D2(F) ,

The Observer & Eccentric/ SUNDAY, FEBRUARY 18, 2001 ‘

Me oh my oh, tas

te New Orleans

with callas and shrimp etoufee

Here arc a few traditional recipea from Bruce
Konowalow you may like to try. See his related
column on Taste front. .

Before tho beignet took over as the favorite
breakfust trent, the callas or rice cake relgned
supreme, . ,

Traditionalists prefer tho callas to the
beignet. This recipo is the real thing, provided
by Poppy Toaker of the “Slow Food* movement,
n group that is trying to preserve traditional
recipes and agricultural methods,

CaLLAS
2 cups cold cooked rice
6 tablespoans flour
1 teaspoon baking powder
1/2 teaspoon grated nutmeg.
1/2 teaspoon vanlila extract
3 tablespoons sugar
2 whole eggs

Beat egga and mix all ingredienta into a thick
batter. Heat vegetable oil to 360° F in a heavy
sauté pan or pot. Drop mix by the tablespoon into
the hot oil. Fry on both sides to a golden brown.,
Drain and dust with powdered sugar. Serve with
coffeo or cafié au lait, made with half coffec and
half steamed milk. .

SHRIMP_ETOUFFEE

2 teaspoons salt

1 teaspoon cayenne pepper

1 tablespoon Cojun spice blend (Can be pur-
chased In grocery stora, If biend has salt in
It, eliminato salt in recipe. Look for Chef
Paul's Loulslana Cajun Magic.}

7 tablespoans vegetable oil

3/4 cup flour

1/4 cup smalt diced onlong

1/4 cup small diced cefery

1/4 cup small diced bell pepper

7 tablespoons vegotable of .

3/4 cup flour \

3 cups fish stock or unsalted clam broth (The
dish will taste baetter if you use fresh fish
stock) oo

1 stick {4 ounces) swaet butter

2 pounds, pecled ond deveined shrimp  *

1 cup of fine chopped scallions’

Combing salt, pepper and Cajun spice and set in
small bowl. In a large heavy-battomed okillet heat
tho oil until it begins to smoke, Add the flour slow-
1y and incorporate with a wooden spoon. Cook for
3-4 minutes until it turne reddish brown. Remove
from the heat and add the celery, onions and bell
pepper {theso three vegetables are known as the

Spice up dinner with sausage

Recipes courtesy of “Bruce Aidells’ Complete
Sausage Book,” by Bruce Aidells and Denis Kelly,
{Ten Speed Press, 2000, $21.95). See related story
on Taste front.

{Noto: Taste Editor Ken Abramezyk tried the
first two recipes without adding the back fat, and
instead used a little from the pork butt itself, for
about an 85/15 percent ratio of meat to fat. While
it isn’t as “juiey” (fatty) os a commercial brand, it
certainly is a lot healthicr,

Meat grinders aro equipped with at least two dif-
forent width sizes of 1/4-Inch or 3/8-inch to vary
the meat texture between coarse and fine. Road
those instructions té accompany these recipes
before making sausage. When kneading the mix-
ture, be careful not to overmix or the meat mn;
take on & white, fatty appearance. .

Be sure to wash hands and kitchen counters and
door handles thoroughly when handling raw pork

-or chicken.) .

KIELBASA

*huly trinity” in Cajun cooking), Add 1
of tho seasoning mix and stir mixture until cooled.

In n separate saucepat bring 3 cups of tho stock -
to boil over high heat. Add hot stock to skillet with
flour and oil mixture over moderata heat and
whisk in until the mixture is blended in, The mix-
ture must come just up to the boiling point to
thicken properly, ‘

Simmer (a very low beil) the thickened liquid for .
& minutes. Bo careful not to scorch tho bottom,

Stir the liquid constantly with a wooden spoon.

In a scparato sauté pan melt the stick of butter
aver moderate heat. Sduté the shrimp in the but-
ter, Sprinkle shrimp with the remaining seasoning
mix. Souté shrimp for 3 minutes. |

Add cooked shrimp with butter to the thickened
stock. Mix vigorously with & wooden spoon to
incorporate butter into tlie sauce. If butter docs
not blend well or if the sauce is too thick, add a lit-
tle moru stock. Mix well and adjust the seasoning
if necessary. The conaiatency of tho sauce should |
bo such that it can evenly cont the back of a spoen.

Serve over white rico, Garnish with chopped
seallions, Serves 6-8.

2 1/4 pounds pork butt

3/4 pound pork back fat

1/2 cup water B .

2 tablespoons finaly chopped garlic

1 tablespoon koshar sait

2 teaspoons drled marjoram -

2 teaspoons coarsely ground black papper

1 teaspoon dry mustard

1/2 teaspoon ground coriander .

MedIlum hog casings {ask your butcher or ingulre
at local market) -

culinary from page D1

Grind the meat and fat together through a 1/4-inch

plate. In a Jorge bow!, mix the ground meat with the
water, garlic, salt, marjeram, popper, mustard and

coriandar, Knead the mixture until everything is well

blended.
StufT into medium hog casings, and tie into 6-inch
links.

