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Taste Bups

‘Gourmet momma’
inspires good cooks

ow that Valentine’s Day has passed, and I

have confessed the usual card shop version

of love to my mate, I can wholeheartedly
confess adoration to one of my true loves, Julla
Child,

Julia has garnered my love and respect in much
tho same way that momma has. As a mutw: of
fact, subliminally, I refer to her as my “gourmet.
momma,”

On ralny days, I pop one of Julia's cight cooking
videos into my VCR, watch her prepare duck a
'orange, and silently mimic her cartooned voice.
‘When I'm searching for & recipe for an infallible
bread, chowder or crenmy flan, I refer to ono of her
many books, eapecially “The Way to Cook,”
(Knopf, copyright 1989).

Grande dame

There's little doubt that Julin is by far the doy-
enne, tho grande dame, and the epitome of good
cooks throughout the world. Martha Stewart
prolesses to entertain. Lynno Roactte Kaesper
might know about Italian cuisine, and Heloise can
teach me how to clean my stavetop but, Julin de-
serves credit for instilling basic cooking knowledge
to millions of folks like you and me,

If you cook, and if you're reading this, you prob-
ably love to cook. Undoubtedly there’s & Julla
Child cookbook samewhere in your cookbook I~
brary. If you have yet to pick up a copy of “The
Way to Cook” there is no better time. This book 1s
chock full of Julia's favorite mester recipes, and
contains tips that can turn a ball of sticky dough
into some of the best French broad you've ever
sunk your teeth into.

Helpful tips

‘The latest rage sweeping tho metro area Is root
vegetables, and once again, Julia shows you how,
Ono might say that Anne Willan, author of tho
“The Look and Cook Sndea," which accompanics
recipes with step-by-atep hs, bor-
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rowed Julin's thought that ln nddmnn to great ro-
clpeu‘; o cookbook should contain preciso photo-
graphs.

The photographs in “The Way to Cook" are full
color directives that show how tho food being pre-
parcd should look, whether you're braising cab-
boge or grating beets, And if that'a not quite
enough, there are also little quips of information
ltke how to remove beet stains from your hands —
aimply wet them, rub with salt then wash with
aoap and water. The hands shown In the photo-
graphs are definitely Julia'a completo with wrin-
kles and dark blotches that have fondled every-
thing from a tenderloin of lamb to a wrinkled leaf
of spinach.

Cooking with Julia

Readera call me all tho time to ask questions
about cooking, Whether it bo how té make a vel-
vety sauce for a bunch of broceoli or a question
about thoe color of one of Julle's favorite foods,
veal, T usually end up conferring with Julta in one
of her books about a techniquo or reclpe.

The first time I evar deboned a leg of lamb was
with a glass of Gello Hearty Burgundy and Julia's
book, propped open to page 212,

The first time I over attempted to bake a true
French bread, complete with a cup of water thrown
into the bottom of the oven to create steam for an
unsurpassed crust was with Julia. I can stil] re-
member plugging in the 18-inch black and white
TV whero the blender now stands in momma's
kitchen to follow Julia every step of the way while
1 boned my firat walleye.

1’d even forego reruns of the Ghoul on Saturday
afternoons to watch Julla dance through her
Fronch chef kitchen on PBS. Thero's little doubt
that I am a Julia Child groupie.

If you love to cook and enjoy cooking well, you
need to buy ono of Julia Child's cookbooks,
Whather it be “Mnstering the Art of French Cook-
ing,” *Tho French Chef Cookbook” or any ane of
her other four cookbooks.

Julia Child deserves a place on your
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Add some spice to your lil‘o, get rid
of those winter doldrums — Mardl
Gras is the perfect excuse to have a

party.

Set the mood with Dixieland mu-
sic, Zydeco ar Harry Connick Jr. Hum
along as he sings “Do you know what
it means to miss Now Orleans?”

