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Oyster recipes
Alchol-free drinki

Taste Buos

There’s nothing finer
than fresh oysters

can't imagino spending o hollday without in-

cluding some form of oyster in my culinary

repertoire. Sucking down oysters to mo
is liko o great wine to a oenophile, a sharp knifo
to a butcher or a sunny 80 degree day to a mail-
man; thoy are much appreciated.

But not everyone shares my enthusinsm, The
world is full of people who would cringo at the
sight of a bowl of clam chowder, lt alono allow
the foel one gets when sliding a fresh shucked
Belon down one'a gullet. Oyaters are definitoly
an acquirced taste, and §f you haven't cocreed
your friendly flsh monger into bringing in a
dozen exotica, L can't think of a better way to ro-
ward oneself for making it through the holidays.

The oyster market has grown considerably
and duo to over harvesting and poor quality con-
trol, the cost of cxotic fresh oysters is increasing
rapidly, Quality oxotic oysters with names like
Belon, Golden mantels and Kumamotos can cost
as much 25 $1 a picco and when you think about
it, that's one heck of an expensive tasts.

Less expensive and moro common Easton
oysters are usually what you get in bulk form at
most fish markets and retailers. If you think
those are oysters, well, you obviously haven't
had the real thing.

Bulk shipped Eastern oyaters come from
warmer waters south of Cape Cod and the
warmer waters in the Gulf of Mexico. The
warmer waters make the oysters spawn and they
become milky and tasteless and even at their
best, abould only be used for stews and chowders.

speaking, tha colder the water, the
better tho oyater. Ergo, if you were to draw a line
fram Cape Cod to San Francisco, any ocean water
north of these twa pointa are the breeding grounds
far a great oyster, The saltiness of oysters can
vary quits o bit, generally from mild to strong.

Exatic oyaters usually have a full sweet flavor
with a dclicious flinty overtone.

Tasty morsels

Surely the best way to enjoy them is on the
half shell with just n tiny squeezo of fresh
lemon. For your informaticn, only gutless
novices swallow them wholo and yes, thoy are
(or should be) still very much alive when eaten.

If the ahells gapo and do not close quickly in
han , di them as well as thoso with any
broken sholls,

Exotic oysters have flavors and tastes unique
unto themselves. Tho Belon, for example, was
only raised in the heavily iron laden waters of
northern France and recently were introduced to
oyster farms off Maine and California, Becauso
the water in which thoy aro raised has a hoavy
iron mn‘h‘t‘nl. their flavor is leced ly metallic,

y from
state are briny and have o fresh crisp taste.

Swn%zﬁps
The best way to store fresh oysters in their
shall ia to keep them relatively cool (about 39 de-
grees F.) This can best be accomplished by fliling
& cooler with ice and setting a colander or strain-
er on top and slightly buried into the ico.

Since aliv no circumstances

area
Now hare is how you can tel) a pro froma
of knifo 13 ombed-

ifo d
Usually two or three good twists break the

seal.
”’2:. Janes' family-tested recipes in-
side. Cll:fery is a free-lance writar for the
Obecrver & Ecoentric Newspapers. To leave a
volce mail message for him (3123) 983
2047 on o touch-tans phone, then mailbox
number 1886.
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Don't worry about drinking
and driving. Toant 1895 with
festive alcohol-free drinka,

Exploro tho possibilities.
“ Robin Ray of Farmington Hills,
second place winner in AAA
ichigan's “Zero Proof Mix-Of™”
Dearborn Regional Contest cve-
ated Garbo's Glow with yogurt,
banana, raspberrics, gingor,
1emoan juice and & splash of soda.,
ng to AAA, aleohol isa

factor in nearly 10 p t of

ty Safoty Borvices manager.
"Eight of those victima lost their
lives in alcohiol-related crashes.”
Alcohol aleo adds lots of calo-
ries nt o time when vich holiday
fooda aro already padding our
waistlines, anys the Amorican
Inatituto for Cancer Rescarch.
To give holiday hoata same al-
: bishos a

Festive drinks: Combine Occan Spray Cranberry Juice Cock-
fail, orange juice and club tods for a delicious holiday punch
(top). Egg nog made with Egg Beaters is fat-free.

at AAA branch offices or by cali-
ing (313) 3‘86-‘1_5?0. also containa
ito o

tor
“Great

{free drinks of
A colohrd

Leave alcohol <
~oubof your
celebration
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protein such as moat, cheeses,
and vegetablos will help slow
tho.xgbn?rptiun of alcohol into

crashes that cause injury and
about 5 percent of crashes that
result in property damage.
“During last year’s Christmas
and New Years holiday period,
27 persens wero killed in 28 traf-
fie crashes statewido,” said Jorry
Basch, AAA Communi-

