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Forget the house,
make gingerbread

hen my daughter was two yearaold 1

began making gingerbread on an almost

weekly basis. Little children secmed to
love it ~the spicier the better, For special ocea-
sions, I would ice this gingerbread with chocolnte
or lemon frosting. Some days, I aplit it into lay-
ers and would slather raspberry jam all over it.
The recipe I used was a nice, traditional ane
from “Charleston Recipes,” the classic cookbook
created by the Junior League of Charleston,
which I picked up ot a boak store just down the
street from Mother'a Restaurant, with a fried
oyster po'boy dripping from my lips.

1f you ever visit Charleston, pick one up as all

good cackbook collections should have a copy.

Seeking perfection

A few years later, I decided to branch out, and
after a while, I realized that [ was on a quest for
the perfect gingerbrend. Like most heroic quests,
this search has not turned up any ultimates, but 1
have discovered a few worthy efforts that would
definitely fiil the void this holiday season.

It is amnzing how many people are hooked on
gingerbread. People who like it love it and crave
it. These people are extremely easy to please,
and they are more than willing to help taste the
resulta of your experiments. 1 generally try out
recipes on my kids {confirmed gingerbread
fiends, especially when covered with a citrua
glaze high in augar content), I've also made and
shipped gingerbread to another victim, Norman

Veinstein, o pr ional food di an
culinary arts teacher who lives in Brooklyn, New
York. Hia idea of heaven is 2 good science fiction
book, and & warm picce of gingerbread.

The aad fact is that gingerbread is on the
decline, although it is alive and well in children's
books of the 19508 where cheerful housewives
ala June Cleaver wait at home for the arrival of
their children {i.c. The Beav) at 8 p.m., ready
with a great big pan of gingerbread and some ice
celd milk. I must have becn deprived because 1
grew up in the 1950s, but my memma never
wore pearls and never made gingerbrend.

You do not have to be a houscbound mather (or
father) to make gingerbread. All you need is to
put aside an hour or so to mix up the batter and
bake it, and then, provided you do not have a
huge mob waiting to devour it, it will pay you
back for o few days because gingerbread gets
bettor ns it nges. 1 myself never have any
around long enough to age, but my English cook-
books assurce me that a few days make gll the
difference in the world.

Sweet conclusions

After years of hands-on experience, 1 have
come to three conclusiona about gingerbread:
First, the ground ginger must be absolutely
fresh. If you, like me, have a quarter-consumed
small can of ground ginger covered in dust or
other spices (rom the rack, throw it out. Ginger
loses its pawer after it has been sitting around
for nine months or so. If you have nccess to an
cthnic market that sells spices, buy your ginger
thera or better yet, contact the folks at Rafal
Spice in Detroit's famed Eastern Market. (If you
plan on doing any holiday cooking this season,
refresh your spice cabinet with new spices from
Rafal, it's well worth it.) Rafal's is at 2621 Rus-
soll in the heart of the bustlihg Eastern Market
area, and is open Monday through Saturday (the
best time to shop is during the week when the
crowds aren’t there). Of course, you can pur-

" chase a fresh jar of ginger at tho supermarket
and it will work just fine.

Second, most recipes are very timid about the
quantitica of ginger. You can start out mild and
end up doubling or tripling the amaunt. I prefer
a heaping tablespoon, which may be too much
for tho timid, but not enough for others. This is
a matter of'taste. ] suggest you tasto the batter
before baking. It is still fun to lick the spoon!

Third, never use ordinary molasses. It is sim-
ply too bitter, and you don't want bitter ginger-
bread. Pure eane syrup is the name of the game.

I whole heartedly endorse pure cane syrup
made by C.S. Steen Syrup Mills of Abbeville,
Louisiana. Four of their twelve ounce cans can be
purchased for $10 plus $4.61 shipping (call them
at (318)-893-1654). I'm not talking Karo syrup
here folks. This is the best. You can also uso black
or light treacle, o British ingredient availablo ot
1ocal fancy food shops or at Tho Irish Baker, 6472
Sehnefer in Dearborn (313) 584-2444,

Chef Larry Janea ia a free-lance writer. He wel-
comes your calls and comments. To lcave a mes-
sage for him, dial (313) 953-2047 on a touch-tone
phane, mailbox 1886, Sce recipes inside.
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What to watch for in Taste next week:

& Muke many cookics with just one dough.
@ Laura's Fat-Free kitchen,

BY RUTH MOSSOK JOINSTON
BPECIAL WRITER

aliday parties mean differ-
ent things to different peo-

ple —- gatherings can be |

from the most elnborate to just
coffec nnd cake with a few
friends. A wonderful party,
whether small or large, elegant
or simple, is where you enter the
home of your host, and feel wel-
come,

The month of December doea
lend itself to going all out — a
time of celebration, excess, and
indulgence, especially in the area
of food, It acems a time when
effort is effortless ... or can be
made so, by orchestrating proper-
ly planned parties and menus.

