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FOR TRE LOVE OF Foob

Food inspires
simple pleasures

t hag been asked before, Do wo eat to livo - or
live to cat? Sadly, not cnough of the latter, is
my gut response,

Food is 80 much more than sustenance. A ripe
peach, pristinely fresh fish, a simply dressed,
perfect green aalad. The complete harmony of
food and wine, Or what about the family meal?
Whatever happened to time spent together at
the dinner table? Arc we always too busy to tako
the time for theso simplo pleasures?

Far too few of us realize the wonder that food
can inspire, It's the dlﬂ'erem:o butwnnn_]ust. eat-
ing and dining.

A friend roturned from a Buddhist retréat and
told me about his experience. One un.h- exercla-
¢8 waa to placo a single raisin in one's mouth
and hold it there until it softencd. Then, the
raisin was chewed slowly while the person medi-
tated on the siogle raisin, This made mo think of
how wonderful food can be. A simple raisin, a - °
grape, wino, filled grape leaves all flooded into
my mind. I could have meditated for hours on
that one raisin.

I've been lucky and have done a lot of traveling
around the world. In my journeys, I've tried to
search out local places and peoplo in order to . -
source the best regional foods. I found thesa peo-
ple ~ whether peasants, restaurateurs or for.
agers — to be among those fow who sharemy . - -
passion for food, Theso are people whoso oyes: ..
light up when deacribing their parﬂculur special-
ty. Somo won't let you go without trying their -
mather’s version of the town's apecial dish. In
one of my visita to Italy, I visited with the Crespi
family, which produces incredible Italian import- -

ed products and lind one of thd'most memoratile ™[

‘. monis of my life. They live in the amnll town of
Ceriana outside the Riviera town vrSun Romo,

Memorable meal S

After n sunny morning with them at their
basil-growing farm sharing talk of our mutual
love of food we wero ready fora m1d~dny meal.
The youngest son, who was just recovering from
major surgery, was given the task of escorting us
to a local restaurant. Off we went, up the moun-
tain for what seemed like an eternity, Finally we
pulled over in front of what appeared'to be o
large wooden eabin in the mountains, ‘A stream
flowed by, the breezo was refreshing and I was.
hungry. Inside the cabin we eat down at a small
table and beforo I knew it, food was appearing in .
* front of me. Thero was no menu, no discussion of
what I might liko, just course after course,
served {n a most enjoyable, friendly manner.

sh cheeses, raw and ronsted vegetables,
wild mushreoms, fresh trout, rabbit with moun-
tain herbs, simple ripe fruits ond local wine and.
to finish, grappa, By the time wo had finished,
our host had joined us, and I asked him to bnng
out tho “chef,” he lnughed and went to the
kitchen, Ho mturned with his 86-year-old moth-
er and sister, and, with my limited Italian and
lots of help, they shared with mo their scercts. .
‘They weren't renlly scerets after all. Everything
I hod eaten was directly grown, raised or foraged
for by these people. I've caten in some of the fan-
ciest and most expensive restaurants inthe -
world, In tarms of pasaion and love for what was
served, this ruatic inn rates at the top of my list,

In our country, as great aa it i, we have *
pushed our farmers to anly produce more, bigger
and faster. Quality ia no longer the goal. Somo of
us in my business aro attempting to support our
local peapla in their efforts to grow organic and
senaible foodstuffs, but these farmers are hard to .
find. Unless peoplo begin to bettor appreciate
what they are doing, these farmera will go out of
busincss,

As 1 got older, my food preparations are
becoming simpler and purer. As with all things,
certain traditiona evolve, The products I aource
have a haturalness and nust stand an their own,
Withaut good ingredients, my worlk as a chof
‘becomen difficult. Therefore, I continus to search
out the freshent ingredicnts,

Fresh ingredients

Former's markets are eropping up in muny
towna this summer. These are great places to -
aource out organic growern, and they inevitable
will lead me to more of thelr kind, Vic's Fruit
market has a now organic section alao, Wo nlsn
have our wonderful Eastern Market, with lota of
great places to search. While down at the mar-
ket, check ant R, Rirt for somo wonderful
cheeses and epecinlty foods. They carry the pred- |
ucts by, the Crespi fumily, liko thoir pesto and

Please see FOR YHE LOVE OF FOOD, B2

LOOKING AHEAD

What to watch for in Taste next week:

@ Chilly treats for July 4
£ Golden Mushreom — Chef Stuven Allen

BrKe xm*: WYGONTK
rnwmg up, I-used to chart my growth
with burgera at A&W. Going there was
always a treat. My parents ordered baby
burgers for us, but aa the oldest of three, I soon
graduated to teen mama, and then papa burg-
er.

