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*2 I'm still green behind the cars
when it comes to the coffee mar-
XKet, I've drank the best (Royal
‘Kona Hawallan and Jamaiclan
'Blue Mountain) and have made

e worst.

* » Probably (wo of the major
~ch:mgcs that have hit today's col-
fce market is the decllne In regu-
lar coffee drinking contrasted by
& skyrocketing rapld rise In the
use of decaffeinated and gourmet
coffees and the transition from
wishy-washy decafs (o actually
great tasting non-buzzing brews.
As we speak, the coffee market
Is undergolng yet another major
change, greatly improved decal-
felpating processes, which are
chemlcal free.

Removing the caffeine from
coffee beans has been around for
the last 30 or so odd years, Sales
of decaffelnated coffee, however,
never rose to expectations be-
cause usually the decal process
left a coffee that was watered
down with hardly any flaver and
almost no aroma, Couple the lost
flaver and aroma with the fact
that the decallng process in-
volved using a chemlcal selvent
(methylene chloride) employed In
direct contact with the beans and
you had not just a crummy-tast-
ing cup of coffee but also one that
had somewhat questlonable
health standards.

THE METHYLENE chloride
used In most over-the-counter
brands of coffee you and I pur-
chase has reportedly caused can-
cer [n laboratory anlmals and is
considered a ‘“‘possible human
carclnogen” by the EPA and
FDA. Becausc of these findings,
methylene chlorlde was banned
last summer for use In hair
sprays and cesmetics, It Is, how-
ever, still used In most lesser-
quality decaf colfees because the
EPA and FDA claims that “the
restdual level of methylene chlo-
ride in the final product is very
low and thercfore consldered
safe.” Yea, OK, and someday I'm
golng to win Lotto 47,

off you run to your can of
coffee and with a sigh of relief,
you read that your decaf coffee s
processed with ethyl acetate, Cof-
fee decaffelnated with this sol-
vent IS often called “natural” be-
cause ethyl acetate exists in some
frults. It does, but only In minute
quantities llke 10-20 parts per
million.

Ethyl acetate is used industrl-
ally as a solvent in lacquers and
varnishes and In the manufacture
of artificlal leather. Guess what?
The FDA uys that ft, 100, Is con-
sldered safe, In the left

as a resldue on the beans after
the decaf process. And they say,
“Trust me™!

But there are alternatives for
those of us who really don't wish
thelr coffee be treated with indus-
trial solvents, Two methods that
produce a great-tasting decaf-
feinated cup of coflee are the Su-
percritical Carbon Dloxlde meth.
od and the Swisswater method.

IN THE SUPERCRITICAL
COZ process, coffee beans arc
first saturated In water and then
treated with carbon dloxide that
has been compressed to 200 imes
fiormal atmospherle pressure,
JThis method Ls used by more ups-

Zeale and slightly more expensive
decaf brands, such as Sanka,

5 Companles Imstlng the Swiss

% <water ‘method h

By Nechama Bakst
specl! writer

Tonight, on the flrst night of Passover,
chitdren in Jewish houscholds around the
world will be reciting the traditlonal four
questions.

Flrat of all, they wlil ask, why ls it that on
all other nights of the year we eat leavened
bread and unleavened bread (matzoh), while
on Passover we eat only matzoh?

Aclually, it's food for thought. After all,
matzoh, traditionally made of flour and wa-
ter with no ‘cggs, ‘ullt. sugar or fat, i.s]n

sold

mower tcchnology Lhat has the
‘green coffee beans first soaked In
water to remove the calfeine, The
calfeine-laced water ls then run
through a series of carbon filters
used to purlfy drinking water, As
the water cycles between the
beans and the carbon, the concen-
tration of colfee solubles In the
water increases until It equals
that of the beans,

Once at this point, these favor
components are no lenger ree
moved from the beans because
they are In balance between the
besns and the water mixture.
Therefore, the final product Is a

in sup: 8! the year.

And matzoh balls (round balls made of
matzoh meal) served with chicken soup are
a year-round ataple on Jewish menus.

S0 WHAT makes matzoh so special on

Pmuvcr?

ting matzoh throughout the year Is
nlrIcLly a physical experience, according to
Rabb! Elimelech Stiberberg, spiritual lead.
er of the Bals Chabad Torah Center in West
Blocmllcld.

'Matzoh Is characteristically called the
bread of affliction and humility,” Silber-
berg sald.

“By catlng malzoh on Passover we ask
God to imbue us with the selflessness and
modeaty so necessary in carrying out our
miasion as Jews,”

only relevant during the Passover hollday
when God charged the Jews with this com-
mandment, Silberberg sald.

“It’s nat that you couldn't do it {eat mat-
zoh) during the year,” sald Southfleld res!-
dent Vera Silverstein, “But ft just doesn’t
taste the same. There's nothing like Pesach
(the Hebrew word for Passover).”

An Innovatlve cook, Sliversteln said het
family of seven uses "tons of matzoh” not
only for eating but in cooking and baking.

