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Warm someone’s heart
this holiday season
giving alter his hideous night of Chriat-

s mascs post, present, and future.

As n cook and writer I am particularly sensi-
tivo to the ceromonial and colebratory aspects of
feasts. Thoy aro meant for sharing and giving.

In recont Christmos scasons, as my harried
friends and I bemoaned the porils of shopping,
tho lack of time, and being on the brink of bank-
ruptey, I questioned not just tho inll:
tion of all our holidays, but rather the loss of
genorosity and cclebration.

Wo havo friends whoso mission it is during
month of December to find, at all costs, the
biggest and best holiday gifta for averyono from
the postman to tho relatives. I suggest food or
the thought of donating time and it's like gotting
tho fecling that a Grinch has perched himself on
my sullen brow. .

Share your time

*What? No party?” is the standard response.
Quietly I remember Sister Renella, my soventh
grado Dominican Nun/teacher whoso favorita
lino from December 8 through Threo Kings Day
=3 “Remember the renson for the season.”
Beyond the canncd goods that our childron pro
encouraged to bring to school, we too can donate
food or, bettor yet, cook at one of the numerous
hespi hurch kitchens and centers .

croogo learned a lesson about the joy. of

the

soup
that provide for tho elderly, the goor, the ill and
outcasta.

Parents nlong with their children might con-
sider making food for giving not only to friends
but, more impertantly, also to those from whom.
wo expeet nothing in roturn, the necdy and lone-
ly. Teons can help with the planning, prepara-
tion, and serving of meals. Holidays are times to
think about fricnds and acquaintances who may -
be on their own and ask them to share in our
feasta. There used to be a timo when no stranger
in a church was allowed to leave without o fami-
1y to join. Today, we moy bo leery of strangers,
but we can ask friends or clergy for names of
people who might benefit from an invitation,

But enough of the bandwagon, you. undoubted-
Iy catch my drift. In the Janea Gang homo, the
preparation of food has established traditions
and helped creato & glow of satisfaction that
lasta much longer than the gimme-toys.

We'll pop corn and string it to festoon the front
bushes for our foathered friends holiday treat.

By tho timo my little ones could stand, they par-
icipated in ing gingerbread familics and

houses.
Tho younger they wero, tho more stripped
down to shorts and T-shirts, ns kids aro easier to
wash than clothes. I ean remomber helping the -
kids move their shapes to the baking shoet while
they helped themselves to raisins, nuta, sprin-
Xles, M&M's and licorico, Sometimes a recogniz.
1o gingerbroad man or house ap d; often
the designs were wiki and woolly fantasies. The
wonderful spicy smoll filled the air while sounds
of Bing Crosby crooned “Whito Christmas” and
sweet tastes wero enjoyed while licking fingera
covered with Royal Icing. Of course, a3 the kids
got older, their dough figures nnd houses become
neater, the rooms leas mesay, but the feelings
remain the same. No time and talent in the gin-
gerbroad field of droams, you say?

Christmas past s
Lcan

/
ber one Ct growing up in
Wynndotte when momma, on & blustery Sunday
aftor church, brought down n bag of-erapty shoe
boxes from tho upstairs attic. Wo were instruct-
ed to wrap them in cheap colorful tisaus whiloe
she baked, and baked, and baked, We licked tho
bowls, ate raw dough and inhaled powdored
sugar. When the afternoon had ended, we
jumped into the old Ford Foirlane and delivered
the sweet treata to fire stations all around
Wyandotto. It was just & mom and her kids say-
ing thanks to peoplo who provide a life-or-death ..
sorvice and who might be alono during the holi-

days. : .
. Making, giving, welcoming, and sharing aro all
words that go well with food and with tha holi- .
d{;‘{l. harking back to Christmases when
was

ful e those of 17
 ioall,andtosll,agoodnight, . T el
- Ses Larry Jones’ family-tested recipes inside.

Chef Larry is a free-lance writer for. the Observer: .”
& Eecentric Newspapers. To leave a vo { S
mensage for him diol (313) 983-2047 on o touchs . .
tane phons, then mallboz number 1886, . i
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. o otl;ingig moro stunning than in!’lym'ouu;,likmhnr&lnner
ing a festive Chri parties olegant but simple, =

. table with a big succulent
roast, browned to perfection.
Guests will “oooh™ and “ahhh®
and raise their glasses in
toast to tho cook's offorts.

_Indecd, Christmns dinner”
can be a grand occasion, but
ita preparation should leave
plenty of time for celcbrating
with family and friends.
Thot'a why the smart Christ~
mas ook serves o roast.

. Ronsting ia easy, even for
beginning cooks. Perhapa the
most classic choico is o beef
rib roast. But thers are other
optionsaswell. - .

. B “It’a beautiful to Jook at. It's

to all together and the chops
. have thiese littla chef hats on
. them. The meat just fallo off
; the bone,” said Shirley Broc-
. cardo of Livenia about her
beautiful crown roast of lamb.
“I'va mado it for Christmas
dinper and it's excellont. It's
excollent bocauso you mari- .
nate it tho night beforo. You
onéy have to boke {t.” '

Roya! feast:

Crown your I;oiiday 1able with classic beef roast with

roasted root vcgetables.

espocinlly for tho busy holi- . -|
day acason. She carcfully
orchestrates her menu for
taste and cye appeal. .

