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. Treat yourself
to the flavor of
New Orleans

wo weeks ogo I was on vacation

in Elk Rapids, just a little north ‘
‘of Traverse City, visiting rela-

tives, fishing, reading, and eating at

lot.
I didn't have to cook once,

It was Tuesday, late afternoon, and
1 was hanging out at the Traverse
Brewing Co, with the owners - brew-
era Jack Archiable, John Edstrom, -~
and nssistant brewer Chaz Stallman
doing exhaustive testing of a number
of beers that I brought up, and their
own product line, when the question
of dinner came up. Since my better
half was out with her mother, I was
on my own. .

Jack told me about a new restau-
rant in Elk Rapids called Pearl’s New
Orleans Kitchen that he brews a pale

Classtc dessert: The season’s finest fresh
pears star in Gingered Pear Upside Down
Cake. This updated classic boasts the nut-

like flavor and crunchy texture of wheat

alo for. Jack said he thought I'd reatly
enjoy the food and ale, and enjoy it I
did.

Executive Chel Mary Palmer gave
me the recipes for Crawfish Cakes
and Shrimp Creole to share, At the
restaurant they serve tha Crawfish
Cakes with n Smoked Tomato Broth,
but that could be a little daunting for
home cooks, so I included a Ronsted
Orange Pepper Garlic Tarragon May-
onnaise.

I mnde these recipes when I got
back home, and served them with
Jnck’a Old Mission Lighthouse Ale
and Manitou Amber Ale, which com-
plemented the dishes just as fine as
the Pale Ale.

There's plenty of great weather left
for going up north, and if you are in
the Traverse City area, visit tho Tra-
verse Brewing Co., which is about 15
miles out of Traverse in Williams-
burg; Eik Rapids is north on 31; and
Pearl's 5 at 617 Ames Road, almost
one mile enst of U.S, 31in Elk

Raopids.
ROASTED ORANGE PEPPER MAYQ
1 lorge orange bell pepper, roast-
ed, peeled and seeded
2 medium cloves of roasted gerllc
1 1/2 cups mayonnalse
1 tenspoon fresh tarragon, finely
minced
Salt and pepper to taste
Place the pepper and garlicina
blender or food processor, and proceas
until smooth. Add to mayo, then add
tarragon. Mix well and place in a cov-
cred container and refrigerate
overnight.
CRAWFISH CAKES
1/2 cup butter
174 cup green onlons, thinly sliced
2 tevlespoons greon bell pepper,
small dice
2 tablespoons red bell pepper,
small gice
1 tablespoon minced gerlc
1 pound crawfish tails, roughly

“Mrs. Boone's” oven didn’t havo a thermostat,
.and when gho measured-ingredients, if sho did at
all, she'd use a teacup, or a “pinch of” of this and
“some” of that.

it used to be an art defined by dach ¢oak,” said
‘Monchak of Rock ey

illa, p of

*“Mrs. Boone's Favorite Early American Recipes,”

M Books LTD, comgiled by Frankii
Fox $15.95).

“Mrs. Boone’s” first book, “Mrs. Boone's Wild
Gamo Cookbook,” inspired the second.

“Wo found some intereating old, old recipes, and

i d they differed idernbly from recipes
today,” said Monchak, who owns Troy based
Momentum Books: “We take all this modern cui- -
sine for granted.” .

Whilo researching “Mrs. Boonc's Wild Game

. Cookbools,” Monchak snid they discovered some
wonderful recipes, and ideas about cooking that
weren't found anywhere,

“Weo thought it would bo fun to recreate these
recipes,” said Monchak. “It's enjoyable to read.
You don’t hava to be a cook.”

The recipes were submitted by friends, neigh-
bors, and relatives: Monchak found some of them
in one of his mother’s old cookbooks. He atad

germ, both in the cake and ginger-flavored
glaze

Peek into Mrs. Boone’s kitchen

“Cooking hos become n science, in the old days |

:Colil‘:\’:d used bookstores for out-of-print cook-
0oks. .

“My mother, Rose, coaks all the time,” ha saidi
*She’s 85 yenrs old, and takes it move for granted.