Put a pot of spicy fambalaya or
gumbo on the stove to simmer, invite
friends over, and you'll bo thinking
about having fun, instead of how cold
and ugly lt is outslde.

If you'rs Catholic, Feb. 23, also
called “Fat Tuesday,” is the last day
to indulge in sweets, and other foods
that are forsaken during Lent, the po.
riod of fasting and penance betweon
Ash Wednesday, Feb. 24, and Easter,

Cheer up, do something different, and fun. Get in the
carnival spirit. Mardi Gras is a festive theme fora
party. Set the mood with some Dixieland music, put
on a pot of jambalaya or gumbo, and invite friends
over for a fabulous feast,

“The word carnival means farewell -

te meat,” sald Carol Haskins, execu-
tive chef at tho Townsend Hotel in
Birmingham.

“Most of the Mardi Gras foods are
fun foods to eat. There's a traditional
cake called a King’s Cake, It's a ting.
shaped cake made from rich yeast
dough with candied fruit peel, topped
with a glaze of carnival colors —
white, yellow, green and cherries,
Thoy put a bean or pecan half inside,
and whoever finda it is tho Mardi
Graa king or queen.”

Maureen Kelly of Troy, Catherine
Quaine of Farmington Hills, and Ger-
aldine Carroll of Bloomficld Hills are
busy getting ready for the second an-
nual Mardis Gras Carnival Feb, 20 at
St Anne's Church in Detroit.

‘The event, sponsored by the Gabri-
el Richard Historical Socioty, is a
benefit to raise money for the restora-
tlon of the church bullding and

Anne's is the oldest Catholic parish
in Detrolt, and the second oldest in
the country.

The carnival will take place in a ge-
rics of connected, heated marquis
tents, and feature hors d'ocuvres, an
open bar and live entertainment in-
cluding Dixieland faverites from Per-
cy Gabriel's New Orleans Band.

“Mardi Gras is muatly 8 cclubrn-
tion of good, heart;

other food that comes to mind when
talking about Louisiana cuisine and
Mardi{ Gras..In gumbo the rice is
cooked separately. At serving time, a
mound of rice is placed in a_soup
bowl, and the gumbo is poured over

it. .

Marcia Sikarskie who is teaching
“Mardi Gras — New Orleans Style”
at Kiuhen Glumur al.omu Feb. 16 to
food o8

foods,"” said Jefiroy Gabrlul, Cortified
Master Chef and dlrector of the cull-
nary arts program at Schoolcraft Col-
lege in Livonta,

Schooleraft’s Mardi Gras celebra-
tion Feb. 19 and 20 will feature tho
Red Garter Band, harmonica virtuoao
Peter “Madcat” Ruth and School-
craft’a SCool Jazz Vocal Group.

The menu includes Seafood Jam-
balaya — a blend of rice, ham, red
peppers, shrimp, tomatoes and okra
sensoned with Tabasco sauce, garlic
and cilantro, Jambalayas are nlso
made with chicken, crabmeat, oysters
and snusages. The rico absorbs most
of the broth the meat or seafood is
cooked in.

Gumbo, & hearty soup made with
chicken, shrimp, ham and oysters oi-

hcnny and mb\uL

“They use a lot of scafood, chicken
and pork in their dishes,” she sald,
“and lots of garlic, pepper, soge,

. thyme, paprika and bay leaf, The food

gota spicier the further south you go
because the climate {s warmer, ani
spice was used aa a preservative.”

Vegetables common in Cojun and
Creole cooking include tomatoes,
onions, celery, green pepper, and
okra,

Coffees flavored with orange and
lemon peel or cinnamon are tradition-
al. For dessert serve pralines, which
according to legend were named for a
French butler, Praslin, who had al.
monds coated with sugar for his mns-
tor as a precaution against !ndix:a-

tion,

which this year falls on April 11,

grounds, Established in 1701, St

ther alone or in combination, is an.

