"

Che Obseruer & Eccentric? Newspapers

. Ethel Simmons P S N et EEN e

.

chef Larry
Janes

Muffins
pick up
morning

" My idea of brcak(ast is usually
. acup of coffee. When I feel the

need 1o be healthy, I down a glass
of ;mcc When I'm “with the
Ruys™ and this usually meanson a
fishing trip, bring on the cggs
over medium, hask browns,
bacoen, crisp and dry whole wheat
toast,

When I'm constipated, it's a big
bowl of Grape Nuls. But when
I'min the mood to create, nothing
satisfies the morning taste buds
like a batch of homemade
mutfins.

Even the airlines and Dunkin’
Donuls are getting into the
muffin swing of things.
Gargantuan blueberry muffins
with a streusel top adorn just
about every doughnut shop shelf
while thetr hockey-puck-hard
causins do their best at bringing
on gut aches on red-cye flights.

Talk to just about anyone about
muffins and you are likely to
receive an carful on what they
think makes the best mutfin.
Momma has been on an All-Bran
kick ever since she discovered
that bran was good for you, even
if it is coupled with two cups of
white granulated sugar.

GRANDMA LORY will always
be remembered for making caké
muffins that would give Betty
Crocker a run for her money with
her boxed cupeakes. These never
nevded frosting, although when
we warnted to be decadent, a box
of Jiffy chocolate frosting always
stited the bill. If Grandma Lory
knew this, she would probably
rotl over in her grave. -

Contrary to popular belicf,
mullins need not be stuffed with
$2.99-a-cup blueberries or
incculated with bran. Cinnamon
and ralsins add a morning/
brunch feel while snack muffins
could be made with a mixture of
auls, currants and ather fruit.
Plain muffins usually have the
shortest life span and shauld be
caten immediately after baking

Mullins with fruils and
vegelables and those made with
oil stay moist langer. Keep them
ouLuf the refrigerator as they
will quickly dry out. Muffins
freeze extremely well, especially
when placed in a plastic bag and
frozen. They are best reheated,
wrapped in {oil in a hot oven for
15 miniites ot so. Micrawaving
will toughen llmm and should be
used solely s

The only prnblvm 1
starting the morning with {resh-
baked muffing 1s that you have to
sit around and drink coffee for 30
minutes while they bake, This, of
course, is in addition tu the sink
fuli of dirty dishes that usuall
acenmpany the recipe. One
1o make muffins in a burry is to
freeze the batter unbaked and
bake frozen just before serving

Sunply spoon muffin batter
into muffin pans hined with foil-
type cupeake liners. Freeze,
un od, untif solid (this
usually takes 8-10 hours)
Remove muifins from the pan
ang package airtight in foil or
plistic bags. Label and date and
freeze for up to two months

TO BAKE. do nol thaw. Return
mtfing to their prepared
<acupeake pans and bakeal 375
degrees until they test done,
wbout 30-05 minutes.
Muffins are quick bread battors
. and really are best when baked
trght after mixing. 1n addition to
freezing. which works well. you © -
also can whip up (he batter the
night before and simply omit the
eRps While the eoffee is brewang:,
tahe the hatter that was
previoidy blended and well-
covered 16 the refrigerstor and
suply beat in the eggs. Prepare
as usual

AS £ar as most muflin recipes
are concerned, the only thing you
want to watch out for is

. overbeating. Muifins should have
# breaditke texture but when
overbealen will have tunnels
canused by the cartion dioxide and
preaked tops

| " Homemade
_ | - .. . soups chase
| | winter chills

By Ethet slmmon-
“stalt writer  *

. ' E WINTER SOUP PARTY
brighteas up February at

the Obstr\er & Eccentric

each year, eryonc in the
Y Livonia newsroom brings something
i

for 1he party, which is highlighted by
an assortment  of dcliclous. hot
soups

All morning the soups lhat have
been :prepared “the night before
simmer in crockpots, hinting at the
noon meal. One large table is spread
_with salads, homemade and store-
bought breads of all inds, and other
food to accompany the soups.

On znother table go the soft
drinks. along with the desserts. When
iU's time to eat. the staffers serve
themselves. butfet-style. Usually ev-
eryone samples more than one soup,
so'bowls or mugs may be only half-
filled. Going back 1o the table sever-
al times js expected

1t's always a pleasure to see what
the soups will be. There's a sign-up’
sheet, and those who choose to bring
soup generally try 1o pick one differ-
ent fmm the others.

THIS YEAR, one cook again made

°r favarite healthy and hearty
black bean soup, which 1s always
popular with ‘staffers. Another cool
made & minestrone soup she enjo
taken from a recipe tn a \cge(anan
cookbook

Ancasy-to-make “corn chowder,
from a cookbook of mucrowave re-
cipes, was tried for the first time by
another cook. One cook said his re-
cipe for potato soup also was a first-
ume effort, but he changed the re-

€ipe, as he always does.