Even now, 1 apol] comfort — b-u-r-g-er. For
lunch, dinner in a hurry, or backyard barbe-
cues, burgers are hard to beat.

g the Baltic

s Favome Food,

Ranch burgor: People come to Mity Nice Gnll in Ch:cago for the burgers. Spicy Ranch
Burgers, a house specialty, are topped with ranch salad dressing, crisp golden fried
onion nngs, lettuce, tomato and pickles. Serve them with coleslaw and French fries,

- ‘'wAguarius gzizg
The Age of Aquarius,

md:rm;mw,umdmnx.nuu

- Piacee inces (2/20.3/20)

The Submarino Burger
Grided bewf patty, “W-:l::l':\bdw 10mao tatar

aomb

WAries 21420
Ram Burger-

Gnlied beef patiy, topped whh L0 Cheese, spinach
and black ‘maronnaive, Meryed on ¢ whest bun

W Taurus/upl.ao
No-Bull Burger
GQuitted beat catly. lm-mwnm 8, IO
‘-zl(l-m-l ot piChl l"-lvl'!mllld'nl
- Gemi.nl § (5226021}
Twin Burger
nd jach ¢hasen, double-sirenglh hot P'W"
Mmu,,mnﬂ ©N § Qo S0eded
u Cancer @23 .
Surf & Turf Burger: R
Gateabest oty esoed v oo <10 et '
byert tossed in ml‘ m.ﬂ Depows,
and savved. m.ln-l-: Enguen, \
LN
XLeo tpramn ,f
Llonshare Burger
IMMMMWMN‘W-MM:MI
Jach chwesa, aivedded lttues nd dced tomatoss
Weareensi
®Virgo en3922)
The Goddess

Laaes griecs best Doy, topoed with white hecar
chaesa, Virginia ham ad grited aweet whits onkons,

aLibra (923.1022)

Swoot & Sour Burger
MMWPI\LM*::D-.S:‘INII&',

80rved 00 & Betama beed trn

8 Scorpio or311e2

The American

ina little fat, no chol

The Stingor - aE
for Cnncur t *toooed wahCactus sasa) . ’
says veggio burgers are n popular alternative meporosse ¢ .
to hamburgers. The average vegctnnnn humu!‘ ™ Sagittariua (123.1221)
and The Sagittarlan
tinl fibor. Some are mada from vegetables — m.um,at.ﬁw.m...‘“mg....,
siced porlabeiia mushrooms snd dronmie ecce,

musghrooms and onions, and others grains —
brown rice or rolled oats, heans and soy prod-
ucts,

Check out-“Vegetarian Burgers: The '

Healthy, Delicious Way .to Eat America's
” by Bhnrﬁsl(lrchner {Harper-
6, $12.50.)

Merchant Gormun sailors
Seca saw Latvians, Estonians and Finns eating
an carly version of steak tartare, and wanted

. somo too. They tried it, and liked it 80 much
that they brought it back to Hamburg, Gor-
many. Chefs cooked the meat lightly with.
chopped enions ~ Hamburg Steak.

In the 19th century, German lmmigrnnts
shared this brotled chopped stenk with friends
and neighbors. Scon §t started appearing on
restaurant menus. The firat documented was
1834 at New York'u Delmonica's restaurant. -

by the ional Cat-
tlemen’s Bool‘ Association, Hamburg Steak
made jts first cookbook appearance Sn “anmo
Farmor's Boston Cooking 1 Cookbook” in

Kiuhner serves up recipes for grain and
bean burgers, vegetable burgers, nut and seed
burgors, tofu and other, soy burgers, and

‘stuffed burgers, “Most of the redpu are sim-
:ple, and the j

ity of the i 4§

‘3ervec on tommo hertrbraad

a Capricorn (1222:1220)
Tho Bllly Goat Burger

Lreens, rated pacomio chease on & five grain bun

Fnr turkey bufgan, bent tognther 1/8 cup
plain, low-fat yogurt and 1 egg. Add 3/4 cup
herb d stuffing mix: and let stand five

_now available {n supermarkets,” she writes,

or cooked graina, banna, and vegotables .
ean cleverly be turned into b urgers, and many

‘of the stops can be done ahend of time, What'e

more these low-fat pattics can bo frozen.”
Turkey and chicken burgers are other alter-
natives to beef, A three-ounce serving of
ground turkey breast contains 'threo grams of
fne n.nd ground chicken on two grams.
ie Polk o, ragisterad diotitian and

1896,

owner and creator of White Castlo, created the
. first hamburger bun in 1916, Prior to that,
_ Hamburgera were genorally sorved botwcon
two slices of bread.

Burgora are atill one of our favorite focds.
Steak and burgers are the two most popular
beef choices for tho grill, and when peoplo ent
out, they order burgers more often in the aum-
mer - Junu. July and August.

