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INSIDE:
Recipes test your
measuring ability

TASTE BuDs

Measure up
for best results
in cooking, baking

vcently I boked cookies with my daughter.

As we began to mensure ingredients, the

difference in our techniques was chvious.
Jessica dipped the mensuring cup inte flour and
flnttened it into the cup with the palm of hor
hand. I gently corrected her because I wanted
her to learn proper measuring techniques ensuro
consistent resulta,

Proper equipment

Using standnrd menauring cquipment ia tho
first step townrd recipe nccuracy, Necessary
equipment includes glass or clear plastic liquid
mensuring cups in 1 - 4 - and B-cup sizes; metal
or plastic graduated dry mensuring cups in 1/4 -
1/3 - 1/2 - and 1-cup sizes; and a get of measuring
spoona in 1 tahleapoon and 1/4 - 1/2 - and 1-tea-
RpoON Bizes.

In Buropean based cookbooks, many dry ingre-
dienta nre measured by weight rather than by
volume, which is even more accurate, A good,
balanced beam scale is the most aceurato, but
new digitals and good spring based scales can be
cqually effective.

When measuring a small amount of liquid, use
the Ilest ing ey ilable for great-
est . For in ing dry
ingredients, use the pizo cup that holds the exact
amount called for in tho recipe.

Amounts

1f your recipe calla for liquid ordry ingredionts
in less than cup specified amounts, remember
that a dash ¢qunls 1/16 of a tenspoon, 3 ten-
spoona to & tableapoon, 4 tablespoons to 1/4 eup
and 16 tablespoonna {48 toaspoons ) to n cup.

Anytime you see a recipe in a cooking maga-
zine, newspaper or eaokbook, you ean be ansured
that the recipes are based on level measure-
menta for both liquid and dry ingredients.

To mensure liquids correctly, pla¢e the cup on
n level surface, get eye level with the marking
you nced to read, then fill the cup to that line.

Now anyone who has seen me knowa that 1
tower above the average cook (I'm G foot 6 inchea
tall), When I necd to measure a quarter of a cup,
I never get down on my hands and kneea. I sim-
ply open e top cupboard, place the menasuring
cup at eye level (the second shelf) and measure
with impeccable accuracy.

But when I teach a cooking class, the biggest
problem I encounter is many peoplo have no idea
how to ry ingredi Banociall
when bnking cnkes and postries, exact measure-
ment of dry ingredicnta is crucinl, and can make
or break a good recipe.

First off, never, under any circumstances, pack
dry ingredients into a recipe unless it calls for it,
To measure dry ingredicnta, T suggest you light-
ly apoon the ingrediont into the cup or measur-
ing spoan, allowing it to mound slightly. Then,
level the top with n flat edge, such as the back of
a butter knife or metal spatula ta achiove a
smooth surface. The only dry ingredient that
always should be packed is brown sugar, It
needs'to be pncked firmly enough so that the
sugar keepa the shape of the measuring cup
when it's turned out.

Wost brands of flour today ere presifted, so it's
no longer necessary to aift before measuring. 1
suggest you pay attention to the recipe because
some do say that the ingredients should be sifted
together or scparately.

The higgest mistake people make whon men-
auring flour is they tap the side of the mensure
or flour canister and this, fn turn, packs in tho
flour. Whencver I open a new bag of flour, or get
out tho canister, 1 suggest stirring it to lighten
it, then gently spoon it into the dry measure and
lcvel it. Again, shaking the cup will pack in the
flour and more flour will result in a dryor recipo.

Unfortunately, there are exceptions to the no sift
rule. They include cake flour and powdered sugar
which arc very soft and tend to peck down during
storage. For optimum resuits, T recommend that
you gift; then measure as directed nbove,

In addition to using tho proper measuring -
tools, measuring can be equally important to dia-
beties and people on welght control ot healthy
eating regimens. When dining, I imagine'a 3
ounce serving of cooked meat, fish or poultry to
be about the size of a deck of playing cards.
‘When walking through a ealad bar, [ imagine a
tennia ball cut in half to measure out about 1/2
cup of whatever it is I'm taking,

Chef Larry Janes is a free-lance writer. He wel- *
comes your calls and comments, To leave a mes-
sage for him, dial (313) 953-2047 on a touch-tone

phone, mailbox 1686. Sec recipes
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Whet to watch for in Teste next wesk:
@ Start your day with brenkfsst,

A Cineniatic. ..