In years past, the soup party was
mure of a soup-only e¢ffort. Those
who dldn't bring soup brought bread,
and there was.usually a salad and
maybe a dessert or two. But cach
year, the fare has become more var-
ied. The number of desserts seems to
be on the rise, dod this year a half
dozen includtd everything from no-
bake cheesecake to chocolate pound
cake.

There are still many cold days
ahead Perhaps a soup party would
be a way for you and your co-work-
ets. ot family and fricnds to share a
warnung meal. You . could even
muke an interesting weekgnd fanuly
I by having members of the
ld make soups at their lei-
. put all the soups into the fridge
or freezer, then brng them out for
sampling at the same time

Taret GRAVE

See recipes, Page 28

Coney Islands are Keros family tradition

this vne at here
Besserts inclading the famous

Tim Keros with
Greek salad

By Anne R, Lohmann
special writer

three Keros brathers -- Van, Tim
itnd Bifl (newphiews of Gus and Bill)

To some they are franks, others
WCINCTS, some sausages and for most
liot dogs But for metropolitan
Detentters they are coney tslands

This Detratt-area phenomenon
was the brinelisld of Greek
mmggrants Gus and Bl Keros, who
after visiung Coney Island
amusement park in New York,
recagmized endless possibilities for
s Lasty and interestingly shaped
blend of meat
| They left the mustard, chiminated
w Yorks (Livored soipekraut.
‘5'4’511 ¢ ehli and
chrnistened it with the name of the
place which mspired it They apencd
the Coney
Islunds downtown The doors were
open 24 haurs o day, and people
frequented the restaurant around the
clock, imeluding befure and after
games, theater or Lamily ontings

That was 80 years aga Sinee then,
coney islands Kave become as mueh
it part of Detroits restaurant
food burgers b

K Bsland, how
established i 1968, which ma ul\
el serves the Cadillae of cuney:
Thus has become popular knowledge,
so much so that many visiing

celebrities, former Detroiters and
aut-of-towners alike, are known to
wail i their cars wlale their
chauffeurs come i o pick up an
arder of coneys

A FAMILY BUSINESS run by

Rerhy's boasts 11 restavrants
throughout Southeastern Michigan,
with many located in area matls
They opened their first store at Tel-
Twelve.1in 1968 The business took
off it unexpected ways, and 1he rest
" says Tim

many patrons don‘t know 1
es quality its
number one priazsty. Consequently,
many of the tems served in the
stiurants are custom made. “We
ergatst the recipe for our hot dog.
which we manufacture,” says Keros
The chili, which is sold wholesale to
s, and Greek salad
immumm rec)
which H\l) produce as well Amnlh
the Detroit Chili Co., the factory
whicl manufactures the chili, is
owned and operated by the Keros as
well

The only tlesm they market 1o the
public ts the distinetive dressing,
uded on several Kerby's meau items
besides the Greek salads. “The truth
18 weare notin the dressing
manvlactueing business, but as a
courtesy to our customers who kept
asking to buy dressing to take home,
we slarted to boltle and sell the
dressing at our cestaurants,” says
Keros A 16-aunce squeeze botile
sells for $1 75 and can be purchased
atall Kerby locations

The menu has grown, especially in
recenl years with a health-mindst
public asking for a wider variety of

and their
bottled Greek
dressing, at
Kerby's Koney
Istand in
Farmington
Hitls.

menusclections “When we started
aut the oplions were kon
Cohe ami chihoin a bawl,
Keros

ek salads, soaps,
chicken sandwiches, v a
stulfed pitas, as well as the
papular yeros, are some of the e
Krowing 1o populanty Yeras,
referred to by others as gyros, are

[T,

prepared by broiling spectally
prepared ground lamb and boef on a
vertical rotiserrie

ALMOST ALL the fat drips off the
neat, which 1< then shaved ani
svrved with vogurt-cucnmber
dressng i a pocketless pita. Keras
poiits out, “without the proper
apupment, esen my wife, one of the
best Greek covks 1 know, can’t make

Sandders’ hut fudge sundae. another
Detrwit Lavnrite
uatems for Ko
© housed n formner ice
mopariurs Greck desserts
wetuding baklavs and nice pudding
alsrare avanlable
Catening s another facet of the

[RUTE md i

n l)«'lruu s W

-rs of an offiee complex held a
terantappreciation day.” Keros
says beaming

JResudes bewmg original and
distinciive 1n their taste, Kerby's
hopeys are umgue in their spelling

My uncle coined the term “eoney
land,” but everyone began using it
We wanted people to Anuw thal our
haneys were different from all the
restsewe recreated the spelling to
eanvey the message,” Keros
vaplains.

The third generation has jomed
the Kerhy team with many cousing
already triming and waiting \n the
wings to further the siceess of this
krowing famuly business Will we be
seeing Rerby's coneys and chili m
supermatkels in the acar fulure?
“We don't have any immediate
pl. but one thing,

never.
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eas which has been
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['ve learned 1n this business is never !




