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taste buds

chef Larry
| Janes

Buying
goose is
a ritual

As 1sit in front of a newlangled
word. processor complete with
floppy disk drives, I survey the
kitehen, To my left, a microwave
oven that will cook vegetables in
_seconds, a phene machine that au-
tomatically answers, dials, holds,
programs and gives me the date
2nd Ume'of calls, and to itsleft a

processor that dices, slices,
minces, chops, grates and purces
faster than a speeding bullet.

- Then there's the electric can
opener, a. sleep-programmable
colfee pot that when pro-
grammed will have a steaming
hot cup walting for my arrlval,
and a cordless mixer. The sink
has a Dishmaster. The dlshwash:
er-will rinse, scrub and chew up
any food waste that the garbage
disposal won't have a chance at.
The marvel of an oven can bake,
broti and convect complete with a
33-page Instructlon manual that
took me six hours lo figure out
how to activate the seu-clcnniug
module.

hiding inside the freezer because
whenever I open it, there's nary a
sign of frost build-up, something
that Momma still does with pots
of bolling- water and a washer
load of towels once every season,

I won't even begln to count or
identify the melange of gadgets,
both electrical and manual, that
when. activated will. slow ' cook,
pressure cook, whip, fold, blend,
sharpen, staple, seal, freeze, decp
fry and chop

THIS WEBK 1 will Jump Into
an clcclmniully temperature-
controlled vehicle and venture on
down to the Eastern Market for
something that will bring back

goose.

Twill park In a covered garage
and take an clevator down to the
main street. There, I will begin a
trek through a forest of ‘plne-
scented trees, wreaths, garland
and grave blankets. I will breathe
in wisps of kerosenc-heated alr
spewlng from tny chimnéys and
view farmers hawking everything
from tiny black walnuts to hu-
mongous hubbard squash (hat
.| could certainly double as pod peo-

ple.
. I'will cross over I-75 bundled to
the hilt In Thermopile, down,
wool and waterproofed synthetic
boots, probably with two kids in
tow, looking for a poultry store.
.| This poultry store will have no
evldence of styrofoam trays, sub-
sonlcally controlled refrigerated
cases and packages of Shake and
Bake adorning the shelves.

The floars will be covered with
a comblnation of poultry dung
and pinfeathers, We will be
thankful we wore boots. Upon en-
tering, there will be antlque-look:
ing woodcn crates no taller than a
{oot but twice as wide and deep.
The alr will be filled with a pun-
gent aroma belfltting an over-
stuffed barnyard.

WE' WILL HEAR quacks and
clucks and gobbles while occa-
sionally fending off a torrent of
feathers ‘and squalks'as a blrd is
readled for another customer.

Alter choosing our Christmas
dlnner, we will be offered fect, a
head and a package not wrapped
In plastic’ but exuding a warmth,
wrapped in butcher’s paper. At
this one poultry store, in additlon
to money changlng hands, we will
also be offered a handshake and a
wish for a happy holiday.

A return trip through the mar-
ket to our car will find us pur-
chasing potaloes, lecks, some ap-
ples and a galion of clder, which
wlll be warmed and scented wi

nnamon, cloves and nutmeg.

is will be enjoyed on Christmas
Eve as we don our coats lo flll the
Ldrive and walkway wlith candled
[luminarles.
- On Christmas morn, after wit-
deasing firsthand the sights and
unds of the Tecnage Mutant

Inja Turtles and Barbie, the
doose wlll be readled for dinner
that eve.
¢ That will be Christmas 1990.

2 The Janes Gang hollday wish to
¥pu s that we will always be freo
19 enjoy hollday

Certalnly there must be etves |-

memoties of holldays past. A

Ethnlc herltages
‘are celebrated

Bv Jlnlco Brumon
statf wrlter

OLLOWING CHRISTMAS

Eve services tonight at St.

Mary's Orthodox Church,
members of the Farhat

family will gather in the Livonia
home of parents Mona and Fred for
a light break{ast of fresh grapes, Ar-
able cheese, sesame bread and cof-

- fee studded with pungent cardamon,

Gathered about are Alex, 28; Janct
22, and Jenny, 14. Sandy, 24, Is ac-
companted by her children, Ricky,
Tracy and Ryan, ages 5, 3and 1.

‘Tomorrow, the family shares a
hollday feast of leg of lamb, Arablc
stuffing seasoned wlith pine nuls and
almonds, meat ples called Isfeha and
kibbeh patties of minced lamb and
wheat. "An array of sweels also is
prepared, cheese katalll, * kutter
syrup scasoned with rose water and
kuties, shaped Into half moons and
scasoned with walnuts, » »

The meal is decldely Ramallahan,
based on the ancient traditions of

- Christian Palestinlans and cdrrled

forth each year by the Farhats as
part of the family's heritage.

