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Hop to it, make
your own candy

dun't know if you're like nie, hat §really enjoy
muking und giving gifts feom my kitehen —
cnndy in particolar, and eapecinlly for Eoster.

Pick up nny cnndy-muking hook, worth its
weight in chocolate, nnd you'll find yoursell tem-
pering, dipping, heating ta exnct dugrees, mold-
ing, chilling nnd certainly exhnusting v rself in
the kitchen. Then you need to worry nhout taaite,
appentance, seorching, storing, and pucknging,
nat to mention shopping ot speci i for
just that “right” peper cup, dipping utick, or
henvy bottomed snucepnn W insure the proper
auteome.

Hut there nre great candy recipes that don't
require o ot of time, speciulty ingredients or
expensive culinary equipmient. An o imntter of
fact, you might be so plensed with the outcune
that you'll put awny those old atoic choeolate
bonks, and start looking for cusier recipes, Thise
cany-to-mnke cundien tiste and look nw good ns
their old-time couning.

First off, let's get one thing stroight:
Cundy muking in basicully just 1 mixing
together of varying amounts of sugar, creatn,
hotter, corn syrup, chocolate, nuts, and dried
fruits, and cooking them. Cook then very slow
and you get grent fudges and butter crenms;
4o fiew degrees higher and funter and you get
chewy carnmels. Further he ORIty Pro-
ducen brittles and toffee.

Proper equipment

There npe nuggeated guidelioes that can proc-
tically guarantee success when making condy ot
humne. Any kitchen thut deserves W be
kitchen should have ut lenat one pic !
weight cookwarn, nowt optimum, of course,
waould be n two or thr wart waucepnn. The
Teant desirnble, but still aceeptable, would ben
12-inch d itled fry pan.
wond heuvyweight pan is necded
or the pan the more evenly heat
ted theough it. Cookware that doesn't
have s thick bottom overhents, and must be
watched eonstantly, 1L will produce hot spots,
which nre not good to hnve when making candy.
Borrow or buy n good henvyweight pun if you
plan to tnake homemade candy. 1t u good
investment.

Even momin owns n beavyweight nluminum
saucepnn that munt be ax old ns nd )
wouldn't dnre imply that she get o new own,
Clennup i o breeze with hesvyweight cookware.
1€ 1 muke candy in it nad sumething horders
Heyond recognition, | aimply fili Ul vensel with
water, plnce it en the stove, bring the pot to u
bail, and presta! iUa cleaned tand just about ann-
itized, 1 might add).

Couks married to engineers und accountunts
might feel o little more in control and accurnte
with a cindy thermometer, book for one that
reodn in une or two degree increments. But [
grodunted from momma's cooking wchool, and
she could tell when the candy was done by dip-
ping in a wpoon, dropping a few drops Into cold
water and gnuging its visconity, Candy ther-

inlly for the inexperi d, nro
worth their weight in gold. Read your ther-
mometer at cys Jevel,

Wrapping it up

Paper and candy cupn ore uvailoble at cuke
and candy supply storen, but 1 generally rely on
what's uvailable at my neighborhood market.
You can ahell out big bucks fur buxes, specialty
wrappers, imporiod chucolate, ribbons, bows,
and ail the whistics nud bl in towa, but
thero's sumething a bit more personul about
homemade candy packed in a nicely wrapped
shoe box, with some crumpled, colorful tissue,
held together with a ribbon.

If you plan on making more than five pounds
of candy, it will behoove you to purchose high
quality, imported chocolate in bulk rather than
relying on individual bors from the Jocal grocery
store, It might actually be lcss expenslve.

Finally, and probahiy most important, when
attempting to make candy, read and follow allof
the dircctions 1o a “T*, Moke sure all of the
wugar is dissolved, avoid splashing. Never make
candy on humid (exceanively rainy) days, and
probably most importont of all, have fun dolng
it. Invite & friend, relative or child over and get
creative.

Kee Chef Larry Janes' family-tested recipes
Inside. Chef Larry Janea is a free-lance writer for
the Observer & Eccentric Newspapers, Inc. To
leave a voice mail message for him call (313)
963-2047 on & Touch-Tone phone then mailbox
number 1886.
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Holiday traditions change with und
avery gonoration, und therc's nothe  1n ko

Ing wrong with combining the hest
of thu now and old,

In our family, Enstar Sunday
withaut ham and kielbnsn would
b lke Christmas without n
Christmas troe. Wa enjoy thoso
apecial foodw, but prefier somothing
lighter for the main entree,

