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TASTE

TASTE BUDS

Mushrooms are

among my
favorite foods

rying to label my favorito food would be
I nothing short of impaossible. Listing the top
10, now that's something I can da, without
any hesitation, as long as you realize the list is
subject to change at any given moment,
Somewhere within the list would be ico eream,
bread, veal, chocolate, lecks, cheesceake, potato
salad, momma's dumplmgs‘ wine and mush-
rooms. Just by reading the list, you can tell why
I'm always trying to stay in control of my weight.
But of all tho itema listed, none give my taste
buds more pleasure than mushrooms,

Exotic

Tho heartiness of a fresl roasted Portabello,
the richness of a fresh sauteed Morel, the pop-
pery Chanterelle or a meaty Porcini, anyway you
serve mushrooms, I'll be firat in line. Of course,
it probably doean't hurt that I've sampled the
mushreom plate at the Golden Mushroom in
Southficld, and have purchased exotic mush-
roams for years from Don Schneider of Ply-
moauth, the self proclaimed “Mushroom Man.”
You'll find him under the bird mural at Detroit's
Eastern Markaot.

Anyone who reads this column knows of my
mushroom forays in the north woods with Morel
hunter extraordinaire, Aunt Phyllis. Friends in
Okemos and Wellston have led mo on mushroom
hunts, and even though I have yet to really train
my eye on where to look and what to Jook for, I
now feol that I can venture into tho wi witha
more secure and confident attitude, Just how
did this metamorphosis occur? I've just received
a copy of “The Mushroom Book™ by Thomas
Lacsaoe, Anna Del Conte and Gary Lincoff,
(copyright 1996, DK Boaks, $29.95) and I can
honestly any that I haven't found time to put it
down.

This book catalogues more than 460 rare and
common fungus spccwa and includes more Lhun
2,000 hs and ill
gupported by nates on appearanco and oecur-
rence. Anyone interested in learning how to
identify, gather and cook wild mushrooms and
other fungi will certainly appreciate this book.

Exotic mushroams have como a full about face
within the last 10 years. There was a time when
the only fresh mushrooma available were those
milky white moonlight mushreoms sold en
masse in every grocery store in town. Last
weekend, Don Schneider offered frosh Morela,
Chanterell es, Porcinia, Trumpets, Portabellos
and dried cloud cars (Chinese) for sale at his
atand in Eastern Market. My local green grocer
hcnr‘-lnea Enoki, Portabellos, Criminis and Mooa-

s,

The ability to farm raise mushrooms, and ship
them overnight via air freight has rnnlly oponed
up the exotic mushroom market. But if you, like
mo, think nathing of spending $6 to $20 per
pound on cxotic mushrooms, there aro a fow
rules that should be followed so that you can
truly enjoy their taste.

Storage tips

ﬁmtpmper storage is tantamount to great
tasting Fresh exotic b
aro best cooked and eaten within 48 hours of
purchase. Sinco they are a fungi, you can imag-
ine what happens when thoy are not used,
cooked or stored properly.

Remember that it {8 vory important that tho
mushrooms be removed from any plastic bag
they are placed in. Mushroomsa need air to circu-
late nround them and if left for anything moro
than 3 hours in a plastic bag, they begin to rot., I
atore my mushrooms in a colander in the veg-
otablo erisper of my refrigorator.

Lastly, and I'm sure I'll rile a fow feathers
over this suggestion, fresh mushrooms should
never be washed in water. If you must purchaso
dirty mushrooms, they should bo brushed clean
with & damp cloth or mushroom brush. Soaking
them in water only makes them absorb more lig-}
uid than thoy need to. .

Even usually eandy morels should be sliced
and then rinsed. To thooe etill worried about -
dlm if you knew what most mushrooms wore
* grown in, you could sonk thom in bleach and
nover remove all tho dirt. Nonothelesa, fresh
exotlc mushrooms are one of the tren;
gourmet foods and if you'ro looking to s more °
abaut tham, you'll enjoy "I'hn ‘Mushroom Book.”

