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Eatlng well meant eating rich in the nlfty '50s

. Continued from Page 1

When we contacted Heldl at her
Rochester home, as the perfect host-
ess for a '50s retro seducer’s meal
for Valentine's Day, it was becoming
clearly evldent why cookbooks lllu.-
“The American Gourmet” by Jane
and Michael Stern, (Harper Collins,

$25) are garnering kudos by nllnrlng .
deluxe - delights, .

classlc reclpes,
flamboyant favorites and swnniy
company food from the *50s and '60s,
Mcdlus to say, Heldl loved the

TKE COOKBDOK done up in plnk
and turquolse of course, says "

Ing rich was once cqua(cd with c:ll~ '

Ing well"

The recipes are nnl for the heart
healthy set, but as James Beard once.

sald “A gourmet who counts calorles
Is like a lady (nc) ol the nlghl who
tooks at her watch.

Filled with such’ dcllcnclu a5’ Miss

Lesllcs Checkerboard Sandwiches,
Julia Chil!'s Poulet Roti and Beard's
Famous' Onion’ Rings, Graham
Kerr's (also known as The Galloplng
Gourmet) Fillet of Fish Macadamia,
the book explores '50s and '80s cui-
sine and brings back vintage memo-

-ries .of Chop-o-matles, Juleerators

and chafing dishes.

Ah, those were the days. But
would the reeipes make it on a table
set with Frank Wright chlna and
Howdy Doody Spoons? Are pink and
black Lazy Susans and palm tree
napkin holders consldcred sedue-
lvc

PROCLAIMING TO be “more
goofy than romantic"”. Heidi
promised ‘to. choose a few of her
faves -from. the book, and from
“Cooklng In the Nude, ‘Quickles’ ** by
Debbie'and Stephen Cornwell, (Well-
ton Books). She promised the selece
1lons would reck of "Eleganza”

More on what she dld and how she

CIaSS|c dlshes mix-

romance

Sfront.

SEDUCER'S POTATOES
DAUPHINOISE
"Rich, yes,” wrote Helen Gurley
Brown, “but Just this once, could you
forget how fat you're getting?”

4 medium slze thick skinned pota-

1 teaspoon salt
1 teaspoon fresh ground pcppct
3¢ cup sealded cream
1 garlic clove, cut In half

3 tablespoons butter
b cap lhrtdded Gruyere cheese
milk

Peel the potatoes and slice them
in rounds % Inch thick. Place them
in a bowk. Sprinkle on salt and peps
per and pour |n cream. Toss lightly,
taking care not to break the pota-
tocs,

Prcheat oven to 400 degrees. Rub
an 8-inch baking dlsh about 2 inches

decp with the cut sldes of the garlic .

clove. Usc | tablespoon of the butter
* to generously grease the baking dish,

With a slotted spoon, transfer half
the potatoes to-the prepared -dlsh.
Dot with 1 tahlespoon of butier.
Sprinkle with half the cheese. Add
remaining’ potatocs. Dot them wlih
remalnlng butter and sprinkte with
remalning cheese, Pour the seasoned
cream over the potatoes and if nec-
cssary, add just cnough milk to bare-
1y cover. Bake 40-45 minutes or untll
potatoes have absorbed the milk and
are tender, .

(From “The American Gour-
met” by Jane and Michael Stern,
Haper Collins Publishers, copy-
right 1991, $25)

NAKED CHEF'S CARROTS

The prelude to the recipe was’

rather erotic and malnly unprintable
{from a young Catholle boys upbrlng

. ing, so I you want the prelude, you'il
have to buy “The American Gour-
met."

1 pound carrots, scrobbed clean and
aliced into % Inch discs

3 tnblespoans butter

2 teaspoons brown sugar’

%% cup brandy

Boll camu until barely tender,
about 10 minutes. Drain. Silr in but-
ter and hrowa sugar, mixlng to coat
the carrots. Place in a flameproof
serving -dish. Heat the brandy and
pour over the carrois, and Ignlte.
Saute 15-20 seconds, tossing to extin-
Rulsh the flames. [

CLASSIC FLAMING
BAKED ALASKA

“A breathtakng spectacie that Is
surprisingly . casy to prcp:n-c
Heldl Lichtenstein

1 half galfon brick of lce cream, uy
fiavor
1 paundcake (12-16 ounces)
4 egg whites, at room lempeu(nre
plnzh salt
Y eup confectloners sugar (powd-
“ ered sugar)

2 tablespoons. high-proof ram or

otber flammable liquor

. LUST AT FIRST BITE
Step One:
2 baned, skinned chlcken breasts
salt and pepper to tasle
Cover chicken with wax paper and

flatten breasts with mallet. Season .

inside and out with salt and peppcr.
Step Two:
1 medinm rlpe basana, mnhed
h €Op ‘Ofange curacao or Grand
Marnker
1% teaspoons lemon Julce
Y4 cup dark corn syrup
% teaspoon salt
Mix all ingredients togeu-cr and
s@! aslde.
Step Three .
% cup butter
% cup chopped wllxmu
2 tablespoons ralsins
% teaspoon salt
% teaspoor pepper
% cop soft bread erumbs
Melt  butter.
Ingredients and tosy to blend. Stuff

1

See rcia(td story on Taste .