Sce recipes, and listing of Mnndl
Gras events inside.

Celebrate Mardi Gras French style

A most inter
esting history
of tho celchra.
tion of Mardi
Gras Is woven
by Errel La-
Bo rdo in

ardl Gras,”
published by
Plcayune
Press. In the
beginning,

Laborde ela-

borates, “Mardi Gras was unnctlancd by the Chris.
tlnnu nnd waa named by the Fronch. He goes on to

Focus oN WiNg

shelf. Locat libraries have coples of her cookbaoks
for lending, and If you're locking for something s
little classie, one of her recipes will certalnly warm
the cockles of your heart and tasto buds,

She's ono of the fow great chefa today who can
take you into her kitchen to tell, and show you
everything she knows about tho essentials of good
cooking.

“Tho Way to Cook” is also avaitable at all major
bookstores, Willlams-Sonoma and Kitchen Glam-
or storea. It's o bit pricoy ($50) hardcover, but if
there's someone in your family who loves to cook,
this book will be an ondlesa resource. Bon appotit!

See Larry Janes' family-tested recipes inside. To
leave a Voice Mail message for Chef Larry, dial
953-2047 o @ Touch-Tone phone, then mailbox |
number 1886.

man's and that of
the Greok poasanta 50 years ago.

Christian religions conslder the late winter ritos
an neceptablo fasting before the Lonten scason's
abatinence. Whatever.the detalls, Mardi Gras con-
jures up the idea of fun and celebration,

LaBordo doea not dotall how the colebration be-
camo assoclated with the word carnival, only that it
did. Tho roat word, howaver, gives us somo clue. In
18th century Venice, ho says, tho colebration lasted
on and off for six months, and a majority of the
population adopted the habit of masking.

It appears that compared to their Latin neigh-

bors, the Fronch got a late start in celebrating car-
nival but “they quickly made up for lost time,” La-
Botdo writes.

Some early French customs were qulte uncivil-
Ized, As time went on, they adopted many cultural-

thoy introduced the boeuf gras, a huge bull, either
real or manmade that came to symbolize the cele.
bration,” LaBorde narrates, “Fat Tuesday,’ a direct
translation from tho French became the French
name for carnlval day and is now known in every
langunge as Mardi Gras.

By the late 19th century, the celobration of Mar-
di Gras waned in France, Ironically, this {s the time
it began to flourish in Now Orleans and it is thero
that the foast Ia most celebrated

History lesson over, let's get down to celebrating

. and matching wine with Cajun and Creolo cooking.

‘The heart of Cajun food is southern French country

cooking. Cajuns use the bounty of local crawfish, as

well a8 chicken and pork, which is often smoked.
Filo powder, parsley, bay loaves, cayenne, black

. pepper and hot peppers are the principal season.

ings., All preparations are accompanied by rice,
Rice balances hotness from the seasonings and
allows aolid wine harmonies. Unlike Cajun, Creolo

" food originated in New Orleans and s a mixture of

Fronch, Spanish, Imllnn. Amorican Indian and Af-
rican traditions.
Louisiana’s renowned chef Paul Prudhomme

. contends that “Today, in homes, there is atill a

distinction botween Cajun and Creole cooking; in

, rostaurants, little distinction remains.” That's why

againat well-seasoned preparations aa long as
they're not too hot.

Prudhomme refera to the two together as Loulsiana BuseHANIN
cooking. . Wine seléctions: Accompany Louisicna

With Louial tylo crabmeat, vfisb, shrimp food dishes with 1990 Poul Thomas |

- or oysters, champagno or aparkling wine worka well Sancerre, Chavignol “Les Comtesses” §

f (816) and duck or andouille gumbo with

ly civil traditions still practiced today. Louis Jadot Vosne Romanee Les -
“They made masquorading at balls popular and Soo CKLEBNATE, 2B Suchots Red Burgundy (550) !
Ly \,
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