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INSIDE:
Sweet corn recipes, 2B
Enjoy a Taste of Michigan, 2B

Tasve Bups

Summer the season
to be sweet on corn

Mention ime cocking and i dintely

you conjure up thoughta about corn. Plump, juicy
wweet corn, dripping with butter, Whether it be
stenmed, boiled or grilled, com is one of the delights
of the summer scanon.

Com s indigenoua to America. When it comen to
culinary heritage, corn belongs right up there next to
old glory. During the 13th century in southwestern
United States and in Mexico, corn or maize meant
life itself, and the cultivation of corn woas an act of
worhip. From birth through death, the economic, wo-
cin) and religious nctivities of the Hopi Indians of
Arizona were bound to the growing of corn, No chlld
could be born with security and susvived the firss 20
hazsrdous days of life without corn, Far this reason, o
apecial ear of corn was dedicated ta each newborn
brby oy ita “corn mother”

No one In Europe knew about corn untit Calumbus
sailed to America in 1492, On Nov. 5, 1492, two Span.
inrds whom Columbus dispatched to explore the in-
tezior of Cuba returned with a teport of “a ort of
krain called maize which is very well tasted when
boiled, roasted ar made into o porridge.”

Explorer's discovery

Later explorers to the new world found corn being
grown by the Indians in all pasts of America, from
Canado to Chilk. The Indians grew all the main typea
of corn that rare rafsed today, They prized corn with
colozful kernels — red, blue, pink and black or with
Lands, stripes or spots. The kernela ranged in size
from as small as groin of wheat to as large as a quar-
ter. The Indians frequently used corn patters to de-
corate pottery, aculpture, and other works of art.

‘The colaniats used carn as money; with it, they
paid their cent, taxes ond debts. They even traded
corn fur marrioge licenses. In many settlements, corn
kept people from ntarving in difficults times.

Although corn Is grown throughout the United
States, the greatest production is In an area of the
Midwest called the “corn belt,” consiatixg of the sev-
en states of lllincia, lowa, Indiana, Kansas, Miss.
ouri, Nebraska and Ohio. This year, almost 5 billion
hushels will be grown in this aren alone.

Corn products

1f this sounds Jike more corn then one could han-
dle, figure that of the 94 assorted nupermarket itemn
thut go into most grocery carts, over a quorter contain
one or more Ing frum the corn ing in-
dustry. Nut to mention the corn derived feed Ingred-
ienta that ore so Important to our animal economy.
Add to that the fact that many Industrial products
ranging from cast metals to automobile tires depend
on the use of apecially desigmed com starches.

‘The Janes Gang Is a feequent user of corn and ita
products. A week doean't slide by without utilizing
curn meal, canned or frozen corn, comn syrup, corn
flakes, cotnstarch or corn ail ln our culinary regime.
In rddition, corn {n used as the major fermenting
ingredient when processing whisky,

Corny memorles

With summer winding down nnd corn prices dwin-
dling na local marketa reap locally grown products,
you'il be seeing corn aoon at the famlliar dollne per
dozen price, At thoae prices, it would behoove the
price watching cook te take advantage of this pricing
boom and to “put some up” whether it be canned o
fruzen to enjoy throughout the upcaming winter
months, Don't forget to use those huaka and cobs In
the compost heap!

Growing up In Wyandotte, corn was a frequent
staple in the Janes Gang household. Momma utilized
corn in everything from aimple alde dishen to hearty
woupa. One of the dishics that la mast memorable was
her stewing muskzat in corn in the old Nesco roaster
for dad. Although un kids novee were interesied in
sampling It, the corned muskeat was usually sup-
planted with hat dogs. The family cottage was right
off Pointe Pelee and I can remember taking walks
Detween swima to local farmera right down the the
rond who grow and ol freah corn to the Heinz facto-
ty in Leamington.

I would hand tho weathered farmer a dolinr bill
ond with “sis” and a grocer bag in tow, we would
venture inta the fieldn where the corn was twice an
tall as us and fill tho bag in minutes with fresh corn
on the cob.

Dinner that night wan comn In its true and almple
form, dripping with alcomargatine. Ah, those were
the days!

