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TASTE

Momma’s sweet potatoes

TastE Bups

Houw to pick, store
and cook potatoes

Ifreﬁpcnses on my voice mail are any indica-

tion, quite a few of you love potatoes. The big
question was “what are Yukon Gold potatoea?”
e 1t

Forthe d, Yuken Gold:
potatoes withaslight golden color, Youcanfind
them at most bettergrocery stores. I haveseen,
and bought, them at Kroger.

Reference was made to the mashed potatostory
in the November/Decemberissueof “Cook’s
Illustrated” magnzine that claims Yukon Golds
makethe“ultimate mashed potato,”

Withoutadoubt, YukonGoldsaretaps,especially

iththeirhigh 1 \richflavor.Common
Russets,alsoknown fortheirstarch, will suffice,

Don'tunderestimnte the Yukon Gold forbaking,
Itdoesn't need aton efbutter. Justa warning
though, the best potatoatsocomes withoneofthe
best price tags. Yukon Golds aren’tchenp; they're
notsomethingyou woulde] usetonfreq
ly. Butonce you taste them, you'll beaconvertand
willsearch them out whenever yougrocery shap.

Yukon Goldsaside, personnl favoritesarenlso
thesweet potatoand yam, Thesearetwo ratherdis-
tinct typesofpotato. Both are tubers and hail from
the morning glory plant. Whatyouknownsasweet
potatoisarather dry type with pinky-yellow flesh.

Ayam,ontheather hand is swecter, softer,
much more moist and vividly orangecolored,
Generally speaking, a sweet potato willlook like an
orangy potatowith a point fora battom. Yams gen-
erallyhavea morerounded bottom and more close-
lyresemblean Irish potato.

Sweet potatocsand yamscan be baked, boiled,
fricd or ronsted like Irish potatoes. The swect pota-
tolendsitsellnlittlemore tocasseroles thatare

Meetsome people who
willbeservingadelicious
variety ofdisheson
Thanksgiving Day.
Vegetables are the cen-
terpiece of theirmeal.

BySANDRA DALKA-PRYSBY
SPECIALWRITER

It's time for the

Thanksgiving feast.

The table is laden

with sucli traditional

dishes as stuffing,

potatees, gravy and,

of course, sweet pota-

toes. Also, there's something with

pumpkin, and something with cran-

berries, Now for the piece de resis-

tance. Waitingtobecarved -makethat

“cut”-isalarge, nicelybrowned, meat-

lesslonf.

Meatless loaf? Did someone say
“meatlesslon?”

That's what Lorraine Lane of

Livuqin said she plans to serve for

sweetened with brown sugar, honey, mol and
) inlly during the holid

There are twoother basicchoices, other than
canned, [rozen or dehydrated for potatolovera. The
wwvotypes generally found inmarkets acrass the
countryarethethinskinned, rounded whitesand
the ablong russet BurbanksorIdahes.

The potatoes with the highest starch make the
best all nround cooking potatoes, so russets top the
listofJanes Gang fuvorites. Alittle-known fact you
mightbeinterested in regarding potatoesisthat
theoldertheyare, thebetter they are, Seems that
theold havea todryoutinceld

storage, l;mking themstarchier.
New baby red skinsshould be boiled only and
canbe lightly roasted ifparbuiled,

Staoringand choosing

Whenit hoosing and storing
youshould aveid potatees that have sprouted or
haveagreentinge. Thegreenlinge meansthat
those potntoes have beenexposed toa lotof'sun.
light.Nevereatthe sprouted eyesor thegreen
tingeofay t hose partsare poi.

Also, if you haveever cutintoa potntoand noticed a
black ringunder the skin, those potatoeshave been
frost-bitten and, ngnin, should netbe used, '

Potatoesdonot lend themselvestofreczing very
well. Tostore potutoes, keepthemin their mesh
bagyoubought themin. Neverattempt tostore

inthose plastiedeli-typebags astheydo
need airtocirculate, Thecoolerthetemperatures,
thelonger the potatoes will stay fresh, A garageor
cool sunporch inside a potatocrate from yourlocal
produce storeisbest.

Last, butcertainly notleast, it’s best not toat-
tempttostoreany leflover patatoes, “Thedoyof
Cooking"saysthat loge their \f
andtheirsubtle down-ta-carth lavorandatbest,
leftaver potatoes Ahould beincorporated into nsaup
base, Notonelodisagree with thelikes of Irma
}hmbnucrnjnd Marion Becker, 1 nlwny'uuve l‘el\.~

overmashe p any
leftoverbnked \I keitintothefry-
pan forfriedy Yes,Ihave thick-

ened nsoup withleflovermashed potatoesand
whenstirredintomilk orbuttermilk, theseinstant
forrichthi agent. Theydis-

golvewithoutthesligh hintofal dadd
stick-to-your-ribsheartinessthatyou'll enjoy.

Also,ilyoulovebaked potatoes namuch nswe
do, neverwrapthemin foil ns the foil inhibita aki-
nessbecnuse too much ofthe moistureisretnined.
Thebest baked potatocsarcoften placedonabedof
rocg snlLun draw out the moisture,
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T ing dinner, much to the de-
light ofherhusband, Dick, The Lanes,
like n growing number of others, are
vegetarians Lo whom the traditional
Thanksgiving turkey is taboo.