Protonder’s  Party  some Michignn-b

Guide.” This year's 14th anaual  including vocalist Anita Baker. W Give the party unother focus
guido has o Hollywood theme Here are some party planni such as proparing spocial appe-
and features 16 drink recipes by tipa from AAA ond tho Ameri-  tizers (make your-own taco or

dichi idi includi can Instil for Cancer fonduo), pleying a game, ex-
Ray, who were celected as finsl. - or =il sangs.
ista in threo regional “Zero Proof 8 Schedule a short cocktail hour  ‘This is also a good way to got
Mix-Off" contests hald in Octo-"  and serve measured drinks. Of-  pooplo to interact without drink-
bor. Finalista drinks were scloct-  fer & good selection of non-alco-  ing, {nstead of tem; them to
ed bascd on tasto, app co = halich rosort to alcohol because they
and adherence to tho contest’s B Serve food oarly to too may feel uneasy about mot

silver-scroen theme.
Tho booklet, availabls for free

guaran
your guesta.don't drink on an
empty l@mn_cb. Fooda rich n

knowing each other.

complex — sh.

'sko deasert, for
sweet and rich del
chocolate moussa.

Old acquaintances
xS Dy e

1t was the early 1970s whon two young now-
lywod couples — noighbois in an apartmont
thoir first Now Year'a Evo to-
gother, Now, more than 20 years and five
daughters later, these two couples continue the |
tradition of ringing in the New Year togother.

A strong fricndship and good food made the
ond of each year a spocial timo for Tom and
Kress of Troy, and Brian and Rita Datos
of Boverly Hills,
“It's Brians clam chowder that has held us
togother,” sald Tom. “It's the best New England
elam chowder that my wifo and I havo over tast-
od. It's worth waiting o wholo year to have it."

The chowder is traditionally the start to the
couples’ Now Year's Eve meal, ho aaid. “And wo
usually have lobster &s the main course,” This
yoar the couples are also having twico-baked
Ppotatoes and Cacsar salad.
Margo sald that when the couples first began
calobrating, she and Rita planned elaborate
menus.
*“We would work on the meal for days and it
would tako hours to eat. The more complicated
and elegant the meal was, the better,

tho meal aimple”

New Year'a toast.’ i
. Tom, who teaches at Oakland Community
lege, peychol have nlways

example. “We used to mako
ghtc like choesecako and

ow we servo champagne
over lime sherbert. It's a light, fatastic-tasting
and wa l:lﬂ champagne loft over for a

rian, &
layed an important role {n the annual colebra.
tion, Tom is usually sssigned the salad, and Bri-
an, in addition to making the chowder,
sacurer of the lohsters.

jow wo

is the  jobator selection.”

Qood friends: Brian and Rita Dates (Ieft to

ﬂgtthilmkb-aunlmntnl;mmon
as & child on the Massachusetta coast. Thi
cording to the others, makes me an expert on

_One Nt\v Year's Eve,

child &

to greet the new yea

extremely miserable (drilting snow and freezing
ico), the Dates arrived with the lobster in a tra: |
ditional lobater pot and dressed in yollow slick: -
ers and other foul-weather gear. -
“Their arrival cortainly ndded a great doal of
mirth to tho evening,” tho Kressea said, .
Two yoars after the couples began thelr tradit
tion, they had to break it. R
“Marge insisted on having her scoond child o
Now Year's Eve morning in 1973,” said Rita;’
with a smile, “She couldn't wait until our cele;
bration was over.” b
That was the last timo that the birth of a *
s o oelebratl

d with the
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The Dates .

had their threo daughtem on other days. Al
“All five girls havo spent many of their New ©
Year's Evos over
“While the sdults feast on sonfood, the girlp!:
have chosen pizza and chips and dip. =

*Also, tho kids usually watch telovision o3 we

. have a leisurely dinner. Then wo nll got togothet:
and throw confetti at midnight,” eho said. 3. -
What started as a romantic tradition for foud” -
and then a family tradition for nine, is returning: -
-to a quist ovoning for its original participantaray: -
the five girls aro growing up and planning New®

Year's Evs celebrations of their own. -
Kresses two daughters aro: Jm_n.ifer. wh

the years with us,” sald Rita;: ¢

s, ac

‘-hnn the woather was

Groves High School, and Lindsay, a fifth
grader at Groenfield Elomentary School, Y
“With or without the girls, spending Now.
Year's Evo her is a chorighed tradition,} :
sald tho two women, both elementary school.
teachors. “We can't imagino any othor way.tg;
ond the year and start & new year.” B e

d from tho Ui of ear’
. ger u;xﬁ y{.su'. ?nd _!i;ndg, a jua\lur ll:t Arizond. .
A tate Univorsity, Tho Dates' daughters are;; :
right), Tom and Marge Kress have celebrat-  Stophanio and Courtnoy, both students at Birms:
ed New Year's together for over 20 years. ‘ncgm

Sen recipes inaides.
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