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INSIDE:
Homemade bread sticks

Homemade
bread sticks,
that’s Italian

y duction to moking Itali
bread nticks occurred o fow yenrs ago
when Nick Malgieri, the man who wrote

the beok on “How To Bake,” (copyright 1996,

Harper-Collins Publishers, $37.50) appeared at a

jonal food that1 ded

Nick told the assembled group of foodien nbout
watching a baker in the Piedmont region of Italy
make bread aticks The Grissini wero so good
that Nick solicited a rudimentary recipo on the
spot. He then shared the recipo with the group. I
recently found tho recipe while purging my desk
of mounds of recipes, publications and press
releases that have gnthered dust through the
years. You get the iden. It’s all thoso clippings of
things that you eay to yourself "gee, this seunds
too good to pass up, I must make it,” and seldom
do, or find tho time, or make the effort, or what-
ever. Until now.

The best reason to make homemade bread
sticka is the nssumption that bread stick recipea
are rather easy to follow, somewhat forgiving,
and that bread sticks are many things to many
people. Everyone who loves bread sticks thinks
of his or her faverite version -— thick or thin,
tender or crisp, seasonced, salty or plain — na
their own persanal favorite,

Lack of recipes

‘When I began my search for information to
write this article, I was surprised by the lack of
recipes availablo in cookbook Laiari's book
doesn't oven contain one, and most of the recipes
I did atumble acroes in other publications wero
nothing moroe than a basic white bread cut down
to thin strips. After searching through about 20
different bread and baking books, here's what 1
discovered:

Some of tho most basic differences among
bread sticks atem from the type of fat that is
used in the recipe, Olive oil, butter and lard all
impart a differcat and distinctive flavor and tox-
ture, Olive oil will contributa a deep, fruity fla-
vor and is an excellent choico when making herb
bread sticks .

Butter is rich and delicate, and holps make
the porfect plain, yet sweet bread stick, the kind
that lenda itself to a veil thin slice of Prosci
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REGISTERED DIETITIAN . S

o ‘many, kosher foods and koshier cook: - strictly monitored standards, many paople

. ing mean guod, pure, healthy food. The.- : believe that koahey fooda avo heglthier than

. word “kosher™-is a derivation of the non-koshar fare. Please remember. tha
Hebrow. word “kashet™ moaning “proper” or ' whether a food is kosher or not, you mubat still .,
ure” . L I ..~ yead the nutritionnl contont labol to bo surait’ -
_In' recent yoors, kashor food has'enjoycd a ! ‘fits into your daily dietary requirements: Ay
* gurgo in popularity as we all — regardless of “‘with most any ‘eating pattérn, 1 you meke
wur religious or sthnic background — leok for s?od hoi you, be assured a- healthful

" henlthful, wholesoma food products, . . )
Matzo ball aoup is a wonderful comfort - .
food, bagels ‘are no mainstream now, that

" bagel factories pop up atmiost o fast a2 cofle
.. shops and it's difficult to reslst somd of tho:

-". fabulous pastriea thet'como’fresh from I
- Jewish'bakerjea. ' ..
""" ‘A food in doamed koshor if it conforins
strict Jewish hiblical laws pertaining fiot only’
. ‘o the typa of food that may bo eaton, but
tlio kinds of food that éin'be combided at on
. meal, But thefe ard miscancepti C
:"“ed with kosher products. . - . '" amounts. R .
.. Bo what exartly 1a kosher food and what. - 8 Meat-bascd soups should have tho fat
soparates theso food items from other non- - “gkimmed off. Creom soups should bo pre-
. . Yosher foods? Within tho Jowish dietary law,  pared with the lowest fut dairy product avail-
I kosher,usually-rofers to food that Is fit to be  _able. Soups made. with barloy, peas, lontils"
:] - onten, as'opposed to food that 1o “tref,” or for- -and vegetables such as cabbnyo or beeta can’
R I K bonfullym:’dsl’yingmulihquvimﬁuh,

tty ch'as beef 1
packed in ofl or sour cream, ‘whole fut

. products, egg.yolks, and crgant meats will con
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ficant amounts of ezturnted fat'snd-
ol and should be eaten in Jimited:

wrapped around its exterior,

Lard, perhaps the best fat for erisp bread
sticks, offers an assertive, rustic taate.

