Martinis: An

By Tedd Schneidar
stalf wrlter

Put away the Perrler,

The martinl — with its raw alcoholle powcr.
:lyljl‘zcd accessorles and yes, snob appeal ~ is

ack,

If the conspicuous consumptlon of the 1980s
started the olive rolling, than last October’s stock
market crash opened the flood gates for a sudden
resurgence of the potent cosicoetlon and one or
two martinl mutations. As the Dow Jones average
fell, the fortunes of Stock (vermouth) began a rap-
1d climb.
te Experienced investors returned to an old favor.

And a new generation realized that drowning
sorrows In carbonated water just didn’t cut it.
Something with a bite was needed.

In metropolitan Detroit, those who make them
and those who drink them are returning to the
martnl. The drink is catching on again in tradi-
tional, power-broker haunts and gnlnlng populari.
ty In younger, singles bars as well

“This place {s definitely a martlnl and Manhat-
tan type of place,” sald Joe Murphy, bartender for
the third-floar bar at the elegant Whitney Restau-
rant in Detrolt. “We get'a more upscale crowd
and those people tend not to fool around with
what I would say are less serlous drinks.”

Murphy said most martini drinkers at the Whit-
ney are middle age, but he has noticed a few more
peaple in their early 30s ordering them of late.

DIANE REEDY (s one baby-boomer who has
developed o fondness for what was once a soclal
bastlon of her parents’ generation.

“I remember my mother and father throwing
cocktall partles in our house when I was growing
up,” the 29-year-old computer systems analyst
said while sipping an extra-dry martin! at Carlos
Murphy's in Southfteld. “We used to sneak down
the next morning and sample the leftover drinks,
They tasted just awful,

“I guess It's an acquired taste,”

Traditionally, martinls are made with gin and
vermouth stirred, not shaken. A recent trend is
the vodka martinl, with

old favorite

makes comeback in ’88

tn thelr martial,” Murphy sald. “And a few wiil
request cocktall onlons.””

Murphy also said the Pernod martini Is a house
special at the Whitney, The drink, wiich gives
bartenders o chanice to show off thelr skills with a
flourish, is made by combining Pernod and vodka
or gln and throwing the combinotion back and
forth between two glasses,

Martinis denote
style, substance

Since it tirst zoomed to popularily in the jazz
age, martini drinking has become a matter of
style as wel) as substance,

Oh sure, opening a can of Bud has an clan all its
own. But most people wouldn't dream of sipping
the sclf-proclaimed “King of Beers” from a vine
tage Steuben glass, valued at $300.

As long as the brew is cold; last year's plastic
&vm‘;‘wny mug from 7-Eleven will do just fine,

an

Gin (or vodka) and vermouth demand some-
thing more though,

In fact, l.hm elaborate and olten pricey acou-
trements may have helped In pushing the martini
back Into style among the “thirtysomething” set.

So now that you've called your fricnds together
for a drink and a little nosh after work, what will
make the splashlest impression?

a Steuben crystal, double-lipped cocktail
:h:kcr and matching glasses, The shaker, If It
dates from the 1920s and is in prime condition,
will set you back $500-§$708, said Margaret Basta
of Dumouchelle Art and Auction Galleries in
downtown Detrolt.

THE GLASSES go for $200-$300 each, 30 you
may want to limit the guest list to close friends
and valuable business contacts. If push comes to
shove, you can always drop the friends — they'll

brands of vodka, like Absolut, which is imported
from the Soviet Union and in high demand after
the Reagan-Gorbachev summit, bartenders re-
port. {Palitlcal and economic evunu seem to have
A4 an influence all their own on Amerlea’s drinking
3 hahits)

Al the Steak and Ale Restaurant in Farmington
Hills, bartender Karen Koenlg satd martinl drink-
crs are still mostly “businessmen in thelr 50s and
up." But, she'sald, younger drinkers are beglnning
to order Absolut stralght, “which s pretty close to
amartinl.” ~

AJ who now lives in Kissimmee, Fla,, suld whiskey
5] drinkers in the sunshine state are changing their
iegiance to the martini,

t has a good taste and it's potent,” Barson
1d. *“Two martinis and you'll be comfortable for
the whole evening.”

