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INSIDE:
Mother’s Day treats

\

TASTE BuDs

HEF

Let’s rap about
homemade tamaies

1 belong to the Julia Child School of Coaking,
and believe to a degree, that butter, cream and
lard are not taboo. They should not be banished
from the kitchon because of their scemingly
unhenlthy aftercffects.

But sometimes it's fun to toss nutrition to the
wind, nnd treat yoursell to something decndent
that tastes oh so good. It is with that notion that
1 finally learned how to mnke great tamales.

My favarite place to buy tamales is Tamalerin
Nueve Leon, 2669 W. Vernor, Detroit ( 313) 962-
8066. Called Leon's for short, you can buy n
dozen homemade tamales there for $6, 1 like to
eat them an the ride hame while sipping a diet
Coke.

Ingredicnts

Tamales are u Mexican tendition, and may
consist of almost anything that is wrapped in a
leaf and stenmed. However, the primary ingre-
dient is usually masa, a dough made from dried
corn that hae been boiled briefly with lime,
hulled, and then coursely ground. Made with
fresh corn an the cob, corn tamales can be & veg:
etarian delight. Add some tuco-sensoning laced
cocked ground or chopped beef and you can
make them at home for hall’ of what they cost at
Leon's with all the taste.

Of course, in order to make a batch, you might
be lucky enough to find dried corn husks and
masn at an upscale grocer, but why not visit
Detroit’s very own scue Mexican grecery atore,
La Colamenn Honoy Bee Market, 2443 Bngley
{ut 17th Street), (313) 237-0295. If you've never
been there, it's worth the trip, then stop at
Zochomilileo for lunch or dinner. Leon's is just a
few blockas away.

When summer is upon us, and fresh corn
husks are available, they are unbeatable, but
drivd corn husks, (which are more consistent in
size) are nlmost na good and really can't be beat,

Worth the work

Rick Bayless, cheffowner of the Frontera Grill
and Topalobambo in Chicago {widely regarded as
one of the best Mexican restaurants in the U.S.)
said making tamales is a foir amount of work.

“In Mexico, peaple make them only on specinl

jons,” lnined Bayless. For ly, the
prepared dough and finished tamalea have a ten-
dency to keep very well. Aler having mada them
in b class with Diana Kennedy, the maven of
Mexican caokbooks, I found that they are no
mare difficult to make than o cake from scratch.
1 wauld however, suggest that the recipe be dou-
bled becnuse why make only 12 when you can
get the family invalved and make them for a spe-
cin} occasion, gourmet nppetizer or just for the
family.

Tamoles have many regional variations. So
varicd are their shapes, wrappings, ingredienta,
tasto and textures that o homemade tamale is
nothing short of a gastronomic delight. The
word tamal covaers a lot more than one would
suspect.

Fresh from the steamer

In fuct, the word tamal refers to anything
wrapped and cooked in a corn huak. Tamales can
bo filled with ground beef, shredded pork, chile
peppera, beans, bananas and just nbout every-
thing in k ce preparced and st d,
they can be refrigerated for up to 3 days or
frozen for up to 3 months. The best way to enjoy
a tamale is right from the steamer, but they can
ba casily rcheated in a microwave oven.

1t's niways fun to wateh uninitioted guests try
to est o tamale. If you've never enjoyed one, you
unwrap the filling from the wrapper and eat it
with your fingers.

A word of advice though, complimonts of
Diana Kennedy's “The Art of Mexican Cooking” {
copyright 1888, Bantam Books, $24.95).

“There are no substitutions for moss, lord,
corn husks, authentic chile peppera and the best,
freshest spices,” writes Kennedy in her book. “It
is the ination of all those speciality ingredi-
ents that gives o homemado tamole a specinl
quality and o pure Mexican flavor.”