*T sorvo the lamb with rico
pilaf, o Cacenr salodand
broccol or string beans. For’
on appetizor, [ scrve goat
cheese and roasted garlic on
hard Italian bread, It'sso, *
good,” she said. n

Broccardo alwaya orders
more meat than sha nceds. “If
I'm having 10 people, I usual-
ly order meat for 12, For
larger Christmaa dinrer -
party, sholll serve roast "
turkoy along with tho Janib. -
However, sho said tho lamb
always takes tho spotlight.
“The crown roast is special. It -
just ook like Chyistmea.”

Laurn Standhardt of Birm-
jngham cannot imsigine havs'
ing Christmas dinner any-
where alsa but at her moth-
er's. She knows lisr mother,
Norran Marson of Livenia,
will have propared n baked

o, who owns
Unique A  va Boutd

roast cooked with garlic,
onions, tomato juice and
'wine, The roast is cooked the*
night before, then sliced and
roheated in its own juicoa,
*“When my mother brings
out tha pastichintta on & buf-
fet table, people go nuts,
That's the.first thing thoy
want,” said Standhardt. .
Marson'said pasticiatta hea
a long history in her family.

INSID!

... . Roasts
Sweet treats.

'NATIONAL LIVE TOCK AYD MIAT BaAZD

about two and a halfhours
after dinner. The English
would go into the brandy
room, and we Italians would
stay in the kitchen with all
the smells and hove chest-,
nuts.”

1 still romember the beef
ronats my Aunt Virginio used
to mako on Christmas doy
whon I was a littlo girl, Hor
snug brick houso on Camden

off with ronztl;d chestnuts © .

- .| In addition to making it for Street in Datroit was our fam-
| Christmas dinnota and her ily’a “dinner stop” before
grandchildren's graduation bringing the doy to a close at
parties, sho has mede it for my paternal grandparent’s.
family boeci t 4 ing pan must have
“My uncle wonld call and beon magic becausa it turned
1 say thoy were having a boced | an ordinary pot roastinto o
tournament, and people fork-tender culinory master-
| would sgy “Is Norma bringing picco, To thia day she claima
.| tho posticiatta? she did nothing special.
Besides refilling 14 glasses- This Christmas, lot us ell
with his own homemade gather around the tablo and
winio, Marson's husband, - . .| raiso our glasses highina
+Chet, contributes a special toast to the cook who pro-
‘tulent to tho Christmas din- | duced the roost. Let us bow
nor; roasting tho chestauts. our hoads and give thanks for
Ho recalled tho.Christmas | good food, good family and
dinners of his boyhoed in - friends, and all of lifo’s bless-
Sault 8te. l\:lario, Canada. "Of | ings. . X !
ur; 0 always to) i :
iy A ays topped it o See recipes inside. :

Buying a Christmas gift of wino {s |} I
oasy. No crowded malls, You can : .
oven let your fingera do the shop-
ping at the last minuto without:
loaving home. Need a hostess gift?
Buy a bottlo of wine.
Do you have someons on your gift
Tist ‘who likes off-bont, hard-to-find
wines? A membership in the Cali-
fornia Wine Club may be tho por-
foct gift solution: It's o quality com-
rociplent of a gift will bo sont two
ttles of wine from a premium, small California winory."
Genorally, tho wine is not available in our market. Tho
brand m? Do, hut tho particular bottling is too small for
-notional distribution and is best sold through a medium
such as CWOC. Curront examples of wines in this catogory
an finble at d uls bora are two delight-
dley Blancde &

any, Ench mentb, th;s

1ding b ‘service, volume' ape rmf for.

- discounts and deforred payments are offered. Call the 24-
hour toll-free lna (800) 777-4448 or Fax (800) 700-1599.
Chergos to Visa, Master Card or American Expross, sre

" Wine a_ﬁﬂmﬂln‘ﬁ Tike to rud. The best new wino book to ~ appoal of cognac
- .cross our desk this year {s 0z Clarke Wino Atlas,”{Little,’ ritif Alize’
‘B ., NY, $60). lanning &

. Whether a person is
ans of the world'a great wins regions or i only arm

,viait "only arm-
& ‘photograptile ©

chair traveling, the panoramiy :mngn' ‘raakes an un
inclusions are breathtaking. Eesentia
Feggions are covered in sasy-flowinl text. !

-For thows intarseted ¥ mateh i . L

Wine is a peffect l‘.c,z‘st-min»il.te gift

ey
blend m%w a

(Dutéon, 1998, $20.95).
Diroctor, This

got much usa in the kil o, I .
" The popularity of apecialty fruit drinka combined with the

dr-dinner sipper or it can double as & brunch
Tho cognac-hased drink blended with

American’ culsin:
Kobrand

. Wine Selections !

From rocontly released bottling!
iha tollowing ave our Christma
gift rocommendations. Why?
Thay iaste very good! .

‘is Fotzer Vinoyarda Culh:axﬁ
offee table.book, but ono that wil
kitchon:

a special

not &

®

comes alive in the veraatile chilled French

about; $17, Alize in also a unique

cocktail. |

lon fruit juices
¢ paive handsomely with Latin

" E to Alize Recips Booklet, .

East 40th Btrost, Now York, NY

{Al-on-2ay),

usual
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', Beo WING, inside