,Sho had an old 19th century.cookbool that was .
‘gut of print for 100'years.” = =
.- : Poasum, squirral and pigeon probably aren’t

find these recipes in “Mrs. Boono's Favorite Early,
American Recipes.”
“Mrs. Boune,” doesn't exist, she's a fictional

ed to knaw something about cooking squirrel,

advice, hence the namo — Mrs. Boone.

The 176 page paperback cookbook brings to life
recipes from a bygone era when cooks judged the
temperature of her wood burning oven by “apen-
ing tho oven door and quickly waving a hand
through it, or by sprinkling a little dry flour
inside. If the flour turned dark, the oven was con-
sidered too hot and allowed to cool.”

They didn’t have timers then, and a good cook
knew how to tell if somothing was dene by “color,
smell, or gently probing with a fork or toothpick.”

*Mrs. Boone” shares recipes, and historical tid-

your idea of what's for dinnce tonight, but youl i

character, kind of like Betty Crocker, If you want-'

Daniel Boone'a mother is someone you'd trust for

| Lark,” by local restaurateur Jim Lark, and “The

1. way ho eats after receiving o heart transplant.
:“Mrs, Boone's Favorite Early American Recipes,” |

| bits in her book. For instance, did you know John-

ny Cake, a basic cornbread, “wns taken on the
trail and eriginally called journey cake?”

Brown Betty is one of the oldies but goody
desserts featured in the cookbook. Old-time
desserta aro never out of style. :

According to a list of trends by “Bon Appetit™
topping the list of "“Must Have Desserts,” are
upeide-down cakes, cobblers and crisps.

‘Upside-down enke originated in the 1900s using

], flable canned pi ‘ and hi-

y
no cherries.
Celebrating its 11th year, Momentum Books
Ltd. is a gencral book publisher. “We take a great
denl of pleasure in doing theso books because
they're different,” said Monchak.
Momentum Books aleo published “The Ultimate

Simply Great Cookbook," and “The Simply Great
11 Cookbook,” featuring recipes from the chefs and
staffs of Chuck Muer restaurants.

‘This apring, look for *Heart to Heart,” a cook-
book written by Joffrey Leeds, who changed the

4t your favorite book store, or cali Momentum
‘Books (248) 828-3666.
" Sce recipes ingide.

Potato soup, spinach calzones are favorites

By KEELY WYGONIK
STAFY WRITER

Growing up in Hamtramck during the Great
Depression, Stoven Benche of Troy remembers the
Potato Soup his mother made. :

ages 18, 14 and 8.

Sho combines the spinach with cheese to make
Spinach Calzones, which have become a family
faverite. “In nddition, 1 have adnpted the recipe to be
pretty casy for working moms,” sho said, “I used to

- Ellul and her husband Gary own Phoenix Installa-

Served with a tossed green salad, Spinach Cel-
20nes, ia a quick, no-fuss dinner for families on the
go. If you prefer fresh spinach instead of canned, buy
a bag, cut off the stems, and steam until limp.
Squeeze out excess moisture.

chaopped “Thin b i id. It use fresh apinach and make my own dough, then 1 *Instead of biscuits you could use phyllo dough for
2 toblespoons Creole Seasoning ws’tl;h:::,éae::yotl;l ,;::f:; %sp!;:i:ﬂ;d\bhe::ﬁ;“ ::gf::; switched o frozen white bread dough, now I use o flakier crust,” she said. *I like Hungry Jack Bis-
1/2 teospoen salt are new and the porsley ia fresh from the gardon.” refrigerated biscuit dough.” cuits, but any brand will do.”

PINACH CALZONES

» 1tablospoon Worcestershire sauce
1 teaspoon Tabasco sauce
1/2 cup Parmesan cheese
2cggs
1 cup bread crumbs

Melt butter in lnrge sauté pan, add
onians, peppers, und garlic, Sauté light-
ly, set nside.

It large mixing bowl, combine vegeta-
blea, crawfish tails, sensonings, cheeso,
egge and bread crumba.

Purtien mixture into 2 aunrcn natties,
and cont Wl brewt crumt - Face on
wax papor covered tray. Sauts crawfish
cakes in eanola oil until golden brown,
place on serving plate, Serves 4. :

Benche and hia wife Cassie have two children, and
will celebrate their 58th wedding anniversary on
Monday.

