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TASTE BubS

: HEF LAR
Pve got a crush on
flavorful cardamom

he tiny, dork, resinous seeds inside the pod
of the card plunt have a lexi
all their own. Ctr3h ohe and you can smell
its orange-rose scent, Tunte one and you will
notice a slightly sharp flavar of mint and lime
with an undertone of camphor.

Because of its pungency, cardnmom is a good
match for other strung flavars. In Indian cook-
ing, cardamom lends its characteristic warm per-
fume to curry and pilal. Using it as o sweet
ppice, the Seandinavians put cardamom in their
breads and buttery yeast dough. Bedouins create
their fumous Arabian coffee by infusing the
drink with crushed cardamom pods.

Raised in tropical rain forest environments,
the cardamom plant is o tuberous member of the
ginger family. Since the plant takes up to four
years ta cultivate, and the pods must be hand-
picked, cardamom, slong with saffron and vanil-
1a, is among the world's contlicet apices.

Buying tips

Inatead of apending $4-85 for a two ounce jar
of cardnmatn at o Jocal grocery store, 1 purchase
cordamam pods in bulk from Raphact Spice in
Detroit at the Eastern Market, For one dollar
can purchase more than enough cardamom for
what my recipes call for.

The best cardamom money can buy is patural-
ly green eardamom. Most cardomom poda avail-
able to the general public have been bleached
white strictly for aesthetic reasons. You might be
fucky enough to find some green natural car-
damom at [ndian, Pokistani or specialty food
markets.

Use cardamam judiciously because it can easi-
ly overpower food. A few of the tiny sceds from
inside the pod are plenty if you are going to pul-
verize them in a spice grinder or mash them into
a powder using n mortar and pestle. .

Fresh ground cardamom is frequently used os
an ingredient in curry and in garnm masala
spice blends. Cardumom is outstanding when
added to a beef, lamb or pork marinade and
makes for an i ddition to h
snurage,

Blend a little into sour cream or cream cheese
and serve with bagels and lox. To impart o
milder Mavor, use the entire cardamom pod
instend of the secds. Add the whole pods to opicy
atews, pouched pears, and spicy pickles. Car-
damom ia known for its hints of lemon and
orange, eu fresh grated lemen and orange rind
can enly compliment this epice. If you happen to
own an ice cream machine, cardomom scented
ice cream will certainly be appreciated solo or
paired with a slice of fresh fruit pie. -

1 believe couks ahould never purchase ground,
powdcred spices and herba. The pro-ground
spices (including cardamom) will lose a great
deal of flaver once ground and allowed to stand.
Therefore, whenever possible, I always recom-
mend that you buy whele cardumom poda.

Extracting sceds

To extract the cardamom sceds, break open
the husk of the pod using the blunt end of
cleaver, a ment tenderizer or a flat wooden
spoon. Once opened, you will notice three dis-
tinct sections of tiny dork sccds inside that are
stuck together, Pick out the three sections of the
seeds with a nut pick, skewer, or heavy toath-
pick. Break the sections apart with your fingors
or use the back of a spoon to separate the secds,
You should be able to grind the seeds in a heavy
bow!] with the back of a spoon, but a mortar and
pestlu will work oven botter,

‘When using large nmounts of cardamom seods,
1 use a coffee grinder to pulverize the seeds.
Before and aftor the grinder in uged for spices, 1
grind a half atico of soft bread to clean the blades
and tw help rid the chopping chamber of spicy
aromas.

Unfortunately, cardamom is ono of those “exot-
1" spices that, to this day, momma wouldn't
know what to do with even if she had it. T *dis-
covered® cardamom in o soufTle about 20 years
:fo at the fabled Drake Hotol in Chicago. I had

ways heard of the legendary food and service,
and suffice to aay, | was certainly impressed, If
memeory serves ma correctly, the chef prepared a
hazelnut souffle sconted with cardamom,

Bee Larry Janes' family-tested recipes inside.
Chef Larry in a free-lance writer for the Qbscrver
& ntric Newspapers. To leave a voice mall
nessage for him dial (313) 953-2047 on a touch-
tone phone, then mailbox number 1888,

LOOKING AHEAD

What to walch fov in Tasle next week:

8 Colebrate National Nutrition Month.

BBt Patricks Day recipes.
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Top chefs ge ready for compeition

Story by
Reely Wygonik

'omotimes things turn
out even better than you plunned.
“Our Sous Chef Ron Hokanson has
a computer 4t home, and we were
going to do a vmall in-house cook-
book with recipes for some of our
most-requested dishes,” explained
Jeff Baldwin, Exccutive Chef at
Mac & Ray's harborfront restau-
rant in Harrison Township, and
former corporate chef for Norman's
Restaurants, which includes Nor-
man's Eton Street Station in Birm-
inghmm. “Then Norm LePage sug-
gested we include recipes by chefs
of Michigan’s Culinary Team, and
donate a portion aof the proceeds to
help them rajse money to compete
in the World Culinary Salon in
Borlin this Scptember.”

Baldwin, who grew up in
Orchard Lake, spent about aix
montha testing and refining
recipes. “I tried to pick recipes that
are ensy to do,” he eaid. “I've done
cooking clnaseo beforo, and includ-
ed tips in the book because people
nlwaya osk for thum.” Tho illus-
trated spiral-bound coskbook, with
four color pages of finished dishes,
contoins pictures of team mem-
bors, and recipes for everything
from appetizers, soups, salnds,
sauces & sides, ment and poultry
to pastry & dusscrta. [ntercsting
ancedotes and information boxes
are sprinkled throughout making it
an onjoyable read.

