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TASTE Bups

Make desserts tipsy
with splash of liqueur

henever [ stand before the dazzling dis-
play of liqucurs ot somo ambitious wine
_shop 1 visualize what Holly Golightly

was ing while eying the windows at Tiffany'a,
While visiona of rubies and emeralds dance in
Holly’s head, my desires are somewhat more
down to earth,

1 own n bottle of Grand Mamicr, cheap crsatz
Amaretto, and a miniature bottle of ginger
brandy passed along ns a sample at a food show.

But, the thought of o tawny port, o fruity
Framboire or an obscencly nromatic anisette are
as unique s dinmonds. For me, the incredible
varicty of jewel-like liqueury, with their range of
flavors from fruit to nuts, seeds, herbs, barks
and flowers, is n congtant temptation. Just a fow
silky drops of ane of these elixira can perfect an
already fine dessert and vastly improve one with
less impressive eredentials.

Take pies, for example. Our thoughts of them
are generally wrapped in clouds of nostalgia for
the heart-warming pies of memory that sat eool-
ing on the window sill. Well, those snme sound
and sturdy pies can be mnde quite different,
even exotic, by a simple touch of liqueur.

Trust me, Momma might be shocked by the
suggestion of sullying the purity of her famed
peach pic with a ahot of Southern Comfart —
even she might enjoy the result!

Flavor boosters

The pl of most |
gncs Lhom flavor that is both unique and elu-
sive. When liqueurs are added to food, interest-
ing chemical reactions take place. Gcnlly heata
sugar or an alechol and it’s flavors intensify dra-
matically. Add a fow drops to a alowly baked pie
or custard and they can mystify cven thoso with
most discerning palates.

History tells us that the first liqueurs ean be
traced back to the Middle Ages when concoctions
were developed by alchemists to cure baldness,
madness, measles end lure potential customers
with the eternally scductive promisc of “new
youth and vigar.” By the carly 19th century cor-
dials had been canniderably refined. Some of the
creators of new liqueurs seemed to have soared a
fittle recklesaly an the wings of fancy when nom-
ing their handiwarks,

After dinner sippers during the Belle Epoche
could choose ligueurs called Iilicit Love, Liqueur
Des Belles, Maiden'a Cream or even Cream
Yvette. It was an era of excesses.

As mentioned before, Momma was never one to
“spike” her pica or pastrica. The closest thing we
had to alcahol in the house was an occasional six
pack. On the other hand, Aunt Mathilde would
never be caught without her trademark flank
brimming with brandy.

Occanianally, a homemade apple pie spiked
with some applejack would appear at o family
gathering, but it was rare 1o sce a spiked wator-
melon.

Little splashes

Bananas Feater got me thinking about whata
shot of Irish Mist could do to a grasshopper pie.
Better yet, wouldn't a splash of Grand Mamler
elevate a meringuo to new heights over a coconut
cream pie? Two tableapoons of Kahlun pressed
into a graham cracker crust underncath Now
Yark Style Cheesecako and a shot of Cream do
Cocon in the batter would be just dandy on a sul-
try summer’s weckend,

For a lighter touch, a few drops of a fruit
liqueur into some whipped cream or non dairy
whipped topping adda taste and improves tho
aroma.

_ When using liqueurs for eooking, remember
_that you need only a small amount to infuse the
- diah with its essence. Use just enough to
enhance, not overwhelm tho balanes of flavors.
"Also, should you worry nbout serving one of

" these desscrts to children or in olderly auntle,
“remember that when liqueurs are heated they

. leave only flavor behind. It would bo most cvn'

- siderate to inform anyono whom you might sus.
pect might not be able to tolerata aleohol,

8o whien it comea to making dessert, whethor
for a special occasion or not, consider a dessort
that's a little racy, a little glamorous, a little liko
Aunt Till - conalder a tipsy pio.

Sce Larry Janes® family-tested recipes inside.
Chef Larry is o free-lance writer for the Observer
& Eccentric Newspapers, To leave a voice mail
mesaage for him dial (313) 953-2047 on a touch.
tone phone, then mailbox number 1886.
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Tipsy pies

Culinary Claasic dishes

Making dessert: Susan Muer (left) works in the OCC kitchen with culinary arts ' °
student Terri Elwell to test a recipe for one of the Culinary Classic desserts. HE

7 ith his dnzzlmg bow
ties, bright

been spending her Friday mornings at OCC hclp-
ing the ce get rondy for the Culinary

big smile, and warm per-
sonality, Chuek Muer made
cveryone feel at home and
comfortablo at his reataurants.
*The relationship to your guests
¥ is u very closo one,” he ssid. "They'ro
not walking away with anything tangible. It's not
like buying a car or a picee of clothing. You take
nothing home but the senso of satisfaction.”
Oakland Community College in Farmington
Hills hopes to study and learn from Muct’s suc-
cesses and challengea by establishing o culinary

Memory llves on: “The S:mply Great
Cookbook,” features some of the best-
loved recipes from the Chuck Muer
restaurants.

