend college
and stayed on to work for seven years as & stock-
broker with a Wall Street Corp. In 1991, he real-
ized ha would paver be hlzyy until he followed
his hesrt, so he pursued dream to work in a
restaurant.

His first job was dishwasher, The lessons he
ﬁ“mlnﬂ'ud from his family of cooks helped him rise

What to walch for in Taste next woek:
' 8 Wines from Columbia Crest in Washington
© Btats, .

# Taste Buds column: Now is the time for Crock-
Pot cookery.

dishwasher to prep cook, to salad 7, 80
asucisr, all the way to exacutive chef. During ths

_ naxt faw years he worked with many of the coun-

try'a most succesaftl Italian chefs.

A series of professiona] internships followed
whare he learned the art of cooking at some of the
w|p Italian restaurants in Los Angeles: Bporta
Club, Cafs Largo, Rosia’s, Farfalls, and La Ter-
raszg.

in the fali of 1862, while working as head chef
at La Terrazzs, Stelline was “discoversd” by an
ney talent scout and eventually selected ae the
spokssmsn for Ragu Tomato Sauces. From
that came nationwide exposure and recogoition,
and mnwmm with Wast 175 Enter-
prisss and attls for & seriss on public
television namsd “Cucina Amors.” The program

alrs locally 2:80 p.m. Saturdsya on WTVS Detrolt
Channel 58

*This is a dream come trus for me,” said Stelli-
no. *It's my chance to tell people what Jtalian food
means to me, to show them the rocipea that were
:hrn basis for many unforgettable momenta in my
ife.” .
* Bee recipes inasids.
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