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TASTE BUDS

Vintage root veggies
are never out of style

culinary injustice has taken place. The pro-
Aducu aislos of aur supermarkets and spe-

tinlty food markota have relogated pota-
toes, carrots, oniona and white mushrooms to
discreet corners whilo allowing Belgian endive,
purple patatoes and packaged fresh herb btenda
to take their once-cherished place.

Trendy root vegotables like daiken can be scen
along with plain old radishes. Onions aro avail-
able in many varicties _ yellow, white, red,
greon, purplo, pearl, pickled and purced.

1 can remember being sent ta the market to
buy patatoes without queationing whother thoy
were Michigan, fdaho, Yukan gold, or Pillsbury.

Imprisoncd by their stodgy images, plain old

i dables | ish in vegetable bina while
overyone talks about chic new vays of proparing
the Iatest imports,

The fact that the “old-fashioned” vegetablea
are oasily grown, available year-round, and
readily stered _ in a word, sturdy _ made them
standard fare in early American cooking. Unfor-
tunately, this hos caused these basic vegetables
to be relegated ta the domain of home cooking,
whilo the now and exotic gain favor with trond-
setting restaurant chefs,

But a curious change is afoot: professional
chefa are beginning to rediscover that vintage
vegetablea can be used in imaginative ways.

Mashed potatocs havoe resurfaced as the ulti-
mate comfort food and are naw served with
roasted garlic, pesto and even their skins. Whole
oniona are heing roasted, batter-fried and cooked
to bring out their natural swcetnosa, which is
perfect for roast chicken, beef, pork or duck.

Carrots, once the bane of children everywhers,
are cooked info B fricasses, thin cut and fried ”
like patatoes, or angle cut to adorn platters of
hummun. Even potatoes, both standard fare and
trendy new, ate now being stripped of thoir tin
foil jackets and baked in rock salt a la Jimmy
Bchmidt. What has impressed me most about
this movement is that you don’t have to be a pro-
fesaional chef to get the same groat tastes at

* home. No new special gadget ia needed.

Roasted gems

1 recantly brought my dented 9-by-12-inch
cako pan up from the fruit cellar and tossed
some scrubbed, but not peeled, carrota, quar-
tered yellow onions, a fow cracked riba of colery
in with a little clivo oil that had been infused
with some rosemary sprigs left over from my
garden. After about 30 minutes of roasting,
uncovered, in a 350 degreo F. oven, 1 added a
handful of plain white mushrooms, gave the mix-
ture another toss and finished cooking it for
another 30 mi It was swaet, lont, ten-
der and everyone in the Janes Gang had sec-
onds, something that doesn't always happen.

Flavor boosters

Last week while visiting frionds in Rocheater, I
had Junch at one of the tonler places in town and
enjoyed a cream of celery soup enhanced with a
hefly portion of Stilton (blou) cheese, The calery
soup was elevated to now heights with a littla
crumbled cheese.

1 love being on tha cutting edge; last year, I

ined the Roct club wii

an elegant appetizer of caramelizod onions, wal-
nuts and bleu cheese served atop warmed focea-
cis. Who would have thought that fried enions
could be so clegant?

1 was invited to dinner at a friend's home in
Birmingham; he constantly raved about his
recipe for meatloaf. It was good meatloaf, but the
mashed potatoes were the hit of the party.
were mashed with their Jackets and  hefty
handful of pre-roasted garlic cloves, then topped
with pesto. My taate buds went ballistic. But
again, I remind you that these wore nothing
mors than plain old white potatoes, elevated to
new sensations.
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Super Bowl party” .

Vintage veggies
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.. N Fuel football fans: Chick 'n’ Sausage SuperChili, a mix of chicken breast, smoked
] sausage, vegetables and savory seasonings is sure to please fans on Super Bow! Sunday. £
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- Supor Bow! Sunday can send

. ‘au'll score big with foatball
fans if you plan a “Grab
and Go™ menu for Super

Bowl Sunday, Jan. 28. TVs in

motro Detroit will bo tuncd to

NBC - WDIV Channel 4 for the

... 3:30 p.m. progamo program.

" Game covernge of the content

between the Dallas Cowboys

. and Pittsburgh Steclors begina

at 6 pom.

“The gama is long, thero are
children around, and peoplo like
+*  toget up and walk around,” said

- Diane M. Menkin of Livonia who

' is planning a party for about 16
@ family members and closo

onds.

Her “Super Bow] Beans” a

earty combination of hamburg-

N dr, bacon, scasonings, and beans

. gots rave reviewa. “I like it bet-
40 ter than plain baked beans,” she
said. “It's thicker than chili, and
you can serve it in cups with
fresh bread and roils, orasn

- aido dish.”

