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Learning
to love
escargot

Let me preface this story by
admitting that cscargot, com-
monly known as snalls, should
usually be enjoyed during a fes-
tive time,

You probably would have en-
Jjoyed this story and the accompa-
nying recipes for ihe holfdays.
However, the hollday thls year at
the Janes Gang house was spent
in the hospital because Dad broke
his hip and encountered compli-
catjons. Now (hat Dad Janes Is
well on his way to recavery, 1
thought that now Is as good a
time as ever to do some celcbrat-
ing.

You have to understand that
I'm not much ef an escargot fan,
And unti) last wecek, a snall kad
never crossed paths with my
wlfe. As a matter of fact, most of
the folks I talk to feel the same
way.

The thought of cating some-
thing slimy, yet chewy, direct
from lts shell, which served as a
home, should be rescrved for the
notveau riche or those with
palates that Identlfy with the con-
sumption of thymus glands and
sweetbreads.

"UNTIL LAST WEEK, every
snall I ever consumed was chewy.
As a matter of fact, the only
redecming quality of my experi-
ehees In catlng snalls was the del-
iclous garlic butier that could be
mopped up with a hunk of French
bread. The garlic butter and
French bread was like a 7-Up
chaser affer a shot of hard liquor.

S0 in the mldst of the hollday
ceason and dealing with Dad’s {1l
ness, my best {riend from Ann Ar-
bor invited my wife and me over
for an evening reprieve of good
jood, good wine and great compa-
ny.

When he asked me to bring
along some escargol plates and
tiny farks, 1 knew immediately
the appetizer course wouldn't
come close to appealing my wife
and me, but 1 dulifully obliged
and emerged from the frult cellar
with the requested equipment.
Was I in for a surprise.

After cracking the first of
many bottles of wine, I offered
my help (as T usually do} in the
kitchen. It was there I learned the
background to the recipe I'm
about to share.

My {ricnd had picked up a copy
of an old cookbook, from an un-
krown place called “Frog Hol-
low,” and while thumblng
through, dlscovered the recipe, As
you will see for yeurself, the re-
clpe isn't anything special, but
there was a paragraph preceding
the reclpe that stated how the au-
thor {a chef at some blg-city
catery) prepared this snail reclpe,
and that whenever he was invited
(o friends’ houses for an ealing
orgy, was tald to bring along this
reclpe for escargot.

LIKE ME, bls fricnds knew
that the chef excelled, and for-
tunately for you and me, [ seques-
tered the recipe book on a trip to
the washroom, fortunately, with a
pencll and paper hldden in my
pocket.

When the {ray was passed and
my wlle saw the snalls, she opted
to pass, but after a Hitle prodding
{much o our chargrln) she sam-
pled. it could have been anather
slx snails between us, hut she
asked for mare. The reclpe is
that good. As a matter of fact,
it's not just that good, it’s onc of
the best appetizer reclpes I've
ever bitten into.

And my New Year's glit to you,
taken from a plece of scratch pa.
per written on a toilet tank [n Ann
Arbor, I'm sure, will be one of the
best you will ever try. So enjoy!

‘Trust me on this one, folks. You
won't be dlsappalnted,
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the kitchen

By Bridgaite M, Danlols
stali wrlter

crowave is not the only intruder

in the kitchen, Recently home
computers have began making an appear-
ance,

Today's personal computers (PCs) not
only supply recipes on data bases, but also
adjust serving, glve nutritional tips and do
the grocery shopping for you.

Prodigy, a database created by Sears and
IBM, is the latest to hit the market and the
home, In the Detrolt area, Great Scott! has
Joined with Prodigy executives to provide a
shopping service to customers.

ANYONE OWNING a PC and the Prodi.
gy software can do all their grocery shop-
ping at home and elther pick up the order or
have Great Scott! persennel dellver it

Prodigy Is hooked up to several busines-
sess in this arca Including Scars, NBD,
Comcrica and Great Scott! With the pack-
age a person can make all thelr travel ar-
rangements, get weather forecasts, follow
the stock market, send electronic mail all
over the world, read news headilnes, read
ads or play Interactive games.

On Oct. 2, 1989, the first Great Scott
hook-up was made in the Detrolt area in the
home of Westland resldents Harvey and Ju-
die Walker. Judle Walker sald she uses Pro-
digy up to four hours a day, and does almost
all of her grocery shopping with the com-
puter.

ECHNOLOGY IS invading every
aspect of our lives and the mi-

She said Prodigy has changed her buying
habits.

tend to order more in bulk now be-
cause | don't have to carry it she said.
“It's cheaper that way and I save money.”