Add remalnlng

nostalg:a

chicken brcasu with mixtufe and.
place In au'gratin dishes. Pour half
of banana mixture over. chicken and
bake_at 350 degrees for 25-30 min- |

*. utes, bastlng once.

Step Fours
%4 banana, sliced

Top breasts with sliced bananas
and spoon sauce over. Return to °
oven for 23 minutes and serve.

{(From Cooking in the Nude.
“Quickies’) £30 minutes) by Deb-
bie and Stephen ('nmu'cﬂ Well-
ton Haoks

¢#*t

did will follow, like the roving be-
jewelled cat cloek cyes and rhine-
stone studded swinging tail that I re-
member {rom lite in Wyandotte.

On o slightly moro resiralned
note, John-and MaryBeth. Hobson
who both claim to be crulsing near
50 years of age remember the '50s
and "60s'and how entertalning meant
a Rarris Tweed sult for the guys, a
shirt-walst dress, real nylons, heels
and pearls for the lady, and always
at least one or two ather couples.

The table would be set with a flo-

-ral or lace cloth, the carller part of

the day spent polishing silver and |
making sure the nelghborhood butch.
¢r removed most of ‘the fat for the
Beef Stroganolf,

BOTI JONN and MaryBeth were

ralsed in Detrolt, but now tive:in
Redford. They vividiy remember the
doys of visiting Trader Vic's and
flaming shish-kebobs, the Top of the
Ponch and the Nlag:n-n Falls Tread-
way Inns’ famed Duck a V'orange.
Belng avld dincrs, the HHobson’s re-
ally cnjoyed "The American Gour
met's"” chapter on Gourmet Restau-
rants; Suave, Snob and Stob. Whlle
they frequently entertained at home,
many a seducer’s meal was had
from the likes of Larco’s, Litile Har-

ty's and The Old Place, all of which *

have gone the route of the Baked
Alaska, Steak Tartar and 007's Po-
tent  Martinl, all of which' are
highlighted In the book. !

BUT BACK to eur featured guest,
Heidi Lichtenstein. Anyone who's
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ever been In Cinderella’s Altic and
met Heldl must know that there's at-
most something Viclortan about this
lady, My visit to the shop found
clolhcs lh:u wcrn yery elegant and

Ileldi hcrscll uys that the quality
of Ilfe in the '50s was belter, and it
was an ebulllenl und ambitious era
that saw a grand transformation In
Amerlcan gastropomy.

Yes, the lable was replete with
Borls and Natasha napkins and the
water glasses were vintage Hopa-
long Cassidy collectibles, but the
food was prepared with love,

The Presio clectric sklltet per--
formed like It did 40 yeary ago with
a .rendition of . Seducer's Potatoes
that the.seductress prepared for her

main squeeze, Mike “Boss’ Hoss™
Miller of the nationally rcnnwncd
“Goober and the Peas™ band.
The.monkeywood bowls brimmed
with Aphrodislacal Artlchokes, while
the Roper range simmered Naked
Chef's Carrots. The maln course,
Love -at- First Dite, a recipe that
would make any modern-day chef
cringe, featured chicken, Karo Syrup

ang bananas.

- HEIDI SAYS Mike. went back for
seconds on the chicken while she nib-.
bled through the night on the
Seducer’s Potatoes, Yes, it was a
pre-Valentines meal Heidi will never
forget; but then: agaln,- emulating
someone like June Cleaver was casy,
but llke the Lady of Charm at WXYZ

used to say, “A lady never tells”
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lways Avatlable

PHONE 476-0974

3 LBS. for

1,00,

Save 50° Ib.

Fryer

Leg Quarters |

q

10 Ib. Bag

Quantitf Rig}its Reserved
Michigan All Purpose )

Potatoes
U.S. #1
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. - Fame .
Ice Cream
3 for

5,00

1/> Gallon Cartons
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Under 10 Ibs.. 1.99 1b. €
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1049 b,

Ib. Bag

Save 50° Ib. .
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oranges 2:00
Fresh « Green

Cabbage

Dozen Bag 's,
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Holly Farms

Pick O Chick
*1.00..

Save 40 1b.

1GA Tablerite
BONELESS

Chuck
Roasts

*1.59

English ' '51 89
i 1.

Cut Roast
Save 40° 1b.

-Oscar Mayer
1 Lb. Sliced’

Bacon

*2,00..

Save $1.49 Ib.

Oscar Mayer
4.5 oz.

‘Lunchables

*1.00,.. |

Hillshire Farms

Smoked Sausage

-or -

Smoked Kielbasa

*2, OOH,

IGA Tablerite
BONELESS

Stewing
Beef

*2.00 ..

*1

3 Ibs$ 1 00
for °
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