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Don’t let your spices,
herbs lose their flavor

think {t was momma who taught me that ifa

recipe called for just a half teaspoon of some-

thing, it probably wasn't worth running out
to buy It

First, a call would be made to Aunt Phyllis, and
if that failed, she might even try Stella and Loute
next door, but never would she run to the store
and pay top dollar for n lot of something she might
never use again.,

Fortunately, I seldom have that problem be-
cause when I go apice shopping, it's usually a trip
to Rafacl’s Spice Company at the Eastern Market
in Detroit where I can huy as little or as much of
whatIn

Prior to the closings of most of the bulk food
" stores in my area, it was always nice to know that
they could aleo fill my need for just a teasooon of
something or another.

8o I was intrigued the other morning during my
thrice weekly viait to the gym when I was ap-
proached by a lady who asked me to writs a col-
umn on the many uses of cardamom,

Seems thot Easter Saturday night while check-
ing ber ingredients for a vegetable recipe, she no-
ticed that it called for a half teaspoon of car-
damom. Not having any change, she sent her son
10 the store with $10 and asked him to buy a small
jar of that spice.

‘When he returned with the jar, and placed her
change — a dollar and aome coins on the counter
next to the jar. She coudn’t beliove her oyes — tho
jar cost almoat nine bucks! Now she has a 24
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stir-fries.

° Every onco in a while, economic,

radical

']
what'a worse, anytime you buy spices that are al-
ready ground or powdored, they will loose much of
thelr potency if not kept airtight and out of tho
t,

Splcy tips

Here are n fow I offered — powdered
spices can lose up to 16 percent of thelr flavor eve-
1y year. if you don’t have airtight jars, place o
small ptece of plastic wrap over the top then screw
tho lid on real tight. For optimum sealing, invert
the jar upside down and keep in a cool dark space.

By the way, the old spice rack hung over ths
atovo is probably the worst place to keep your
apices becauss of all the heat and humidity gener.
ated when cooking.

‘When posaible, buy spices in thelr whole form.
Cardamom comes in powdered and pod form. The
pods are very easy to grind or grate.

In addition to & very low cost electric coffee
grinder that doubles as a spice grinder, I invested
in s small marble mortar and peatle that is just
perfect for grinding and mashing, eapeclally moro
flavorful spices that might linger In an electric
mill or wooden bowl.

If all elso fails, a small plastic bag and a rolling .
pin will pretty much do the same thing.

Flavorful soups

You don't always have to grind whole spices.
‘When making soups or s sauce, for optimum fla-
wvor, place whole apices in a homemads cloth bag or
stainless tea ball.

Cheesecloth works best but an old towel that
now finds its home in the rag box can be cut into
squares and then tied with kite string or kitchen
twine. When the soup or sauce Is done, simply
minuv!n the bag or tea ball and toss the used
spicen!

Fresh herbs

Now that summer is fast approaching, good
cooka can grow their own herba and spices. Noth-
ing beata the fresh flavor of parsley and chives and
basil, oregano, thyme and rosemary grows well in
any sunny garden or window slll,

A good source for fresh herbs locally is Grays's
Greenhouse located across the street from Motte-

Alrport on the southern fringes of Plymouth.

Two freah herb growers have stalls at Eastern
Market in Detroit. Shoppers were flocking there
1ast week to buy them so got there early for the
beat selection.

Fresh herbs dry and freeze well. Many upscale
grocery stores and fruit markets are now selling
freahly picked herbs and planta, Shopping Center/
Food Emporium always has a nice selection of
fresh dil), basll, oregano, thyme and cilantro as
woll as Joe's Produce on Seven Mile just east of
Farmington Road in Livonia. .

Hang the herbs upsids down in a sunny dry
window for a week to dry or freezs them in marked,
sealed plastic bags and use befors defrosting in
the same amounts you would uss fresh herbs.

Bon Appetite. .