BY JOUN MONAGHAN
.SPECIAL WRITKR

: For tho Italinn-born brothera

in “Big Night,” sorving an

authontic moal moans more

" than spaghetti and mentballs, red

clieckered tablo cloths, end a fat
tenor ainging “O Bole Mio,”

It's an art Which fow but them-

_melvea appreciato in their tiny
restavrant on the Jersoy Shore In
the 1960s.

Primo, the most passionate of
the two brothers, puts it bluntly:
“To oat good food ia to be close to
God”

“Big Night,” which opens Fri-
day at tho Main Art Thoatre in
Royal Oak, is not tho first ta'tap
into a modern movie audience’s
love of the culinary arts, The past
decade has scen the acreen focus
more than once on the almosat
mystical experience of proparing,
gerving, and cating momorable
meals,

Who can forgot the scone in
“When Harry Met Sally” in which
Mog Ryan goos orgnamic over a
deli sandwich? Even better i the
wey Harry's eportawriter friend
sums up the modern obacssfon
with food: “Restaurants are to
people today what thoater was to
peoplo in the '60s. ®

Thon there's *Diner,” the com-
mon ground for friends to talk
sports and music ove: hamburgor
and friea (“ave you dono with
that?") “Maonstruck” featured
Olympia Dukakis® epecinl bread
recipe, in which a hidden egg
could signal a pregnancy. Less
appetizing was David Lynch's
*Erascrhoad,” where Cornish
hens proved too animated to ent.

It wasn't until *Tampopo,” the
1987 hit from Japan, that food
and movies blended a0 delicious-
ly. Here a Clint Eastwood-style
loner rides into town in eoarch of
the perfect noodlo, eventually
opening his own noodle empori-
um, Most romember it for the
kinky lovers who spiced up their
lovemeaking with sushi and raw
ogge.

A yonr later came "Bobette's
Foast,” a rare Danish release, in
which a talented woman, forced
to-cook mundane dishes for her
omployers, geta a chance to show
‘bor stuff. Tho result is a meal
that hae the stuffy dinere in a
state of magical rapturo, R

The undisputed king of food
moviea remains “Like Water for
Chocolate,” 8 ‘Mexican import
based on the book by Laura
‘Esquivel, &nd inspired by her
family's cooking traditions. Tho
recipes featured in the hook nlso

 Feast: | '

Food has
become
one spicy
theme in

movies §

Tita muat watch truo love Pedre
marry her older sister, Whon her
teardrops fall into tho cake aho
prepares, overyono at the recep-
tion grows uncontrollably
depresaed. Roses from Pedro,
mixed with quail and heney in
Tita's recipe, turna a simple meal
{nto a powerful aphrodisiac that
has d&nor{. somo fprncu‘ea‘lly

ding fo 1

cornors. . , .

A hit with critics and audiencea
alike, “Like Water for Chocolate™
proved that the power of food on
colluloid stretched far boyond the
art houso audience. It boasted the
largeat box office gross of any for-
cign film at the time.

Lecnl restaurants have hosted
theme nights for both this and
“Babetto'a Foast,” preparing tho
uriquo recipes.

The new comedy, “Big Night,”

warming sto

American dream.

m .
Dishing up dinner: Stariley Tucci (right) offers Ian Holm
one of his culinary delights in “Bi

ht,” the heart-

of two immigrant brothers attempting to

save their failing restaurant business and attain the

‘hopea to bring spiritual aspects of
food back to American screons.

. Written and co-divected by Stan-

loy Tucci (ho was a vogular Jast
soason on TV'a “Murder One"), it
focuses on = pair of brothers and

the importance of doing things'

right, not pandering to tho masa-
es, )
The brothera often disagrese.
Becondo (played by Tucet) would
lika to mako a little monaey, Older
brother Primo (Tony Shalhoub)
says he can't compromige, “It’a a
story of the struggle botween
commerco and art,” Tucel said.
“We use the chef as the artist.”

The title says It all in this dated, but

23 the world's grestest gourmat,
= “Esting Reoul” (USA-1982)

- OB FOR: THOUGH
W “Who (s Killing the Great Chefs of Europe?” (USA-1978)
Goorge Segal, Jacqualine Bisset, and Robert Morley in his best role ever

still enjoysbdle, comedy starring

make their way into the film,
B of family diti

A‘cannibal comady from Paul B&na!. Ha and Mary Woronov lure swingers
to their home, kill them, and then serve them as specialtios at their pop-
ular restaurant,

W “Tampope" {Japan-1888)
The atart of the intemational food at tho movies craze, a hilarious story
of one man‘s search for the peifeot noodle dish. Directed by Juzo itami,

W “Babette’s Feast” (Donmark-1687) -

A talented chel who has spent hor iife making bland food for her employ-
or gets the opportunity to cook ono great meal, The resulls ara surps-
ing in this rare Danish import.

