Spring for
morels and
soft shell crab

pring is the season for soft shell

crab and morel mushrooms.

‘These are special foods because
they're in season only for a few short
weceks in May and early June.

Soft shell crabs

In the United States, the blue crab
is the species most commonly eaten in
its soft-shell state.

These crabs are caught along the
Atlantic and Gulf Coasts, and in the
spring, they shed their hard shell,
The haord shell will grow back in
about a month, which is why the sea-
son for this delicacy is so brief.

Always sold whole, soft shel) crabs
are noted for their swcet meat. It ia
important to remember that all live
crabs should bo used on the doy
they're purchased. Refrigerate them
until just before cooking.

Morels

Morel mushrooms are similar to
truffles, und can be found in Michigan
for nbout two weeks in Moy, The
morel is recognized by its honcy-
combed, cone shape cap, with colors
ranging from rich tan to very dark
brown. The favor is deseribed as
smoky, earthy and nutty, The dorker
the coloration, the stronger the flavor.

Imported canned morels can be pur-
chased year-round at gourmet food
stores, as can dried morels, which
have an even more intense, smoky
. flavor. -

‘When selecting morel mushrooms
lock for those with a firm yet spongy
texture.

SAUTE CORN MEAL CRUSTED
SOFT SHELL CRAB W/ HERB BUTTER

Serves 4

8 large soft shell crabs

Canola cil for browning crabs

Broadlng

1 cup cormmeal

1/2 cup ali-purpose flour

1 tablespoon Cajun spice

1/2 teaspoon sait

* Breading wash

1/4 cup all purpose flour

legg

1/2 cup milk

Horb butter sauco

1/2 pound salft butter

1 finely chopped shallot

1/2 teaspoon garllc

1/4 cup finely chopped herbs (any
combinatlon of bastl, thyme,
chenvil, dill, oregano, parsioy,
and chives)

1 tablespoon lemon juice

1/8 teaspoon white pepper

1/2 teaspoon Worcestershire
sauce

Salt to taste

To make breading: Combine corn-
mea), flour, Cojun spice and salt in o
bowl. Set aside.

To make breading wash: Com-
bine egg and milk in a separate bowl,
Sct aside with flour,

To make herb butter sauce: Cut
softened butter into 1-inch cubes.
Place in mixing bowl with shallots
and garlic,

Whip until light and fluffy. Add
herbs and remaining ingredients.
Salt to taste. Set aside, but do not
refrigerate,

To prepare crabs: Clean crabs by
removing tail, lift sido of shell and
remove lungs, then with scissors,
remove the face. Place crab into
reserved flour then remove and place
into egg and milk mixture. Finish by
placing erabs in corn menl breading.
Lightly press all sides of crab into
cornmeal. Remove and place on tray.
Repent for ali crabs.

Place large sauté pan over medium
hent, ndd canola oil. Add crabs and
sauté 2 minutes or until golden
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LOOKING AHEAD

What to watch for in Taste next week:
B Cheers for Beer
B Recipe to share

Michigan goodies: Debble Carpenter,
Michigan-made food rproducts.
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Mlchlgan'
Great Lakes,
| cherrles

and more

BY RENEE SROGLUND
STAFF WRITER

Pump up those taste buds and get
ready for a gastronomical celebra-
tion of Michigan Weck beginning
May 16,

These days, Michigan food prod-
ucts are so-much more than Tra-
verse City cherries and [Mack
Island fudge. They’re pastas and pri-
mavera sauces, jams and jellies, sal-
sas and syrups, tangy cHeeses and
wonderful mustards like Mrs. Dog’s
Disappearing Mustard,

But atill, cherries ruls, even in
hnmburgurn. “Plevalenn,”}a delight—
ful marriage of tart chqrries and
beef, wag putcnted by Ray Pleva of
Cednr. Mich., in 1895, Knpwn as the

“chorry burger,” the frozon patties
are available at most major super-
markets for about $6 for h 1-pound,
9 12 oz. box.

Michigan meat pro uets alao
include beef jerky. The Northern
Michigan Beef Jerky Co. m 8t. Clair
Shores, a Michigon fuud{‘producu-

speclnlly store, featurea 16 kinds of
the low-fat, high-protein snack -
bufMalo, venison, elk, four kinds of
turkey and six kinds of beef. It's all
cured with Michigan mgple syrup
and contains no fillers.

Jerky fans love it, said John Cipri-
ani, who owns the stor: with his
wife, Barbara. *It's not np-your-
tecth-out stuff, This type Is nice and
soft. We get more womgn in hera
than men. This type of Jerky, the

women love it.”

