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Buiter churns up
‘flavorful memories

13 aving just roturncd from a two weok vaca-
B tion in Maine, I thought it only fitting to

. talk about lobstors, and butter.

= 1loved reading Ironn Chalmers description of

Sbutter in her latest book *The Groat Food

[ AL * (Collins Publis ight 1995,

%25). E—

-7 Chalmers writes “thero ia something mystical

= about the way butter forma in golden globules

- “pimply from agitating pure whito cream forn

fiven nmount of time in the dark confines ol a

churn.

" *Butter making is in a senso an oct of crention,

-*~and in declining ita rich rowards, whatever our

* fennons, we fail to completo a ritun) that has

* been in place around the world since prehlatoric
times.”

= Tknow cxactly what Chalmers was referring to

* in that quote. On vacation a woman next to me

. in lino ot Beal's Lobster Picr requested diot mar-

Z. garine instead of the real atuff to dip her lobater
morsels in.

Let's begin by exposing all thoeo faux butters
vut there. Thero are about the snme number of
calories in butter as margarine, but buttor lovers
tend to eat more butter than margarine eaters

-do. Sprinkle an butter substitutes contain salt,

- ico atarch, lecithin, annato and tumeric. Natur-
ol na these ingredicnts might be, real butter ia
“closer to nature. A wise man knows when fi
“ontains no sugar, no cholestarel and noe calorics,
it also has no tasto,

Far the record, yes, I ste my lubater(s) with

. butter, but relied on the sole littlo souffie cup
(about 2 tabl } rather than i
_more. 1 first cut my lobster (at Beal's it was with
-“my handa) of couras, and then dipped my fork (o7
fingera) in the melted butter and then spearced
_the lobster chunk.

Fat facts

=.* For tho rccord, margarine, like butter, muat
*-“nlso contain 80 percent fat, but most margarines
~nre mado with refined and hydrogenated veg- "
»—vtable oils. Some might oven have additional
-~animal fat.

% Real butter is only s good as the cream from
—Twhich it is made. Anyone who has real,
~=French butter made from Brittany cows knows of
““whnt I speak. The cowa are fed and milked s0

~ the butter making ean be coardinated with the

o firnt possiblo transpartation td Paris where it is
s2madc and sold immediatoly.

<7 ifatrip to the city of romanes for butter

=< sounds a bit indulgent, try locatinga pound of
=« Plugra butter, developed by Hotel Bar Foods in
=~ America; it is o8 cloco as it gots to real Fronch
-+butter in taste and texture, The only place I've
‘2been ablo to find Plugra {s LR, Hirt's in the
*=Eastern Market. Then sgain, if you're Jucky
“~»nough to get your hands on somo roal cream
“from Guernsoy Farms in Northville or Caulder's
=" Dairy in Lincoln Park, you might bo able to

- churn soma res] good buttor all by yourself,

.~ Nothing roveals the quality of a culsine so
"Tnmistakably as the fat on which it is besed.
3B aron arouscs memoriea of the Sout, olivo ol
“=pvokes Mediterrsncan cooking and sweot butter
<will bring forth momeries of fine FrenchToods.

“Bubstituting margarine
# Pt tonderize, provida flavor, holp blnul ingro-
1 b ing in baked
W

Sdlents tog and produce
:for.dn. Butter is § h ble with gari
=in most recipes, but req) buttor should alweys bo
Zused for candy, pull pastry and crolosants. But-
Tter margarine blonds (60 potcent margerine and
240 pereent buttar) ere avsilable and can bo used
¢ intwrchangeably.
= bent ne to cook with is corn or soy
~-margarine but other blends made from vegetablo
~7oils tro ncceptable. Because whipped and tub
= margarine ara cofter and contain a higher per-
Prcontage of air, only stick margarines should ba
F~uscd in baking, Reduced calorls products contain
re20 nt lees fat than butler, and huve water
Eand airsubstituted for fat. Don't uss thom for
t=ibaking. - ¢
L=> Flavor wise, reduced fat and o fat faux buttera
vand ino arenot a p ! favorite. T
would rathier compromiac by eating a littls loas -
bustter than giving it up tetally for the faux

<*butters any day. . g8 .
=" See Larry Janes’ family-texted recipes inside:
=Chef Larry iz a fres-lance writar for the Observer
[>=# Eccentrie Nows, ; 70 leavs & voles mail
Poamel for bim 1913) B53-2047 on a touch-
- t==tone phone, than ulibox number 1886." -

LOOKING AHEAD
= What to watch for in Taste next weoki.

== Recipes with bid appenl:. -
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LoBSTER IS

VERY EASY TO

BY KEELY WYCONTH
BIAT Wem

Tarmn any meal into a apecinl
ovent with Maino Jobster. August is
“Maino Lobster honth” und the per-
fect time ta experiment with these
tasty crustaccons.

“I obster ia very casy to cook,” said
Kevin Dean, co-owner of Superior

also lower in fots, enlories and cho-

COo0K

Dean, *You need & blg kottle, Puta
two inches of water in tho bottom of
tho kettle, and bring it to a rolling |
boil. Put the lobaters in the pat,
mako sure tho heat stays constant,
and begin timing. Cook 10-16 min-
utes per pound.”

Dean compares tho taste of
steamed lobster to steamed vegeta-
bles, *If you asked peoplo what
tastes better, cannod or steamod

lesterol than tho skinless white vegotables, they')! say steamed.
meat of chicken or turkoy. = . Whan you steam a Jobster, you'ro

A ding to a study conducted by ing and ini flavor.”
tho National Institutes of Health, s Qthors prefer the boiling method.