B “Exting” (USA-1860) ’

The thes!s of Henry Jaglom's typically talky comedy /s that women's
maln intereat is not work, family, relationships or sex - it's food. One
woman, alter a rapturous description of a good meal, calls it “the ulth
mata safe sex.” . TSt

W “Fried Green Tomatoes™ {USA-1991)

. Based on the Fanny Flagq's nove! “Frisd Greon Tomatoes at the Whistle

- Stop Restaurant,” in which biting into & frash sample of the titie deticacy
I8 tantamount to leaping into life foet-first,

M "Uke Water for Chocolata™ {Mexico-1892) g
The best of the bunch. Based on the navel by Loura Esquivel, a story of

+ sveriasting love snd magical recipes set In the eerly 20th century.

M "Eat Drink Man Woman” (Talwan-1894)
1n Ang Leo's follow-up to “The Wedding Banquet,” a Taipel master chef
loses his taste buds and must rely on his daughters to canry on tradition.

= John Monaghan

When famed Italian Anmorican
band loader Louis Prima is sup-
posed to show up, the brothers

are olated. The restaurant, .

months behind in payments to
tho bank, will bask in the publici-
ty that will como from a celebrity
endorsement. Seconde can
already picture the autographed
photo hanging prominently on his
rostaurant wall,

Much of the movie involves tho -

proparation of that fated men),
with Primo gathering the freshest
ingredienta while Secondo takos

care of the business detafls,

which include inviting his closest
friends and family.

Tueci choso for the banquot's
centerpiece a dish known as a
“Timpano,” epecific to the small
town in Calabrin where his family
hails from. Help in the kitchen
came from his mother, Joan, who
sorved as unofficial food consul-
tant on the low-budget film,

Named for the “timpani,” or
kettle drum, the dish is made in
and shaped like a lnrge kettle.
Consisting of pastry dough and
crust on the outside, it in filled
with multiple layers of pasta,
meats, cheese, and eggs. Once cut
open, it unleashes a cornucopia of
colors, tagtes, and smolls.

Sinco the last third of the film ~
involves eating and drinking at .
the nctual party, Tucci and his -

food stylists had to keep the
meals looking halfway appotizing.

“An you can imagine, the sot was -

sweltering we had to keep it
cold,” Tucci said of the meal,

which also included caponata and

fried zuechini. “We couldn't use
any spices that would discolor it.”

"Tucei {8 not surprised at Amori-
ca's current fixation on food, evon
at the movies. “There's a spiritu-
ality, & soxunlity, a sensuality
that goes along with good food,”
he said. “Look, we all have to eat
so ] figure lot's meke it aa pleas-
ant as we can.”

Beefy burritos are fast family favorites

Want a fast and fabulous Tex-Mox-

atyle burrito that's botter — and | - |BEEF AND CHERSE BURRITOS
fastor — than the local carry-out Tota! preparation and cooking time: 20 minutes
restaurant, Make it at home — in 20 1.1/2 pounds ground beet

minutes!

That’s right. Beof and Checso Bur-
ritos ean bo cookod and served in woll
undor 30 minutos. Team browned
ground beef with: jent prep d
salsa nnd cubes of procsss checso
sprond, then heat through. Spoon this
nesty, cheosy beof mixtura into
‘warmed flour tortillas and serve with
lettuco, tomato and ripe olives,

" Spanish rice from & mix makes an
easy accompaniment, and fresh fruit .

" Thinty sliced lattuce
“Choppod tomato
‘Sliced ripo oltves

‘bent when it éoniee’tovereatility and

1 4./4 cups preparsd thick and chunky salsa
1/2 pound pasteurized process cheese spread, cut into cubes
8 flour tortities {(approx(rately 8 Inches oach), warmed )

- "7 Resipefromithe Nationol Cottlemen's Beef Association

In large skillet, brown ground baef over madium-high heat 6 to 8 min-
‘ten or until no lonjer pink. Pour off drippings. y
Stir in salsa wnd chesss; hoat until cheese hias meltod.

or wherbet provides u cooling counter- | "To sarve, spoon approximately U2 cup beef mixture in center of each -
_point to snd the meal, .- ... tortills. Fold'bottom edge up over filling; fold sidoa to conter, overlap-
- ‘Rconomical ground beef is hard to | mm.~mm~t&wmcm. g
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