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A morel dilemma:
Go with a pro
to identify them

ichigan and morels are heaven-
1y worda for those of us who
salivate, knowing that the
long-awaited harvest will begin soon.
This edible fungi, prized by mycolo-
gista (mushroom hunters) and foodiea
alike, is one of the primary plensurcs
of early apring. .
In and around Boyne City, Mich.,
tight-lipped mushroom hunters
traipse off to their sceret spots in the
woods, searching for this clusive and
(when purchased in a store) costly
culinary delight.

Nothing guaranteed

There are no guarantees where
morels will grow consistently, but they
seem to prefer undisturl forest .
floors and areas that house large onk,
elm and ash trees, Apple orchards,
black cherry trees and areas subjected
to forest fires can create the preferred
environment, if the rainfall and the
temperature aro just right. It is thia
uncertainty that makes it incredibly
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morel, the black morel, and the half-
free morel. Black morels can bo as
small as 1/2-inch high to over 12 inch.
s tall. Some consider the yellow morel
the best tasting; they are sometimes
referred to as gray morcls. The half-
free morel js very tasty, but moro frag-
ile than the others ara, The half-free is
sometimes confused with another

my children live.”

‘To promote the cookbook, Famic'’s Adven-
tures in Cooking ($29.95 Sleeping Bear
Press), a Iaunch party, complete with celebri-
ty appearances, is slated Agril 6 at The Mar-
-| dott at Centerpoint hotel in Pontiac to bene-
fit the Rainbow Conncction,

.| Famioc will help cook for the event’s
strolling dinner. And an auction which

dent, Brinn Lewis, to apologize and explain
that he waan't able to reveal he waa headed
to Auatralia to tape Survivor. .

Given the circumstances, Sleeping Beor
decided to re-shoot the book's cover, placing
Famie, rather than one of his culinary ere- -
ations, on the front. The book’s original title,
Famie's Adventurcs in Cooking, worked per-

spring mushroom called the verpa, includes a chance to win dinner cocked by fectly.

which is somewhat poisonous. The Famie, with Skupin na maitro d. Whenthe | Q & A a la Famie

basic rulo of thumb in mushroom moment is ripe, another Surviver cast mem- “Do you know whera the Towne Center is?*
hunting is *if in doubt, throw it out.” ber, Maralyn Hershey, will join the cvent's Lo whera outowof“' v

q Famie,
mode, still talking via cell phone, “It's made
up of a couple of buildings, OK,” he says, “So,
I'm in the right place. Go ahead. Next ques-
tion.”

What's the first food ho ate after Survivor?

“I can't tell you that,” he saya, *I ate like o
barbarian,” he does say, emphasizing the
word ‘barbarian.’

*I can tell you 1 had a lunch meeting in

entertainment and sing.

“Now, they're friends of mine,” says Famie
of the cast member appearances, which may
include a few surprise ones.

Book signings, medin interviews, publicity
propositions alj tied to Survivor, Isn't it a bit
irritating to a chef coming out with his first
cookbook?

Watch what you eat

A good rule to follow for morels {a
“Do not swallow if the centors’ not hol-
low,” If you slice o more) open, you will
find there is no flesh in the inside, just
the occasional insect or worm.,

Both false and real morels contain a
chemical that causes a violent reaction
with alcohol. True morels may contain

Book clrcult: Chef Keith Famie also has been doing

book signings to promote Famie’s Adventures in “Its only natural,” eays Famie. Besides, it

benefits his charity, The Rainbow Connec-

trace amounts; false morels contain Dining (829‘9.5 .Sle‘?'ﬁ"g Bear R’e‘gg) . At Borders tion, his book and the publisher, Slecping zm;:z;%mr;nﬂi:?} And Thad two
larger doses, With that in mind, it is ooks & Music in downtown Birmingham, he Bear Preas, “There's no question that the What about food cravings?

probably beat to go out with somebody
that has experience and knowledge
before you take any y risks,
Downing a couple of cold ones during
your hot pursuit is probably a bad
fdea, if you intend on eating large
quantities of your catch.

If you are not the outdoors type they
can bo purchased either in the fresh or

book now has a newer and broader
says Famie.

signs one for Catherine Harris of Pleasant Ridge. Floass soo FANIE, D2

Going costal with wines from Mendocino

Since chardonnay remains the

nist, Konowalow is a former director of
the New York Restaurant School in
New York City. '
See related recipe inside Taste.
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LOOKING AHEAD
‘What to watch for in Taate next week:

B Easter eggs
2 Uniqué : .

o

&,Ity that is both the myth and reality of the
eat.
Mendocino wineries range in size from

small, hand-ogeratod family cellars to

large, high-tech facilities, The vineyarda
are equally varied with old, head-pruned
varieties to those with modern trellis sya.
tems. A ploneering spirit is all pervasive
and sensed in the wines of the area.

The yoars following California’s 1850s
Gold Rush witnessed the first planting of

14

Fetzer Vineyards, Their success inspired
othera to come to the region, especially
since the cost of vineyard acrenge is more
reasonable than in Napa or Sonoma.

Today’s focus

Attention {n the region has turned to a
rofined focua on particular grape varieties
and achieving distinctive wine styles that
are different from other coastal growing
areas, .

T

harmony with foods, especially seafood.

In this category, the 1998 Handley Estate
$16, 1999 Bonterra Vincyards $15 and
1998 Greenwood Ridge Vineyards, Mendo-
cino Ridge, DuPratt Vincyard $24 scored
higheat, Handley is the most Chablia-like
while Bonterra and Greenwood Ridge sport
o touch more oak, but not overdone.

The 1999 Huech La Ribera Vineyarda
$18 had nice pineapple and tropical fruit

Ploase see Wi, D2
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Schoolcraft College and a Taste colum- the youthful promise of bountiful opportu- the efforta of Parducci Wine Cellars and more French Chablis-like, creating a good '

without oak. IU's hard Lo
best those from Domalne .,
Roger Seguinot: 1998 AOC ¢
Chablis $18 has richer

Jeel then most AOC
Chablls, 1898 Viellles
Vignes {84 yearold vines)
$17 is richer and more

deliciousty fruity with
citrus, Hime, apple and
some typical miners notes.