The recipes look o tad complicated, but can be
made relatively easily, onco you fecl comfortable
with the wrapping technique. Bon Appetitel

Chef Larry Janes is a freclance writer, To leave
him a voice mail message, coll (313) 553-2047,
mailbox 1886. Sce recipes inside.
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LOOKING AHEAD -
® May is Nationai Egg Pionil. Diewiver B3w
ways to prepare cggs.
M Punch up grilled pork chops with mighty
inades and sh . .
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Pamper mom: With a little imagination, plus some

k

day. Jennifer Coleman, 6, is making Fruity Kabob Salad with HoneyBakcd Ham.

Make mom’s meal child’s play

id-friendly recipes and foods, children can treat miom on her special

‘ForarTiiixe Has CakPAXY

By Kaely Wygonik

. Staff Writer * o
With superyiaion, kida zan help

ﬁmpuxv a special meal for mom on -
other’s Day, -

“Kidg can do g lot of stuff” said

.. Mary Denning of Garden Oity, -

~gwiiet of Mary Dadning's Ca¥t ™|

Shoppe in Wesiland. “My daughter

" Jennifer ntarted helping when she

‘was two. Kids alwaya liko to help.

_ They like to stlr pots, basto, put
popperoni on pizze, grease pang, -
and acoop cookies, For Mothet’s .
Day they can docorate cookles and
_cakes, or maka B salad. Be patient

. 'with them. Kdow that they're
going to drop stuff, It's a chance to

B yeng: ity time with your

¢ Choo:

baoks

as the

'With a little Imaginasipn; and
th o lsle imagination; and.
(]

kid-flendly vecipes,
d ¢an ¥ .

"Bp fun nad gratifying = for both the: :
kids and heir pafents,” said Jaf-.

you don't have to rush

» Plan mcals and do the grocery
shopping together. Show chil-
dren pictures of foods from cook-

them choose recipes.

« Set up all tho utensils and
_ingredients, and help children

pick a task that fita their age

and ekill level,

o Teach children where the

ingredients come from and how ingred

the cooking process works.

e Lot older kids take turns

being “head chef,” while you act

when necded.

-i | o Practico common safety tips.

« Expect apilla, and be prepared
for clean-up.

« Don't expeet a culinary mas-

Tips for kidding around in kitchen

a¢ a good time — when

or magazines to help

kitchen tasks, including:
erator and cupboarda.
ienta

ctables

* Mcosuring ingredients
assistant who helps out
pan

o Sotting the table.
» Cleaning up

terpicce. Let kida enjoy the
process; don't worry abaut how
the finished product should
look.

* Let the child be the first to
taste the finished product.
Children can bo involved in
many of the simple doy-to-day
* Opening or closing the refrig-
s Taking out pots, pans and

* Washing and preparing veg-

» Pouring ingredients into the

» Stirring or mixing ingredients

Information from Land O Lakes.

sot'the table. I just taught mz
. ssvon-yesr-old son Matthew howto::
pool carrota and potatoes.with a
potato peeler, * o
Make mom's fayorito breakfast...
Decorate a breakfast tray with.}
paper cutouts in the shape of but
torfljon, flowers, and hearts.,
Include a homemode card, a alngle
roso in a vaso, a book by ene of
mom's favorite authors, or the i
morning paper. Then leave her:
‘nlnnu to rest and enjoy the morn.
ng. -
¥or an eany lunch or dinner, conz™,
sider using pro-siiced fully cooked .
moats like hama and boneless:
turkey breasts. Carry-cut itoms--
such as chicken and riba aro othgs

optons. D
*"Dad and the kids can mako sidi ]
dishes 't6 go with the meat;”

ey

-them on the trey. Dad ot an olda:
sister or brother can put them ip;
the oven,” said Venoma. .

froy. Waite, mustor chef with The
HongyBaked Ham Comp N
which is based in

yocipes that don'’t

parss | supervi-
’"“‘éfx’,’"

Westland

.. 10 be fancy to be momorable. Treat '
¥, “The key I8 . o grandma, aunts and sjsters ..
g onjoyable with "y, 5y m@opvh. party, In addis
tion to tea, serve sparkling

p'xi dagd’s kil level in the of ‘ rancl
-Childreri pges three to

; 9m1#tf°r¢.héWmocwb'Mi
[T - S

unch, . with'p
and‘ hen P

Chrliting Vonema of

‘an oxtenslon homo scon- " help sexub yogetabled
Children agas 4 ta 0

glia_ State Univorsity Extension
“Mako minlature sandwiches
1tn,pockets, You con.fiil’
ith differont meats and
dded chagse, and

uts, Serve n’snack such
slicag with pednut huiter
led with ranch'd

fapr sea SRPDN, 000 Tor tnforaa
el ?r"”we‘ﬁ-' n .