*[ like to cook,” anid Benche who retired in 1976
from Chryaler Corp. whero he worked as a bookkeep-
or. “When my wife doesn't feel lika cooking, I do.”

Next month Benche will celebrate his 84th birth.
day. “I still gel nround,” he said. Soups are Bonchs's
specialty, he lso makes a good meatloaf too. Besides
cooking he enjoys growing an b
in his gnrden.

tion in Livohin. “We install built-in appliances for
. major retaill chains,” sho said. Shirley has nlways
worked to hdlp thoir family business, but since 1936
she's been working 40 hours'n week leaving less time
for cooking.

“I try to cook nhead,” she said oxplaining how she
finds time to prepare home cooked meals for her fam-
ily. “I plan menls for the week on Sunday, and do my
grocety sk ing after the sale papers come out on
Tucsday.”

The Spinach Cnlzones could be made ahend of timo
and reheated for dinner. Shirloy serves them with
tomato sauce.

“For my daughter’s confirmution T served themasa .
wlce disa,” che sopid *T put ihe calzones in o buslo
and served hot tomato sauce on the side.”

1 {14 ounce) can splnach, drained well and
squeezed dry by hand to remove as much water
s possible .
1172 cups low-fat ricotia cheese
1/2 cup groted Parmesan cheoso
1 1/2 cups shredded mozzerelta cheose
4 cons refrigerator blscults
Mix spinach and cheeses together in mixing bowl, If
you think the mixture is too green for your kids, you
may want to add more mozzarclla cheese.
Put about 3 tablcapoons filling in center of biscuit and
cover with anothor biscuit. Scal edgea well.
Dlice culzvnes Gh grazsed aesklng shawl. Beipa o etrpn
using up spinach/cheese mixture and biscuits.
Bako at 326°F for 20-26 minutcs or until light brown.

Cheese makes the difference .

Speme i good e i, but most ¥tz think ita
yucsy and slimy. Shirley Ellul of Radford discovored
o way to make it more appetizing to her three girls

CREOLE SAUCE PoTATO Soup 3 tablospoons all-purposa flour Top with spaghotti sauce and serve warm. Makes 20
* 174 cup butter 2 1/2 quarts water 3 tablospoons chopped fresh parsley, calzones,
1 cup onlons, medium dice 6 maedium potataes, pocted and cut Into 3/4-Inch In @ large kettlo, saut6 onion in butter for 3 minutes.

1 greon pepper, medium dice
2 stalks colery, sliced

——

cubes
1 medlum onl¢ 4, chopped
1 tablespoon butter or margarine
172 cup chopped celery loaves
1 tabtespoon salt
1 teaspoon popper
1 teaspoon panrika

Everyone knows the bost recipes arc enes you
ghare. Send your *Favorite Recipe to Share,” to Keely

* Wygonik, Tasto Editor, Obsorver & Eccentric News-
papers, Inc, 36261 Schocleraft, Livonin, MI 48160.
Fax rvecipe to (734) 681-7279, or c-mail
k\ﬁgonik@m.hommrr;lm.nct e

R your recipe is chosen
What to watch for in Taste next week: receive an apron, and cookbook, .
1 can (8 ounces) tomato sduca Look for Recipe b Slusew in Tuste on the third Sun.

\
.\q Homao Sense 3 tablespoons vegotablo oll day of the month.

\\ A Tasto of the Golden Mushroom .‘ i . .
T I . -

Add potatoes, water, celery lenves, salt, pepper, paprika
and tomato snuce; bring to a boil,

Reduce hieat, cover end simmer for 30 minutes or \gml\
potatoes are juat tender, stirring occasionally,

In n small skillat, combine oil and flour until smooth.
Cook over medium heat, stirring constantly, until mix-
turo is golden brown, Carefully stir into hot soup. Add
paraloy. Cook, stirring occasionnily for 5 minutes, or
until smooth and saup thickens. Yicld 12 servings.

Pleaso seo CHEERS, B2

{ LOOKING AHEAD

—
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