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Master the technique
of eating artichokes

think it was Julia Child who said - “The arti-

choke is the only vegetable that, when you

finish eating it, you have more on your plate
than when you started.” We never ate anything
as elusive as an artichoke in Wyandotte not be-
cause it wasn’t available, but because the only
vegetable we ate was corn,

I can to this day, recall the firat time I ever
encountered an artichoke. I was just a lad fresh
out of high school, and was interviewing for n
cook’s job at the Top of the Flame, at that time a
gourmet entery on the top floor of what used to
be the Michcon Gas building at the foot of
Woodward downtown, Fortunntely, I was accom-
panied by my neighbor's mether who was one of
those gracious elevator operators that have gone
the way of 10 cent ice cream cones,

Twila was her name and fine dining was her.
game, She acquainted the taste buds of this little
ole boy from Downriver to the taste of life in the
big city. I don't think I liked the taste of my first
artichoke, especially when I found mysell’
putting more effort into eating it than anything
else. It was but a week later that I discovered
the tasty thistle steamed and marinated at a lit-
tle cozy bistro dubbed the Kickakpoo on Grosse
Isle. I have been a faithful admirer ever since,

A t it's other d , the artichoke is
regarded as o thing of epicurcan clegance and
delight. It first came into prominence as a food-
stuflin 16th century Italy, It has gone on to win
acceptance as o delicacy by many of the
cognoscenti of the Western world, but is curious-
1y left unknown or disdained among people’s
everywhere. My gucss is that in addition to its
velvety and buttery taste, it is indeed just a
plain edible thistle with thorns,

Eating tips

An artichoke is by far the only vegetable I can
rvecall that is so demanding to eat. There are
three phases to enjoying an artichoke, The first
is the most fun and requires the fingers. This
stoge consists of dismantling, one by one, the ar-
tichoke's outer layer of petals also known as
bracts and dipping their fleshy lower tipa into
melted butter or a sauce. The petals are placed
between the teeth and then gently pulled, ex-
tracting fleshy tidbits from their flowery base,
There are some 40 odd petals to pluck, dip and
nibble from a basic artichoke.

Phase two is the most exacting and requires
the dexterity of a surgeon. Once the petals are
enjoyed, the diner must coordinate the fingers
and a knife in unison to extract and dispose of
the incdible center, usually referred to as the
cheke. Unskilled laborers will leave fragments of
the choke and yes, to consume the choke will, for
a lack of better terms, “choke” you.

‘This done, phase three simply requires the diner
to cut the remaining artichoke heart into bite-sized
morsels, ogain to be enjoyed with a sauce or butter.

An ungarnished artichoke is one of the least |
fattening foods on earth, averaging a mere 25
calories, This virtue, however, dimifishes when
the ble ia fed by artery cloggi
butter, mayonnaise and hollandaige sauce.

Cooking methods

One of the best ways to enjoy an artichoke is
to stenm it. Ah, but that technique too deserves
some special remarks, To first prepore an arti.
choke, the cook, to aveid any possible injury of
the diner, should anip off the thorny tips of the
artichoke petals, Beat dona with kitchen seis.
sors, the artichoke will then have to be placed in
an acidulated bath to keop from turning brown -
(an acidulated bath is 1 quart of water mixed
with 14 cup lemon juice),

Next, the long rubbery stem must be chopped off
| aaclose to the base ns possiblo to facllitate stand-

. ing. Yourd truly prefers to remove nbout & dozen or
so of the petals surrounding the base as theso are
usunily tough and chewy, even after stenming.
 Next, “X” marks the base with a sharp paring
knife, about V4 inch deep to facilitate cooking and
ensure a tender heart., At thia point the artichoke
con be steame, covered for upwards of 30 min-
utes or boiled for about the same time, You can
discern tho doneness when a sharp paring knife
is inserted into the base and easily pulls out.

Sorva the artichoke immediately at this point,
you can stuff' the artichoke with a mixture of’
bread stufling, eggs and/or meat.

See Larry Janes' family-tested recipea inside.
To leave a messago for Chef Larry, dial 853-2047
on a touch-tane phone, then mailbox number 18886,

LOOKING AHEAD

‘What to watch for in Taste next week:

@ Mcot Wayne Hu of West Bloomficld, a finalist
in the Pillsbury Bake-off Contest.

¥ You can afford to drink Bordeaux wines more
olten, Wine columnists Ray and Eleanor Heald
tetl you how.
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Easter recipes
Artichoke dip

STAFY PILOTUS 1Y BILL BRESLER

Easter tradition: Braided or baked in a bundt pan, Polish Babka bread is a tradition in the Majewski
home. Robert Majewshi cracks eggs, while his son, Matthew, grates lemon peel for the bread dough.

(EEPS THE HONE FIREY BUANING

Bread is the staff of life, For Dr. Robert

By KEELY WYGONIK
TArP Wniten

“Having the same bread my
family is having on Easter per-
petuntes the tradition,” said
Dr. Robert Majewski who grew
up in Massachusetts, “We can't
always be together, but can
share the same bread.”

Majewski, has lived in
Livonia with his wife Judy and

Majewski, baking the Easter bread he made
as a child, is a way of sharing his Polish
American heritage with his family, and
staying in touch with family in other states,

their sons, Mark, 11 and
Matthew, 4 for the past four
years. He learned how to bake
the sweet citrus flavored raisin
bread called babka from his
mother when he was 10, and is
possing the tradition on to his
sons.

