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TASTE Bubs

for lost time while
preparing dinner

ome time ago, when I was younger and had
s much more hair, I had endless time to cook,

and cndless time to shop for ingredients.
Anyone delivering a package to my house an the
nfternoon of o dinner party would have found me
in the kitchen dicing or slicing, trussing a chick-
en, clarifying butter or whipping egg whites ina
copper bowl. Those days are long gone.

There is nothing that puts a crimp in your cook-
ing style thon the addition of a family, It's hard to
whip egg whites when nt any moment your kid(a)
will wake from a nop, the school will call and say
they just threw up after recess, or you have to
make 29 (why not an even 12, 24 or 36?) cupcakes
for the next days bake sale, It's also not easy to
stuff a chicken breast when your $80 French
knife has just been used to cut 2-inch Styrofoam

- or corrugated cardboard into the shape of a nucle-
us. Have you ever tried to concentrate on a recipe
while your kids calls out o thousand times from
the dining room table “dod, what does intrigue

.mean?” Once you have kids, speed and conve-
nience ig definitely the name of the game.

Roast chicken

Take for example roast chicken, which is almost
everyonc's favorite dish, In the old doys I used to
slip fresh snipped herbs under the skin and baste
the chicken constantly, Now I don’t even tie up
my bird (the kids used the string to make Hal-

- loween spider webs), If I can find an onion that
hasn't sprouted eix inches of green under the gro-
cery bags under tho kitchen sink, into the chicken
it goes. [ rub the chicken generously with battled
lemon juice and shake on some cheap Italian sea-
soning that I picked up at the dollar store. My
kids will be studying English 101 at community
college before I'll have the time to make a won-
derful mixture of cheatnuts and diced prunes
aguin, I suspect.

Butter flavored with microscopically minced
garlic is also great if you have the time. Now
when I need garlic butter to sprend on Wonder
Bread and pop under the broiler, I open a jar of
chopped garlic and mix in a few tablespoons of
morgarine.

Easy potatoes
- Sealloped potatacs go wonderfully with ronat
chicken, Sealloped ks were a gi i

dish,
madoe with a real roux, hand shredded cheddar
cheesa and a fresh bread crumb exispy top. I have
since learned a trick from a now-unrecalied maga-
zine article and I can make them in nothing flat. I
slice up about 2 pounds of potatoes (skin on, of
course) and then plunge them into cold water,
Simply bring 2 cups of milk to a boil in a large
snucepan (skim or low-fat will suffice) pat the
potatoes dry, and boil them in the milk until bare-
ly tender. Add selt to taste and then tip the entire
mixture (tho sludgy milk and half cooked pota- -
toes) into a buttered casserolo dish, Scatter o
handful of bread crumbs on top (the more sca-
soned the better) and biake tho potatoes in a 400
degree F, oven for 20 minutes or until bubbly.
You will have to soak and scrub the saucepan =
that's boiling milk for you - but it's worth it!
=~ For people who are constantly on the leokout
for kitchen help, I highly recommend children for
such menial joba as cutting up carrots, onions and
‘poppers. These vegetables, whon scrubbed,
“peeled, cut into big cubes {even a 7-year-old can
b that!) and then togsed into a pan and drizzle
with olive oil ean ronst next to the chicken for
about 46 minutes to an hour,

* Even picky caters love roasted carrots as they
really cook up awcet and tender.

> Yes, oven busy cooks can mnko the timo to have
dessert. After the chicken nnd vegetables ronst,
brownica always make for the ideal dessert, 1
used to serve them with ponched pears, sugar
glazed strawberries or ren! whipped cream, Somo
people liko their brownies on the cakey side and
some feel they should be mare like fudge. My
opinion is that they should be happy I made
them.

.« A dinner of roast chicken, reasted vegotables,
scnlloped potatoes and brownies is a feativo meal,
Ii certain lights, it even could be clegant, To
make it 80, I put aside tho Corelle and haul out
the Lennox, Everyone thinks I'm wonderful for
making such n menumental offort, I sit back, with
a smile and say “oh, it was nothing.”

