~KeeLy WyaoNik, Evrror

£53-21056

MONDAY, DECEMBER 27, 1993

Farmington Observer

TASTE

. _
INsiDE:

* Brunch recipes
New Year’s Eve entree

- Taste Bups

’03 trends, memories

are food for thought

. D ependinfzon whichside ofthe fence you were

aiftingon, 1993 wasthe“yenrofopposites”

forfoodies, Vegetarians claiman 8-10 per-

entincrease while thebeefindustry claimstobe
" enjoying arenaissance,

' . Bistrofarengaintopsthecharts,and whilethe

“folks at “Bon Appetit" mogazine claim the French
wplhebmtm trendin 1993, my desk islittered
*"with Traltoria cookbooks from Italy.
Thetrend townrd coml'on food hnsopcnedu

doorton new euil Lbed “count;

.- Momma's chicken casseroleof the 1960sis now
trendily being monikered na“chicken fried steak.”
-Plain oldmnshed potatoes havefallen from grace.
Tobeintunewith the 1990s, you have tondd ronst-

.edgarlicand ntouchofdill. It’s nctually cnsierto

findjicima atthe vegetable market thanitistofind
arutubaga,

Thank goodnessall thosetrendy greenshave
wilted lnl.u nblivmn not;uaLbLmusLthey wereso

tnsted nbout the;

sounded (},e. mache), but how many folks doyou
know who could actually discern the nrugula from
thefrisee?

Memories
Lookingback at 1993 brought fond memoriesof
food mmembu'mylnplaanOrlcnnsnndllu:
d their
degiretoentcrayfish forbreakfast, lunchand din-
ner?Ynutnldmomnnunmrtuln!cnnslhntmy
didn'tshira.
1didn’tknow whomtobelieve whenarcader with
thelast name MacDonald claimed my recipe for
Soomahahonbrcnd wast thebestshehad over tasted
MacDonnellwho
nwurontmmnGnLllcbccnuselwnutcdhlntimcund
money making“the worst shortbrend onearth.”
Atearcametoyourcyeaswell as minewhenl
wrate my Mother's Day column sharing thescerets
of Momma'skitchen, and thenwe luughed tn;.cthcr
when I mentioned A-mtiky'a“‘ "jam,
ThlsyearlhaJnnnanngawn.chcdl‘mmslum-
ingdown“yupp
wholenew tastesensation with red wine, The best
partaboutawitchingfrom whitetored wasthatthe
governmentactually approved!

Chefsfavorites

Thebi kedinlineat

h ystoreor while hil cookingclass
is“what' smy favorite restaurant?”to which lal-
ways respond “what type, how much doyou wantto
spendand when nmynumkmgme?

Forthe d, my Gi i'sin
southwest Detroit for regionnl Itatian followed by
Bruschettn in Novi, Opus Oneindowntown
Detroitor The Lark in Weat Bloamfield when mon-
eyandtimeisoflittleohject, Chez Pierre New
Orleansin Rochester{for when I choose tocatcray-
fishyand Dos Pesosin Bellevilleor Evie's Tamanles
in Mexicantown for somethingsouth of the border
andnotinabag.

Thebest placestogrocery shopare the Shopping
Cenlermarkets, Papa Joe'sin Rochester, the
Koyama Shoten for Oriental and Chimento’s
Italion Grocery(bothin Livonin), La
Colomenn/Honey Bee Marketin Mexicantown,
and Hirt'snnd Raphael SpiceinthaEastern
Marketarea,

Forreallytrendy foodstuffs youcanspenda
paycheck atany ofthe Merchant of Vinastoresand
notevenventurenenr thebeerand wine. When l'.
comestobakerd dbread youcan'thold
tothefolksatthe Little Princein Birmingham
(theircroissantsaretodieforl), thebaguettesat
Bakingby the Auersin Southficld,thebagelsfrom
the Detroit Bagel Factory, especinlly when they're
ot f rom lho oven,andthe ehncsy-whuln wheat

Eye-openers: Ginger Orange Muffins will sparkle at a special holiday brunch or breakfast, Their spicy, citrusy flavor is
complemented by the nutly erunch of wheat germ.
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STECIALWIITER

By GER1 RINSCHLER

Local culinary professionalsagree, brunchisone
of thesimplest waysto entertain. It'snot essential
tomakeeverythingfromscratch,and many dish- -
escanbemadeahead of time. Sogoahead, gather
family and friendsforonelast holiday fling,

amazed athow simple planningn New
Year's Day brunch canbe.
Annabel Cohen, ownerol Annnbel's

1994
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Bythetimedan. 1 rollsaround most
ofus have hnd it with holiday enter-
taining. After ncarly a month of
splurgingon party foeds,itcanbe frus-
tratingtocreate amenu whichisap-
proj Erinlo for ane lmn; yhﬂliduy ﬂing..