" Par a special dessert, stop by’
Mary Denning's Coko Sho, pe,-
- 8030 Wayne Road, Waoatland '11 -
‘.. to 4 p.m. Soturday, Moy 117
For $3.50 you can buy & five-inch @
heart shaped cake, and Denning’s :
ataff will-help your child decorate-..
it for mom. Childron ageo two and
older are welcoma. They'li alsol}
. receive 8 pendl and buttog Reper- <
vAtions are not Deceasary,

BY ELEANOR & RAY HEALD
BPECIAL WRITERS '

Challenged only by Sangiovese from Italy's
Tuscany region in red wine versatility, barbern,
from Italy’s Piedmont, offers palate cxcitement.
With mouth-filling fruit with spicy flavors, bar-
bera connects well with highly zeasoned dishes,
The Picdmontese refer to it as a “people’s wine®
becauso it does not require long aging for full
enjoyment. The Pledmont region nceda such a
wino becauss its two dominant wines barbaresco
and barolo require long cellaring timo for maxi-
mum enjoyment. In any vintage, barbora

. accounta for more than 60 percent of the region's

red wine,
Racsuan harbara has eaught up in the wave of
Italinn variotals enjoying producti lard

in Californin, interest in ita Italian | ritage has

“ue® Barbera 18

broad spectrum of stylea from young and fruity,
almost like the region's Dolcetto, to dark,
intonso, extracted versions with heady aromas.
Many winea, particularly those labeled Barbera
d'Alba, originate from minute family vinoyard
holdings dating back 100 to 200 ycars. One also
finds Borbera d’Asti from the Asti arca. Differ-
cnces nmong wines from the two regions stem
from variances among soil type and microcli-
mntes, but cellar aging practices aro also a con-
tributing factor. Not all Italian barbern is onk

aged.

Following its Tialian heritage to America, it
can bo said that California has an equally broad
range uf styles for barbern, but asa general rule,
all Californja barbera hoa seon some barrel

a ‘people’s wine’

Aromas are typically thoss of red fruits. Flavors
mirror aromns and the wine finishea mellow.

» Lulgi Coppo e figll produces two wines of
differing atyle. Camp du Rouss Barbera d'Asti is
bright red-garnet in the glass with berry and vio-
let aromas. Flavors are intense, but the wine fin-
ishes smooth, Tho other Coppo wine, Pomorosso.
Barbera d'Asti, comes across lighter in the
mouth, but has a surprising aftertaste.

+ Angelo Gajn Sitory is a blend from three
estate vineyards reflecting their soil and micro-
climate. It is a gutsy, flavorful wine from start to
finish.

« Plo Comare Barbera d’Alba is made from
eltnle_l;ruit averaging 70 yoars old and from’

aging, oven if it'2 older, moro neutral cooperagt
iedmont. some California wineries are

escalated. By Colifornin standards, somo produc-
ora, auch as Louis Mortinf, aré old bands at
making barbera, but newcomers have added it to
thelr growing portfoliv of Italian varictal

Barbera from Italy's Piedmont is kottled in a

Like P
making barbera for early drinkability.

Ttalian Barberas you should know:

« Batasiolo Barbora d'Alba is produced
from ons of the oldest vineyards in the Pied-
mont. In youth, its purple color stains the glass.

managed hy the winory,
« Prunotto Plan Romusaldo and the Fiul
Barbera d'Alba make great counterpoints. Co;
pared in the sama vintage, Pian Romualdo is:
wine needing some cellar aging while Fiulot has ™
immediate approachability. [
Ser more wine sclections inside.
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