Larry Janes® family-tested recipes inside. To
leave a message for Chef Larry, dial 853-2047 on a
Wuch-tomphonl: then maxlbof:nwnba-lm .

ounce jar of powdered om that in her own
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the auto, the computer, the compact
disc, and, now, veggies — rabbit
food has gono low tech.

Goaded by the new United States
Department of Agriculture’s “Five-
a-Day” program, which urges all of
us to eat nt least five servings of
fresh fruits and vegotables dally,
Americans have become more diet
conscious.

Precut carrot and celery sticks,
salad mixes, and other ready-to-eat
produce items are perfect for a sin-
gle person, a two-carcer family, or
anyone who's short on the time (or
patience) It takes to wash, scrape,
peel, trim, cut, or otherwise process
fresh producs,

“I'm not a cook,” sald Cathy
Corozon, of Livonia who worka full-
time and copes with a lively 17-
month-old child in her apare time,
“Salad mixes aro the answer to my
prayers. It's hard to come up with
something different for dinner every

Precut salad mixes and vegetables are perfect for
singles, two-career families, and people who don’t
have time to fuss with cutting, cleaning, and
ghredding vegetables for salads, slde dishes and

day, but salad mixes are something
that I can count on. ¥ can edd differ-
ent items, like onfons and

liflower floreta and carrot sticks are
propared at the store to keep the
price as reasonable as possible. A
sign of the times, adds Malorana, i
the “fantastic" demand for vegeta.
ble and fruit traya for holidaya and
special occasions,

“Just as a thoughtful host pro-
videa non-aleoholic beverages, ho or

1des nn alternati

or choese or leftover meat to vary the
flavor, or to create a maln course,
And when I go to my mom’s house
for dinner, I always volunteer o
mld.”

Salad mixes also make it possible
for Corzon to incorporate works of
mercy into her schedule. “At St.
Genovieve's Parish we provide a fu-
neral luncheon for the bereaved
family. Obviously, there ian't much
advance notice, so I alwaya pick up
an extra bag of salad mix, as a po-
tential contribution to the lunch.

eon.

Salad mixes are popular with cus-
tomera who shop at Joe's Produce in
Livonia, said co-owner Joo Maiora-
na, Jr. “Older people like it becausa
they can enjoy several varieties of
greens right out of the bag, with no
waste. Working peoplo like It be-
cause it's quick — they just open
the bag, empty it into & bowl, and
add dressing. Most people add re-
finements for color and flavor, but
it's a matter of taste.”

Precuts, such as broceoli and cau-

shep to patato
chips and cold cuta. Health-con.
scious guests appreciate the cholce.”

Emily Murphy of West Bloom-
field, host of the “Emily Murphy
Show"” which airs on PBS Channel
56, and volunteer publicity chairper.
son for the Village Antique Show
ond Sale et Greenfield Village in
Dearborn, relies on saled mixes to
distract her from coffee and cookies.

“If a salad mix is in the vegotable
drawer, I'll eat it,” sho sald, “If it
{sn't, U'll opt for o sugar fix. These
mixes are wonderful for busy people.
There's no waste, and they encour-
ago healthy habits just becauss
they're there. I've never had one that
wasn't reatly fresh.”

Murphy said she believes that
every meal should be a specinl occa.
sion. Even when she’s dining alone
she puta a place mat and linen nap-
kin on the table, and uses a salad
bowl from her collection, “Some
peaple collect teapats — I collect
salad bowls,"” ahe sald.

* “Phenomenal!” {a how Phil Rigglo
of Rochestor, prosident of Aunt

Mid's describes the demand for the
venerable Detroit firm's colery and
carrot sticks, and broccol] and cauli-
flower florets. “We entered the pre-
cut market two years ago and salea
have increased by 160 percent since
1991,” he said.

