Shake a little of thls black powder in your
hand, sni{f and you will probably snceze, This
commion seasoring shouts with flavor and dls-
closes Its essence 1o every consumer with the
first bite. R

Standlng beside Its partaer, the salt shaker,
pepper relgns as king of the aplces. “Pepper Ls
small In quanilty and great In virtue,” accord-
Ing to Plato. It was the first Orlental spice to
reach European soll and today s widely used
throughout the world.

Pepper's importance over the past 2,000
years goes beyond usc as a scasonlng, Pepper-
corns gerved as money and were considered a
Thore stable medium of exchange than gold of
silver when localities minted their own coins
which were then scraped cach time they
passed through another's hands,

. Pepper served as a means of tribute: Rome
saved itself from Attlla the Hun ln 452 by pre-
senting him with cinnamon and pepper.

Peppercorns were used to pay custom du-
tes and rent, and to buy land. Rewards and
punishments by fines were payable in pepper-
corns.

., THE SEASONING was lcft as a legacy in
wllls and even as dowrles In marriages: John
111 of Portugal (a couniry which dominated
the pepper market In the 16th century) pald
part of his sister Isabella’s dowry in that spice
when she marrled Charles 1of Spain in 1524,

In" the Middle Ages, government officlalz
such as the Masters of the Treasury In Venice
were bribed by busincssmen with an annual
present of one pound each of pepper, cin-
namoen and ginger as an assurance of remain-
ing In bus!ness,

By medleval times, pepper became a mea-
sure of wealth: If a man “lacked pepper* it
meant that he was poor.

+ "Pepper bags™ was a name asslgned by the
aristocracy of Saxony to nobles who married
commoners for thelr money. The nobles were
sometlmes forced to swallow such inordinate

quantities of pepper prior to the marriage
that it killed them.

When pepper reached the Mediterrancan
world, It was noted as having medlcinal quali-
Ues, Soon after, its gasironomic qualitles were
realized and It was added to almost al! Roman
dishes including desserts,

FOR THE love of pepper and other spices,
Emperor Domltan built a speelal spice mar-
“ket, the horrea piperatarla, which was
reached by walking down the Via Plperatica,
or Pepper Street.

Throughout (he Middle Ages, Venlee was
the European capital of pepper, at a time
when Europeans were consuming over 8%
milllon pounds annually,

‘The pepper monopoly passed through many
hands over the centuries: When the Por-
(uguese reached the Spice Islands, the market
passed to them.

Trade passed from the Portuguese to the
Dutch who formed the Duteh East Indla Com-
pany. At the turn of the 17th century, the pep-
per menopaly ceased.

Competitlve companies such as the Britlsh
East Indin Company and the French lcd by
Pierre Poivre, which translates (o Peter Pep-
per, brought prices down.

Today, rich and poor allke can afford the
strong, outspoken flavor of pepper. Add 2 dash
toany dish for extra zest.

The followlng reclpes offer opportunlties to
try dishes splked with pepper as an essential
scasonlng.

Fresh Black Pepper Pasta is excerpted
from a new book for pasta tovers, “The Joy of
Pasia” (Barron's) by Joe Famularo and
Loulse Imperiale. Richard Nelson's “Ameri-
can Cooking" {New Amcrican Library/Times
Mirror) is a hearty compendium of dellcious
dishes Including this Cheese Soufile.

' King pepper: Better than gold or si

CHEESE SOUFFLE
Serves4 -

1 cup whole mllk

1 small bay leaf

1 shallat, sliced

1 xmall garlle clove

1small plece celery

1tsp.sale

6 peppercorns

3 tbsp, uableached all-purpose floar

3 thsp, butter

Y% tsp. white pepper

% Usp. English dry mustard

% tsp. Dijon-style mustard -

Ya cup Camembert cheese, forced through a

coarse sleve -

% cup freshly grated Gruyere cheese

;/: c;p freshly grated Parmesan cheecheese,
ivided :

S egg yolks

Bread crumbs
. 7 ¢gg whites

Paprlka

Put the milk, bay leal, shallot, garlic, cel-
ery, salt, and peppercorns in a pan; stir over
low heat and bring to a ball, Caver, remove
from heat, and allow to steep for 5 minutes.

Melt the butter In a small, heavy pan; re-
move from the heat and stir [n the flour. Add
the pepper and mustards, and straln the pre-
parcd milk Into the butter mixture. Stir over
heat untll It bolls. Add, the Camembert and
Gruyere cheeses and half the Parmesan; mix
well. Beat the egg yolks untll light and fluffy
and mix into the sauce,

Preheat the oven to 375 degrees.

Butter a 2-quart souffle dlah, dust with the
bread crumbs and a lttle Parmesan cheese,
Beat the egg whites to stlff peaks and add the
egg-yolk-cheese mixture. Fold gently but not

s
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too thoroughly, so that a litle of the egg whhc'
still shows, Fill the souffic dish, leaving a Y-

Inch rim at the top. Sprinkle the top with the .

rest of the Parmesan cheese and bread
crumbs. Place In a shallow pan of hot water
and bake for 45 to 50 minutes, or until Just
firm to the (ouch. Do not open tha oven door
durlng the first half of the baking. Remove,
sprinkle with a ltile paprika, and serve at
onee.

FRESH BLACK PEPPER PASTA
Makes % Ib.
2 cups all-purpose flour
2 eggs, at room temperature
% tsp. salt
1 tbsp, olive oll
4 tbsp. water
1 beaping thsp. finely ground fresh pepper

1. Put the flour on a flat surface and shape
it Into a mound. Make a well in the center and
“add the eggs, salt, ollve oil, 2 tablespoons wa-
ter, and the ground pepper. (Be sure when you
grind the pepper, it isn't to large or It wlll tear
the pasta.) Mix with a wooden spoon by com-
bining the eggs and the flour with a circular
motlon, taking some flour from the Inside of
the well. Add the remalnlng water and mix
enlil it comes together.

2. Transter the dough onto a flourcd board
and knead It for 10 minutes. Work the dough
Into a ball, cover it with a bowl, and let it rest
for 15 mintes,

3. Roll the dough {using more flour if necd-
ed) Into & cylinder aboul 6-Inches long and
slice into 1-Inch picces, Flatten cach plece of
dough wlth a ralllng pln or the palm of your
hand. Roll dough out on a pasta machine,

Note: This pasta may be frozen for up to 1
month, All the butter sauces are extremely
good with thls pasta.
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FARMINGTON - DRAKESHIRE MALL
35151 GRAAND RIVER » PHONE: 471.0326
PACKAGE LIQUOR DEALER

FARMINGTON - DOWNTOWN SHOPPING CENTER
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{cents off) manufacturer’s coupons up to and
including 50° face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now
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10 Ibs. Pork Steak

10 Ibs. Bonseless Pork Cutlets
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100 PAGE

PHOTOQ ALBUM
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"CAMPBELL’S TOMATO
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1st Set of Prints
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