Rejuvination “of the martlni is’ definltely an
‘Amerlcan trend, according to the National Assocl-
ation of Sales of

other hard liquors continued to m:cllnc, the assocl-
ation rnportcd

# THE umes cnmeh:nk is yet another mani-
,(cstztlon of a 1950s revival. From the success of
“Peggy Sue Got Married”.and “Back to the Fu-
ture,” to the return of neon and kidney-shaped
coffee tables, '508 kitsch has returned as a force
to be reckoned with in the '80s.

New Age martini drinkers are literally apply-
ing their own twists to the time-honared cocktall.
The plain old olive is apparently out as today’s
mnrtl nf garnish.

'A lot of people are asking for an anchovy olive

Jim Barson, 2 former- Birmingham attorney |

‘vodka jumped 32 percent In 1986, cven as sales of
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Whitney bartender Joe Murphy mixes up
one of his special Pernod mariinis,

A Steuben set has been in use at the White
House since the dnys of Herbert Hoover, accord-
ing to Basta,

Those on a budget may opt for a sllverplated
art deco style shaker, the kind popularized by Wil-
lfam Powell In the “Thin Man"” movles, They go
for $50-$75, said Basta,
lAnd for some mung eoeklall party conversa-
tion?

You might want to mention that two cocktall
shakers are part of the Streamlining America ex-
hiblt at the Henry Ford Museum in Dearborn
though 1988,

“Because It was usually a high soclety item,
there are a number of cocktail sets that were de-
signed more along artistic lines than purely func-
tlonal ones,” sald Margaret Johnson, museum
spokeswoman.

On display are a pltcher and six glasses, set on
a revolving tray, made by the Chase Brass and
Copper Co. and a circa 1955 cocktail shaker made
from spun aluminum.

~by Ray Kosarin
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Winter slowly releases Its
on the year. The world, once cold
and forbidding, eases into the re-
newal of spring.

The hurried dashes {from heat-
ed cars to heated homes and of-
flces becomes more lelsurely.
Bird songs fill the air, Pale green
shoots hump up damp carth and
push through. Bare branches bud.

A humming sense of fecundity
permeates everything. One begins
to notice nature Instead of fight
it.

Now is the tlme to sit down
with a well-wrilten book about
nature. Now-is the time Lo pause
‘and take notice with an attentive
guide.

“Over the past 12 years I have
learned that a tree needs space to
grow, that coyotes sing down by

" the creek in January, that I can
drlve a nall into oak only when its
green, that bees know more about
making honey than I do, that tove
can ome sadness and that
there are more questions than an-
swers."

Welcome to the farm of Sue
Hubbell. Its 105 acres are at the
:en!g of “A Country Year: Llv-

‘A Country Year’
Nature at its best

books
missed
or forgotten

egg to adull. Durlng the larval
stage, the chigger must feed on a
host. For thls, it needs a protected
place, That Is why on humans the
bites are concentrated in spots
where clothing fits snuggly.

The' body overreacls (o the
chigger bite, One has an allergic
reactlon that causes itching and
discomfort. This serves neither

arty.

*This is one of those biulegical
puzzles that { find cheering — un-
tidy, unresolved, a reminder that
the results are not yet all in, that
we do not have the final forms
nor all the answers, We are still
in process, chiggers, humans and
the rest.

HUBBELL'S WORLD is not de-
vold of humans or human con-
cerns. She delivers a wholly accu-
rate and passage on the

ng the '(Perennta) Ll
brary, $6.95).

Hubbell is 50 years old, ralses
bees and lives on a penlnsula be-
tween a river and a small ereck
In the Ozark Mountains.

Her father was a botanist and
on weekends would point out
plants, glve thelr Latin binomials
and tell her how they grew. That
glit of knowledge insplred a cu.
riousity that has served her well.

HER WORLD is ftlled with the
wonders of a chlld's world, Her
eyes are open to the details in the
pleture of nature.

Anlmals, plants, birds and in-
sects wear friendly, everyday
names along with their proper,
formal names. Thelr habits, white
lived out in the open, are puzzles
to be fltted together.

Sitting one spring evenlng,
reading the paper, she was sud.
denly aware lh:ﬂ she was net
alone.