If you're health consclous, there ara plenty of
other ‘burger" choices,

Shm order cook. J Walter Anderson, lnwr‘

director of Nutxition Edutation for tha Ameri-
can Institute of Cancer, racommands con-
sumers ask their butcher to grind turkey and
chicken for burgers. “Most pre-prepared
ground turkey and chicken includes both white
and fattior dark meat,” she said. “With so.
‘much less fat, chicken and turkey burgera
should be cooked differently than-ground beef.
Because ground chicken and turkey breast ara
s0 lean, thoy can clump togother and dry out
on the grill, It’s essential to mix in ingredients
such as egg ar yogurt to keop Lhe ment moist
and tendor.”

are

-« for her family once a wmk, even in the winter.

minutes, or until moistened. Then stir in 1/2
cup finoly chopped enion; 1/2 cup finely
chopped parsley, 1/2 teaspoon salt, and 1/4 tea-
spoon, peppor. Add this:to 1 pound of ground
turkey and gently mix. Form into six patties,
grill and serva wnt.h a tasty relish auch a8 eran-
. berry-orange; -

Wendy Bicgas. of Uvomn xnlln hnmburgors

Her Italione Burger recipo wos sclected as one
of five finalista in tho 1997 Michigan Beef Cook
" Off: *“These burgers are really goad on the
grill,” sho said.
'l‘ho recipe was insplmd by her four children,
ranging in rage from two to 16 . who “love Ital-
ian food.” Bicgas safd she thought of what her
* kidsé liked and combined the mgredienu to
mako an Italiano Burger., - < ¢
She recommends-oxperimenting wuh what
you have on hand to make flavorful burgers
such na onion soup mix, ehuppcd onions, and
“herba. -
See recipes inside,

Home ecbncmist offers solutions to cooking jams

Michigan State Uni-
veraity Extension
Oakland County
maintains a food
and nutrition tela-
phone hotline to
Answer consumer
questions. Tho
queationg arc inter-
cating, varied nnd
uomnsfmus lv::ry

sugar. None of thesa methods are

. gnamnmod but are worth a try

beforo throwing tho food out,

Q. What can I do about brown
sugar that is hard as a rock?

A If possible, try to grafe it with a
hand grater or place a slico of soft
bread or a cut-up apple in the pack-
age and clodo tightly. You can try to
soften it in the oven or tho
microwave, Put the brown sugar in
an iner, rét 8 cup.of

Tho following aro a
faw that arm asked
fraquently. Moybo
the answera will belp you too.

Q. What can I do a}out soup or
ataw that is tco salty?

A Cut up a peeled rhw potato, tic
in cheeseclath, and simmor in the
ROLp oT atow. Dm:urd tho potato,
tasto l‘mpmduct dupen n onhow

:mlty it is, you may bave t-
agnin, You can nl‘&q{id ad 'uupnnr.

0
THIELEXE

of clder vinegar and ¥ugar, «)r Juat

water in the same contuinor and
heat in & low oven or the mlcrowave
for a short tinte. Watch it carefully
80 tho brown sugar does not start
melting.

Q. There is a strong odor in my
refrigerator. How can I get rid of it?

A, Wesh the interior walls with o
salution of two tablrspeons baking
sode to a quart of warm water. Acti-
vated charconl ean be spread on n
cookio aheot and placed on the

mfrinornjm' abelves. CofTee grounds

can be put in shallow pnnabund

. Q. What foods aro high in beta

placed in the then
you may have to wash the inside
again to get rid of tho coffeo smetl.
.Plain baking soda on a cookie sheet
‘put in the refrigerator will also help
romove amelis and odors. If the
smell haa gotten into the insulation,
you may have to contact the appli-
ance company for help.

Q. Whatean uso to tenderize
meat? -

A, Kiwi fruit la @ grent notural
tonderiror for tough cuts of beof,
pork and poultry. Tho onzyme in

iwi makes the moat tender without
tha salt that is in many commercial
tonderizers. Cut the kiwi in half
and rub on the meat about 30 to 45
minutea bofore cooking. Vinngnr is
another tenderizer, but may give the
meat a different tasto lator, Of

A. Sweat patatoes, winter squash,
carrots, pumpkin, kale, cantaloupe,
apricots, spinach, broceoli and col-

ard greens all contain beta
caroteno. Replace up to three-quar-
ters of tho fat in muffins, quick
breads or cake with eanned pump-
kin or cooked squnnh pureo to add
bota carotenc'to them. You may

.want to add somo ndditional cinna-

mon, nutmeg, ginger or allapico
when reducing the fat.
Theso are juat a few of the con-

- sumer questions from the hotline,

{B10) 868-0904. If we are not avail-

able, plenso leave a messago, ind we

;vlill get back to you as soon a8 possi-
o,

Lois M._T_h}lwcke of Birmingham is

course, thore are many
types of lenderizers on your grecer's

ahelf,

an ome : for
Michigan State University Extension
~ Oakland County..

Cae