3,6-ounce portion of lobster contains
just 72 mg. of cholesterol, 98 calo-
rios, and 0.1 gram of saturated fat,
Maine lobster also containe omega-
3, & substance that {s belioved to
reduco the risk of hoart diseasa.
Daean said the moat frequently
asked question about Jobater at
Suporior fish {s - *how do I cook
: thom?” X .
Lobster can be Eaked, broiled,
ateamed, grilled, sauteed, stirfried,
boiled and even microwaved.

The two most common ways to
cook Jobsters are steaming and

broiling. . 3 :
*T fiko to steam lobster,” sald

To boil lebaters, fill a large kottle
3/4 full of water. The Maine Lobster
Promotion Council suggesta that
you allow 2 172 quarts of water for
ﬁ:ﬂ-l lobeter, Bring tho water to a

. Putin tho liva lobsters, onoat a
tima ond let the water boil again,
or the heat, cover the kettlo,
and Mmmer about 18 minutes for a
1o 1 14 pound lobster and 20 min-
utes for a 1 /2 to 2 pound lobater,

When the antennee pult cut easl-
ly, tho lobsters are done. You should
bo abjo to ensily plerca the meat
with & fork.

Aftér you purchaso your lobster,

AUGUST (5

“MAINE LOBSTER MONTH"

% don't run homo and fill tho bathtub

with water. Lobatera are harvested
from the icy, ealt water of the North
Atlantic Ocean, They should bo
stored in tho refrigeraterorina
cooler.

*Put a coal, domp cloth or nowspa-
pers on top of them,” suggests Dean,
“If you'ro staring them in a coolor,
put tho ice underneath the lob-
sters.”

Cook lohster within a day of pur-
chasing them. If you store them in
plastic bag, punth holes in tho bag
to keop air circulating.

Lobatar is availablo fresh or
froren at meny supermarkots and
soafood stores, Expect to pay a littla
over $7 par pound. Prices will bo
Towor after Labor Day when the
demand fen't as high, and beforo

Christmas,

For additional recipes, send a solf-
nddressed, stamped envelope to .
“Picnic Lobatar,” Maine Lobater
Promotion Council, 382 Harlow

Ses recipes inalde.

HOWTO EAT
MAINE LOBSTER i

1. Twist off tha kargo :
claws.

2. Crock cach claw with
o ruicrackar, pliets,
knife or rock.

3. Separats tha il trom
the body and treak
off the tall fippess.

4 insent 8 fork vwhora tha

pusti th tail moat out
in 6o plece. Homove |
and discard the black

Tios in the lour pockots

Lain exceliont meal,
which can bs
remaoved by sucking
on the ends of the
lega.

Source. The Lebuer Veaas

Wlpo Selasctions
Sawvigron Bisac is 8 white wire to sorve wall-
sostocd,

Seghesio Winery
is 100 years young

In 1895, Angola and Edoardo Segheslo bought
thoir first grapo ranch in Bonoma County, Calif,
own t as the *Homo Ranch,” it (s the site
of tho original family residence and the firat

“buik wine prod

way of lifo.” The family ke

nalen since 1963, It is phonomenal
farily was abls to parsevere through yoars of
Prohibition, and
Deprossion to Jaunch this Ssghesio wine brand, fa
Imagine that prior to Prohibition, Callfornia hed 1

. 80-ysar-ol man

calo rocounts the ftmly hhm:r;j:: rominds us
_that “Wine 1s our history, our tradition and our
ity vineyards elive

chiliod with frash , miid cbl“:&!‘ ' d 4
cidcken pratn. o Boghosio winery, which was built {n 1002. Segho-
i o saviga i 155 e o of ki Usbon e I Auorm
1604 RLH. P A o - $5.50 an Poleyn of Muskie's 3 uburn
1004 Fortant o? ;mu;a Muviomnul::n .87 Hills given Bogheaio's Sanglovess high marks for
1969 26hwbach Sagoon Blonc - 87 ' ita ability to muatch woll with food. Tho grapes for yngpecting vines: Peter Seghesio :
1004 Busna Vista Loka Gourry Sainignon Blang - $7.50 "l‘:nml 1510 coms from vinoy inspects an old head-pruned vine in . -
;m g:nwLCumium clum.‘:f.zw ' ? Aldmu:h Segheslo can honst & 100-year history . Chg:n!j Station block at the “Home
R o I b ainoss, thelr bottled wines have Ranch” in Sonoma County's Alexander ;
only boon availablo via ratail and restaurant Valley. !

that this wine
o Great I’:

apast
Sogheslo wines

Poter Segh-  caf ed vine;
“My goal is to m

red with youth and innovation, “We are an Itals
n, family-owned winery, but we aro not old-
n‘alotl:d," ho aaid,

e
benefit from gra)

eghesio wines are po}

P
s growndd
that Ted guides into widd
ske a wino that is accossitilp
Janced to age.” ho omphaud

‘whan young, yet b

s winu conaumor can thank tho Segheslo

during Probibltion by selliug rnyu to home
winemakors (200 gailona were allawed por hase-
hald) whils the winery wes closed. When Prohibl-

nd In 1989, tha winery yeopanod,

Tl .
" Winamsker Ted Sagheelo belioves the new wina
| brand beasfits fiom @ long family horltage tem-

.xinfandel .‘;d nebbiolo, rather than %umng‘ oub
we

Today’
fumlly for preverving thelr sanglovese, barbera,

the vines during Prohibition. “Althou; dn'
dastroy our vines, we dido't know what we had
sither,” Peter vmimlu. “Moat of thess varioties

Wina continued on next pege