‘Aa with any good bread recipe, it is always
best to use an unbleached all purpose flour or
better yet, n standard bread flour, Standard all
purposo bleached flour has been chomically
blenched and is sold mainly becauso it also con-
tains bromates which have a tendency to bako
light and airy brends.

* Whole grains, especially those that aro natu-
rally stone ground will produce a more robust,
textured bread stick with a chawier texture,
Bread flour ia made from hard winter wheat
with a higher protein Jevel. Bread flour should
not be used for quick breads, cakes and pastry
crusta because it will make for a heavier dough.”.

Yeast - . .
It was once safd by an old philosopher that
“yeast, like man, luxuriates in warmer temport-
tures,” ! .
‘When it comes to making bread sticks, you're
only as good a8 the yoast, Whereas, many moons
ago when I was young and naive, I thought that - -
" |. packots of quick active dry yeast availablo in tri-
packs in the cool dajry section was the only way
to go. Any baker knowa that the yeast you use is
critical, and it is tho yeast that is the spark that
* ignites the fire that fuels tho engine of fermenta- -
tion, Pros suggest purchasing dry bakors yenst

Jowish Community Conter’s fith Kosher Food
Falr 1-4 p.m. Sunday, Oct. 20, at the Jowish
Community Center’s Jimmy Prentis Morris
Building, 16110 W. 10 Mile Road, Qak Park.

donation to Yad Ezra Koaher Food Pantry, an
organization that feeds the hungry. For more
information, eall (810) 867-1112.

fair offers something for everyone whother
you're Jewish or not.

cooking inatructor, Annabel Cohen and Matt
.Prentico of Unique Restaurant Corp., and a dis-
play of holiday and Sabbath tahle settings pro-
vido glimpses into Jewish traditions and food
proparation. The fair also features storytelling
and activities for children, and healthful eating
tips provided by tho Barbara Ann
Cancer Institute and Weight Watchers,

~souper” fair, All soup cook-off entrics munt bo
made with koaher in|
adhere to kosher dictary laws, Judging will take
place at 2 p.m. There's no charge to enter the
contest, and first, second and third place prizes
will be aw m, call
tho Neighborhood Project Offica (810) 867-1112.

Accarding to Froedman,
the Kosher Food Fair Ia
She expects 2,000 to 3,000 poople will samplo
the kosher culsino from 23 different booths
There will be kasher candy, nuts, pizza, stir-fry
chicken, herring, kugels, brownies, rolls, and a
host of other specialties

Project, the Jewish Community Center, Franklin
Bank, and B. Manischewitz Co.

Learn more about
'| kosher foods at fair | |

£ you'ro interested in learning what kosher
food is nll about, and you enjoy trying new
foods, visit The Neighborhood Project and

Admission is ono kosher food item or a cash

Fair coordinator Marion Freedmon said the

Kosher cooking demonstrations by chef and

anos
A soup contest will be the highlight of the
gredients, and recipes must

arded. For contest informatios

, the biggest draw of
the food sampling area.

The fair is sponsored by The Neighborhood

There’s a trick to making

PUMPHIN BREAD { ORIGINAL VERSION)

PUMPKIN BREAD (LOW FAT VERSION) -

u

-1, .. The‘major chang:
, | -the ono sup of ¢il and four egge: Ono"

