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Tase Bubs

[~ cuer Lamev Janes |
Be adventuresome, '
please guests with pate

: ates sound exotic and beyond the reach of
. P the home cook, They nre simply a mixture
. of sausage, spices, heehs and other ingred-
“ients that are usually haked in a terrine, enrthen-
»ware dish or other mold.
Suur-nm.s. on the other hand, are stulfed intoa
-casing, and cooked or cured.
© Quce you understand the basic rules, you con
‘take liberties with just about any pate recipe and
:hove fun creating your own concoctions,

Pates are not at all that difficult to make, They
-are wonderful for parties because they taste better
*when made a day or two ahead of time. Most basic

‘ pates are mode with pork, veal and/or chicken live
on

Anyone who hunts, or has access to exotic game

“hirds like duck, pheasant and quail can also easily
“prepare pate, In addition to the muin meat, orgon
_or fuw), most pates are made with a classie Fwnch
blend nrhurlw and splees dubbed quatre epices.

Quntre epices is a combination of five apices

usually ground together, Classic cooks use a mor-
tar and pestle to hand grind these apices intoa
pungent melange. But busy cooks can use one of
those small -chop" food processors with
oo results, There’s nothing wrong with goad old
elbow greane, but when you have an appliance that
can «lo the same with the push of a button, why
not, | ask?

The basic recipe is as follows:

QuATRE EPICES

¥ cup white peppercoms
1 ounce crystallized ginger
i ounce tresh nutmeg

% ounce whale cloves

¥: ounce fresh cinnamon

Combine all ingeedients in a mortar and grind to o
smoat blend with the pestie, or place ingredients in
o mini-chop footd processar and pulse en/off until
ground to a fine powder.

Sture in a tightly closed jar. Makes about 7 ounces,

Although mony Enropean countries have produced
charaeteristic potes, the unrivaled queen of the tradi-
tonnl niixt is France's ly costly
pate de fois gras,

Madde of guose liver and maorinated in Cognac and
Navored with trulfles, this pate is out of the home
conk's reach.

The chicf component Is liver of geese force-fed by
hand until the liver has grown te ene-fourth of the
bird's total weigh

Fortunutely, Ametican Jaw now forbids force-feed-
ing, and if you can afford the Cognac ond truffles,
guod chicken liver is nn nceeptable substitute,

“Po make 1 geod pate, you need praper toals, A
meat grinder offera the best cholee for a good grind,
but a food processor, pulsed on and off in rapid Inter-
vals, will suffice. The terrine or baking dish can be
specifically designed just for pates, and made of ev-
erything from earthenware to porcelsin, Your's truly
can count on one hand the number of times 1've
mnde pote, and when 1 did, a good, sturdy, heavy
duty bread pan worked just fine,

For optimum results the pote should be baked cov-
ered, und when made with excessive amounts of fat,
and/or slab bacon, should be covered with foil and
weighted dawn with o double-wrapped fof) covered
litick, Don't be concerned about your guests ques.
tioning the bread pan or brick as they are used only
in the haking process and the pate Is gencrally un-
malded onto o plate for easy slicing and serving.

Great pates are made with Cognac. Unfortunately,
1 disngree with the French on this point, and have
gutten excellent results with a bottle of E&J brandy,
If the recipe you have or will be uaing calls for truf-
fes, those exotic little fungi sniffed out of the ground
by pigs, give the pigs o break, and allow your wallet o
rest and subatitute % cup pistachio nuts for each
truffle, Truffies are available ot all fine food shops
and moat gourmet stores but be prepared for sticker
shock. 1like to finely grind a few pistachio nuta into
the meat blend, and then sprinkle some whole pista-
chio nuts throughout the mixture just before pouring
it Into the pan to be baked, The only ather secret ton
good pate is to remember Lo bake it in a hot water
hath. Make sure the water comes ot least half way up
the sides of the pate pan for optimum results, You
can also bake a pate in o puff pastry crust {en croute)
hut the juiciness that i extracted during the baking
procear usually makes for o soggy cruat,

Get adventuresome some cool {all weekend. If
you've never mode sausage or pate before, don’t be
nfraid to give it a try,

See Larry Janes’ fomily-tested recipes inside. To
leave a mexsage for Chef Larry, dial 953-2047 on a
tuuch-tone phone, then maitbox number 1886.
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Smoking: Dr. Howard Hamerink stirs up charred apple. cherry and hickory woods to fii ire up
the smokehouse behind his Aunt Josephme 's garage in Romulus. ’I‘he family's

Families
share
sausage-
making
secrets

8 Homemade sausage is the
stuff memories are made of.
Making sausage isn’t as diffi-
cult as you might think. Three
families share tips.