The store also stocks a variety of
Michigan cherry products,
Prevatean, Pinconning cheese, and
smoked fish. Beef and turkey pasties
are freshly delivered by truck from
the Standish arca.

“They come with gravy, and
they're half the size of a pie,” said
Barbara.

‘Two itoms leave the store as fast
as they come in, anid Barbara:
homemade thimbleherry jam from
the Upper Peninsula (expensive at
$14.99 but to dic forl) and Copper
Harbor Hot Salsa. “It won first place
in o AAA salsa con-
test. I lived in Califor-
nia cight years, and [
had a lot of salsa. This
beat them all out.”

Michigan Made
Jano Kuhns, owner
of Michigan Mado in
downtown Plymouth,
can hardly kecp Bon-
jemin Twiggs pancake
mix with dried chor-
ries on the shelf. Paired with Cherry
Republic's cherry syrup, it's a hit.
Kuhns atocks several jams and jel-
lics from American Spoon Foods and
Rocky ‘Top Farms, but her rvnl pnze
is the hard-to-find

Michgan

like tha Kris Draper and the Darren
McCarty. It o150 mokes Sanders can-
digs and Ice-cream toppings in the origl-
nol Sandors vats.

Morley Condy eonducts tours through-
ot the year. Call 1{800)-682-2760 for

is surr

ded by a bounty of

Oldles but goodles

Viasle Foods - started a3 o dairy com-
pony in 1915 and moved Inta the picklo
business aher the Depeesslon, In 1942,
1hey produced thels first pickto product,
Viasic Polish Pickles. Today, Viasic
makes 120 products, Including 80 dif-
ferent kinds of pickles.

Better Made Potato Chigs -~ founded
in 1930, remains pt same Detrolt loco-
tlon on Gratlot neor 1-94. Besldes chips,
tho company makes a variety of pop-
corn and cheeso curls, *When you're
driving down tha freeway ot about 6:08
5.m, you can smell tha chips,” sald
Chrls Moceri, company vice president.
Alexander & Homung - a family-
owned sausage-moking company since
1945, continues to produce hot dogs,
bologna, knockwurst and hams at the
corner of Gratiot and Harpet in Detrolt.
An upscale product, Alexander & Hor»
nung ¢an be found In many indopendent
markets.

“Wa st smoke sausage with our same
smoke houses,” sald company presl-
dent Bernle Polen.

Awrsy Bakerles — opened its first
small store on Tireman Ave. In Detroit
in 21810. However, Grandma Fletcher
Awrey was baking brepds and fried
cakos fong bofore then, Today, Awrey
ships ol aver the United States and
makes cakes for all the Baskin Robbins
stores.

Tho company Is now located on Farm-
ington Road in Livonia. Thelr “Long
John® coffeo coke remalns 8 customer
favorite, sald Botty Sean Awrey, piesi
dent,

Morfey Candy - started o3 a Ico cream
parlor on Gratlot ang
Fisher in Detroit In
1918, It soon becamo o
condy business after
Mrs. Moricy's handmade
chocolnta treats devel-
oped a loyal following.
The company. now
focated In Clinton Town-
shig, remains in the
Morley family, it makes
100 different types of
chocolate, Including
3ports celebdrity bors,

am
with a plain, white label: E. Ucmnn.
Allovez, Mlch. “People from the
Keweenaw Peninsula go crazy when
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Michigan-made food stores

Northem Michigan Beet

ond holidays.
Michigan Made, inc. - B30

.. Saturday; noan o 5 p.m} Sunday.

Jarky Co. Inc, - 27815 Horper, 5t. Clalr Shores, (1/2 block
north of 11 Mile on Harper, o¢ross from Nino Satvagglo's Intemations) Masketplace),
(810) 773-3101. Hours: 10 0.m. 10 8 p.m Monday-Saturdsy: 10 a.m. to 6 p.m. Sunday

. Ann Arbor Trail, Plymouth, {734) 207-8794. Hours: 10
a.m. te & p.m, Monday-Wedngsday; 10 a.m. (0 9 p.m. Thursday and Friday: 20 a.m.to &

Michiganla, Inc. ~ 205 Plorce St., Dirminghom - (248} G47-1444 or (800) 443-9284.
Hours: 10 a.m. 1o 6 p.m. Monday-Saturday, closed Sundoys.

Michigan food products

Informatlon and recipes.

recipes.,

Awrey Bakery - 12301 Farmjngton Road, Livonia, (734} 522:1100, Hours: 7 0.m. 106
p.m, Monaay-Friday: 7 a.m. td 5 p.m. Saturday. Closed Sunday.