1f

Yy
al, they’ll surely tell you the casiest
way to entertainon New Year's Day is
to host a feative holiday brunch, Not
onlyigittheeasiest, butit'salsothe
most veraatile becanseof the time of
doy,generally 11a.m.to 2 p.m. Witha
little help from friends, you'll be

Cateringin Smithfield, recommendsa
light menu,

“We'rejustgettingavera few weeks
ofheavy eating and there are many
wonderful dishes that ean be made
with fruits and vegetables, and made
ahead aftime for n holiday brunch,"
shesnid,

Cohen describes her food style
a8 “American gourmet with a
Mediterranenan twist,” and it

Sce WAKEUP, 2B

Busy mom likes quick, one-pot meals

'
Between work, shopping for
giftannd visiting withfriendsand
family, itisnwonderthatanyone
catgproperlyatallduringthehols
iday scason, Lisn, Rice of
. Bloomfield scems to linve every-
b thing undercontrol, whichisin-
credible since she gavebirth to
hersecond childin October.
Lisa's biggest problemis try-
ingtoprepare something quick
forher2-year-old son Andrew.
Shewanted nnmnlhingnhe could
andnot} Ty thike

throwi:

brend m; Bread Mnk on
dcmnnd.\Vnmlng.ifyou 'racontemplating the pur-
chaseolabread makeryoubelterinvestina trend-
mill tool Technology has made itjust too darn casy,
andtoodarngood!

Last, butcertainly not lest, whenitcomesto
keeping my km}mn up mpnrwzl.hnll thenecessary
,the folks
nthlInnmsSnnnmn and Crateand Barrel have
the West Const trendslocked up, but when itcomes
to thebest stocked, most knowledgeable you-
name-it-and-they-have-itkind of 2 store, the folks
atKitchen Glamorshould takea well deserved
bow, Hopeyou havea prosperous, happy and
healthy New Year! Bon Apetit!

Sce Larry Janes' family-tested recipes inside. To
leave a message for Chef Larry, dial 953-2047 on
a touch-tone phone, then mailbox number 1886,

LOOKING AHEAD

What to watch for In Taste next week:

herel
her

Sinceitisnonepotrecipe,sherenllylikesit,butis
concerned about all the fat, Our make over reduced
the amount of fat from a whopping 16.4 grams of fat
perserving ton much more reasonable 1.0 grams of
fat perserving.

Chel‘ﬂoynrdee has some gruntcnrnncd maearoni

fourg; tper)
con, and is very cheesy. I takeit forlunch when 1
don’t havetime tocook. It’s nlso great for camping
trips. Chcl‘ﬂoynrdcn nlao hascheesetortelliniina
can. Thisisalse \vnnderrul beenuseit hnahasonly
ffat per 16

Lois Hausman of Blaomfield Hills wanted to
know whera she could purchase the Pillaburyin.
stant powdered gravy mix mentioned §n the
November column. [ have always found it at
Meijer's, Itis usually right next to the section that
hasatl the powdered gravy and snuce mixea, Look
forasmall white box.

If you can't fine it, try the bottled gravy by
Pillsbury, It conlains zero grams of fat per two
ounces of brown gravy, and one gram of fat per two
ounces for the chicken flavor. it isthe same gravy, it

a self+ !, stamped
W. Publicati P.0. Box 9324,

Regi d dictitian Gail Posner explains how juathnslhuwnlernlrendynddcd.
to make henlthy choicea when you ent out. For a complimentary issuc of lec 'Laum 4 Fat Free
Kitchen™ letter, send
® E&J Gallo Winery chall the ultra-premi

um market,

o H.
Livonia 48151'1524 Subscription price is $12 a year,

RECIPE MAKE OVER “,“Q

Clam Chowder
Original Roclpe

Clam Chowder
Reduced-Fat Reclpo

2 cans (6.5 ounces each) minced
clams

6 potatoes, peeled and diced

6 carrots, peeld and diced

172 cup chopped onion

1/2 cup butter or margaring

1 1/2 cups water :

2 cans {10 3/4 ounces each)

condensed cream of mushroom soup,
undiluted

2 cans {12 ounces each) evaporated
ik

1 teaspoon salt

1/2 teaspoon pepper

Drain clams, reserving liquid, Sct

the clams aside. In a large kettle,
combine clam juice, potatoes, carrots,
onion, butter and water. Cook over
medium heat for 158 minutes or until
the vegetables are tender. Stir in soup,
milk, salt and pepper; simmer until
heated through. Stir in clams.

Makes 10 servings.

2 cans (6.5 ounces each) minced

clams

6 potatoes, peeled and diced

6 carrats, peeled and diced

1/2 cup chopped onion

2 cups water

2 tablespoons Molly McButter imitation
powdered butter

2 cans (10 /4 ounces each}

Campbell's 99 percent fal frea cream of
mushroom soup, urdiluted

2 cans (12 ounces each) evaporated
skim mitk

172 teaspoon salt

1/2 teaspoon pepper

Drain clams, reserving liquid. Sct the
clams aside, In a large non-stick pot,
combine clam juice, potatocs, carrots,
onion, powdered butter and watcr.
Cook over medium heat for 15 minutes
or until the vegetables are tender, Stir
in soup, mitk, salt and pepper; simmer
until heated through. Stir in clama.
Makes 10 scrvings,