Chef Larry Janes is a free-lance writer. He wel-
comes your calls and commerts, To leave a mes-
sage for him, dial (313) 953-2D47 on a touch-tone
phone, mailbox 1886. Sce recipes inside.

- LOOKING AHEAD

What to watch for In Teste next week:

& Celebrate Hanukkah
B Holiday cookics
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Tasty slde dish: Chef Louai Sharkas of the Townsend Hotel in Birmingham

will be making “French Bread and Sweet Corn Pudding,” a Southern-style
dish for his family's Thanksgiving buffet.

STATY Fuoto BY ToM Hornazz

[ BY RENEE. SHODGLUND + 5T AFF wWnRtTER ]
i\ikt:h the turkey may Wo asked aroa chefs | armyef é‘clntivcs fram every
e the focal point of area in the country.”
‘Thanksgiving dinner, what they plmmed '(0 Like most good chefs,
it's tho colorful, savery side bring to thelr mom’s | Sharkas credits his mother for
diths Lhntl make the Itublu or sister's house (the | his ln\:ﬁgt cooking. “She's a
sparklo and guests salivate. great influence in my taate.
I love to mako green beans usual manksgl“ng My first classes in cooking

with mushreoms and bacon or
baby carrots cooked in chicken

“broth then bathed in butter,

fresh lemon juice and chopped
chivea, We asked area chefs
what they planned to bring to
their mom’s or sister’s houso
{the usun! Thanksgiving desti-

‘nations), and the replics were

surprisingly simple and
straight from the heart,

Chef Bilt Dembiee of West-
land who worka at Greenficld
Village will make his grand-
mothet’s recipe for creamed
onions, “Oh, it's mnli{ good,
It's a somi-sweet dish. The
onions are sweet and the
croam tamen the swedtness.
The patato chips add n salti-
ness, When you bake the dish
you have a collabaration of fla-
vars

The Dembiec clan, seven sib-
lings and an assortment of
nieces and nophews, will gath-
er around sister Cherise Lam-
bert’s table this year and tell
lots of atorics. “Wo tell a lot of
‘remember whens.” We grew

- up with a lot of reapect for

seniora, There were always
stories nbout past events.
They were always brought up
at the dinner prayera.”

Somo of thoeo storiea are
bound to be about hia grand.
mother, who helped raise

* Demblec and taught him and

hia sisters how to cook. *1
rerhember making the
creamed onfons with her,” said
Dembiec.

. Although Dembiec has

destinations), and the
replies were surpris-
Ingly simple and
stralght from the
hoart.

added his own personal touch
to the creamed onions, only his
grandmother could make the
perfect lemon meringue pie,
another Thanksgiving
favorite. “I really mizs that
lemon meringue. No one had
her touch,” said Dembiec.

Chef Louai Sharkas of the
Townsend Hotel in Birming-
ham will be making “French
Bread and Sweot Corn Pud-
ding,” a Southern-style dish he
originally ercated as nn accom-
paniment to lobster, It became
an inatant hit at the
Townsend and will be part of
their Thonksgiving buffet.

“Although it has & slight
sweet taste, it's more savory.
1U's not o deasert,” said
Sharkaa who lives in South-
ficld. “I think it will be perfect
on tho Thanksgiving ,tnble: It'E

were when I was four-years-
old in her kitchen. Every holi-
day, I waa the only one of the .
kids who wont in the kitchen
and helped out.”

There's always room for Jell-
0, right? Chef Michael Hunter
of Botsford Inn in Farmington
continues the inn'a decades-old
tradition of making “Sherry
Cherry Jell-0." And he's not
been tempted to change the
recipe one bit.

“Idon't change things that
aren’t broken, Peaple love it
the way it is,” he said. “It’s a
real populnr item at Botsford.
We have to make three or four
pans overy week.”

While Hunter said he defi-
nitely would bring the Jell-O if
invited to a Thanksgiving din-
ner, he would also bring his
mother’s baked sweat potatoes
cooked in cider, *IU's very good.
She slices the potatoes really
thin and bakes them with
dried fruit, cider and einna-
mon,” ho said,

Fortunataly for people plan-
ning to eat out thia Thanksgiv.
ing, Hunter will bo cooking in

a nice substi for

d's kitchen, Guests will

Sharkas and hio mothor,
Amelda, who share a home,
expect a large crowd for thia
yenr's Thanksgiving feast,
which will include twe or threo
turkeys, a ham and two ronst

lega of lamb.

