Memories
linger with
seasonal

aromas

hiy ia one of thoge times a year
T when there nre so many emells I

associnte with specific holidays
and activities, We're getting into the
time when there are great family
fensts - Thanksgiving, Hanukkah,
and Christmns.

What could be better than the
smells of ronsting meats, sweet pota-
toes and cranberries? For most holi-
days that require it, I am given the
task of roasting the turkey.

Even though I am a chef, my moth-
er-in-law insists that I not do any
work, except for making the turkey.
She has always felt that the turkey
comes out best when it is roasted in
my restaurant ovens. The truth is 1
almost always ronst the turkey at
home, and it comes out the same. The
best part of thia is the delicious amell
that filla our house as the turkey
cooks.

Hanukkah

During Hanukkah my family
always goes to o potato latke party at
n relative’s house. Walking inis o
treat. There is something special
about the earthy, heavy smell of fried
potato pancakes mixed with the sweet
smells of sour cream and applesauce.
Every year there is always a debate
about how people eat their lntke.

Some ent them with salt, some with
sugar, some dip them in sour cream.
1’5 aliways the same debate, and
always funny. That's one of the great
thingsa about family meals, sitting
around a big table with people you
love and sharing the same wonderful
memories. .

Another one of my favorite aromas
is hot chocelate or hot spiced cider
after coming in from an afternoon of
ice skating when your fingers are
almost too numb to hold the mug.

Manhattan memories

I just returned from a whirlwind
trip to Manhattan and had forgotten
about the mix of food smells in that
great city, There's something differ-
cnt on every strect corner, and the
smells acem to mingle together, yet
you can acparate them out — kosher
hot dogs, Polish sausnge, Indonesian
grilled meats, shish kebab, Chinese
and Japancse noodle shops. There's
so much varicty, and because it's s
hard to stay in one place in New York
City, it's casy, and exciting to cat on
the run.

The main purpose of my trip to New
York was to visit tho Jumes Beard
House, James Beord is recognized as
the father of American gastronomy.
After his death in 1986, Julia Child
had the idea to preserve his home. It
was nlwnys a gathering place for top
culinarians, and Child thought it
should remain that way.

Today, the James Beard Founda-
tion cclebrates this country’s culinary
artists, provides echolarship and edu-
cational opportunities, serves as a
resource for the industry, and offers
members the opportunity te enjoy
dinnerg there, which are prepared by
top chefs from around the world.

Craig Common of the Common Grill
in Chelsea was preparing a dinner
there during my visit, 6o 1 offered to
give hiin a hand. It was quite an
experience, and Craig’s dinner wag
great.

1 have been invited to prepare a
dinner at the dnmes Beard House
next year and am looking forward to
it. Once I have the date I'll be puro to
lot you know. I'm going to attempt to
put together a group travel packago
for those who might like to attend the
dinner and be my hometown rooting
section.
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What to watch for in Taste next week:
B Renders share recipes
& Holiday tea
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Parade leads our

Thanksngmg traditions

Sweet: The
“Charlie and
the Choco-
late Factory”
float makes
its way
down Wood-
ward in
America’s

Thanksgiv-

" ing Parade,
9:15 a.m. to

noon
Thanksgiv-
ing morning,
Thursday,
Nov. 27. The
"+ parade
begfns on
Woodward

at Matk and,

proceéds to .

Je[fenon .
Ave.

BY KEELY WYGONIK
STAFF WRITER

officially ushers in the start of the holiday
geason.

In our family tho cclebration began early in
the morning when my brothers and I woke my
dad up at the crack of dawn and asked - “is it
time o go to the parade yet?”

I don't know how he mannged to look after
me, ard my younger brathers, Mike and Greg,
carry a ladder for us to sit on, blankets, and a
thermos full 6f hot chocolate.

Dad found our spot on Woodward Avenue, in

front'of the marquee of an all'hight
theater, by accidont. It happened
the one and only time my mom
Jjoined us.
“We were running late, and traf-
fic was getting heavy,” he recalled.
“Instead of trying to head all the
way downtown near Hudson’s, I
pulled off along the route, and
looked for a apace to park.”

‘We walked a couplo of blocks to
Woodward and found “our spot.”.
There waa oven a White Castle
down the street, a good thing in
cnse one of us “had to go,” and the
theater marquoe offered sheltor
from unexpected sprinkles and
flurriea. For a father with three
small children it was heaven.
While wo were at tho parade,
mom was home getting dinner
roady, usually with tho help of my grandma. 1
remember ono Thanksgiving when we had to
wait for the turkey to be done.

Everybody has a favorite Thanksgiving Day
memory, and if you live in metro Detroit,
chances are vory good the parade is one of

om.

“My paronts were from South America, and
weo moved here in 1961,” said Annabel Cohen of
Bloomfield Hills. “We lived downtown, and T
remember being threo or four and sitting on.my
dad's shoulders watching the parade. For some

I ot the feasting begin! Thanksgiving Dny

reason it seems o !at colder now. The pnrndo
initiated them into the Thanksgiving tradi-
tion."”