“Looking up, l discovered that
the three blg windows that run
fram floor to celling were cov-
ered with frogs. There were hun-
dreds of them, one-lnch frogs
with delfcate webbed feet , . . 1
suppose them to be spring
peepers, Hyla erucifer. . .

“Sure enough, each pinkish.
brownish frog had a back
crisscrossed with the dark mark-
ings that glve the species lts scl-
entific name. I had not known be-
{‘um that they were attracted to

ight”

1 hundreds of [rogs seem too
bibtlcal, conslder the chlgger.

Chiggers go through several
translormations on the way from

conduct of business tn the Ozarks.
In search of a untversal joint for
her {ruck, she goes to a local junk
car dealer. The transactlon takes
a humanly proper amount of
time, interspersed with staries of
once owned vehlcles and their
care,

For the stout of heart, and
body, there s a vivid account of
the desensitizing to bee stings of a
nephew of hers. In the plece, we
learn not onty the method, but the
beekeepers’ clalm that bee stings
pmect agalnst arthritls,

Ky, her nephew, in the course
of a day spent collecting honey, is
stung numerous times about the
postertor. By the end of the day
he informs his aunt that should he
ever develop arihritls in that re-
gion he will “know all the stuff
you've been telling me is a lot of
batoney.”

There Is also a touching ac-
count of a suicide that take: place
on the banks of the river below
her house. It Ls not the morbid ac-
count of a tragic death; it is the
reaffirmation of life and its
buman contact.

There are observatlons about
ratsing chlckens, cuttlng fire-
wood, the materna) Instincts dis-
played in animals and humans,
the joy of {itting into the puzzle
and the wonders that the puzzle
holds. Her eye on the peculiar and
the mundane with the same inten-
sity, the same detall,

HER WORDS are as comfort-
Ing and warm as the honey she
coaxes from her bees. Nature is
not something to be overcome. It
is the house we all inhabit.

o
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=18 WH ERE STEAKS ARE SO TENDER,
S25YOU CAN CUT THEM WITH A STICK.

Ja panese Slrak House

FREE
DINNER

Bring your birthday party of four or more to KYOTO during the
month of APRIL and we'll treat you 10 the lesser priced entree FREE.
1t will be sliced, diced and slzzied right bslors your eyes and if you,
really need & knlls. that’s on us tool

Ove m ht REN CEN (adjacent to The Westin Hotel) 567-8500
. erseas 1 DEARBORN  (at Fairtane Center) 593-3200
A TROY {Waest Big Beaver Road) 649-6340

: Sensatlon.

Ottee good through April 30 exchuging Saturday nights. Tax, tp, slocholic beversge not
Included. Prool of Apil y menu. 3

AAA Travel can ship you to Europo at surprisingly atfordable
rales. Wom an's largest full-service travel agency. Whoi tho
destination is Europe, iravel first class-AAA Travel

Frankfurtround tripslr  See the Casties of Travel Spain with Bllssful weekends for two at the Radlsson Plaza...just

from $488 plus $22tax,  Britaln with ’nahlnar ,Aommm Ex;;c;;s the Opulem sur Qu r"
Yours, 15 days days from *

""P'"‘s!;?."" V:“wm_ Pt Pﬂu irom e ol spectacular fitness center and indoor pool. Legen. ary

dining and entertainment.

And In the morning. wake up to Eggs Benedict** for
two [n Tango's European Bistro.

Your own overnight sensation...for the unbellevable
price of $591°

*Specity "Overnight Sensation” Adventure Package when making
reservation. Valkd Friday. Saturday and Suaday nights. Not applicable
with other discounted rates. A limited number of rooms are avatlable for
this promotion.

“Par person based on double occupency.
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agency

You cant do better thanall A, +#0r breaklast entree of equal value.
Topraaamn A et Agoncy 43 LongLukaRoad 8732000 Radisson Plaza Hotel
Lathrup Village AAA 20025 Southhoid Roed  443-5559

Travel Agoncy 2025
Pontioe AAA Travel Aponcy 1375 N, Dakland B, 666-2600 '® At Town Center
1500 Tean Center, Southfield, Michigan 48075
(313) 827-4000

For Reservations Worldwide

800-333-3333

@ The pulse of yéur community @ The pulse of your ,