T BREAD, 25

Percent calories from fat = 36.1% ',

Percent Caloriea from fat - 1.3%

:_lmti; sold jn Lémnce j?iﬂ' q{dwﬂu t bags, It {s . 4 31/3cupsfiour | 31/3 cups flour
 froo of preacrvatives anc ¥ap agents. 4 2 . y ‘ 1/2 taaspoon baking powder 1/2 teaspoon bakling powdor
mxz;:;a;u ﬂ'&mﬁn&"ﬂé :m;ﬂd ::X;{ebe pumpkln . br ead a tr eat 2 teaspoons beking sodo 2 teaspoons baking soda
" powersd yeast roba bread and broad Silcka of S . = S : - . 22/3 cups sugar 22/3 cups sugor
good texture and flavor. Don't confuso bakera BYLAURA L. SYRES- ., . - . cup of cooking ail has 1,928 calories 1cupoll 6 ounces non-(at vaniiia yogurt .
yeaat with nutritiona) or brewers yonat, BPECULWRMR . "' :'-  nnd 218 gramn of fat. Becauso this . 4whale ggs 8 egg whites T
Last, but cértainly not loast, uso tho best . . October always makes ma think-of s a vagetablo ofl it containa no cho- 2 cups canned pumpkin * 2 cups canned pumpkin o
ents monoy can buy, Garlic powdor will all the different smells of fall, Thero lesterol, If it had come from animal 1 teaspoon ground clnnamon 1 teospoon ground clnnomon - - 4,
© never replace freah garlic and nowly hased - ara dolic odors of wet lenves fat, such as lard, it would have been 1/2 teaspoon ground cloves ) 1/2 teaspodn ground cloves
" caraway sceds will fare much better than those - . aftor o rain, smoko from  fireplace;  , packed with chalestorol. The benefit 2/3 cup water 1/3 cup water
. that have been sitting in your apico rack for.the’ straw from a hayride and a home . of using 8 vogetabla oil over an ani- : o —
* past 11 years. PN  fillad with the acont of cinnamon .mal ofl is that it containa no choles- Proheat oven to 350 dogrees F. Bift Proheat oven to 350 degrees F. Sit .
i Chef Larry Jo a free-lance writer. He “and spicos coming from the oven. terol. But, it still has the samo flour, baking powdor, baking soda and flour, baking powder, baking soda nod
- comes your'calls and comments, To leave a med. " - ~This month's recipo i for a low.fat amount of fat and calories! sugar together. Blend in romalning sugar together, Blend in remaining
- sage for him, dial (31) 953-2047 on o touch-tone pumpkin bread. 1t is a torrific I topldced the eight ounces of oll ingrodients. Mix well. Divide botween ingredients. Mix well. Divido equally
' phone, mailbox 1886, Sce recipes inside, ‘rocipe to mako a large batch of and  with 8 ouncos of non-fat vanilla  two loaf pans. Bake for 1 hour or until | betwoen two non-slick loaf pans. Bake >
L o C frecze for futuro gift giving. Or,you yogurt, The amount of yogurt is kaifoinsorted in conter comes out for ono hour or until knifo Invorted in »
‘ T can. package.all th 'glry R Gionts o d alightly b it con- clonn, Makes 20 sorvings (10 per loaf) | conter comes out cloan. Makon 20 aerv:
! - " . pac .all the ing = cloan, o por 3 o
-1 C LOOKING AHEAD ! together, put a nico holiday bow on - tains water and the oil docsn’t. If1 . . .- | ings(10 porlonf) :
Lo - i R ‘§t, attach tho rocipe, ond prosentit hnd used an equal amount of yogurt  Nutrition informatlon: Calorics 299.2 | Nutrttlon Information: Calories 202.3 -
| What to watch for In Taste next week: ;: a dg.iﬁur‘-:uhmagi family nng the r:c:m ‘,’3 a:énm :;:;tn‘l’z;eg:sn keed, Fat ,123 87;'"“- Pmug; f&:h keal, F"é 0.3 amm‘- Protein ‘-siw :
" M Oregon s Estate wines hers " | fiends will love thix unlque presont. © much 1aw n ® . grams, Cholesterol 43 mg, Carboby- | grams, Cholesterol 0 mg, Carbohy- *
W Gregei's Ring Katate wines hers ot lazt. o6 Tmeds tovolve  risen correctly, By simply roplacing* Srares €48 grams, Sodium 160 mg. | drates 46,3 grame,Sodium 165 mg.