Menkin has her “Grab and Go®
“»  party strategy all mapped out,
“I! have food In differont

* rooms,” she said. *I tried it on

: New Year’s Eve, and it worked
out goed. Poaglu walked around,
and socialized more.”

Sha plans to put protzols with
musterd dip and other munchies
in the family room where the TV
will be turned to the big game.
Her "Super Bow] Beans,” dips
with vegetables, a fruit tray and
other finger foods will be in the
dining room whera gucsts can
< help themselves, Coffee and
dessert will be set up in the

tchen, *

Meakin, who is married, and
has an 8-year-old son, said she's
not really a big football fan, but
figures that since the guys
would get together anyway on
Super Bow] Sunday, it's a good
upportunity to get everyons

“Otharwise the ladics

togother.
and kids would just be home,”
she said

arod them to eartier

more, you can still satis-
iner.
portance of cating vegetables.
Your mother told you to eat them,

See Larry Janes' family-tested recipes inside.
chgl;ny 18 & free-lance writer for the Obssrver
& nsric Newspapers. To leave o voics mall
message for him dial (313) 883-2047 on a touch-
tone phona, then mallbox number 1888,
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LOCKING AHEAD

- Vet o watch for In Tasie naxt week:

 Comfort foods,
‘ﬂmuny.tn- answers readsr roquasts.

- - Super Bowl party

1 host ar hostess inlo a fum-
ble. Hote ara some slrategies
to maka tho party fun for you:

« The Lucky Laader - Havo ono
of your Qua818 s8rva A3 *leam
caplain® for arriving guosts to

BY KEELY WYGONIK

Mark Elsholz of Berkloy, a
chef at Norman's Etan Strect
Station in Birmingham, acrved
Jata of finger foods at his Super
Bowl Party last year.

“I sot up o kitchen buffot so
people could munch when they
felt liko it, and had a amall TV
by tho food so when thoy were
eating they didn't miss a play in
the game.”

Elshelz recommends dusting
off your Crock-Pot and fondue
pat. "Make chili or meatballs.
You ean lot them simmer all doy
in the pot and guests can help
themaelvea.” Serve an assort-
ment of meata, vegotables and
fruits for dunking in a fondue
pot, Focus an foods that are sim-
ple ta sorve, eat and clean up.

Everybody laves chili. Chick
‘n’ Snusage BuperChili, n recipe
from the Pace Picanto Sauce
Test Kitchens, combines quick-
cooking honaless chickan breasts
with fully-cooked smoked
snuange.

‘Tenm the chili with corn
bread, tortillas or other favorite
bread for a winning combina-
tion. Chili can be prepared a day
or twa in advance, and is ane of
thoso foods that improves with

oge.
Buy n wholo bonelesa pork
loin. Place roast in a shallow

an n a 350 degree F. oven.

ast for an hour and 16 min-

utes or until the interna} tem-
perature (moasured with a meat
thermometer) reaches 165
degrcea F, Remove from the
oven and let sot 10 minutes
(tomperature will rise about five
degrees upon resting). Once
coo}, chop, elice or shred tha
meat for burritos or sandwiches.

You can also cut the roost into
cubes to use in a favorite soup,
stew or chili recipe.

*“Roasting s so casy,” said
Anne Roborts, a home economist
and director of morketing and
education for the Michigan Pork

[roa you for | inule, pre-
ama kitchon dutles.
Producers Association. *It's an ?m: Hows - :lugn

offartless way to cook, and since
you'll be using the roast in dif-
ferent ways, you can cook it tho
dny beforo, Because pork mar-
ries well with se many flavors,
it's a perfect nddition to a mine-
ptrone, onion soup, lentil soup or
chili.”

Mako a sandwich buffet with
an nasortmont of cold cuta,
checses, condiments, rolla and
breada. Let guests assemble
their own sandwichea. Boost the
flavor of condimenta.

“Add freshly snipped dill to
mayonnaise,” suggests Elshalz.
“Mix stono ground mustard with
regular muatard, add Cajun
spice to Ranch salad dressing.”

Handle foods with care. Keop
hot foods hot, and cold foods
cold.

*Get a kiddie pool and fill it
with ice, Put the food in contain-
cra and set it on top of the ico to
keop cold, You could also put
baverages in the pool,” said
Elsholz. “It makes a nice presen-
tation.”

Bo suro to include dishes
made with Jow-fat ingredionts,

“Wa love snacking today an
much as ever,” said Robarts,
“But many partics now include
mare healthful dishes and
foods.”