In addition to baking bread
for family and friends,
Majewski sends a loaf to his

former instructor Dr. Chet
Glomski in Buffalo, New York.
When [ was in dental school
a friend of mine and I decided
to bake Easter bread, We gave
the extra Joal to Dr. Glomski,
The first year I graduated from
dental school I sent him one ns
a lark on Palm Sunday. He sent
me a very nice thank you. I've
sent him onc cvery year. This is
the 23rd year in a row,” snid
Majewski o dentist at Mott
Children’s Health Center in
Flint.
Since graduating from den-
tal school, Majewski has fine-

tuned his bread baking skills,
His sons enjoy helping him.
i i WM

is standing at the counter grating
lemon peel, while his brother helps
braid dough. Judy stands back
watching. Baking bread is o father
and son project.

Because of health concerns,
Majewski reduced the amount
of eggs in his mother's recipe,
substituting two eggs, plus four
egg whites for four whole egge.
The only noticeable difference
is a lighter colored batter,

See BREAD, 2B

Southern cook cuts fat

in ‘down home’ recipes

Beth Mele of Livonia has n
great recipe for those of you laok-
ing for an easy way to fill n lot of
tummies. Mele moved to Livonia
two years ago from Baton Rouge,
La, As a clinical physicist at
William Benumont Hospital in
Roya! Oak, she is responsible for
asgisting physicians in adminis-

LAURA tering radionctive implant thera-
LRTOBAR py. Bocouse her schedule
sometimes keeps her at the hospie
tal at all different hours, she likes to prepare
recipes that are easy and provide leftovers for
lunches and late dinners,

She is & wonderful cook but does not like to’

use all tho fat moat of the “down home" recipes
require, Many Southern recipes call for n “roux,”
This is a flour and ol mixture that is used to

thicken a stew or make gravy. Mele says it takes -

practice and pationce to moke a proper roux.

Start by melting the butter or oil in a pan, Add
equal parts of flour, stirring continuously. The
flour and ofl will make a paste. As the paste
cooka, it turns a rich brown color, If not watched
carcfully at this point, it will quickly burn, and
then you have to start over.

Although it doea thicken the recipe nicely, it
will add a large amount of unnecessary fat to the

recipe. Fortunately, Mele believea it is not neces-*

sary in most recipes.
In hor makeover recipe, I eliminated the thigh
‘meat boenuse of its high fat content. By using

only bonclesa, skinlesa chicken breaats, I reduced .

the total fat from tho chickon from 116.6 grams
of fat to 30 grams, -

Sea SOUTHIRM, 2B

RECIPE MAKE OVER

Loutsiana Chicken Stew

Louisiana Chicken Stew
1 Rocipo t-Fat Recipe
174 cup vagetablo oil 1/4 cup water

2 largo whola chicken breasts {about 3
pounds) skin on, cul into B piecos

12 chicken thighs {about 4 pounds)

174 cup flour

1 172 cups coarsoly chopped onlon

2 cups coarsoly choppod celery

2 medium grean bell pappors, coarsely

chop) ¢

1 can (32 cunces) tomatoes, chopped, with
uice

4 tablaspoons fomato pasta

1 tablespoon lemon Juico

2 laggo bay leaves

2 largo garlic cloves, minced

1 teaspoon salt

1/2 toaspoon black pepper

1/4 pound precookad, coarsely chopped
andouillo sausage '

Brown all chickon In a largs Dutch oven with

1/4 cup oll, Romove chickan ta a plattor, Add

flour ta remalning olf to mako roux. Place

onlona, celary and green peppars in roux and

cook for 5 minutas. Add the tomatoes, tomato

paste, lemon Juice, hot peppar sauce, bay

loaves, chicken broth, gariic, sait and pepper.

Bring to a simmer. Raturn chicken to Outch
ovon, Simmer, uncovered for 30 minuiss. Add
the sausage. Cook ancther 30 minutes, of untd
the chicken is tender and tho sauce thick,
Setves 12, )

10 boneless, skinlass chickon breasts, cut
into bite-szo plecos

1 1/2 cups coarsoly choppod onion

2 cups coarsaly choppad calary

2 medium green ball peppers, coarsaly

choppod
1 can {32 ounces) "no salt added” tomatoes,
choj ulce

4 tablespoons “no salt added” (omato pasle

1 taaspoon hol pepper sauce

3 cans {10.5 ounces oach) Campbell's low
sodium chicken broth

1 tablospoon lamon julce

2largo bay loaves

2 largo gartic cloves, mincod

172 toaspoon black pepper  *

174 pound pracooked Louls Rich brand
Polish turkey sausnge

Brown all chicken in lacge non-stick Duteh

- aven ot staw pot. Remove chicken 10 a platter.

Placo onions, calary, gresn peppers and 1/4
cup water in pot and cook for 5 minutes, Add
the tomatoes, tomato paste, lemon julce, hot
popper sauce, bay lsaves, broth, gartic, and
peppor, Bring to a simmer. Aatum chicken to
Dutch oven, Simmer, uncoverad for 30 min-
utes. Add the sausaga, Cook ancther 30 min-
utes, or until the chicken s tender and the
sauce is thick, Serves 12,