ONE REASON her mateoh tastes differ-
ent on Passover is that Silverstein uses only
“ghmura” matzoh, a darker, coarser matzoh
than the kind usually packaged year-round.

“Shmura matzoh means that the wheat
has been watched from the time It was cut
... o protect It from becoming
leavened,” sald Avrohom Plotnik, co-owner
of Spitzer's Hebrow Book and GIft Center in
Southfield,

Plotnick sells close to 3,000 pounds of
matzoh of different kinds during the Passo-
ver season, which atarts about a month be-
fore Passover.

The store carries shmura hand matzoth
(plura) for matzoh) at $10.50 a pound that
gre"ml:v:d, rolled out and baked completely

¥ Ban

‘These — tha traditional round matzoth —
are the coarsest.

‘Thero s shmura machine matzoth, round
or aquare, but also dark and coarse, at $6.05

SOME FOODS taste better with the
coarser matzoh, sald Sliversteln, who uses
shmura hand matzoth for cating and shmu-
ra machine matzoth for cooklng,

Take stuffed cabbage, she said.

Because rice is forbidden on Passover In
some Jewish houscholds, Stiversteln makes
sweet-and-sour stuffed cabbage with mat-

“Stuffed cabbage Pesach time comes out
better than the rest of the year,” Stiversteln
sald.

FOR ABOUT three pounds of ground
bee, she uses about one to 1% cups of mat.
zoh ground coarsely In a food processor,

She adds three eggs to the processed mat-
z0h and stir fries the mixture In a little oll
ina frying pan, turning it unti} it ls sauteed.

‘Then she adds two diced onlons, satt and
seasoning Lo taste, along with the ground
meat.

The mixture Is used to fill cabbage
1caves, which aro then cooked, with tomato
julce dilutad in a little water nnd sugar, on
top of a irw flame for 1-1% hours,

“It's dellclous,” Silversteln sald. "The
matzoh gives It a very special taste. My
kids love It better than during the year.”

BUT SILVERSTEIN doesan't stop at glv.
Ing traditional foods a Passover twist.
Some of her recipes are pure creativity.

Lamb is
flavorful
and tender

By Larry Janes
apacial wrllor

OMMA ALWAYS served a
whole ham at Easter,
completely studded with

cloves, rings of canned
Dolu plncnpple slice: and bottled-in-

cherrlu. We ate Easter ham all
week and then found it tucked be-
tween Wonder Bread in our schoo)
lunches and, flnally, almost cooked
beyond recognitlon in a large pot
with great Northern beans and vegc-
tables.

We never ate lamb. Not at Easter,
never at Christmas. In my matura:
tlon years, my experlences with
lamb were based solely on vislts to
the Detroit Zoo,

Contrary to what some say, age
does have its beneflts, Belng all of
18, I had just been flown (my flrst
airplane ride) to the Culinary Instl-
tute [n Hyde Park, N.Y., for a short-
ened summer session. The flrst
night’s dinner was, and to this day I
can remember it like it happened
yesterday, a roast sliced leg of lamb,
Tasting that lamb was ltke a first
rlde In a convertible. I wanted more,

Lamb has long been noted for lts
delicate flavor and tenderness, Plek
up the menu at any fine dining estab-
lishment around the world and lamb
will be featured In onc way or anoth-
cr. Sliced leg, crown roasts, braised
chops, broiled rack, rolled breast,
you name it, and just like beef, you
can accornplish it with lamb.

SURPRISINGLY, HOWEVER, we
don't eat a lot of lamb In the United
States. According to American Meat
Institute figures for 1986, Americans
eat 1.4 pounds of lamb annually,
qulte a difference from the 62-plus
pounds of pork and the whopplng 76
pounds of beef,

Granied, most butchers in the
Unlted States seldom carry all three
varletles (heck, some won'l even car-

lamb because it's a slow mover),
but the three basle types of lamb are
milk fed, spring and mutton.

Baby milk-fed lamb, traditional
for people of many cultures for the
Easter holiday, is the most dellcate,
sought after and, of course, most ex-
pensive. These are annually less than
three months old when slaughtered
and are, because of thelr size, sold
whole, halved or quartered for full
roasting on elther a spit or a very
large oven,

Spring lamb can be anywhere
from three (o nine months old. Until
the end of October, it will
stamped “genuine spring lamb."
From November on, it becomes win.
ter lamb.

Jack Ubaldi, author of “The Meat

Book,"” Macmlll;m. 1987, actually
comes forward and says in his book,
“The worst time of the year for lamb
is January to April, when the majori-
ty of lambs available to buy are
yearlings, which fall into a sort of
lamb limbo, too old for lamb and too
young for multon.” Comments ltke
that kind of squetch the reasons for
cooking an Easter lamb, ch?

Pleaso turn to Page 2

Matzoh — it’s special at Passover

DAN DEAN/stat Bhotographer

Michael G
Plsasotumto Page2 Rosen eat matzoh ihey made at’ Jewish com.
munity Center in West Bloomtield,
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a pound, and regular matzoth at $3.25 u
THESE SPIRITUAL implications are pound.

full-flavored coffce with only the
caffeine removed.