“We're vegetarians because it's o
healthywaytoeat, said Dick,aretired
hospital administrator, His wife, n
public health nurse in Oukland
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Famlly favorite: Dick and Lorraine Lane will feast on this delicious meatless loaf made with
healthy ingredients on Thanksgiving Day. They are among those people whose holiday cele-

County, agreed, "When I used ta ent
meat, [ felt sluggish, On a vegetarian
diet, [ feel betterand lert.”

brations do not include meat.

said that aithough he enjoys the taste

Lorraine prepares the Lances’
menls, and Dick cleansup. 1 like cook-
ingvegetarinndishes,”shesaid.“1find

histypeofcooki |} uereative,
worthwhileandatimesavercompared
to normal meat-and-potatoes fare.
And I really like the tasty recipes that
result from using combinations of
nuls, grains, fruits and vegetables,”
shesaid,

ofvegetarian food, it'sthehealth factor
-and it alone - that keeps him commit-
ted to his lifestyle, “Certain types of
cancerhavebeenfoundtohaveadirect
linktoanimalmeat, andanimal fatisa
culprit in heart disease,” he said.
“Besides,nhealthyvegetariandiethas
allowed me te maintnin my proper
weightovertheyears,”

Jeanie Wenver is also concerned
abouthenlth. Thatisonerensonsheand

her family are vegetarians, Another
reason stems (rom their religious be-
liefs, “Some Seventh-day Adventists,
like us, believe that we shauld follow a
vegetarianlifestyle," shesaid,

Weaver is chairman of the sixth
annunt! Vegetarian Holiday Tasting
Extravaganza, scheduled for 11:30
a.m, to 3:30 p.m. Sunday, Nov, 21, at
the Metropolian Seventh-day
Adventist Church in Plymouth. (See
detailsinside).

“Thiseventisagrentway forthose
interested in vegetarian cooking to
taste more than 40 different creations
and to talk to the chefs who prepared
thedishes,” shesaid.

Weaver said she became a vege-
tarinnwhilenttendingachurchboard-
ing school as n teenager, “That was 20
years ago, and now, with a degree in
physical educationand nutrition, I

Dick, a vegetarinng for 30 years,
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For holiday desserts
in a hurry, serve Port

Overthenext
several weeks,
areawinemer-
chantswillbepro-
moting Ports
becausethe 1991
vintage Portsare
arriving. The 1991
vintageisthefirst

ELeanon & Rar Healo tobedeclared since

1985, Pre-release -
tostinga we've done show the 1991 Portstobe overt-
ly fruity in their youth, but with the requisite rich-
nesst totl ity ofthe acclaimed 1977
vintage.

Arrival of the 1991 Porta offers an opportunity to
buy a case for cellaring and enjoyment well into the
next centu{y.‘!J_uL yhus E’gru can be drunk now, cs-

Focus oN WINE

0 your T g
dinner,younow haveallthe factsnbout potatoes
you'lleverneed.

See LarryJaner'family-tested recipesinside, To

pecially t8?

‘To answer that question, it’s necessary to under-
stand that Port{Porto)isdivided intotwocategories:
wood-matured Port, aged in woed as the name im-
.pligs‘. !\m‘i vintage Port, whichagesinthe chnrncl:.‘}'v

Wine Selections of the Week

With Thanksgiving just around the corner,
we have several red wines as well as whites
to compliment turkey and the many varied tastes
at a festive Thanksgiving Day table.

From Meridian Vincyards, winemaker Chuck
Ortman offers two spectacular chardonnays:
1991 Meridian Vineyards Santa Barbara
Coast Chardonnay ($11)
1991 Meridian Vineyards Edna Vallcy
Chardonnay (§16.50}

Red wines match as well (and maybe better) as
white at the holiday table. Try:
1991 Chateau Souverain Merlot ($11.25)
1991 Fisher Vineyards Merlot ($11.50)
1990 Sitverado Limited Rescrve Cabernet

Sauvignon (818}
Port: Warre's Sir William is a 10-year 1989 Beringer Private Reserve Cabernet
Tawny. Warre's Nimrod is a step up in Sauvignon (§43)

1990 Boliini Merlot, Trentino, Italy ($9)

flavor and in richness.

LOOKING AHEAD

‘What to walch for in Taste noxt week:

B Find out who won our Thanksgiving turkey-
stuffing contest.

W Laura Letobar shares more low-fat recipes in
her Recipe Makeaver column,

‘Wood-matured Ports, on the other hand, are the
norm of Port production and come in a variety of
styles, Thoy are bottled nt optimum drinking potens
tinland shouldbeconsumed within 18 monthatotwo
years alter bottling. They retain their freshness for
s,cvurnl weeks K\ﬂcl‘bcing‘upunud. They do not need

because any (crust) waathrown
inthacask duringthe wood maturation period.
Tomak dyolwhichstyl prefer, wesug-

leavea message for ChefLarry, dial 953-2047ona Vintags Por d in  pgestfocusi produccrand workingyourwny, Bottled Vintage, 10- and 20-Year-Old Tawny and
touch-tone telephone, then mailbox number 1886. years with nearly perfect weather conditions, They  bottle by bottle, through the line to gain an under-  Singlequinta{estate).
P just2 of Portproduction. Theirrar- ting. Warre's Ports, which are medium weight,
ity makes themexpensive. * offeratastychallengeforsuchalenrningndventure.  Ruby Porta

Ruby Ports are full, fresh, vigorous and sweet.
‘They are a blend of different years with an average
ageofthreeyears, Warre's Warrior Porto(S1D aver-
ages cight years old. It's fruity and ensy drinking.
While falling inlo the category ofa Ruby Port by col-
or, Warrioris mare properly referred tons a Vintage
Character Port because of its complexity.

Warre's, founded in 1670 and today owned by the
Symington family, is the oldest of all British Port
shippers, The Symingtons havebeen Port producers
and shippers from father to son for more than a cen-
tury. They alsoown Graham, Dow, Gould Camphell,
Smith Woodhouse and Quarles Harris Port houses.
We're limiting our discussion in this column to
Portaproduced fromred grapes, They fallintothefol-

«Ruby, Tawny, Vintage Character,Late Scc ROLIDAY, 2B
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