Don't allow aummer to alip paat your kitchen with-
out enjoying the great taste of corn,

See recipes inside.
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Michigan sampler: Made with pride, Michigan’s small food producers make their [;l!yducts in small batches
using only the freshest ingredients. Here is a sampling of food products made by companies who belong to
the newly formed Michigan Specialty Food Manufacturer's Association. Products compliments of Mer-

chant of Vino, Birmingham

BY KEELY WYGONIK
STALF WRITER

In the Houlibon's Culinary Tradl-
tions Ltd. kitchen, Caroline watches her
mam Elslne like an eagle. Elaine cooks
tlke her Italian mother did, with her
honds and eyes.

Not a problem If you're cooking for
one, but o big onc If you're cooking for
the masses,

“We're standardizing all our recipes,”
sald Elnine Houlihan of Bloomfield
Hills who started Houlihan's Culinary
‘Traditions Lul about 2'4 years ago.
Huulihan's, besed in Aubum Hills,
makes preserves, applesauce, pasta, to-
mato pasta sauces and olive ofl pasta
souces, The Ttalisn gourmet products
are under the name Elena’s.

When they were making a new line of
Elena’s olive ol pasto sauces with fresh
herba, Caroline atopped her mom te
weigh ingredients, so If push came to

shove, she could get the orders out on  empls

2y ucts. “We're giving

and starting up everyday. Houlihan's
w 10 people. Caroline, a graduate

Made with

PRIDE

Made in

MICHIGAN

Made by families like yours, Michigan specialty food
manufacturers like Elaine Houlihan of Bloomfie
Hills, are gaining a reputation for outstanding prod-
the country the absolutely best
quality,” she sald. “We don’t know any different.”

i must be in buai.
ness ot least six months and have six
alennl te. Memb

paya, pincapple, monge, bonana chips, -
cohsews nnd Brazil nuts ta the preser-
vation of rain foresta.

Celinrose Varner (Celin's Sweets) be-
gan inaking pizzerelles (an Madlon cook-
ie) 10 yenrs ngo when her mother-in-faw
gave her a plzzelle maker. Now her
daughter, son, and husband help her
make 10,000 plzzelles o week.

Jack and Kristin Trabue of Word of
Mouth Foods in Plymouth devcloped
their businesn from their small butcher
shop in Plymouth. They began to scil
their pasta sauce in the shap, and cus-
tomers bought it, and told their friends
to do the seme. The company alxo
makes barbecue rauce and sensonings.

Judy McKonne! of Wenchwork, Ltl,
makes Jezebel Souce, a saweet hot sauce,
hat dill mustard, natural herbal vine-
gam, herbat blend and mulling splces.

First couslns Jacqui Riclley and Gail
Jacob started moking tea breads for
Jackle's husband at Mark Ridley's
Comedy Castle. Soon a wholesale buai.

time. of Mi

State L

y, Is her

is  neas developed. In 1990, they bought a

The time came. Mom had to fly to
New York uncxpectedly when her
mother became ill. Caroline and her
siblings who help out et the family
buslneas, made the sauce and got the
orders out.

‘This kind of attention to detail, qual-
ity, and carng meke Michigan food
products special.

“Most of us are {family owned bunl-
nesses,” aajd Elalne Houlihan, “Ve're
giving the country the beat

mother's zsaistant and takes care of
matketing. Her atater Jill, who earnced &
bachelor's degree in finance, and now
attends Detroit Collcge of Law, takes
care of the books, Her brother John who
will be ling Oskland 1 in

$125 a year. For memberahip informa-
tion, call Michele Marshall of Mucky
Duck Mustard Company at (313) G83-

Many of the people who started these

the fall to study edueation, helps cut in
the summer. -

Last year, Elaine Houliban started
the Ity Food Manuf
turer'a Asrociation to promote and help

P inlty fo

quality. We dan't know any different.”
Businesses like theirs are growing

of ap ooda in
Michigan.
To be eligible for membership in the

did #o with encouragement
from family and friecnds who raved
about their products. Besides Houl-
ihan's here are the ather charter mem-

5.
Michaclene Hearns makes gourmet
granala. She's it a portion of

retait muffin shop and developed muf-
fin chips, available in six flavors, and

diatributed acrass the United States.
Michele Marshall of the increaxingly
famous Mucky Duck Mustard Co. in
Franklin uses n family recipe to make
Mucky Duck Munstard. She recently
published a cookbook with 150 recipen,
With the exception of the first chapter
of all chocolate desserta, cach dish is
made with Mucky Duck Mustazd. The
Table at Merch of

the profita from her Rain Forest
Getherings, 8 granola mnde with pa-

Vino in Birmingham and Troy.