“It’s a convenience jtem that busy
people appreciate. The consumer
gets 12 ounces of ready-to-eat prod-
uct, It's a very 1abor-intensive prod-
uct. Every piece ia cut by hand to
assure a standard size, there's no
mechanization.” Aunt Mids will be
offering cut fruits soon.

Jean Wass, catering manager for
Nino Salvaggio's strawberry Hllls,
has been in the catering busineas for
15 years, five of them at the Farm-
ington Hilla market.

“People are increasingly awaro of
good nutrition,” she said. “Vegeta.
bles used to be secondary at a meal.
Now, people are making a meal out
of a prepared salad. The trend s
toward emphasis on vegetables, and
meat is secondary.

“We preparo all. of our salad
mixes and precuts in-house. The
precuta are especially popular on
weekends when people entertain
and setve them with a spinach or
Moexicalli dip. They're great for stir-
fries, a8 well.”

See recipes inside,
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Similar qualities create wine, food harmony

In California’s
North Coant
wine country,
the name
John Ash is
synonymous
with expert
X food and wine

. . harmonies,

R } ) - Iélll Sonoma
e
Ash and Co
has been touted as having “the best California cul-
sine in San Francisco” (even though the restaurant
is an hour's drive north of the cityl), In addition to
supervising his restaurant, Ash is Culinary Direc-
tor at Fetzer Vin

He was in metro Detroit recently hosting several
charity dinners, in particular two connected with
WineFest, the annual fund-ralser for the Ann Ar.
bor Art Association in which Fetzer Vineyards is
making significant contributions.

We caught up with Ash during his visit to dis-
cuss our favorite topic — wine and food. Ash dida't
waste any time explaining easy ways for people to
pair wine and food at home.

“There are five tastes, not just four,” ho said.
“They are bitter, sweet, sour, salt (the four we
knew) and pungent or pepper. The pepper tasto
varles most from person to person. That's why
;um‘e poople really like hot-spicy food and others
on’t.”

Ash suggesta pairing food and wines according to
their similarities. If the food has xweetness, the
wina should have some sweetness. If the food con-
tains citrus or lemon, be sure the wine exhibits
somo tartness or lemony qualities.

If the food is salty or smoky, the wine should be

Focus oN Winx

. Fetzer Vineyords
Cullnary artist: John Ash, culinary direc-
tor at Fetzer Vineyards, known for his
expertise at pairing food and wine, works
in the kitchens of the Fetzer Culinary

Center in California.

low aleoho! and off-dry. Splcy or peppery foods re-
quire low alcohol, off-dry wines that are low in tan-
nha. Rich, fatty foods need e wine with richness
an

“Ono of the great fallings of restaurants is they
usually present the customer with the wine liat be-
fore soeing the menu,” said Ash. “Restaurants need
to help the diner make a good wine and food match,
A restaurant patron cannot know what the food will
taste like by reading the menu. What I describe on
my menu as being hot and spicy and what you may
describe as hot and spicy may be two entirely dif-
ferent things.”

Ash suggests that reataurants need to make wine
recommendations on the menu. For each menu
item, at least three wine recommendations should
be includsd. If not apecific wines, then at least, a
stylo recommendation. Ash's point is that the chaf
spenda algnificant time and effort creating a dish
that people will enjoy, but then allows it to be ru-
ined by & poor wine selection.

“Restauranta should offer a small wine tasting
with the entree,” he suggesta. “A taste of three
wines, selected to complement the food, would al-
low the diner to make an experienced selection
wl:::bnrdndn(vl&e by tha bottle or by the d:lu.”
ds that

and ¢
donnay are much more difficult to pair with food
than gamay, riesling, chenin blanc, sauvipion
blane or gewurztraminer.

“The worst wines to serve with spicy Thai or
Latin foods are cabernet and chardonnay becatise
they have too much alcohol and tannin,” Ash said.

' “The fruitier the wines, the better they match with
food.™

Try your hand at preparing some of Ash's recipes
ingide, and match them with the recommended
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