To leave a message for Chef Larry Janes, dial
‘(313) D53-2047 on o touch-tone phonc, mallbox
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Plck your own pumpkin
Bafore the frost settlas pormaneatly
on the pumpkin, you better pick one.
Whether you plan to cook It or cerve
It, a plump pumpkin fresh off the
vine s a folf traditfon in Michigan.
Hera's a list of soma of the best
pumpkin plcklng patches around
town:

o Davles Orchard & Clder Mill,

a.m.-7 p.m., Mon.-Sun., (313) 654-
8893,
X Appie Cherllo’s, 38035 South

dark, Mon.-Sun., {313) 753-9380.

& The Pumpkin Pateh, 32285 Sibley
Road (1/2 mlle west of Meaiman},
Huron Township, 9:30 8.m.dark,

barn. Pony rides and hayrldas on
wegckends.

M Blrd’s Berry Patch, 16750 Han-
nan Road, Romulus, 9 a.m.-dark,
Mon.Sun., (313) 841-1037. U-Pick
raspberrles in addition to pumpkins.
M Wlison Barn, 29350 W. Chicago
ot Middiebolt, Livenla, Noon-8 p.m.,
Mon.-Sun,, (313} 427-4311, Animal
barn. Hoyrldes on weekends.

B Pumpkin Hellow, 23503 Otter
Rood, New Boston, 10 o.m.dark,
Mon.-Sun., (313) 7539148, Animal
barn.

M Plymouth Orchard & Cider Mill,
10685 Warren Road, Plymouth, 9
a.m.8 p.m., Mon.-Sun., {313) 455-
2290. Petting form. Wogon rldes
on weekdays from Noon-5 p.m. and
on weekends from Noon-6 p.m. U-
plck pumpking on weekends only.

* Alexandar's Farm Markot, 8 Mila

7 p.m., Mon.-Sun., {810) 4376360,
Hayrides.

Road, South Lyon, 9 a.m.-6 p.m.,
Men.Sun., (810) 437-4704. Free
wagon rides. Chitdren's Spaoky
Baom dally and some evenlags.
Adults’ Bam of Horrors, Thurs,, Fil.,
Sat, evenings.

B Long Femily Orchards, Bogie Leko
Rood3 (1/3 mila north of Wise
Road), Commerce Township,
.| (B10)360-3774. U-plck apples In

:| addition to pumpkins.
M Kensington Me(mpurk Farm Cen-
ter, Mitford, Sat. and Sun., Noor-4
p.m. Wegkends, Hayrides. Chll-
dren's activities.
W Symanzlk’s Pumpkintand, 176
North, Exit 106, Goodrich, 9 o,m.-6
p.m., Mon.-Sun., (810) 636-7714
and 636-2775. Hayrldes dally.
B Foreman Orchaids, 7 Mile
between Beck and Napler Roads,
Northvllle, 10 8.m.-7 p.m. weekdays
and 8 0.m.-8 p.m. waekends,
(810}349-1258.
‘1 ® Mayer Berry Farm, 48080 W. 8+
‘| Mile Road (4 172 miles west of
1276}, Northvlllo, daylight-dork,
| (810) 349-0289.
M Bloke's Orchard & Cider Mill, '

8 p.m., Mon.-Sun., {810)784-5343..
Haunted Village, traln rides,
| hoyrides, and petting farm.

40026 Wlltow Road, New Boston, 9

Huron Road, Huron Township, B a.m.-

Mon.-Sun,, (313) 753-4588, Petting

& Pontiac Tral}, South Lyon, 10 am.

B Erwin Orchards, 61050 Sllvnr Loke

17985 Conter Rood, Anmods, 8 a.m.-

H’aw@siwm@ muﬁms'

mnmsxoalwn muﬂmn a hnurtior tox- -
. . tare, -,

: Mumn rucxpeu nru‘
Ily-

pmcnu by skinning the
pumpkin or squash, cut-’
‘ting the flesh into cubes, .

and st ing the veg-
oml];la in'a ltgumor orin’

@ Fill muffin cups
almost full and bakeoina,
preheated oven just until |
& wooden pick inserted -
‘in the center ‘comes out
with afow molst crumba
: dlngmg to. it. Overbak:
" Bakers devnld of nny - ing will. muke ruffi
patience;: can microwave .dry.
thoir pumpkin or aquauh
& pumpkin'.: acco to dirdctions.

