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beer is
just peachy

ast Suniday Michelle and 1 want
1o u barbecue at a friend’s house
d cveryone brought a dish to

puss.

We wanted to bring something dif-
ferent — it’s sumumer, and we
thought cold peach soup would be a
winner. It's rich, refreshing, soothing
and cooling on a hot day.

‘Then the question of what beer to
serve with the soup came up. Michelle
really does not like beer excapt for
four or five kinds, and one of them is
Lindemans Peche or “peach,” a lambic
made with fresh peachea,

‘This stuff is awesome, and the per-
fect accompaniment for chilled peach
soup, It makes a nite apéritif too. You
can serve Lindermans Pecheina
champagne flute.

History

Lambics originated in the town of
Lembeck on the River Zenae south-
west of Brussels 600 years ago. There
was a brewer’s guild in Lembeck and
it was an important brewing center in
that part of Belgium, Teday, the only
brewery left in Le: k is Boon's.

Lambics are made in the fall from
September to Mareh or April, The
carly spring and summer is for fer-
menting and aging. By royal decree, &
larobic must be made with at least 30
percent raw wheat and the remainder
malted barley, but some have been
know to contain up to 60 percent
wheat.

Mashing times of three hours are
not unheard of and boils of *wo to five
hours are not uncommon. The hops
used scem to be whatever was handy
or the best price. Lambic browers use
hops for their preservative value
rather than flavor and aroma.

The hops are aged two to three
years. Lambic brewers uso three to
four times more hops than conven-
tional brewers, but Eecause the hops
are 6o old there really is no flavor ar
bitterness from them.

Fermentation

Now comes the interesting part.
After the boil, the wort is pumped up
to large shallow copper or steel vats
in the attic to cool avernight. Win-
dows are lcft open to expose the wort.

CHILED PEACH SOUP
2 1/2 pounds ripe peaches,
. poeled and cut into chunks
1 cup heavy cream
1 cup haltandholf.
1/2 teaspoon vanltla
1/8 cup suger
Pinch of elieplco to taste

Drop panches into boiling water
for 16 seconds, and then plungo into
ico water, .

Peel and pit peaches and cut iuto
chunkn. Plrca them in a food procea-
sor with tho sugar and puree until
smovtiL

Pour into a stainlers steel or glasa
bow). Add croam and hall-aed-balf, |
Mitx well- Add yunille and allspice.
Chtll for 5 hourd or gvernight.
Makosa u,!zl,g sver 8 quart,

to the Light air eo the wild yensta of
the region can attack the wort and
start fermentation, There are more
than 100 microorganisms at work in
the valley, Two aro namied for the
arca — Lambitus and Bruxellenis.
After the ferment starts the wort is
pumped into 0)d wooden wine barzels
about 250 jiters in size. Afler the lam-
bie is about 16 months old, fresh ripe
peaches are added. The boer is
allotred Lo sit on the fruit for6 to 8
wooks while another fermentation
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" Fhat beiter wey to conl your patate this swm:
detiziows cald sonp, Dax't egs' owoy from {hese ocol-as fecucwnber
delighta, The choices ere dowaright flirtatious, from 4engy gacparhe ©
{o silicy amooth honeydenv-mmint and Juacioue strewberry-hznagn.

“4 Tt of pooplp nrv zewrsd of cold goups undil dhey oy them, 20d then it
awakons them 10 & whale new world,” saifd chef Jedf Jec of the (flx.rksm.u

Unicn, 2 populer restaurent iz, Clarkaton. N . |

" Jeo likes 1o :inke bij bobck g 2 3
" of cheppod toes, his 5 chock full of eticumt ynions
swiet papoers. A pursst, fee clops his voggies by band e preserve their tex-
ture, - . Lo ‘

+ "You're Juolting fur crizprens when yoi make o rold soup, things thet.go
snop when you chovr them,” e enicd !

When it comes to tomatees, Iee favors the Roma. “It re
Has a batter coler. 40 fact, T usa only Reweo in all sy recipes”

While mont gazpacho recipes enld for vinegur, Ice prefers 1o wse wine, a chi-
raz oy enberoe?, and he doesn't cdd any elive ail. Ys ulso i only fresh
herbs will 3o aince dry horba do not roften and relaase thoir favors ea well in
cold soups ag they do in hut.

And if you're hesitont ebout wikivg a hefty sple:eh of Worcestarehire eauce in:
vour gazpacho, relax and splech awny. loe's rocipe colls for ond-fourth cup. *{
recently made my gazpacho for a big cotercd party. They loved:it.” :

Chef Steve Allow of Stove & Rocky’s in Novi grvwes his own melans in his
Hertlopd home gm’den‘ As poon s thoy'xe 1ipe, Alles will trasicform thee
into o ‘waad honeyde 1 soup that includes pieppple or cran- !
berry juidk, Mejor Grey chutnoy, maybe a touch uf grated frests gioger and “a |
Little bit of coyenne for a little bit of kick ” '
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)

Jjuices and

Tho seeret to making expellent ¢
fruit, naid Allen: *The softer o the tauch, the ziper it is and the more favor”

£ 0c3d nburisis,tboos‘ing elmost overly ripe

it Sehen muldrg cold aonpéc and adjust the
N £t e s H .
oo by pusbers; T said, “If3vs not right, we fx it