“Mac & Roy's Olympiad Cook-
book” sells for $14.85, and is just
one of the fund-raisers for Michi-
gan's Culinary Team, which still
needs to raise $30,000 to $20,000
to pay expenses to the World Culi-
nary Salon. Tho competition is to
chefs what the Olympica are to
athletea, It waa started in 1800 in
Frankfurt, Germnny, and is held
avery four years, Chefs from over
20 natfons compote.

On Feb. 20, Mac & Ray's hosted
the Michigan Culinary Food &
Wino Extravaganza to colobrote
Mardi Gras, and help the team.
Guests sampled food and wine
pairings propared by local reatau-
rants, and met current and former
team memboers, Copies of “Mac &
Ray’a Olympiad Cookbook,” written
and designed by Ron Hol

Jeff Baldwin of Mac
in Birmingham.

president of Decanter Imports,
were looking for & way to unite sav-
eral aren restaurants for an exeep-
tional evening of food and wine.
With the input from Baldwin and
LePage, the group contacted
Joseph Beato, Team Michigan
manager and proprietor of J1 Cen-
tro in Detrait, and Reid Ashton,
president of the Golden Mushroom.
“We intend to make it an annual
ovent with proceeds to benefit the
team, and provide culinary scholar-
ships,” said LePago, “We're excited,
and hope the team will bring back
lots of medala.”

Participating in the World Culi-
nary Salon requires a lot of com-

i t. “The team was formed

recipes and concept by Jeff Bald-
win, were available for purchnse.
*It was o fabulous event, and
well attended,” satd LoPage who
explnined the iden begun when
Roger Petri, director of operations
at Mac & Ray's, and Judy Dunn,
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about cight months ago,” anid
Beato who participated in tho 1988
competition. “We invited chefs who
arn members of the Michigan Chefl
do Cuisine Association to try out in
April. We told them that we'd like
to sce chefs who had wan at least

INSIDI
Winning recipes

one gold medal in American Culi-
nary Federation competition. We
interviowed them to make sure
they could stand a lot of pressure
and heat, and picked the people we
thought would make the beat
team.”

Michigan-Culinary Team 1996
consists of Randy Smith, Chef de
Cuisine, Country Club of Jackson;
Randy Emert {tecam captain) Sous
Chef, Piko Street; Doug Ganhs,
Sous Chef, Grosse Pointo Yacht
Club; and David Iselli, Exccutive
Chef, Paint Creek Country Club.
Chef Mario Etemad of the Palace
Grille, who was captain of the 1892
team, is helping Beato manage and
coach,

There’s a lot of pressure. Team
members work full-time, practice,
and help with fund-raising cfforts.

*This spring 1 want them to con-
centrate on practicing,” said Beato.
“We ask different chefs in the arca

DAN TRATATY 1T
Chet's cholce: Chef David Isclli {11‘;'/)) of the Paint Creek Country
Club, and a member glhe 19896 Michigan Culinary Team and Chef
Ray’s present some of the dishes featured in
“Mac & Ray’s Olympiad Cookbook” at Norman's Eton Street Station

Knockout presentations pair food, wine

f anyone

of Five Lakes Grill in Milford, His

explnined. "Seallops and salmon

Olympiad :
Cookbook”:

Is avaitable for
purchase at:

& Golden Mush-
room, 18100 W, 10
Mils Road (at South-
fieid), Southfietd, '
(810) 6584230, -

@ 1t Ceniro, 670 .
Lothrop, Datrait,
(313)872-5110.

8 Mac & Ray's ha
borfront restauran
30675 North River
Road, Harrison
Township, {810) -
463-96€0.

B Norman's Etlon
Street Slation, 245 2
S. Eton (at Maple), -
Bimingham, (810) :

847-7774, 3

B Piko Stroot, 18 We-
Pike (two blocks -~
oast of Woodward); .
Pontiac, (810} 334-
78. :

Kilchan Glamor
slores o
B Novl, Novi Town'™
Center, {off 1-98,
Novl exit), (810)
380-8600.

W Redlord, 26770 _
Grand River, (313)
537-1300,

W Rochestor, Groat *
Oaks Mall, (Wation” -
& Livernois), {810) »!
652-0402. sele

W West Bloomliold, s
Orchard Mall {Mapla
& Orchard Lake
Road). (810) 855
4468.

to judge. They pick npart overy
dish, and show our cheis what %
coutd improve upon. The judgedtin
Berlin are looking for new, frogh
idoas, Our judges, which inclpde
Certified Master Chefs who br‘gg
competed before, are a driv:
force to help toam membeds
become the chef they n
thought they were.”

While their focun is on winnisg
gold medals, the real prize is 1‘{“,:?;
ing. —rade

“They get to sec what the ,‘*
best chefs in the world are dg
and bring ideas home to shure
them. That's why it's important:é
go,” explained Beato. “When you go
there you absorb a world a talent;
Wo're blessed to huve so much tAl-
ent. 1 am quite happy with E)l'q
team, and the progress they nds
maoking. I'm looking for go
things.” 1.5'
« See recipes inside. e
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