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How to make taco shells

hanks for your calls and positive responses
to my recent column on cutting fat. Because
of your reaponses there will bo more to fol-
low,
@ Barb MacIntyre of West Bloomficld wants to
know how ta make taco shells like Mexican
restaurants, Well Barb, pick up a package of
fresh flour or corn tortillas in tho refrigerated
dairy caso of your Jocal grocery. Authentic Mexi-
can recipes call for the tortillas to be “passed”
through some hot il in a fry pan just enaugh to
soften and roll.
For a healthier version, warm cach tortilla in
a fry pan or griddle spraycd with non-stick coat-
ing spray until warmed throughout. To make
nul}xnntnc crispy taco shells, stuff the tortillas
cooked seasoncd meat, sccure with a toath-
plck and decp fry for two minutes.
You can also purchase a taco fryer from a

ket for frying. After frying, the soft tortillas turn
into crispy shells. Expect to pay about $10 for
the taco fryer.

For more on Mexican cooking, pick up a book
by Diano Kennedy. She is one of my favorite
Mexican cookbook authors.

Herbed oil

M Betty Lund of Troy requested a recipe for
herbed canola oil. The casicat way to make
herbed oil is to gently heat the oil to about 250
degrees, add some fresh herbs, toasted nuts,
spices, hot peppers or citrua rinds in a clean,
sterilized jar, Carcfully pour the warmed oil over
the infusion mixturo into the jar. Scal and allow
to stand in a dark cupboard for two weeks. Thia
can be dono with canola, olive, peanut, veg-
etablo, safllower or sunflawer oil, Do not uss
fresh garlic as the garlic can turn toxic.

® Theresa of Livonia wants information on
freezing potatoes. In her book “The Potato Gar-
den® (copyright 1993, Quartre Inc. $17) Maggio
Oster doean’t recommend freezing {resh pota-
toes, but nays you can freeze mashed, baked,
stuffed, hash browna and potato pancakes with
good results. Potatoes in soups or stews freeze
poorly and often disintegrate when reheated.

Springtime pie

+ ry-Rhubarb Pie. It's incredibly casy, and if you
don't havo a good pio crust recipe, store bought
pio crusta can be substituted. If you're using
frozen rhubarb and strawberrics, add 10 min-
utes to the baking time.

STRAWBZRAY-RHUBARB PIE

1 double plo crust

3/4 cup suger

1/3 cup all-purpose flour

1/4 teaspoon galt

2 1/2 cups fresh strawborrles

2172 cups of 1/2inch pieces fresh rhubarh

Prepare dough far pastry, Line a nine-inch pie
pan with ono crust. Set aside. Combine sugar,
flour and salt in a medium bowl. Add gtrawber.
rics and rhubarb, Toes lightly to coat. Proheat
oven to 375 degrees F. Spoon filling into
unbaked pio shell. Make a Iattico top or uss top
pie crust 28 desired.

Glazs top of crust with o little milk or llsxhdy
beaten egg. Cover pie crust edges with foil. Bake
for 25 minutes, Removo foil. Bako for 25-30 min.

8 servings.
B George Kellor of Garden City wants to know
how to get rid of the “fishy” tnste when cooking
fish. Woll Georgv, good fresh fish shouldn't small
fishy. As Tve said before, know your fish monger
and don’t be afrald to ask how franh the fish is.

Frozen fish should be completely defrosted
before enoking. Never over cook fish. When cook-
ing defrosted flah, soak it in milk for 15 minutes
before cooking za the lactic acid has a tendoncy
to reduce the “fishy” taste, To raduce the fishy
#moll, sprinklo s baking dish with 1/4 inch of
bckln powder and place in tho bottom of your

¢t helps remove somo of tha smell and

wb-n finished, rinse it down your drain.

Sez Larry Janes’ family-teated recipes inside.
Chef Larry is a free-lance writer for the Odserver
& Eccentric Newspapers. To leave a voice mall
massage for him (313} §53-2047 on & touch-
fone phone, then mallbox number 1888,

LOOKING AHEAD

and other reader requests

cooking shop that positions soft tortillas in a baa-

B Here's a reader-requested recipe for Strawber- -

utes longer or until crust is golden brown. Makes
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Have you ever wanted to prepare an extraordinary din-

ner, but hesitated besesuse you didn't know how to pull it
off? It's not that diffieult if you plan ghead.

Share a
histeric
moment with
some good

_friends, Invite.

them to a

dinner fitfora’
- kinjy. Recreate

lhe celebmtcd

What to walch for in Yaste next wosk:
lYmmnhlwlylmtmmmfarthaM
recipss.

lSuPrmuufEirmln;ium lhnm:up'rnp-
tarian supper. .

ducted by *Conde Nnst Traveler.” The announcement was
made in April. Being tops in a field of 250 U.S. reatauranta
s no small aecomplishment.