Sot out bowls of low-fat baked
vorsions of your favorite chips
and crackers. Cut up veggics
and serve with salss and dip. In
addition to the standard celery,
rarrots, green pepper and
rndishes, try cherry tomatocs,
yellow, red and purple bell pep-
pera, and even green beans,
which are erispy and crunchy.

Includoe low-fat or no-fat
anacking items — dried fruit,
such os apricota and figs, and
protzels mako a sweet-and-salty
counterpoint.

© See recipes inside.

soating sections for opposing
teama. As fans asiivo, toams
can assambla and fom Lhelr
own choering sectiona. Lot
Quests vho are thoto for the
food and fun pick a loam ta
o0t for out of & hal. Award
gog ptizes lor tha goohast of
loudast theotng socton

» Ko Pasty Fealy - Prolect yout
playaie’ laps by using big
cloth napking Try 18-inch
squares that can be lucked
Inlo shirt collars for a *bib”
offect. This wilt otfer moro
socurily when ealing soups of
sloppy sandwiches, allowing
total concentration on iho

gama.

« Tha Porfact Equipoent - Wiap
1he silverwara in napking 8o
Quesis can grab it all in one
play. Croale a mans that

Lestzeraeit

Joquiras only a fork of & i
#poon -
« The First Quariar Saack - Plan | r—=
on feoding folks almost imme- 3
diaiety atter ihoy ariva. Make .-
snacks avalablo duting all o
four quariors, and save the -
main dish for halllima. Serva &
biia-sizod partions. =
© Aveld the Rush - Stimcdala RSl
wrathc fiow, keaping ime-outs )
1a o srunimum by dividing 1he 2
food Inlo BoRvng SLANONS, i —

arierent rooma of at ditferant
1abies. Put the oppetizers in
one piace. the soups and
aandwiches in another.
*Xoup N - Ona great
dish Iika 8 knockout stew of
chit) with basic *sides” (ke
bread and rokshos) gives the
chal plonty of tima to cheer.
*» leo i Down - Fll a largo plas-
b tuts {or yout bathiub) with
ice and coid dnnks, saving
rsingotator space and aliow-
ing oasy access lor Quosls

* Mirs A Mome Toam - Put the
luds 10 work on Lha sidelnas
16 help restock cold dnnka
and jeplenish snacks.

Idormadan suppbed by e hichgm
Pork Procuc et Asaccusion

0 ) o Hints Lmas saxe

Chiliheads thaw ‘Winter Freeze’ at cookoff

(third); Heidi Hoover, Columbus, Ohio’

4w mid

141412 ‘chickan brpth e o ooh o e 200k
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4 ouncecen mik wicle green thies | aragano, md

(oveced tnd bnaly ’ 7 | st and warmer. 172 hours of uren
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8 oloves rash
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RTAFY WEITER

Chili cooka from as far as Colorada par-
ticipated in the Wintsr Freeze Regional
Coakoff in Allen Park Jan. 13.

Becausa this year's cookoff was upgrad-
od from "district” to "regional” status by
tho International Chili foty, the win-
ner, Chuck Hoff of Columbus, Chio, quali.
fies for the World Chili Cookoff in Reno,
Nevada Oct. 2. Ho also won $500, and a
first-place trophy.

Hoff has his eye on the $25,000 firat
wlu. Ho has wm-d to cook at the

orld Chili Cookoff several times, and in
1996 raada the Ainal judging table.

Trophies were awarded to the four run-
ners-up: Al Henry of Coloradn, who grew

, Mich., formerly Ballevil

up in ¥ 'yandotte, (sacond); Ron Cubboﬂ{,
L]

(fourth); and her husband Tom Hoover Jr.0
{fifth), They were one of four married cou-
ples competing against one another, and
among the 44 cooks from six atates —
Michigan, Colorado, Illinois, Indiana, Mis-
souri and Ohfo whe participated, R
Loca} cooks included: Ray Frederick
(Farmington Hille); Jim Weller (Bloom-
field Hills); Ken Brundage (Livonia), Gery
Ray (Livania); Diane Adamaki (Redford);”
Larry Btrouss (Troy); Paul Huyck (Farm--
ington Hills); and Walt Hunt (Plymouth).
There wers 12 chili containers on the
final judging table. Those from Michigan
jncluded (in no particular order): John
Beadle (Ada); Larry Strauss, Gary Ray,
Wes Aben, (Allon Park); and Joe Janes
(Wyandotta). Finishing out the final table

Boe CHILY, inside
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