1995 0CC CULINARY CLASSIC
SEMINAR PRESENTERS

Rotert Plartarberg - Robert Mongavi Winory &
Vichon Winery, Rapa Vallay, Californla
Sexsory wine tasting cosicgds of helance. sverines

and aiidity ef wises,

Jimmy Secamiet - Tho Rattiosaske Club
Froen tvae, papays ssd polenta,
fdzster Chaf fllcs Cihatka - Tho Qalden Mushroom
1l Geme Cooking & Husding,

Lieda Chesaey Qriffith & Frod Gritfith
Asthors of the Joves Beard 1995 s and visxisg edboed
“Dricas. Ouisns, Oionr; A Good Osist is 1} oeth she Tears™
Hoes to dandle smives and 1ips from the grvas and wear prest.

Chzriea Davls « Robort Dentos &
Company, Ltd., El Tesoro de Dea Felips
: Teyuile - Heve fucn, bxt loara sometiing
A sampling of the mest cligsst & swwwik Teqrila.
Madollce Tritfon - Mastar Someellst,
Usique Restsaract Corporstion
A decu-trcarih xampling of troaswres of the cise,
Robert Campbell - Radert Mosdavl Winery . |
8 Vickon Winary, Napa Vallsy, Calltorla
Wise by the awmbers A simple way 19 frod & wine hanneny,
Lorraine Platman - Swoet Lomalee’
Held the tofa. pau the chatacy: "New I ‘ortd Crisine,
o if it tartes poad - koo coald it be goud o you?
Pater Lors - Formerly of Opus Ooe
Opening # 8ew msswrast, ‘Alternative Dirriear.”
Axyonecan bry 4 conldoad. Tale the nesst sicp 10 the watappod
ervntive werld hereven yoar earx: The art of seiginsl thinking
Saz Awdish - Remy Martin Cograc
History & techriowe of Cognas poeduction
with # owaperaiive basting.
Msaggle Oster
Astior: Herk Vinegsrs: Buying making
ond flavwing ewsy-te-make viscgrx
Viscent Seqatore & Luclazo Delalgaore
‘Tyflotd inpertars, lec.
Your Super Rowd Farty will ocver be the same:
Throwing 4 party with Jialiax Focd & I iwv.

library in his name on its Orchard Ridge
campus, .

Two very special events tvill kick-off OCC's com-
mitment to the library _ Prelude to a Classic, a
benefit strotling dinner on Tuesdny, June 20; and
Culinary Classic, a daylong event Saturday, June
24, featuring n champagne breakfast, culinary
seminars by 12 experts including Master Somme-
lier Madcline Triffon, newly appointed director of
beveragea for the Unique Reataurant Corp. Trif-
fon, formerly of the Rattlesnake Club, is ono of 26
Certificd Master Sommeliers, and ono of only two
femule Master Sommelicrs worldwide.

*This is n onc-of-a-kind event,” said OCC Chef
Instructor Susan Baicr, “We arc enhoneing our
gueat'a culinary knowledge with our wine and
food pairings at the Grand Tasting, as wcll as
during the seminars.”

All proceeds will benefit the OCC culinery pro-
grom, Chuck Muer Resource Library.

“The vision for the Chuck Muer Culinary
Resource Library is ultimately to bring every con-
ceivable learning tool to ita visitors, from booka
and videos to computers and cookbooks,” snid
Baier. 'lt will provide research nnd rcl‘nrcncu

for stud and p i

Baier, who is co- chmnng the event with OCC
faculty mombera Darlene Levinson and Chef
Kovin Enright approached Susan Muer about the
project, on behnlf of the college in January.

Not only did Susan Muer give OCC permission
to name its culinary resource library aflter her
father, she volunteered to help. *If I have my
name on it, Il do my beat to sce that it's a suc-
cess,” she sald, For the past three montha she's

Clnulc oand Prelude. She's already thinking of
ways to make next year’s avent even better.

Liko her fother, Muer got to be successful by
working hard.

*Tho guest is number one, especially in the
restaurant business,” said Muer. “My father
could read people, and always emphosized that
we were nat above anyone.”

As director of marketing and sccretary for the
C.A. Mucr Corp., which is cclebrating its 30th
anniversory, Muer is intimately involved with
the 20 Chuck Meur restaurants in five states as
woll as five restaurant affiliates. She has held
positions in the corporation ranging from hostesa
and server to bartender and pastry chef.

“I've done a lot of work to get where I am,” said
Muer who earncd a bachelor’s degree from John
Carroll University in Cleveland, and attended
the Culinary Institute of America in New York.:"I
will wash dishes if I see o problem.”

