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How could I reslst? When an
. ndvanced copy of “Mom and Pop
Udo's Favorite Old Country
Reclpes From Eastern Europe™
. (Copyright 1950 by Rita Udo,
$11.95) erossed my desk, J
couldn't walt to get a revlew
from a lady who stlll wears
. babushkas and housecoats, my
momma.
Granted, momma doesn’t
herald right from the old country
as do Mom and Pop Udo, but

there’s llitle doubt that she knows

her Holubkls from her Hagymas.
(For the unlnlated, that's stuffed
* cabbage from onlons.)

Dut before [ get to momma’s
comments, & llitle background on
1he Udo's and how this book came
to fruitlon, .

‘The book was written by Rlta
Udo, oldest daughter and one of
three Udo’s who were post-war
Immigrants from Ukraine and
tiungary. Mem and Pop Udo
camc 10 America tke olher
Immlgrants with hopes of
buiiding their dreams and llves In
the land of oppartunliy and
freedom, They now live in Canton
Townshlp.

‘The book began as a labor of
love for family members when
Rlta Udo, the author declded to
compile the elder Udo's favoriie
reclpes as'n famlly legacy. Mom's
reclpes, coupled with Pop's
stories, originated from & Ume
when people fought and struggled
for their lives and freedom. At a
time when folks lke the Udo’s did
not have much to share, sharing a
meal prepared with love and care
was Indeed a Joyous occaslon,

- One thing led to another and
before long, orders were conying
In trom neighbors and family
friends. Now in its second
printing, It's very evident the
recipes are nothlng short of *
“cooking from the heart.”

Not knowing the difference
between palacsintas and
paprikash, [ knew that therc is
only one person who would offer
construcilve criticlsm while .
cnjoylng the opportunlty to *cock
{from the hearl.” Sa armed with
three grocery bags stuffed with
plenic hams, kielbasas, pork butts
and potatoes, I spent an enjoyable
afternoon and evening with the
other woman Jn my life, my
momma, and a few Budwisers.

. By the way, dad was there 100,
but like momma says: “Your

- father will cat anything 1 put in
from of him — and likeit," so1
didn't expect much in criticlsm
{rom my family patriarch,

First off, momma commented

on the style of the book, ring
bound In heavy paper stock wlth
the picture of mom and pep on
the front holding a casserole.
“Looks llke It was made with

. the homemaker In mind,” was her |

first comment. She deflnitely
Tiked the fact that this cookbook
could be opencd flat and not held
down with a can of peas like most

* others. .

* The table of contents had
momma commenting on'the
“hominess".of the recipes. It was,
evident these recipes were “baslc
farc” that used everyday ltems In
nothing but thelr simplest ways, *
Moma questioned Lhe need for a
reclpe for “plenlc ham' that
utillzed just one Ingredlent; &
pienle ham,

‘The cooking directlons were
less than three lines yet the
reclpe took all of page nine.
Moinma sald it would have been
nlce to see a reclpe for plergol on
(ha rest of the page. .

When It came time to cook, we
prepared the chicken paprikash,

. pork roast and polatoes, mnshed
patato s0up, scalloped patatoes
and the angel wings, -

All of the reclpes met with the
approval of the cook and her -
maln taste tester, cspeclally. with
the mashed potato soup that . *
momma sald would be included .
in her atioe box {lle, For momma
to request a reclpe is the uIl!mnlc
accolade,

* The book it ts readily nvallnhl:
in Its second printing at Kitchen
Glamor, Borders, Walden)

hind the Little Professor book

: l(nm

! Seerecipes inside.

1591 Santa Rlta
120 Chardonnay
(lott) and 1983
Sanla Rita 120

Sauvignon aro |

Chilean wino
solections of
tho wook. Wine

JERAY ZOLYNSKY
staft photogeaphior

Patricia Villarruel of Livonla prepared Lhis
plaiter of hearty Soulh American food cen--

By Arlano Funke
spocial welter

+ Patricia Villarruel of Llvonia has a
husy, fulfilting 1lfe as a wife, mother
- and volunteer.

But she is determined to keep her
ties to her native Colombia, where she
speat her first slx years before her
family moved to the United States.

Villarruel recalls the warm, sunny
climate of Bogata, Colombia's capital,
and hearty meals centered around rice
and beans, tasty meat turnovers called

tamales, and cheese fllled cornmcal dumpungs Iter fa-

beans.

“Many countries
use the same
staples, but

they are prepared
differently - with
“different spices.”

= Patricia Villarrue! -

LS.

vorite rage was rich,

“IT'S A source of my own identify,” said 32-year-old
Villarruel, who has a 7-year-old son and a daughter, 5.

“I'm proud to pass that along Lo my children,” she said.

Marla Castro, a Livonta pharmaclst, was born in Peru,
near the Paclfic Ocean, where fresh seafood Is plentlful. .

Castro Is especlally fond of the poputar South Ameri-
can dish called ceviche, It consists n( chunks of raw
seafood marlnated in lime julce and spi

It has to be fresh fish,” said Czslro, 54 “Ltried to do'lt
once with frozen, and It was awful.”

Scuth American culslne reflccts lhe cultural melting
pat of the reglon, according to Peruvian-born Fellpe Ro-

- Jas-Lombardl. He i3 a° In New York ‘and

author of “The Art of South Amerjcan Cooking.” Harper-
Colllns Puhushnrs(szs hardcover; $12.95 p:pcrhnck).

' THE NATIVE Indian peoples of South Amcrica cultl-
vated the potato, tomate, chlll. pepper and ‘corn, so im-
pertant (o local diet. Later arslvals from Spaln, Portugat,
Africa and Rtaly also left thelr culinary marks,

. “The food preferences arc according to.the reglon,”
Castro said.
Last fall, Jim and Mary Lark proprlolors or the Lark
in-West

h:ubccun cooking style. N
“They are a Jot of fun,” uld Jim Lark, who vlslled

Brazll several years ago, "Different barbecued meats are

.served on a sword.”