Spoon Foods, Pataskay ~ To ploco on order, call {888) 735-8700, For cus-
tomer service, colt (800) 2225888, Visit the Web site, www.spoon.com for product

Ray Plava's Products, Ine. < 9101 South Lake Shore Drive, Cedar - (618) 228-5000,
email plovos@gtli.com. Visit |ha Web-site www.plevns.com for product informotion and

Malody Farms-Stroh's Ice Cream —
combings the traditions of two familles
in producing lce cream. Molody Farms,
founded In 1950, purchased Stroh's In.
February of this year. They continue to
produce Steoh's ice cream In tho
Detrolt-based company's original vats,
Those vats dote back to tha Depression
erd of 1918, when Stroh's decided to
usa thelr vats to produca ico cream
cather than closing down Lheir brewery.
Vecnors Ginger Ale - would never hove
becomo B betoved Detrolt beverage if it
wasn't for the Civil War. Beforo he was
colled off Lo the war, James Vesnor, a
Detroit pharmacist, stored hls socret
5000 pop Mixture In an 0ak cask In his
pharmocy. When he tetumed four years
Iater, the aging process hod trans-
formed the brew Into a Zippy, zesty gin-
gee olo.

Vernors is no langer the Detroit nvar-
front business that diew locals and
tourlsts allke in the [940s. It has
changed hands many times since the
Vetnors femily first sold it In 1966.
Today, the brand cantinuas under the
ownership of Codbury Schwespes.

@bserver & Eccentric
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Italy’s wines
showcase

mountain
majesty :

Alto Adige is located in northenst |
Italy. It borders Switzerland on the -
northwest and Austria to the north,
in the foothill region of the Alps
known as the Dolomites. Also mlled
the Sudtirol, this is a mountain-
lovers and wine-lovers paradise,
Steep hillside vineyards are con-
trasted ogainst majestic snow-cov-
ered mountain heights, The wines
are vibrant and filled with com-
pelling flavors.

Wine is the heart of the Alto
Adige. .

Elenn Walch wines, from Tramin
in the Alto Adige, arc new to the :
Michigan market. Recently, we met ;
with Werner Walch who shares own--
ership of the vineyards and winery .
with his wife Elena, *

An Italian secret

Wine has been produced on these
lands since 1869 when Werner's
great-grandfather first began culti-
vating the steep hillsides to plant
grapes. For aver 125 years, these
wincs were an Italian secret, known
only as exports to Germany, N
Switzerland and Austria. -

Over the last decade-and-a-half,
Italy has been swept by a non-tradi- .
tional grape varietal revolution. N
Alto Adige was no exception. Inthe. -
early years, the local grape schiava -
made a popular, easy-drinking, light
red wine. Today, with the intredue- -
tion of classic grape varicties such
as chardonnay, pinot grigio, gewurz-
traminer, sauvignon blane, pinot
noir and cabernet sauvignon,
regions like the Alto Adige have put
on a new face,

That's about the time Elena Walch
came into the business. A former
architect, she left her carcer behind
to become a very active woman in
the wine world. She used her skills
to decorate Castel Ringberg, a prop-
erty of the Walch family built in
1620. This year, Gambero Rosso,
the leading Italian wine guide,
ranked Elena Walch Estates among
the best with one wine elevated to
the most prestigious and highest
award “Tre Bichicri” translated as
three glasses.

In the Alto Adige, cool nights, not

'
H
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Wine Picks

S Pick of tho Pack: 1897 King Estate
Reserve Pinat Gris $18 - knockout
wonderfull

W Atternatives to Merfot. Most merlots
under $20 are whimpy wines. There
ore exceptions, such as 1997 Eche-
fon Meriot $14.50, but In general, for
under $20, you can got alternative
reds with fots mose flavor. Try: 1998
Rosemount Grenache-Shiraz $8;
1997 Alexander Valley Vinoyard
Syrah $17; and Montevina Tesra
d'Oro Sangiovese $16.

M With price of chardonnay creeping
up, wo tried o number under $20 and
the following ceme out on top: 1997
Monterra Cnnmonnny $8 {really good
for this prlce); 1998 Clos du Bols
Sonoma County Chardonnoy $14;
1997 Hogue Chardonnoay $14; 1997
Jekel Gravelstone Chardonnay $15
and 1997 Simi Chardonnay $19
(tastes like an over $20 wine).

GAMANNNT

Family tradition: Werner and
Elena Walch of Elena Walch
Winery in front of artisan-
carved wine casks at their
Castel Ringberg estate in the
Alto Adige, Italy.