See recipes inxide.

Innovative wineries toast of our state

Selectlons;

<L Mawby Bianc e
Blanca $15

8951 Man
Crambourcin $41

* 91 Good Karber

Prol

Focus on Wing

Vineyards
Gris$12
+91 Leslansu Celary.

Eteanor & Rav HeaLp

Jt's not status quo In Michigsn’a most progreasive
and innovative wineries. Even the natlonal preas rec.
ognizes this. Earlier this year, “The Wine Spectator,”
America’s most widely-read wine periodical, men.
tioned St. Jullan Wine Company as one of the beat
wineries outside California In an article discunsing
winc acrass Amesica.

Singled out for special mention were St. Julian's
1990 Barrel-Fermented Chardonnay ($14), 1989
Chambourcin ($10.75) and Soleen Cream Sherry
($13.80). Barecl-fermented chardonnay is n new wine
for St. Julinn anil the 1991 availablo now is in very
limlted supply,

Solera Cream Sheery from St. Julian was cited in
“USA Today" s one of the best tastes of the reglon
and one of the beat wines made in the United Staten.
Since lts debut in 1075, thia sherry has gamescd 28
goldd medaln and Lrought & natfonal reputatlon to the
wincry,

“I'm conservative,” St. Jullan’s Preaident David
Braganini sail). “When I was a littlo kid, I wasn't the
first one to jump Into the water. Tho American palate
is geared to a more sophisticated atyle of chardonnay,

In our opinion, the best sparkling wine in the state
is produced by Larry Mawby at L. Mawby Wineey In ;
Suttens Bay. The 1986 Bien de Village (330), a spatl. -
ing blend of 70 percent pinot noir and 30 percent pinot «
grin in a claasically produced rendition with toasty and
yeasty nutes over chersy-like fruit. It's creamy and
delicious with alf the style and elegance of a rich
French champagne. -

A bargain at $15 is Blanc de Blanca, the other buba:
bly fram Mawby. Produced for 52 percent seyval, 37,
pereent vignoles and 1t pereent chardonnay, it's light
er and ctiaper thon the Bien de Village. In a blind;
tasting of world-class Blanc de Blanes, this wine
would show at the top,

Mawby's innovations are showcased in his 1991 Pi.
not Gris ($10.20) from 100 percent estate-grown
Krapes. Also 100 percent barrel fermented, this wine
was aged un the lees for added complexity. It is in
limited production and representa the very best in
Michigan winemaking.

Doug Welsch, winemaker for his famlily’s Fenn Val.
fey Vineyards in Fennville, in excited about a new
grape named chardonel resulting from the cross of
seyval by chardonnay originating at the New York
State A 1 Experi Statlon in Geneva. The

STEPNEN CANTRELL/STATY R

Wine selections: Scveral Michigan wines
were singled out for special mention.

and we con make that style fenm crapes grown In
southwest Niichigan in the Juk Mivhigan Shere ap-
peltation.”

To meet the growing dema b
nny, St. Julian is planting & Hhtis
Inl alsa wants to plant me*n *

iigan chardon.
ol acreage. Bragan.

1991 Fenn Valley Chardonel ($9) 18 a good rendition
and shows much promise for the future.

Also impressive In the 1991 Fenn Valley Gewurztra-
miner (39} full of floral spice with a delicate palate
impression.

The cver-gregarious Bill Skolnik, winemaker at
Leclanau Cellare in Omenn has puiled out all stops |
with reserve-atyle chardonnay and two new blonds
named Vis a Vis,

won't ripen in our climate,” nu mais

Seo WINERIES, 28°




