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taste buds

Beluga
caviar is
the finest

With all the recent hoopla about
Sovict-American arms reduction and
treaties, did you read an interesting
tidblt about the case of caviar
Gorbachev gave Reagan?

True Casplan Sea caviar with the
Russtan moniker sells in the Unlted
States for more than $290 per pound, and
a case of eavlar comes in at more than
10 pounds. That totals about $3,000
waorth of [lsh eggs, a whopping $4 per
teaspoon. Of the caviar that arrives in
North America, 95 pereent [s Iranlan,
and a mere five percent Is Russian,

With all due respect to the up-2nd-
coming American cavlar market, anyone
who has sampled true Sevruga or Beluga
caviar has, to put It simply, indulged in
one of llfe's beiter moments.

Ah, but wlith the Casplan Sea
evaporating at an alarmlng rate and
forming vast salt plains, the troubled
Caspian sturgeans are dlsappearlng
{aster than lce cream cones in July,

STURGEON ARE generous, with the
female fish providing a full 20 percent of
her wetght in preclous roe, and bath
sexes offering flesh that, when smoked,
1s sought after throughout the world, The
sturgeon are then taken to a processing
plant. There the roe {(¢ggs) are removed
rapidly, from belly to tin, in a series of
delicate operations that takes 20
minutes.

After the fish Is opened, the roc is
removed and washed carefully Insalt
water. Ideally, caviar should contain
little salt but without It, the caviar would
go bad before reaching the marekt place.

Malassol caviar (the name Indicates
that a minimum of salt has been added)
contalns 4-3-percent salt. For the North
American market, salt Is the only
preservative allowed. Caviar prepared
for European markets may taste
sweeter because borax can be
substituted for a portion of the salt as a
preservative,

DAN DEAN/stalf pholographer

Frying an egg on a hot iron is one of the Innovative wiyu for 2 college student to prepare a snack without violating house rules about cooking
meals in the dormitory. Here a student tries out the technique in his dorm on the Oakland University campus in Rochester Hills.

Be creative with use of kitchen appliances

By Carolyn DoeMarco
staft writer

UNFORTUNATELY, EVEN the most
ardent devotee may never have the
opportunity to taste the rarest of all
<caviar, the golden roe of the sterlet
sturgean, said to be reserved for the
Kremiin, Only about 40 pounds of sterlet

bagels, refrigerator blscults or English muf-

hot plate, you can still create the four-ingred-
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consumed immediately or kept tightly
sealed for at most Lwo days In the fridge.
Try it mixed into a baked potatoe or
swirled Into cream cheese and spread on
a plaln bagel. Tossed with fresh steamed
pasta and a light cream sauce, it Is sheer

® You're sick of peanut butter and jelly
sandwiches,

 You don't haye a snack bar or communl-
ty kitchen available.

® Your handbook and/or resident adviser

If you're lucky enough to have an electric
skillet — approved, of course — you can
adapt all the above Ideas, and add chop suey,
sloppy joes, hamburgers and biscuits.

Stuck with just a hot pot? It's no surprise
that you can still enjoy some instant drinks as

These recnpes may

1 loaf unsliced white bread
¥ cup margarine, melted
801. swiss cheese
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CAVIAR A LA SCALORA
1large cucumber

While she advised against turning the dorm
room Into & kitchen, as the mother of four
who attended college, she recognizes that It's
done anyway and it might as well be done

tou, beans and water, Cook on low for one
hour, Makes appmxlmn!ely uvcn cups. [

T MAYONNAISE JAR ORANGE.

time on leftover crud Is net hmllhy."
Thlelcke sald.
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in a serving dish 9 inches wide and at
least 1 Inch decp. Slice the other half of
the cucumber, unpeeled and scored with
fork tines, Arrange Lhe slices around the
edge of the serving dish, standlng it
possible, Sprinkle chives around the
edges of the serving dish close to the
aliced cucumber. Place a small strip of
sleved eggs next to the chives. In the
center, spread a Jar of cavinr and
sprinkle with 1 tablespoon of lemon
]\l:lice. Serve with crackers or cucumber
sllces,

® something to cook on,

® something to cook in,

® something to cook with,

© something to put It In,

@ something to cat it with,

& something to clean with,

Your cooking plans will fit the appliance
on hand, Thlelcke sald, Microwave ovens are
usually no-nos in dorms, so you'll have to im-
provise.and bo creative with thoss approved
In your dorm. .

Got a toaster oven? You can make plmu
or at least @ using

. di:hwuhlnz rterxeut.

In addition, you may want an empty quxrt
size mayonnaise jar to shake/mix pancake
batter and prepare instant puddings, milk
mm and {ruit uices from frozen conccn-

7 Melt ulnll!ﬂ Remove
mlr[?.r\l:' Add ll:u”l;nlﬂr antll
flour mixivre & yIy

M :up milk with 1 can cresin of
unhmn.ulery or chicken soup
teaspoon satt.

Ferula minds will come up with thelr own
creative Ideas and substitutions, Thieleka
xald, She has beard of students frying eggs on
steam lrons and cooking bacon with curllnd
Irons.