“My mother always did it. I kccp N

tradition and have all the same
things she. did,” saldMona, whose
parents, as well as those of husband
Fred, immigrated to lhe. Unlted
States from the village of Ramallah
when each was young. '

Today, more Ramallah natives re-
side in the Unlted States than in the
ancient vlllage. In 1948 Ramallah
ceased being a part of Palestine and
is now a part of Israel.

Ramallahans are Christian, and by
malntaining traditional holiday cul-
sine this Christmas, Mona Farhat as-
sures contlnuation- of Palestintan
herltage that otherwise might be
lost.

EMMA MINASIAN of Bloomiteld
Hllls also carries forth a_ cultural

. heritage facing extinctlon. Minasian

and husband Michael are Armenlan.
Both sets of parents . fled Turkish

persecution followlng World War I, .

immigratlng to the United States,

Though the Minasians speak, read
and write Armenlan, their four adult
chlldren do not. Emma has cultivat-
ed cthnic awareness and pride
among her ofispring by malntaining
hollday tradition through cullnary.
expresslon.

“Food i3 part of our culture. My
klds don't read or wrile Armenian,
bul there is always food. And they
have strong fecllngs of pride at
belng Armentan,” she said.

After attendling services tonlght at
“our beautiful church" (St. John's
Armenian Church in Southfield), the
family -will fcast on traditional fare
of lamb, eggplant and wheat, labori-
ously transiormed into keufte or pi-
lav spiced with zingy cayenne pep-
per, cumin, allspice and 'flat leaf

With. 2  name
like Morels, a
Michigan Bistro,
it's not surprising
that' this new res-
taurant in Blng-
ham- Farms is
banklng heavily
on a good spring
crop of theclu-
slve, tinlcky more]

- mushroom. Morel mushrooms are

noled not just for thelr wonderful,
unique fiavor — but alse for thelr
mystertous growth pattern which, so
Aar, has defied all attempts at being
‘grown in other than their natural
woodsy environment.

Spring '87 was the last really good
year for our mushroom hunting, and
Spring '90 was probably the worst.
But propriclor Matthew Prentice
has managed to stockpile enough of
the delicacy to kecp four entrees
wlth merels on his menu — and Chef
Tim Clkra doesn't seem stingy in
thelr use. -

The mushroom salad, for instance,
features a combinatlon of morels,
oyster mushrooms and “shiitake

" mushrooms sauteed and served over

_a_varlely of greens and lopped with
a delicious warm walnut vinalgrette,
This salad alone is worth a vislt. As
with atl the salads, it can be ordered

Felix Navidad!

to an entree ($4. 95) oras
an entree ($8,95).

Atures Herring: Salad

- served for th

panlcy

Angoshabour — Armenlnn Christ-
mas pudding of whole graln. wheat,
bleached ralsins, dried apricots and
rosewater — Is a special addltion,
prepared. only lar events such u
Christmas.

HIGHLIGHT OF the holldays for
Margareta and Ata Berker of Bir-
mingham, is tenlght, Christmas Eve.

-This is Lthe moment of greatest cef-
chration in Sweden, according lo
Margareta, who is Swedlsh by birth.
Bised on tradition, Swedes do not
work on Christmas Eve, and (hls is
the cvening of the traditional feast,
the smorgasbord. .

“The smorgasbord ls very well
known In the United States,” Mar-
gareta said, adding she always fea-
id because its red
color is parlicularly sulted to a
Christmas buffet.

Smorgasbord also offers ham, Jel-.

lied plg’s feet, rice porridge, and lut-:

fisk that has been dried and boiled.
The -traditional Christmas Eve
feast Includes a practice called "dip-
plng in the kettle,” Margareta said.
Each guest dips his or her bread [na

‘communal dish of broth from the

ham. Originally observed only by the
poor, dipping is now considered trad-
Itional by all.

Follawlng the meal, Tomte or the
Christmas gnome, beller known in
the West as Santa Clnlls. makes an
appearance.

“THEY COOK LIKE they're going
to feed an army,”-observed Jim Pla-™
kas, of Christmas hollday meals In
traditional Greek styte. Plakas, Gar-
den City's mayor, Is déscribing wife
Beity's preparatlons for the couple's
hollday meal.