We would all like to think we
have the ability and confidence to
serva a surfeit of couraes to 50
with case and elegance. The
reality is, not all of us do, or do
we care to. Entertaining is as
personal as our style of dress.
Parties, dinners, and get-togeth-
ers should feel comfortablo for
the host and guests. Everyone
has their own traditions and tal-
ents — fdel a freedom to do what
is comfortable. ;

Three area women share their
holiday party plana:

H Paula Dore-Duffy, Ph.D —
research scientist, professor of
neurology, chief of the Division of
Neuro-Immunology at Wayne

, State University’s School of Med-

icine, and a resident of Bloom-
_field Hills, is also a mother of
three, and morried to Dr.
Michael Dufly.

In her sparo time, she is a
gaurmiot caok, takes her kids to .
variaty of activitics, sews skating
costumes for her daughter, worka
on many committees, plang elab-
orate holiday decorations for her
home (we are talking n Christ.
mas Tree in every room — trees
that all have themes; a Nautical
Tree, a Nut Cracker Tree, o
Santn Tree, a Pink Tree, Chil-
dren's Trees — one in each of the
kid’s rooms, to name a fewl), and
organizes the Duffy’s annual
Christmas Day Bash for 50.

This holiday fétc on the 25th of

Troplcal twist: Polynesian Holiday Shrimp Kebabs are a

. festive appetizer sure to please guests. They are also

easy to eat, since shrimp and kebab-sized vegetable and
fruit picces need little or no cutting, and can be pre:

pared ahead of time.

D ber (bogins mid-aft )
and goes through the dinner
hour) is not only a sit down
ovent, but formal. Hosta and
attendees are properly dressed in
festive-dreasy-holiday attire,
Rentod tables for 6-8 (per
tahlo) are delivered days ahead
— then elaborately decorated
throughout several rooms. Set
upon cach plate, is a gift, espe-
cially chosen for the individual
who will be seated in that spat.
These beautifully wrapped gifts
are hond-picked throughout the

year so the *
made. L T S,

.After cocktails and champagne
— Christmas carols aro sung and.
accampanied by piano — the chil-
dren present little piano recitals
and then, the cloborate buffet ia
set.

“Dinner is done with tradition-
al recipes™ says Paula. *“Spiced

ight choices” can be

meat pate, duck or goose, o rack

of lamb or a filct mignon ronst
{(depending on which year), cran-
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Groat finds for the holldoys ~
tight to your door

B Want to havo yous tables sot profes-
slonally - THE TALENTED TABLE - on
ontenainment daslgn 1eam of Dotla
Miller, Jonot Steln, Amy Miller Weln-
stein and Arteon Miller (One mom, two
doughters nnd a daughter in-law -~
respectively) havo established o now
sarvice, based In Bloomfleld Hills, 10
cronts Impeccable and unigua 1ablp-1op
arrangemaonts for any speclal oceaslon.
Thosa four have talent, tasto, ond
groat stuff.

What started out &s Mom's compulsion
in biyylng art, cookery tems, Hnens,
antiquas, decorative lloms, and dishes
- is 8 uniquo business concept. & loved
Junet's comment regording her mother
- *ghe doasn't buy ono, she buys 3
dozen!” Ta contoct this talented four-
soma call; (810) 932-1863.

W Bacho do Nodl (Yule log} dolivered
Jght to your door - Let Le Bistre du
Loc bake a doliclous tradiliona) Yulo
Log cako for you. Tls authentic
French restauront will have thair Postry
Chet mako your fostiva sweat coding.
This yollow caka is decorated with
chocolato frosting to look (Ike dark ~
meringue mushrooms and candy holly
leaves growing out of it, Each log
serves 810, $26, plus $10 for ship-
ping ond handting. To order, call (207}
6554100, Fax: {207) 656-2472, 6r E-
mall your ordor: Bistroloc@aol.com

W Greenberg's Smoked Turkeys straight
from Texas to your front door In o mt-
tor of doys. The Greenberg's have been
smoking only one thing for the past 58

1 yorrs - turkeys.