BYLARRY JANES
SPECIAL WRITER

It's time to
hoist storm win-
dows, rake lcavea
and put the gar.
den to bed for
the winter, It’s
olso sausage-making season for
fulks like Dr, Howard Hamerink,
an established dentist in Plym-

outh.

Making a batch of homemade
sausage isn't ss difficult as you
might think.

Hamerink finds time between
crowns and cleanings to joln his
Aunt Josephine Molenda of
Romulus for an enjoyable week-
end making sesusage. Over one
weekend they'l! mix up 60 pounds
of Italian and Polish sausage in
Molenda's kitchen,

Hamerink and Aunt Josephine
make sausage twice o year — usu.
ally the first weekend in Novem-
ber and the week before Easter.
Most of it is distributed among
family and friends during holi-

ays.

Hamerink learned his sausage-
making secrets from his grandfa.
ther, and Aunt Josephine's late

smoked Italian and Polish sausage is a holiday treat.
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Traffic Jam taps into dairy-brewed beer

Half of
Michigan's
breweries are
at Conficld
and Second in
the shadow of
Wayne State
University.
You read that
correctly. OK,

ELEaNOR & Rav Hea hore'a the

If you discount Stroh Brewery which !aduy. ol-
though fully licensed, 1a not operating commercial-
1y, then Michigan has only four breweries, but two
are in Detrolt at Canficld and Second,

Selling kegs only since the end of May 1992, is
‘The Detroit and Mackinac Brewery, brainchild of
creative restaurateurs Ben Edwards and Richard
Vincent who've operated the Traffic Jam and Snug
Restaurant at Canfield and Second since summer
1965, Enst-side attorney, turned brewmaster, Tom
Burns is turning out 60 kegs weekly. It is sold in
about 100 reataurant/bar locations in metro Dotroit
and a8 far north as The Grand Hotel on Mackinac
Island,

‘The second microbrewery at the Canficld and
Second location is Michigan's first Brewpub, scll.
ingits ales on draft at the Tralfic Jam, known nf-
fectionately by its patrons ns TJs, On Dec, 18,.

199 2, after many years of discussion in the state

Focus ok WiKe

LOOKING AHEAD

- What to watch for in Taste next week:

. M Peppers are hot! ’I‘um up the heat In foods with

- peppers, hut handle them with care. Joan Boram
tells you how,

* 8 This month’s Reclpe Makeaver features a

}lmm:h quiche with only 3.9 grams of fat per serv-

ng.

became the last Midwest
state to ennct a brewpub law. /
Edwards, a home brewer all his adult life,
planned for this day for many years, In the carly
1980a on a trip to Europe, he learned about a com-
mon practice in Belgium, For centuries, monks
browed beer and made cheeso with the same equip-
ment at one location. In 1988, Edwards licensed |
Tho Midtown Dairy and tmado his first commercial
cheeses. Today, he makes about 20 differont varie.
ties that are sold only in the restaurant or the on-

premise Take-Away Cafe counter, These checses
are deliclous and bargain priced between $1,50 and
$4.50 per pound,

For two years running, Edwards has claimed the
Grand Prizo at the Michigan State Fair for his
cheese. This year, it was for Svecia, better known
a8 butter cheeae. He also won blue ribbons ln four

out of five categories.
After brewpubs becamo legal in Michlgnn. Ed~
wards applied for the d N

Brewmaster:
Traffic Jam's
Ben Edwards
mahes dairy-
brewed beer.
Healso
makes
cheese, fol-
lowing a
tradition set

. by monks
who, for cen-
turies,
brewed beer
and made
cheese with
the same
equspment at

one location.
Tiet HANSEN

list revolves around the brewmaster.”

Ben hoa plans to make Red Eye, an alcoholic
Ginger Beer, hard clder, a smoked beer, and for the
holidaya. o Christmas Ale.

'‘Anybody who's into brewing and doesn’t mako a
Christmas Ale Ia out to lunch,” said Edwards. “At
TJs, wo never make the same bread, 8o why would
we make the same beer?”

Ttalso appears that Edwards will make the
f bottled beers. He recently purchased

censing. That's right, the checunmnker put on hil
brewmaster's hat and began making America’s only
dairy-brewed beer, This year, tappers began
dispenping at TJs in July.

Current brows include Altbler, Autumn Amber
Ale and Gold Rush Ale, “But theso will change,”
noid Vincent.™Thie whole idea of a Brewpub beer

560 champagne bottles from winemaker Larry
Mawby and plans to produce a bottle conditioned
beor that will be avatlable about November 1. And
what will he name it? “We're etill working on that,”
Vincent sald.
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