Cohen, a chef, writer, and cooking instructor,
with Linda Hayman, a parade foundation
trustee, compiled *Traditions: America’s
Thanksgiving Parade Cookbook,” a collection of
favorite recipes from Detroit's personnlities, It
ties in with this year’s parade theme — "Ameri-
ca’s Thanksgiving Parade . . . Everyofic’s
Favorite Family Tradition!” ‘

All of the proceeds from the sale of the book

benefit tho Michigan Thanksgiving Parade -

" Foundation, which produces the parade.
+ _ “Everything for the cookbook was
onated — we don't hava.to pay
anybody back,” said Hoyman who
shared her Cranberry Quick Bread
Tecipo.
“The porade is a huge volunteer
effort,” anid Cohen who also con-

recipes including Root Vegetabla
and Apple Puree and Apple Cider
Glazed Roast Turkey. Parade sup-
porters were invited to sharo their
favorite recipes for the book, not all
of thom are for Thanksgiving din-
ner.

Thera are recipea for appetizers,
soupa and salads, vogetables and
side dishes, entroes, desserts, and
even “Carmon’s Classic French
Toast,” contributed by Carmen

arlan,

“It’s interesting to see the traditions, and
how different ethnic groupa relate to Thanks-
giving,” eaid Cohen. “Wo even have two stuffed
cabbage recipes in the book. People celebrato
the whole weckend. Paul W. Smith doesn’t cook
on Thanksgiving, he eats out, and shared a
recipe from the ‘Beruit Restaurant’ in Toledo.”

Vintage parade photos, comments from
recipe contributors, cook’s tips, and sayings to
share are part of this culinary treasure,
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tributed some of her favorite.

Thanksgiving Tidbits )

8l After the colonlsts' first bountiful !

. harvest, Pligrim Governar Williem :
Bradford declored a day of Thanks- T ]
glving. Indian Chlef Massasalt v
attended along with 90 braves. -

® The fiest Thanksgiving feast lasted
three days. .

M Indian braves presened the Pil-
grims with a gift of five deer for the
first Thanksgiving dinner.

B Yenlson, roasted or stewed par-

«~ tridges, ducks, geese and turkeys,
commen game atong the Cape Cod
shoro, were probably served at the
first Thanksgiving dinner, Cranber- -
ries were bolled to make a sauce "
for the meat - perhaps sweetened
with a little wild honey.

& Pumpkins and corn were abundant it
in the New World, but since there g
was no flour or molussos‘ there was
no Thanksgiving pumpkis ple - just
plain, bolled pumpkIin, .:':

@ Desserts for the first Thanksgiving
dinner conslsted of wild frults and
nuts.

W The “spirits” served at the first
Thanksglving was a verssweet,
strong wina mado from w)id grapes.

Intormation rom Hery Ford Museom b Greendiald Vi N
inge archveee o
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“Moo-ve” over: “The Cow
Jumped Over the Moon” is
one of the balloons you'll see
in America’s Thanksgiving
Parade.

Port wines are seo-

Go Portszde for you Thanksgiving feast

Yeatman end ita sister company Fonse-

ing & new age and ris-
ing popularity in the
U.8. Thanksgiving is a
perfect time to serve
them - beforo and
aftor the traditionnl
feast.

‘Thanksgiving relives
our history. If you take
our suggestion and
sorve port, or marg
properly Porto, hero's
a bit of history to
relate. Port was first coented, glmost
hy accidunt, in the 1%th :chtm‘y
British m\dr.m cut off from Franco by
wars, Look fancy ta the red winoea of tho
Douro Valley, nenr Oporto in Northern
Portugal, To preserve the wine for
their long journey back to England,
they added brandy to it. The combinn.

RAY & ELEANCR
HEALD

Fabulou: finlsh: Fme po; ,
makes a perfect ending to a
Thanksgiving Day mealy i -

tion created nn extraordinary flavor.
No one we know relates port toles
and explanations of the many port
wine styles liko Adrian Bridge, director
of the port house Taylor Fladgate &

ca Guimaraens. Taylor (as it's common-
ly known) is one of the oldest and mcnt
prostigious of port wine

plant grapes,” Bridgo noted. “Tho soil
ia mo rocky that it takes ono ton of
dynamite to-plant two and one-half
acres of vi " Might we say a big

dating its founding to 1692. In 1744,
the son of tho company’s founder
beeame the firet British wine shipper
to purchaso property in Portugal'a
Uppsr Doure Valloy, the most famous
port wine growing region.

This purchase bpcarme the corner-

.atone of a seriea of Taylor vinoyard

nequisitions including the most fnmoul
Quinta de Vargellas. Quinta ia Py
tuguess for vineyard. Additional!

i through the Years, Taylor has bocomi -

recognized leador in wood- aged and
vintage port production. It also pio-
neered Chip Dry white port and Lato
Bottled Vintage port stylea.

“The port wine region is the only ono
in the world that uses dynamite to

bang for the buck!

Chip Dry white port was a Richard
Yeatman invention in 1934. He was
the firat to depart from the traditionals
ly swoeotor white aperitif port con«
sumed inPortugal, but rarely oxported.

Lew W}idpmunn. Maitre d’ of Big
Rock Chop and Brew House's specinlty
bar Got Rocks, says Chip Dry shonld ba
sorved. shgbtly chilled noat or on th

rucks, Hé also suggests it 50/60 wj
_-wmc md,a lomon twist as a “long

aperitif.”As auch, it makes a good

Thanksgiving Day pm-mnnl opener. ,.

After tha foast, there are a number.of
port styles from which to choose;An
older (20+ years) vintage port would be

lease soo MI 2