.These wonderful smoked birds are hand
rubbed Inside ond out with 8 secret
sonsonlng mix of spices and salt, com-
pletely cooked to perfoction over bicKe-
ry wood in tho Greenbarg's brick
cmoke houses, ond frozen to malntaln
thol freshness ~ thera ara N0 preseva-
tivesl Your beautifully completely
cooked bird antves tripie bagged and
sy for the trimmings. Ploce it In your
tafrigerator until rondy for use, If not
using six to cight days ofter its orrlvol,
you can koeg it frozen In your freozer,
Tor six montha.

The amoked turkey skin is not usually
onten, but makes a great addition 1o
your bonos for scup. You can scrve this
moist deliclous turkey; hot, room tem-
parsture, or cold,

Groanberg's smoked lurkeys aro avall-
oble yoor round - they welgh betwoen
610 15 pounds - you got tho entlro
blrd = not sold s breasts only. The
cost I8 $3.10 per pound pius UPS ship-
ping charges and a $ .25 hondiing
chasgs {600 you belleva It In the ‘50s).
Call (603) 5350725 of FAX: (803)
5938129

I planning your party - determine: what
ype of party you plan 1o havo - wili It be
o small Intimatoe atfair, o large bulfet, o
it down formal dinner for 12, or geazing
for 257 Orgenization I3 essentiall What
Is your budgol? Do you want a caterer
or waltstalr?

B If hiring B coterer, book your party far
onough in advance to havo tho party
carefully ploaned.

W Intorviow your potential catorer - psk
lots of questicas ~ discuss menus and
tho possibility of & tasting? Goneralty,
the food for food pricos will be compatl-
1ive - the extros {wall-staff, bartendors,
valet parking, linons, dishos/gloss-
wore, and tents) ore ol pricod soparate-
Iy. Most coterars will offor the oxtras
{the RitzCorlton will even bring their

* top-hetted doorman and the red mats If
20 fequested). n tho caso of the small
Independent cotarer, you may have to
meka the asrongoments for sarvers, bar-
tenders, zontal squipment ond ol extras
on your own.

@ Sot a ¢atoring price and stick to It -
doa't try to nogotiate afler you've
exceeded your budgoet. If you add
oatras, expect 10 pay for them. Remem-
bar to 8ad tax and gratulty to got on
sccurata figurs.

If ona caterer quotos you a prica far
below the othars, It usually does not

indicate that you org geting o bargaln,

but a quastionadle resutt. (Reflect back
%o tha contractor that gavo you that low
bldl}

& Corofully look over rental equipment,
make sure 1t 15 what you want, and in
£00d conditlon, Note any problams with
equipment = 80 you wont have to pay for
breaknge you of your guosts didn’t
cousa.

B Maoke suro you hove enough staff pre-
sant if you waort halp - gonesal rule of
thumb; one waiter for olght guasta, two
walters for 10-12, 1f you are having a
bav, one compatent bariender should ba
able to handio up to 50 Ruests. If bling
for a majos holiday = plan on paying dou-
ble time. Thare I8 nolhing written that
you must have holp if you are entertoin-
ing o large crowd — It il depends on
your lovel of comfort. B

B Run through tho evenings avents with
tho coterar and of waltstatf = time of
arrivol, doperuro, dross, dutles ond poy.
Usually If 1he coteror has suppliod the
sorvers, thoy wil have had tralning —
check to make sure. If hirlng outside
sarvors, run though the ovening with
them prlor to the orival of tho guests
and bo spaclfic a3 to what you expect.

B 1’8 blwoys poiito to Introduce the walt-
sta!f to your family members and to tho
guest of honor (if thero I8 one) this way

the sorver will know who 18 10 bo served

& Alwny3 troat your empioyees with
respect - naver speck to them in a dis-
courteous of paremptory tena =
behaviar of that sort is o clear Indlca-
tion that you aro tha smatour.

® 1t is oppropslate to give on ndditicoal
grotuity to waltataff I( you o walt
ploased,

A Regardless if you ara having help of not,
you need to bo welt organlzed, Deter-
mina how many guests will bo Imvited ~
do you want 10 send Invitations or
eatand invitations by phone.

® Plan your menu - develop a grocery Hst
for food and spirits, .

M Bofore cooking, sot out dlshas you witl
wsa for sarving - got linens, dishes and
sliverwore roady, Detormina whal
accossory pleces or decorative items.
you will aeed.