" For the colebratory Three Emporors Dinner, Haight

Cutting-edge culglne: Jim Lark (left), Chef Marcus Haight, and Mary Lark at the restaurant.
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PIIOTO Y DAY DIANSTAY PHOTOGRANIEL

With suggestions, and recipes from Mar-
cus Haight, Chef de Culalne, Lark rcstuu-
rant, 6430 Farmi Road, W. B
you can recroate, in port, the celebrated
Three Emperors Dinner.,

Threo emperors, William I of Germany,
‘Trar Alexander II, for whum Roederer Cristal
Champagne was created, and Tsarevitch
(Iater Alexander IM]), met in Paris on June 7,
1887, They had a 17-course dinner at tho
famed Cafe Anglais, now more renowned and
prostigious in its modoern moniker Tour

Argcnt a Michelin Guide th tar restau-

those days.”

’l‘hc celebrated ovent was designed to illus-  modern cuisine.
trato the splendor of La Grande Cuisine
Francaise. Over the past five years, tho din-
ner has been recreated in 61 cities around
the world as n promotion for the art of good
living.

*Once celebrated, it {s nover done again in
the same city,” said Roederer Champagne
spokesman Yves Fourault. It was recontly
celebroted at the Lark.

1t should not go without mention that this
aite waa sclocted before tho restaurant,
owned by Jim and Mary Lark, was voted the
nation's top restaurant in a reader poll con-

cooking.”

raedjum rare,”
pagne, cven a Rose,

and end with a domi-scc.
Ser recipes inside.
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sclected from the original 17-course menu and deaigned a
six-tourso offering with each course accompanied by n dif-
ferent Rnedomr Champagne.

*“Using recipes and directions from the latter half of the
19th contury is not anything like following a modurn
recipe,” seid Haight. “Actually, oll I had to
work with was a detailed deseription of the
methed and somo broad, general par
Deciphering the recipes and

me of reading Escoffier, something I used
ta do about two hours cach night when [ was
in culinary scheol. It brought me back to

*Food served at the Threo Emperors Din-
nerkwnn cutting edgo for 1867, said Jim

1!
Huight expanded on this remark by com-

ing that the lobster recipe he suggests,
{seo recipe insido) represcnts the “in” thing in

*Preparing fish with vegetables is connid-
cred the latest cooking trend,” he said. *It
only goea to prove that cuisine is cyclical and
there is something to ba said for classical

“No beef,” waa Fourault's suggestion for a
champagne dinner, “Serve a Rose (pink
champagne) with duck or lamb prepared

Jim Lark ccheed the no beef idea, but said
ho's not personally fond of lamb with cham-

Rc.u tion of
such historic
dinness is
' among the
reasons the

1 ind

voted tlx-e.rra 3
favorire mlau-

's‘
mﬂ.o'!w.'dra'

“Courses need to bo light,” ho streased.
*Start tho moeal with a Brut etyle, build to o Rose, perhaps,

o nlso suggests that fowl, vcal

and rabbit make good matches for champagne.

Viognicr, a white grapa natlve to France's
northern Rhone Valley, ia used to produce Cone
dricu and Chatoau Grillet, Ten yeura ago, little
viognior was planted in France, Condrieu and
Chateau Grillet, two small appellations, could

tly moro than 100 scres of viognier
total. Now thore are about 300 acres of viognior
in tha Languedoc-Roussillon n:gmn of southern
France with moro plantings ‘E

Not much s different in tho United Statea In
1984, thore woro no bearing viognier vinos in Cal-
tfornia. ‘Today, thoro are just under 300 acres
with a domestic total of about 350 acres, Virginia
hins 33 acres, und is socond to California, but Hor-
ton Vineysrds is the only commercial viognier
producer in that state.

The best thing about vimler iz that it {s not
at all like ct and

" there are many good onu. but sometimes we neod
a change. Tha other nest thing is that France
: dm not have a lock on making viognier. Domes-
tic pndumﬂ have lnekad mﬁanu asa modnldl’or

Viognier is a white grape with an attitude

barrel ferment viognier and put it through malo.
lactic formentation in the stylo of a chardonnay,
while another tank ferments the winea and does
nat use malolactic fermentation. Thero is no
Freneh modol. Vingnlur is & grape with an attis
tude, challongi; and to
discover {ts nuancea.

- Winoemakors Scott Harvoy of lewood. Winery,
and Leo Soban of Sobon Estates apeak of tho diffi-
culty ripening viognier. Sobon says that “viognier
1s nimilar to zinfandol with ita unoven ripening.”
Harvey's expericnce says *got it ripe and it natu-
rally mokes a big wine.”

Arrowood Vineyards winomaker Mike
Berthoud maintains that "when you let viognier
get ripe, you also find out that half of it has been
caton by birds. Wa roll the dice each day during
harvest and wait to gut the ripest viognier to
make the most flavorful wine.”

ayne I

h of Cail
Vlnn rds admits, "Wo‘n 0 inexperienced, we
don‘t know what to and are using inconsia-

u"f’ an vimler’c middle name, but the grape is

pinct noir, but new tho French are i 1
with sfognler aa much as wa are.

‘Whiln visiting some Rhene Valloy Con-
drieu producers, we learned that ona may

ng its genotic design, Wo need time
to discovor this and loarn to deal with it effective
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