">~ Who snys thera's- no
chylelds a more doli~ “such thing ns a porfect
to-flavar) just split the . muﬂ'm. . Theso tips will
getable'in balf, remiove . by
éeds’and place cut-side . midfl
[awn in a baking pan.
“Fifl-pan:with about:
" inch of watdr, cover with

Clully fnll days are
- porfect for baking up .
batchon of: molst, mnder

= You c:m ‘uae- regular s
\_mky or unawostene
ppléanucs, and if you'
rist,;you'can:bake

putes in the pancn &
wire rack. =
“muffins from pan. and

wrap airtight and freeze. -
‘o rehent, place one muf-
-fin an microwave-aafe
plate and microwave on. -
KIGH about 80 soconds.

- ga-pumpkin puroc and-:
 nppleshuco, muffing can -
beag\n t-froa treat, .

4 the skin. . just ustil dry ingredients
coap out - oro avznly molm. Over .
nd muh. T ‘make A

foty.frionds. Then nqioy
¢ full trea 3

Oregon S Klng Estate wines here at last

‘When wo first tasted . tena of millions of dollars have been spent on
Oregon’a King Estate doveloping top-quality pinot noir on a §60-acre
wines two years ngo, catate with clovations botwaen 800 and 1,100
we were disappointed feot. Grafted to oight different phyllnxnm~renis-
to learn that thoy were .  tant rootatocks are 16 clonal selections of pinot

. not available in aur noir growing nlong sloping hillsides on well-

. area. Aftor we visited drained soils,
{a summer 1995 and . The estate is aolely awned by the King family of

< sawthoultra-modern,” Knnsas City who amassed its earthly fortunc in
' state-of-the art vine- fnundln,; and opcraﬁnx King Rndlo Corp which
- yards and winery, we and 3 paviga-
*..werp even more frus- - tion, communication and identification equip- .

,trated that the winea mont, including auto-pilots and radar fnr both

were nnt nvnllnhlo It hos taken some time, but

there in finally sufficient wino supply

-ery to opon up this market. Tho wait

worth it because the current roloascs,

Chardonnay 813, 1963 Pinot Noir $19, 1894

H Let mufl‘inn capl &

aerve warm. Cool laRt~ .|
over muffins completely,

_coffes and invite over a ']

mlhlary and private aircraft.

for the win- Frequnnt travels to France and Italy spaiked” -
haos been Ed King Jr.’s wino intercsts, He took on the wing
19893 entreprenourial challenge with hia son Ed III and

othor fnmily mumbcm. A visit io um 100 000-

1806 See recipes imlde. Reaerve Pinot Gria $16.60 and 1866 Pinot Gris at {foot wine . X
$l:°::’re outstanding, delicious, lush, sich and bal- xvpllmh n}g]rezﬁmd&wm al:}o]wlclmu tihn h:r;n- G e p
anced pours * ousness with w! o wing challengo fs being - ., . . s
LOOKING AHEAD 5 There's boen nlgniﬁcnnt hype about Omgon " *  mot. Maxed out ns vinoyards come into full bear- R .
N pinot noir, but in many yoars, due principally to :* _ ing, the winery will produco o little moro than Estate: ng Esgtate Winery near
What to watch for in TBSM MX t wesk ‘ less t&nn idenl w?‘nﬂ:er dll:ering the growiig ;an- ;160,000 cases, which is large by Oregon stan- Eugene, Oregon was built to replicate
son, the pry 8 not’ d AtKing "l o - ‘French chateau.
8 Savorlng horbs. ! ‘E E-:E.u located scuthwastof Engene, taraly . B WIRE 3B o cnaed