Tha sausage will keep in the rofrigurator for 3 days,

or in the freezer for up to 2 months,

ITALIAN SWEET FENNEL SAUSAGE
3 pounds pork butt :
3/4 pound pork back fot
1/2 cup dry red wine
4 garlic cloves, minced
2 tablaspoons fennel seeds
1 tablaspoon froshly ground black pepper
4 teaspoons koshor salt
1 teaspoon dried oregano
1/8 teaspoon ground allspice
Madlum hog casings (optlonal)

Grind the pork and fat together through a 3/8-inch
* plate. In a large bowl, combine the pork and fat with

the wino, garlic, fennel, black pepper, salt, oregano,
and allspice, Mix well with your hands,

PR RS,

Shape into pattics, or stuff into casinga and tio into :

&-inch links.

The sausage will keep for 3 daya in the refrigerator,

or for 2 months in the freczer.

(called PoBoy) sandwiches and
tho New Orleana version of the
Italian hero called the muffalet-

There wero fresh hot beignets
(a fried pillow of sweet dough
dusted with powdered sugai)
and café au lait for broakfast.
Dinners included gumbos,
shrimp dishes and the ubiqui-
tous etouflees. There was even

Books don't just enlighten, They empower.

13 your child struggling in a traditional pre-school?
We help lead children Lo success
througl early interventlon!

(heaven forbid) a vegetarian
lunch at a quaint eafe in the
Fronch Quarter, .

Of honorable mention was a
new rostaurant owned by the
Brennan clan called the Palace
Cafe,

They served modern, original
Creole cuisine in an inviting
atmesphere that included an
open kitchen and excellent ser-
vico, Their undcuille-crufleq fish

a year and not havo to repeat, 1 *
can't wait until next year and *
pick up where I left off,

Bruce Konowalow is the direc-
tor of the Culinary Arts Depari-
ment.at Schoolcraft College and ,
a Taste columnist. A former -
director of the New York Restau-
rant School in New York City,
Konowalow was appointed direc- .
tor at Schoolcraf? in May. 1

If you have a cooking question *
please drop him

and mol ted . for Ko !
were both excellent.
White chocolate bread pudding czyk,

was simple and gatisfying.

a line, courtesy of Ken Abram- +
Taste Editor, Observer .
Newspapers, 36251 Schoolcraft, .-
Livonia, MI 48150 or kabram. :
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od education Is otic of tlie most ‘mi""‘“"l N Catl 855-0030 for more information, cities that you could eat In a dif- g, .2 . y
©ngs we can give them, And we wi ferent restaurant every night for e related recipes on D2, .
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1, with S e
the help of US. Savings Bonds. . =7

sk your employer or banker about
saui}rg- with U.S, Savings Bonds.
or all the right reasons.
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The

. L
Merling Trio
Friday, February 23, 2001
— presented by — L]
Oakland K|
Community College ¥
This international violin, cello and piano trio has been hailed
as a brilliantly distinguished group endowed with remarkable
ifts of communication, magnificent precision, and an
impeccable blend of sound. The performance is at 8:00 p.m.

There is ample parking, Tickets are $13,
Call (248) 522-3667 for Tickets

Home Appliances

Tag Sal

. : 0 Oakland Community College
. 27055 Orchard Lake Rd. cgm
- 0 Orchard Ridge Campus COLLEGE
i *Farmington Hills, M!

Regular retail prices
Excludes special purchases

Shuttle Service to

MotorCity Casino

Look forthe
~ red tag for
additional savings
off our already
low prices!

February Speciall $1.00 Off1
Now, $4.00 per person includes:

Free All-You-Can-Eat Buffet
Luxury Motorcoach Transportation

Buses run Mondays through Fridays, departing from:
Ann Arbor » Brighton ® Canton # Clinton Twp
Dearborn = Flint » Livonia * Pontiac * Roseville
Southfleld » Southgate * St. Clair Shores
Sterling Helghts/Warren » Taylor « Westland

Detrolt Matro Area pickups:
State Fair Grounds * Greenfield and 8 Mile
Gratlot and 8 Mile

. . ta For information and
One-of-a-Kind, out-of-carton, discontinued, used, scratched and dentsd marchandise. ftems pictured sre lu& 2 few exampies of the hundreds of great values, ITI HR t‘l"ﬂ reservations, call; !
e s 1-800-254-3423
e = casino Open Sundays
SEARS WQS'E SEAHORSUASVE u Open 7 Days Service provided by Casino Crulseline and I ot affillated with MotorClty Casino,

. i ] A - le Mon-Fri 9:30 a.m.-8 pm. Certain restrictions apply. VIsit us st www.motorchtycasino.com
1MLE WEST OF S200LERELT *'g Sat. 9:?0 a.m.-6:00 pm e ey oy o ok UkeCn Caano and ey Caur 16>
PHONE: 422.870¢ Sunday 12:00 Noon to 5:00 p.m. Sx o tion, G 180021071 ~ %&m_%-w-— Gt LG
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