4most culd epupleving ehels, Alien pessonalizes bis fazpachs. He agds
nd groga Spanish olivis, shiopped hard-peoked eggs dod in. “Dontba
id Yo pica Kainge-ug, dopecinlly Zuring the summer hegrdd. 5
_HQ."‘SP PALI P 35! 806 kadeFou down fasker” B

Celergud taver ’ - i
Chef Heirn Matharly, who owns Adventu
sevvice, and Martin's Butcter Blusk fa Liver
adds cot Lesh cern o his pazpacho “for
He wlro acdds curnin and eayenne pup 1 Eke any gazpeclin hearty. It
w el in itsel€. 168 copl, refreakes you and gives you pqod nutrition.”
Matherly 0100 smakes a chillod cucutnber soup srasoues it miet and dill.
When selecting hers, M i ds evoiding the sinbbi
wased cucumbers scld year-rouad; rather, buy the longer, thig-skirned Fog-
Aish cutabe, It bes lees water, denser ment and tactes bettes. :
.. Conslstensy of cold purotd s9Lpe is important. Adding water ;uay or may
- nuthe nocensary during e pureo proceas, “The soup necds to bold up a ger-
ninb," B eaid, . - - o B

inr Dining, a pertondized chef
ith puriner George Shicer,
or and {lavor.” H
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" Bificuit clislea; J Tos of the Clarkston Union offers bis . .
- guests a choice betioeen chunky faz cho or smooth cucumber-
dill. You-can always take thers bot H P

‘Brup Compary in Bouth,

i Fresh Seup Company, 20177 Northwestern, Iﬁg)‘: way in Southficld. It features

. i toos.
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Soup g2tistection: Cold soup? Coolf Eric Ersher of Zoup! Fresh
? fieid presents (lef? to right) Grilled
Chicken Cozpachs, Strawberry-Bonena end Chilled Tomato
Zasif with Shrismgp,
12 different soune daily but has & soup repertoire of 200.

Zoup! ulfers tyvc cold soups a dsy, including the popular Grilled Chicken
Gazpacho. )

“It iz doc-lichous. It kan tho grilled taste t  tho chicken and the freeh taste of
cilantro,” said Eric Ersher, managing parteer,

Zoup! sovps are mado frexh duily of-site at the restaurant’s huge commer-
cial kitehen near Eastern Market ond delivered carly every momiog. Cold *
soups sociude a tert-tasting brery ood Swmmer Avocado with chopped toma-

Customers et to eample soups before sefecting, and each order comea wiith
2 “big huak” of sourdough or multi-grain bread, said Ersher.
. Whether you decide to wake your toid soup at home ¢r dine out, £ll that’s
aceded 1o complete yor mmoal is some good hread and 2 light fruit dessert of
fresh berries, cold piums or aliced peachen. . .

And, of course, o tecend bowl of cold soup.

See recipes insi

Bioriows garpacho: It's hard to resist Chef Jeff Ice’s Spanish
veggie-packed cold t to-based soup on a hot summer day.

New chef service eliminates messy kitchen

BY RENEE BXOGLUND
Stary WA
rskoglund@osiomocommunot

Dou't feel like cooking tonight? No problem. Don't
fee) like cooking for ... like, the rest of your life? No
problem, say the owners of “Adventures io Dining,” a
new personal chef serviee based in Livonin.

Chefs George Shier and Keith Matherly do the
menu planning, food shopping, cooking, and packag-
ing of delicious entrees such as Sweet Pepper Chick-
«n and Polish Reuben Cassercle for poople who live
alone or for families too busy to prepare a main meal.

“It’s gearsd for singles, couples and working fami-
lies of four or five. They just do not have time for
things thoy need to do — sit down to 2 good meal. It's
pot an afterthought,” said Matherly.

Pricas are based on 20 dinners, which include a
vegetable and a starch, The average prico is $200 for
one person, $275 far two people, and $325 for a fami.
Iy of four, Discounts are given for referrals,

Matherly and Shier, who own Martin’s Butcher
m& Deli on Farmiogton Road in Livonia, were

ing for a new concept to showcasa their culinary
+talents since they bought the deli 168 months ago.
* “We wanted to find a good opportunity, something

Leave the cooklng to them: Chefs Keith
Matherly (eft), and George Shicr of )
Adventitres in Dining stand ready to deliv-
er de[ic:’ous entrees Lo your

that everybody wasn't doing,” said Shier.

That opportunity came when Shier’s father and
Matherly’s brother-in-law sent them copies of a Wall
Strect Journal article on persone] chefs at the same
time. Something clicked, and Adventures in Dining
was born. -

Unlike personal chefs, who cook in private homes,
Shicr and Matherly do not muake a mess in their cus-
tomers’ kitchens. All the cooking is done in the com-
mercial kitchen of Martin's Butcher Block. Entrecs
are neatly packed in microwavable and oven-proof

i and deli d direct to * homes,
aoywhere within the Detroit area. L

This is no one-entree-fits-ull kind of service. Shicr
and Matherly meet with customners to customizd a
two- to three-week menu that accommodates.sil
kinds of dietary needs or preferences. N

*If you're on a low-fat dict, there's a lot more than
just #alads,” said Shier. -

There's also variety. .

“You would not see the rame dish for six months.
Thet way you don’t get bored, and we don't get
bored,” soid Matherly. Added Shier: *If someone
wants sloppy joes, we don't have a problem., We're not
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home.