& Have your bevornge sot-up planned -
make sure you loave adequate 6pace for
baverages and/of o bor, Bo sure 10
heve amp'e storago spaco for Ice cubes.
~If treozer spaca Ja tight - uso &
portable theimal contalner and place In
your bathtoom tub - keep the shower
curtaln closed ~ no One RECYs Lo bo
awata of your lack of space! Alwdys
stock your beveroge bor with fo1s of

alternatives. Be consldernte of those on
special diots ond thosa 1hat don't drink
alcohol,

® In planaing your monu, keep dietory con-
sldorations o factor, If sarving o multle
tude of food items, It°s not necessary to
check with your guest to seo If thete ore
any dictary restrictions or allergios,
Keep in mind — there are a lot of vege-
tarlons cut thete. | always ask my
guosts If they hove any dietory restric-
tions, altrgles or absolute distikes
when | Invite them!

M Bo coraful when incorpacating nits Into
your menu of foodstuffs - allergy raac-
tlons Lo nuts con bo doadly « make sure
It serving something that Inctudes nuts
(which often hoppons around haliday
me), they are not hidden - 10 be sofe,
siwpys ash your guests first.

o Looking for musicions for your hollday
party? Eapecially ones you can offord?
Try calling your locol high school - stu-
donts do music glgs, and even somo of
tha teachers will be happy to work after
hours, Check with members of the sym-

. phony, as well a3 musiclans from your
Jocsl church of synagogue.

B Mpke suts you havo enough tables and
chalrs - alwoys hove mora than you
need, Just in caso you have 8 fow oxtra
frlends drop by.

BY ELEANOR & RAY HEALD
BPECIAL WIITERS
As clovate exp for both

wine and food in restaurants, Morton's of
Chicago Steakh is paying i

* “Five months ngo, tho Morton's corporation
formed a four-member wine team with the mis-
sion of improving wine quality, its service and
b ing moro i ive in merchandisi
wino,” snid Jake Hickton, member of tho wine
team and Maitro d/General M. of the

"Morton’s pays atiention to wine details

also to gunrantee sufficient supply. Essentially,
we're locking venders into year-lang pricing.”
Morfton's is becoming a shrowd wine buyer
and perception of value is important, They've
always claimed that each of their properties is
a model of consistency. Now, they're reaching
out further to bo consumer friendly, particular-
ly with well-priced wines by the glass, The
focus is varictal wines, following an American
wines and American steakn theme, and an
infc d waitstaff to serve them.

Southficld Morton's.

“Morton's values partnerships, Because the
company buya $10 million in wine annually
and wine prices are escalating, we're Jooking at
long-term agresments with producers, nego-
ciants and shippers, not anly to give our 34

nationwide restaurants well-priced wines, but

Since Hickton came to the Southficld Mor-
ton's at the end of Janunry, he created a 170-
page wine training manual and cach staff per-
ron goes through a four-week training peried.

*On regular tests, the average score of wait-
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NEW WINES: For renders who calied our Voicn mail Inquiring about avauk
Dbty of tore Kood 1993 Durgundics and were Lold *tha bast oned bro *
oo, wa've found some maa. They &6 Imported by 3 et R Selcctiona
11d, from the Burgundy e3tate Domalne Jean Raphet: Mocey-St. Denis . 1.
$27.50, Geviey Chombentin, Premiee Cru Cayaux St -Jacques $34. . |

Grang Cru $56, Grand Cru $56, Clos 0a |/
Vougeat, Grand Cry $50 ond Chambertin Clos do Dors, Grond Cru 383,
fea Bungundies ora expensive, tart they are In deraand woid wide,
especinily fiom the 1693 vintage.
O Exceptionally elegant whites:
1695 King Estalo Plnot Gris (Otegon) $12  +
1995 King Estate Recarva Pinat Gris $15
1993 Venozia Chardonnay $1G
1995 Fortant do Franca Souvignon Dlanz 58
1095 Hurphy-Gooda Fume Blanc $10.50
1095 Murhy.Goode Rezerve Fume $16
1993 Bemardus Seuvigron Dlane $12
1938 La Vieills Fermo Blanc 38
D Round, Ad1, Heh rodust reda:
1064 ta Vieia Ferme, Cotes du Ventows $12
1095 toriant da France Meriof 38
1R93 Ch. do Catissanna (Provence, France) $17
1 For your col'st of special hollday It
1931 Bedlngar Herlot, Bancrot Vineyerd $40
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