“Just about every member of
my family will be there. About
a5 to 40 people. We never
count. There's too many, an

be able to sample the swect
potate dish, which will bo part
of dinner buffet. Hunter
knowa it will be 4 hit. “It's a
10, definitely,”

‘When asked who is tho bet-
ter cook, he or hia mother,
Hunter said: “She thinka I
cook better, but I know she
cooks better.”

Sea recipes inside,

Thanksglving wines 4
All winea below, both whites and reds, ars |
roc especiolly to motch Thanks-
8iving turkey and all the trimmings! *
N Lusclously tich chardoanays:
1995 Clos du Ools Chacdonnay $43 ~very |
good valve '
1994 Chataeu St. Jeon Bolte Tere
Char 21
1994 Glrard Estate Chardonnoy $20
1982 Chatasu St. Jeen, Robert Young Vino-
yord Resarve In magnum only $58 - the -/
most tuxtuious chardonnoy wa'va Lasted
this yoar i
W Frulty and complex dry reds: .
1994 Lockwood Meriol $17
1994 Qundlach-Bundschu Merfot $21 '
1994 Schafor Morlot $26 - stunningl  ~
1992 Staton Hills Cabemet Sawvignon * »
{Washington stote) $14 ° i
3993 Uvingston Cabemet Sauvignon Stan-- |
loy’s Seloction $22 )
1992 Livingston Cebemet Sauvignon Mof. |
fett Vineyard $32
,1992 Glrard Cadernot Sauvignon $22
1089 Fatzor Cabernat Sauvignon Reserve

$24
1980 Mastroberardino Teuras! Radicl
tltaly) $22

M Bost duys under $10: .

1895 Hogus Fuma Blanc $7.50

1895 Clos du Bois Sauvignon blanc $8 .

1995 Hogue Semiilon $7.50 - sarva with |
Dungeness crob s

1995 Dry Creok Vinoyard Dry Chenln Blane
37.50

1990 Beringer Nouveau, Gamay Bonujolals! |
$6.50 R

MacRostie -
dedicated
to Carneros.
wines '

BY ELEANOR & RAY HEALD
BPECIAL WRITERS

Steve MacRostie, owner and wine-:
maker at MacRostie Winery in Seno-
ma, California has a passion for-
wines from the Corneros appella-
tion. When he launched his winery,
in 1987 producing only 1,300 cases
of Chardonnay, his commitment was_
to the Carncros region of southern
Sonoma and Napa counties becauso
of the arca’s idenl combination of ¢li~
mato and soil,

MacRostie is convinced that great
winea begin in the vineyard. “A’
winemaker's job is to control what
happens in crention of his raw mate-
rinls,” he contended, “It's relntively
simple to make a good wine. Just
sclect the best grapes then let tho
fruit speak for itself in the wine. I'vo
learned the importance of n wino's
flavors and mouthfeel and strive for-
a carcful balance between fruit and
onk without letting cither dominate..
I take every measure to avoid the
aatringent effecta of grape skins an
oak tannins from barrel nging.” ;..%

The Carneros appellation is
blessed with a maritime influence,
creating persistent morning fog and
afternoon breezes during the height'
of tho growing scason. This climactic,
condition affords Carncros moro
moderate temperatures and a longer.
growing season than any other!
north coast California wine region,
With a longer growing season,’
grapes have more “hang time” to’
mature on tho vine developing more=
Navors and complexity in the wine, -

Camcros soils are dense and shal-,
low with moderate fertility reatrict-
ing development of a vine's root. sys-
tem. The vine gets only the water
and nutrienta to sustain growth, and.
retard vigorous foliage development. .
In this condition, grapes are smaller.
and have leas but more concentrated
Juico with flavor intensity, ;

Ry [xap
Winemaker: Steve MacRostie,
owner and winemaker at
MacRostic Winery, empha-
aizes the wines of California’s
Carneros appellation.




