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‘The holidays just wouldn't be
complete at the Janes Gang home
without the construction of at
least one gingerbread house.

Mention house construction to
most culinary ereators and their
eyes make a quick roll, and im.
mediately you hear phrases like,
"1 can’t assemble an appetizer
tray and you want me to make a
house — out of gingerbread,
yor?

Contrary to popular beliel, it's
easicr than you think, As a maiter
of fact, way back when I used to
own and operate a gourmet shop
and cooking school, the ginger-
bread-house-making classes were
always the first to fill up and
those involved never minded the
actual construction of the house
but were more taken back with
how they should decorate it

Do I want a snowy, frosting-
covered roof? Or should I shingle
it with fruit-striped gum? Should
the sides be dotted with M&Ms or
just judiciously adorned with red
licorice and candy cane mold-
ings?

To create a gingerbread house,
the builder must first start with a
basic recipe for a good ginger-
bread. Not the soft, pliable
gingerbread but one rolled
smooth and thin 50 that after bak-
ing it will lend a crisp rigldness to
the construction. After the
gingerbread dough is made and
refrigerated, you will need a ba-
sic pattern for the house.

GINGERBREAD LHOUSES
come in all shapes and slzes.
Some small. seme Juxurious, For
the beginner, 1 recommend the
construction of a small, compact
bungalow. You can freelance —
draw a pattern, hoping for exact
measurements on the sldes, back
and top — or you can do what §
do: Find an old deck of cards, Us-
ing the cards for two sides, front
and back, lay them out and trace
the pattern on the rolled-out
gingerbread dough before baking.

You can make cut-outs for a
door and windows If desired or
you can add them on during con-
struction with sticks of gum, can-
died {ruit slices or whatever.

Alter the baking and well-des
served cooling off, all the basic
gingerdread hame designer needs
now is a little “royal” icing and
some imagination. Royal icing is
a pliable icing made of powdered
egg whites and powdered sugar.
It's soft and pliable when made
fresh but upon drying turns Into a
rigid, hard substance that resem.
bles white cement.

Assemble the house on a small
piece of Styrofoam or cardboard.
Allow it to “dry"” and then begin
creating a design with candies,
gum, fruit. mints or anything edi-
ble. You can decorate the
“ground" with snowmen made
from the lcing after hardening
and make a walkway dotied with
raisins or auts.

Now if 211 of this seems a little
mind boggling, and you want to
glve it the old college try with a
minimum of fuss, you can use
graham crackers for the house
construction. Sheets of graham
crackers can be carcfully cut
with sharp sclssars and agatn, us-
ing the royal icing, assembled In
no time with a minimum of
bother.

Ploaso turn to Page 6

Winner
Dinners
wanted

Columnist Betsy Brethen wants
your recipes for her Winner Din-
ner Winner column.

She says, “As we move further
into the month of December and
closer to the coldest months of
the year, I am looking for reclpes
for the following dinners and
hope that you wlll take the lime
to send them in: dinners using
left-over turkey, seafood dinners,
hearty soups and casseroles and
tasty chili.”

See her column on Page 3 for
more information.
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By Marty Figloy
spectal wrlter ’
MMMMBD, Do you remember the wonder{ul-
ly delicious aroma of gingerbread being
baked around this time of year? Perhaps this . 3
will Inspire you to experiement with some i

other ways to enjoy ginger.

One of the most important spices used In holiday
cooking, ginger has a Jong history and has traveled far .
and wide to provide flavor for many foods, In ancient X
times, the splce was used to preserve meats. Records
indicate that builders of the pyramids ate unleavened
sweet ginger cakes.

There arc more than 1,000 species in the botanical
Zingiberaccae family. Some have beautiful {oliage,
some so nat. Many have rich valatile ofls that are used
in condiments, dyes, perfumes and medicines, The spe-
clea grown for cullnary use 13 Zinglber officinale —

ger.

This spice erlginated in India and tropleal Asla. Its
roots were first used by the Chinese and Indians as
carly as 1800 B.C. Arab traders took it to the Mediter-
ranean regions, and the Greeks (who imported It from
the Orient) introduced ginger to the Ramans, They used
it as a seasoning, much as we use black pepper today.

THE ROMANS then carried It to Great Britain,
where, in the 13th century, English royalty regarded
#t so highly it was worth its weight in gold, Al-
thoughca, ginger was grown in Jamaica and
exported back to Spain as carly
as 1524,

02
et A
L

La Rotiss

Special Feature: Holiday visi-
tors to La Rotisserie should check
out the huge gingerbread house in
the lobby. The Hyatt Regency's
executive chef, Domenick Buf-
Jone, and his staff, designed “the
world's largest Gingerbread Cha-
et It's 22 feet tall and roomy
enough for Santa — who will be
there through Saturday, Dec. 23,
from noon {0 2 pm, and 6-8 p.m.
weekdays and from 10 a.m. to 4
p.m.weckends, .

The Dearborn Hyatt Regency's
premler restaurant, La Rotlsserle, 1s
“putting on the Ritz.” Not only has It

a tr

tlon, but [t is serving premier dlshes
that rival those served by lts nelgh-
bor, the Ritz-Carlton,

Although the Hyatt's management
denies that the $450,000 renovation
(o La Rotisserie had anything to do
with the openlng of the Ritz, the res-
taurant was Jooking pretty lired and
dated ot the tme lts prestiglous
nelghbor settled In.

But that's yesterday's news.

Today La Rotisserie has a stun-
ning new decor that architeets from
Catallo Assoclates describe as a con-
temporary Interpretation of the old
grand ballrooms,

Indeed It Is elegant, from the 400-
square-fool marble dance floar to
ihe two 6%-foot dome-shaped chan-

dellers and the etched glass panels
by Blair Reed that separate seating
arcas. The room also bas beveled
glass mirrors with marble Insets and
black carpellng with a beautlful
feather-like border,

THROUGHOUT THE two-tiered
room s artwork, which was commls-
sloned for the restaurant and is set

off by speclal lighting.

All this style and amblence could
easlly overshadow the food were It
not for the talents of the energetle,
25-year-old chef, Paul Grosz, a na-
tive of Warren who tralned under the
noted Jean Banchet at Le Francais
In Wheeling, Ill.

Not only is the food exquisite, but
the restaurant offers a “classic din-
Ing experience” In which customers
can select an appetizer, soup or
salad, entree and dessert {or $25 per
person. It Is all part of Hyatt Gener-
al Manager Klaus Peters' desire to
make elegant dinlng afferdable. -

It certalnly meets our approval on
both counts, Our meals would have
cost $30 more if purchased a la
carte.

Grosz’s “American-French collab-
oratlon with a Mlidwestern accent”
meny features many game dishes,
light and intensely Mavored sauces,
an extensive use of mushrooms, sal-
ads Lhat use five-cight different let-
tuces, and an obvlous emphasis on
quallty. Each entree ls metlculously
arranged on the plate and ls wheeled
1o the table on carts by the formally
dressed walt staff.

Because he Is fond of hunting and

erie food matches elegant decor

JIM JAGDFELD/ataft photographer

Paul Grosz, chet at the Hyatt n's La le
restourant, shows off some of tho specialties: double apples
with vonilla sauce {center); passlon fruit mousse cake (from

late crome carmel with raspberry puree, strawber-
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