The vision for the library, which has yct to bc
built, is to bring overy conccivable learning téol
to its visitors from booka and vidcos to compuwra
and cookbooks,

As a tribute to her father, Susan Muer called
300 of his friends and asked them to share
recipea and memories of her father who was lost
at sea with his wife, Betty, and two fricnds in the
*Storm of the Century™ that swept Floridn, tho
Eastern scaboard, and the Caribbean in March of
1993,

“The Simply Great 1 Cookbook,” like the *Sim-
ply Great Cookbook,” published in 1992, will con-
tain many of Mucr'a signature dish recipes, and
same new ones too. The book will sell for $19.95
and be available for sale at the Culinary Classic
and Muer restauranta.

*“It will be a spiral book so can open it on the
kitchen counter,” said Susan who teated all of the
recipes in her kitchen to make sure they work.
The project took nearly two years,

*Writing this book helped me heal,” 2aid Susan.
“My parents taught me to be strong and not give
in. From my mother I learned good taste, Sha put
a lot of effort into designing the interior of Big
Fish in Denrborn.”

Chipper - Chef

OAKLAND COMMUNITY COLLEGE
CULINARY CLASSIG/PRELUDE T0 THE CLASSIC

*“A Plodgs to the Futurs™
Strvlling dinner 6-1 . Twesday, June 20

Calinary Classic
Pam. 1o 5 pow, Satrday, June 24,
1:rlvrr;§0hrlu.lrm Classic. Profude and Clasiic combe SINY Clausie Grand Tasting 1-3 pova, June 24, $65.
Call Ticketmaster (810 645-6866 or (X 4116340
Batk cvents ifl be #t Oatlend Community Collegr's Orvhard Ridgy campus, Orvhard Lake Rosd a1 1-696 Farmingon Hills

« Qrend Yasting Participants

Selctien’s Grill « Chef Jim Dornet & Chef Michat! Messing I Centro Ristorantc - Chef Jascph Deare Disrnond Jim Brady’s -
Chef Mary Brady Fike Street Restarant - Chef Devis Mooty Patacy Grilie/Meckas Corp. - Chef Mario Etened Golden Muskroom
- Glef Strves Allen Dirrsingham Ceuntry Civd ~ Chef Robert Kasshy Rocky's of Neethodlle o Chef Charies Rackesirs Mickigan Star
Chris Dewurt T Chex + Chef Greg Upshur and Tyrws Geryeh Indiamwed Cawniry Cinh - Chef Ediie Mattesen
Lovn River Cafe - Chef Ray Hiilingrewth Albn’s Bettle & Dasket - Chef Vinceal Bland Pelee Trvassres Gaiar - Gary Pesser
Chack Muer Restavrusts ~ Chef Jarwes Blste asd Kew Kersca Baders Lpaf - Panle & Doase Christ Sweet Lorraines Cafe -
Lorraine Platesas Saviny lalian It - Chef Low DeCillis Dormficld Hitls Country Clvh - Chef Mickaed Connery Vie’s World
Class Market Cafe - Chef Brodley Dwry Paint Creed Covatry Clvd  Chef Daid 1sedfi Lewa's Pasties - Chef Timmathy Mibelajesyk
Stafford s Perry Hetel - Chef Rolert V'ola Eboin & Compeny « Chef Fhein Groensald Alcxander & Hourning Meats
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Rediscover great German White Wines

Paired with fresh broiled fish, crisp,
rofreshing, fruity German whito winos
aro oxcollent, So it was appropriate
that Chuck Muor's River Crab in St.
Clair hosted an all-atar lineup of Gor.
man wine producers recontly,
wines havo a refroshing

LCOKING AHEARD

What to walch for in Taste noxt wosk:

B The Apolic Wine Bar and Trattoria ia Mlich!.
gan wine indurtry’s newest {nnovation.

B Turkey on the grill.

acidity for cloansing the palate,”

remarked Leo Biol, president of Chu:k

Muor Restauranta. *I think a good Germ:

Riealing pairs particularly wcll with klng :rnb
which tends to be a bit

restauranta sold 27,000 cases of German
wincs annually, Today, it's about one-
ninth that quantity. *Gorman winea
are fruity with the samo crisp charac-
tor as well-mado Californin snuvi-
gnon blane, but consumeora fail to roc-
ognizo this.”

*Since 1889, we've had a atring of
very good to excellent vintages in Gere
many,” said Fricdel Bohn, owner of
‘Woingut (winery) Anton Balbach. "The winos
of 1993 aro balanced, froah and fruity.®

nino to 10 pa
Biel rnculll that 10-15 yoars ‘ago ths Muer

Seo WINES, 2B

Toast of Germany: Some ochmmn_y'a: :

best Riesli;

wines come from steep
vineyards

ong the Mosel River.