A couple of years ago, my sistoer-
Indaw proposcd i geod rolution —
o ceremoninl pliute containing a
wampling of these specin! foods,
which are blesaed ot our church on
iloly Snturdny. The plnte iv benuti-
fully gornished, and pasned nround
a4 an nppetizer. Everyone enjoys n
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lnnd Ficld Greens tosned in Ranp-
burry Vinaigrette,” sald Lowton,
whao grow up in Birmingham nnd
gradunted from the culinary arte
program at Hchooleralt Colluge In
Livontn. “The feativitlow continue

Breasts, secompnnled by a light

“Bo sure to serve hoarty rolls
ond breads, und leave room for

dossert — Very Borry 8pring Tart
with a Linzer Crust,

lowton and tho staff of Two
Unigue Catorers and Evont Plan-
nars are colobrating thelr fifth
annivoraary this spring. A cullnary
arts Instructor at Schooleraft Col-
lege, Lewton was o member of the
1992 Michigan Culinnry Olympic
tenm and won sevoral gold medals
in domentlc and internatlonn) com-
potitions.

Horb Chicken

nand Balaamic

BY ELEANOR AND} RAY HEALD
SPECIAL WRITERA

A mld-February column brought inguiries
und requeste for mor detsils, 1t soems the
world doesn‘t have enough details,

The triple distillation process for produc-
ing Ketel One Vodka Lrought several
incuirivs. jere's the skinny:

A copper potstil]l known us Ketel #1 is
located in the Nolet Distillery in the Nether-
Jands, whore Ketel #1 vodka fs made, Fol-
Jowing an ancient tradition of maintaining s
perfoct distitlativn temperature, 8 cool fire
below the still ix hand-fed. A master distiller

§ both temp: and ts of

the potstill,

The vodka is distillod three times, but in
the third distillution, the first and lnst 100
gailons are drawn off and nut used for Ketel
One because they aro considored either too
harsh or too weak. The “mid-portion” of the
vodka batch Is kept In underground tile
uu_ﬂu for uix woeka, filtered over charcoal for

Whet o walch for in Taste noxt wook:
8 Bpeed scratch cooking.

d clarity ond tasted for smoothnesa

before boitling.

A once-distilled vodka may contain fuse
ofls, a distillation byproduct that ylelds a
harsh taste and strong “slcoholic” smell. The

Readers request more details

triple distillation eliminates fusc) oils and
gives Kelel One o freah, delicate, loy tasto.
You con somple Ketel One ot the fullowing
fine restaurant bars: Lared's in Troy, Mor-
ton's of Chicago, Exenlibur and The Golden

h in Bouthficld, und The T d

Hotel in Birmingham.

Paul van den Muysenberg, consul of the
Netherlands and a West Bloomfleld resldent,
is proud of tho product from his native coun.
try and said, “Tho Netherlands i the third
largest foreign investor in the U.B. We've
been good trading partners for 200 years,
but Keto! One histery Is oven longer — 300
yoars.”

The *TomOlives” we recommended to
replace the traditional olive in & Ketel Ono
martini are not available locally. They can
bo ordered from Old South TomOlives, (600)
624.2413, or sampled ot Larco's, where own-
ers Mark and Sus Lores insure they are
aveilable upon roquest. §f you want more
information on Ketel One Vodka, Hank Bac.
ol of Great Lakes Markoting Co. says you
u?sgel o fres video by phoning (800) 243-
3818. "

© SBoe reader requesis ln&d:

Wine Sefections

» Palr richly flavorad chardonnays with roast chicken, grilled
tioh, tich chaoses, trout with lomon butter, scallops and
Oysters foll r pref
and root vogotables make good maichen. Try:
1994 Villa M. Edon Grand Rasarve Chardonnay, $18
1904 Chalone Vinoyard Chatdonnay, $27
1994 Chaione Gavilan Chatdonnay, $15 60
1993 Acacla Roserve Carnoios Chardonnay, $22

» Not readlly avallabla, but worth a search, ara two dolious,
woll-priced reds:

1004 Vinoyard Sang $12
1934 Shonandoah Vineyard Special Resorve Zinlandol, $8.50
» McDowe!l Valley has fnade a aomeback with the following
impressive releasey. If you're Intorasiod in offboat voriotais,
+ theso aso some of the well-priced best:
1994 McDowell Viogrier, $14
1294 McDowoll Gronache Rose, 38
i 1992 McDowsil Estata Syrah, $14
o+ For griled moats and thosa first spring barbacues:
1093 Ecchol Cabernet Sauvignon, $10 (What &
1994 Quivira Dry Crovk Cuved, $13
» Bost buy under $10:
1994 Columba Crest Senilion-Chardonnay, 87
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