PAUL COLEMAN, Great Scott! head of
advertising, said Prodigy helps customers
suve time as well as money. The program
allows the user 10 visually walk down the
aisles and formulate a shopping Hist, which
can be saved for future weeks, The user
(:\cn sends in the order and sots the delivery
time.

“Once you develop a shopplng list, you
save a lat of time, seeing that many custom-
ers order the same products week after
week,” Coleman sald. “The entire process Is
maore efficient as far as time goes on. You
can pull up old shopping lists and update
them . . . It's an efficient use of one’s per-
sonal time.”

Delivery costs for grocery orders are
$7.50. An order also can be picked up at the
slo;;- for a fee of 10 percent of the order up
to $5.

While Prodigy does not release data con-
cerning the numbers of peaple using its sys-
fem, Marty Habalewsky of Prodigy Ser-
vices Co. sald the metro-Detroit electronic
supermarket has been successtul, with high-
er dollar amounts being purchased here
than in the other four trial areas of New
York City, Washington D.C., Atlanta and
San Francisce,
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By Arfons Funko
speclal writer

Kick off your shoes, put up your
fect and let Anna Stebbins prepare a
dellclous, innovative dinner.

The menu? Let's have fresh aalm.
on, jazzed up with fresh thyme and
femon and a topping of bread
crumbs. We'll serve that with a pas.
ta-and-fresh-vegetable blend lightly
drizzled with ollve oll,

Dessert will be freshly baked ap-
pleple.

1! that dinner sounds goods, you
might want to visit a new gourmet
carryout food store in Plymouth
called Savory Fare Lid. The shop Is
the brainchild of caterer and food
enthusast Stebbins,

“We don't carry three-bean salad
ar macaroni and cheese," sald Steb-
bins, a Plymouth resident. “It's de-
signed for people who want a Nttle
more adventure In thelr meals —
people who like lo try dlfferent
things.”

. SAVORY FARE Ltd. occuples a
rear section of the Wine and Cheese
Barn In downtown Plymouth. The
lfood Is prepared In the shop and sold

by the piece or pound for carryout.
L

“l feel Plymouth has grown up
enough,’” sald Stebblns. “We have
enough working couples who can
come In and pick up dinner. It's a
viable concept. People are too busy
1o think about cooking."

Stebblns, wha was born In Austra-

, lia, brings a rich and varied back-

ground 1o her venture. Her mother
came from New Zealand and her fa-
ther was born in Texas, As a child,
Sicbbins gravitated toward unusual,
cthnie food tastes.

“Al that time Australia was a
metting pot," Stebblns sald,

When she was 21 Stebblns came (o
the United States and lived in Ha.
wall, San Francisco and Phoenix be-
fore moving to Plymouth 12 years
ago. While In Hawail she fearfessly
sampled such exotic fare as squid
and plg's bralns.

“I think it was at a lvay, the time I
ate plg's brains served dircctly out
of the head,” Stebbins sald, with a
Iraugh. “I pretended a lot and Teit

ast.”

Although Siebbins has held a vari-
ety of Jobs, she derives her greatest
satisfaction (rom preparing and
serving dellclous and eyc-appealing
food that llve up to the shop's name
— Savory Fare Ltd,
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Anna Stchbins shows Nicoise Salad (left) and Vegelable
Melange from her shop, Savory Fare, at the Wine and Cheese

Barn in Plymouth.

SHE STARTED a home-based
catering busincss In late 1988, using
many organizatlonal skills she
learned while working as catering
secretary and, laler, calering direc-
tor at the Plymouth Hilton Inn, Steb-

bins® opened the shop last June.
Catering parties still make vp a
large chunk of her busineas.

Stebbins ltkes to create excite-
ment by combinlng different tex.
tures, tastes and colors In her food.
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Adventurous carryouts make a difference
i

One particularly delicicus salad
palrs chunks of smoked turkey and
sirips of swiss cheese with sliced red
deliclous apples and reasted hazed-
nuts with a ereamy tarragon dress-
ing.

“I ecan sense the taste In my
mouth,” Stebbins said of her abllity
to predict whether these combina-
tions will be compatlible.

Another favarite is a chlcken broc.
coll salad. It comblnes red grapes
with sweet red onions, toasted wal-
nuts and chunks of chicken and broc-
coll, covered with a creamy dill
dressing. Or the bow-lle pasta satad,
which Stebbins mixes with baby
shrimp, snow peas and red pepper
strips drizzled with a sheery vie
nalgrette dressing.

Salad dressings are homemade.
Some of the dessert choices are pina
colada cheesecake, apple ple, brown.
fes and glant cockles and orange
streusel muffins,

Stebblng, who employs two part-
time employees, does approximately
50 percent dfthe cooking herself.
She scours cookbooks and maga.
2lnes, takes cooking classes and at-
tends chels’ demonstratlons to come
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