“We all go to Mass. We're scat-
tered around so we go to varlous
churches, Then all of ‘our people
gather for Christmas Eve dinner
about 9 p.m.” This year, the meal
will be hosted at. the Plakas resi-
dence, with some 15 relatives in at-
tendance, including an assortment of
nleces and nephews.

“It's more than Just family. Ev-
cryone real close is Invited to break
bread. It’s more-than just a drink.
It's 1o break bread, It’s so important
to us. H's a must to be here, good
friends and famlly,” Plakas sald.

The meal tonight consists of the
Greek specialty, - lemon egg soup,
and Greek-atyle spaghettl, which is
less spicy than the more fambiar
Italian variety.

Tomorrow, Christmas Dmy. ls re-

feast of turkey, dresslng and cran-
berries, It is.on this day that individ-
ual customs and ethnic traditions
give way to a united Christmas cele-
bratlon that, practiced In the United
States, Is uniquely American,

See recipes, Page 2.

Morels also flaver a fettucinl prl-
mavera, a {urkey entrec and a stru-
del appetizer, among other things.
Personally, we prefer the salad
where the morel taste is more prom-
inent than the primavera where the
taste is-overpowered, but no entree
with morels is a toss.

PRENTICE AND his staff incor-
porate many Michigan products into
thelr entrees — that Is the other half
of their theme, after all. Often that
means fresh fish, such as lake perch,
salmon and rainbow trout. And cher-
ries, such as the sundried cherries in-
corporated into thelr deliciously
sweel scones prepared by pastry
chef Andy McGrath. Or apples incor-
porated-Into salads, entrees and the
popular dessert of apple pie with ap-
ple caramel kee gream,

Everyihing we tried was delicious,
and all meals are reasonably priced
at $9.95 to $12.95 for dinners, ex-
cluding salads which are a Ia carte.
The lake perch was fresh, lightly
breaded, cooked perfecily and fla-
vored with a tasty walnut, apple-
cider cream sauce. This was a spe-
clal, hut even ordinary entrees on
the main menu have Interesting
treatments, such as the grilled tur-
key marinated In applejack and
herbs or the grilled chicken served
with black beans and plum chutney.

Salads, breads and appetizers are

In'a celebration of holiday festivity laced with
Mona Farhat of Livonia
proudly displays tonight's feast, To prepare the
food, Farhat draws upon Palestinian traditions
carried to the Uniled Stales years belore by
her parents. A Christian, she and her family al-

cultural heritage,

all unique and worthy of speclal
note. The lamb sausage with polenta
in a cream sauce with herbs is won-
derful — and far different from
most appetlzers you encounter.
- Equally different. are the “fancy
mashed potatoes” flavored with a
whitefish caviar. oo

Among the delicious salads is a
grilled duck salad with apples, wal-
nuts and Dijon ‘mustard dressing.
There is also a warm potato salad
with goat cheesc. Because the bread
basket Is spectacular, you could easl-
Iy make a pleasant meal of salad
and bread. We especially enjoyed the
herbed  brioches and the potato
bréad, Then again, the cherry scones
were great too.

Though Jocated in an office build-
ing, the restaurant has one of the
classier, more comfortable dining
rooms around. Diners .overlook a
lovely atriem where many of (he
herbs used by the restaurani are
grown. Beautiful blond wood tables
are spacjously placed, allowlng for a
little privacy and proving that “bis-
tro” doesn't have to be synonymous
with noise and too much “closcness.”

Details: Morcls, o Michigan Bis.
tro, 30100 Telepraph, Birming-
ham. 642-1094,

Hours: Lunch: 1 a.m. to 4 pom,;
dinner 5.11° p.m. Monday-Thurs-
doy; 5 pon. to midnight Friday-

dlp

Saturday. Closed Sundays, Reser-
vations accepivd for tunch uml
dinne
'h $6.95-510.85; Din.
12,95, a la curte salads

$3.9. swls with entree. AlL major
credit cards.

Value:.A very good deal, prices
are good for the meals of/('rul

Ruating: % %% %

GUY WARREN/staft photogtaoher

ways celebrate Christmas Eve with'a meal of
Sweel Knafli (held by Farhat) and (clockwise
from lett) lamb and rice siutfing, meat pies,
stutfed leg of lamb and hummus or chickpea

I»\/lushrAOOm dishes delicious at Morels

HATING GUIDE

* Average (lots of places with stmi-
lar quallty)

* % Good

* % % Very good

W & & & Excellent

Tk hk ok ok Lon!ls(w!l) superb — a
rare honor.

o .
TEPHEN GANTRAELL/#1af1 protographer

Che! Tim Cikra and meal featuring grilled fillet of salmon
served with a plum wine creme fraiche.