The speclal meat, served on two nights, included two
kinds of sausage, shrimp, beef tenderioin, spareribs and
boneless pork loin. The meats were prepared on a barbe-

_cue grill.
Rounding out the mcal were rice, black bc:m.l and co-

conut ice cream.

South American wines alse are galnlng notice. Dzr]cnc‘
- Levinson, a cullnary arts Instructor at Onkland Commu-

nity. College, sampled ‘Chilean wines at a recent wine:

“tasting.

In Colombia, and frult were pure dally
at a local farmers’ market, sald Villarruel.

Cabernet
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Thile can be explnlncd In part, by ; surge

JIM4 JAGOFELD/statl pnatagrapher

tered around rice, a frled egg, pork and kidney

“EVERYTHING WAS prepared fresh,” she said.

Dictary staples Include yuca — a rool vegetable simi-
tar to potate — rice and beans.

Severn) varieties of potato are featured in soups “and
side dishes. Plantain, a frult umch resembles banana, is
sliced and fried or baked.

Arepa Is a dumpling made of corn flour, filled with
maozzarella cheese and {rled on a griddie. *

Villarrue), a former substance abuse counselof, notes *
that Latino foods aren't ldentical, For example, her hus.
band Art, an engincer, was born in Mexico. Many of the
foods he was accustomed to were different. ¢

“Many counteles use the same staples, but they are
pu-parcd dll{erently — with different spices.” Vl]lurrucl

Vlllarmels recipe for papas churrcadas consists of
small red potatocs, sicamed, then covered with a cheese
sauce, enrlched with sautced choppul green onions and
tomatoes.

She makes her speclal hot” chacul:llc by. cooking milk
until It Is foamy, then adding chunks of cinnamon-infused
chocolate and whisking untit blended. . .

Maria Castro and her- husband, [’cdro‘ came o the
Unlted States in the 1960s. Pedro is employed Ly Sears

. Rocbuck in Livonta, The couple, who have three grown

children, visit Peru every twa years (o see relatives.

According to castro, almost, any kind of {resh. high-
quallty seafood can be used for ceviche. The fish is mari-
nated in fresh lime Jutce, enlivened ullh onion, hot pepper
and splees,

Both Cnsuro and Villarruel belong to a social and ]lhl
lanthropic group called Latinos de Livonia. The groups has
members orlginally from Mexico, Colombia, Spain, Beliv-
Ja, Argentina and Peru. Dues are $25 per year per family,
For more informatlon, write: Latino delivonia, 0. Box

530292, Livonia, Mich. 48153.

Sce recipes inside.
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-'m Santa A 120 Saurgnon Blanc-$6.

GriLEAN SauviGHOK Btancs

Winc consumers benefit from

* competition among world wine

peoducers. Thls Is true especlally for the
medium-to-low-priced segment oI the
Amerlcan wine markel.

New to the fray are the wlnu of South
Amerlca, princlpally Chile. Quality
Chllean wines that have been breaking
sales records in other parts of the country
are barely recognized In Michigan,

Chlle, the long narrow couniry on the
Paclfic coast of South America, ls N
sandwiched between the'ocean on.the
west and the Andes Mountains on the .

- cast. Chile has 270,000 acres of vincyards,

90,000 of which grow grnpu for prtmlum‘

wlnts

’l'llE BEST reglons far wlncgmwlng

. are 150 miles south of Chlle’s capltal

Santiago, Reglany to Jook for on a wine
label are Aconcagua River, Malpo River
Valley, Lontue, Maule and Curico.

Recent In the wines of

Banc-$5
's Chateau Lafite Bl
Rothschlld, Callfornia’s Franclscan Soucatens Sausgon Blanc $7
Vineyards and Spain's Bodegas Torres | C HARDONKHNAY
have cach mado sizcable efforts tomove .1, gy g3a Rea 120 Chardonnay $6

Chlle's wines'beyond value-priced, easy
drinking varictals, With this interest and
invesiment, there’s a lot more rlght than
wrong In wines from Chile.

Chile's sall 18 good: the water from the
Andes ls pure; the heat Is never excesslve;
and duc ta the exceptienal climate, vine

* dlscase Is almost non-existent. However,

1ow productlon cost is the principal
reason for Iorclgn hwcslmm(

PREMIUM VINEVARDS. which may
reach $80,000 per acre In Callfornin and’
up to one million dollars per acre In

France, cost $4,000 per acre In Chile, Tbe .
" labor force Is experlenced and less &
“expensive, Phylloxera, a vine louse that
--devastated the vineyards of Eurape In the

Iate nineteenth canlury Is ntucnl Thl.s

+'90 Santa Fiea Medala Real Chardon-
nay.$11.75

. Ciiean RED VineEs

80 Mguel Totres Cabernet Sauvgnon $6.75
» 85 Concha y Toro Cabetnet Sauvignon-$G 50

FuavorruL Reos
83 Cousino: Mac\l Reserva Cabernet
Sauvignon S|
«'83 Sanka Mnnm Cabumel Sauvignon $7.40
+'82 Sarea Caroina Rescrva Cabemet -
Sauvignon $10 .
+'89 Santy Aiga 120 Cabernal Sauvignon 36
«"89 Santa A 120 Mettot $G

L{eB3Saa manmm Cabemet

Saugron 39

+88 Santa Ria Mod.)h Real Cabernct
Sauvignon $11.75

86 Concha y Toro CabametMeriol- H 75

Pleass lurn 1o Pago 2

+8 Undwriaga Cabes




