EEtE———
KEELY WYGONIK, EDITOR
313-953-2105

MONDAY, JANUARY 27, 1997

@he Eccentric®

TASTE

INSIDE: - -
Chinese New Year dishes |

GUEST CHEF

Casual souper
Sunday supper
simply delicious

hen I was approached to write a food
W article for the Observer & Eccentric, I

gladly agreed. However, I did not want
to limit the story by writing solely about recipes.
Instead, I wanted to write about the catire din-
ing experience. The setting, the mood, and the
compnny all work together to create an atmos-
phere for enjoying the food, whether its a simple
sandwich or a seven-course dinner.

A good example of this was a cold, snowy Sun-
dny recently at our home in Fenton. My wife
Terri, seven-month-old daughter Sarah and I
had recently moved into our new home, an old,
remodeled farmhouse with six acres and a barn.
Built around the turn of the century, it was
ealled the Franklin Schoolhouse and ns typical of
the times, was one room with pine floors, a
uchool beli and no running water. Onc hundred
years later, ita apy has changed d ti
cally. In the 1930s the school was rolled down
the rond on pine timbers pulled by horses and
reconformed into a house.-A large addition was
built and plumbing and heating added, Still, the
school bell was left intact. For us, it is now a
comfortable home.

Leisure time '

The day we were expecting visits fram several
friends and family members to share our new
home, have good conversation and watch a foot-
ball game. My position a8 exccutive chef at the
Golden Mushroom doea not allow mo a lot of
leisure time, so days like these are cherished,

Since I have worked at the Mushroom for 14
years, it was natural for me to invite pnst and
present work matea like Brian Poleyn, owner
and chef of Five Lakes Grill in Milford; Chris
Hesasler of the Huntsman in Metamora; and
Kevin Frantz; John Adamski and Lorenzo
Spratling, all fellow Golden Mushroom employ-
ces. Also included were my brother and sister
Sue and Tom and our new across-the-strect
neighbors, Stan and Alice,

With so many chef friends, the conversation
naturally centered around food and cooking. We
busied ourselves in the kitchen while the kids
played cutside’in the snow.

We all cook claborate meals at work so natu-
rally we like to case up a bit and maka it simple
when we are at home. On this particular day we
also wanted something warm and satisfying.

Hearty fare .

A huge pat of chicken, pesto and potato gnoc-
chi Italian soup filted the bill. We accompanied
this hearty fare with bruschetta, a traditional
Italian garlic bread, topped with cured ham,
bacon, olives and blou cheese. It was perfect for
the day.

We just left the soup on the stove and ate it at
our leisure, in between tractor rides for the kids
and trips to the barn to see the new thickcn'u,

ach of the 12 years of the Chincse
Zodiac falls under a different ani-
mal sign. Feb. 7 ushors in the
year of the ox. According to the Chinese,
't}_i‘c sign under which you wore born is
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nese American Educational and Cultural
Center'in Ann Arbor, explained the lien
danco symbolism.

“The Chinese believe pnst misfortunes
should be wiped out. The lion dance has a
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of your

life and tho kind of person you are.

Tho “ox person” ia characterized as hard-
" working and persistent. They can stick to a
task longer and go at it harder than anybaody,
Belioving in themselves, they hold up high stan-
dards as n model and severely judgo those who
don't aapire to xqui}:.tm'n their same ideals. Oba.cr-

to ward off pnst ovil spirits and
bring in luck, prosperity and good health
for the new year.”

The lunar new year is the longest and
most important Chinese festival. The foods
used to celebrate are related to tho diverso

vant, they are

and vory good at working with their handa, .

I think these traits apply to mo,” said Linda Park-
er, owner of the Hunan Palace in Farmington Hills
and born in a year of the ox. “I'd add leader, hot-head-
ed and somewhat on the stubborn side.” And Parker is
a leader gince Hunan Palace jump starts celebration
of the Chinese Now Year an Feb, 2. A 10-course din-
.ner ig"highlighted by'a cold ‘plate izer includl

hical areas thal loped each cui- pim
sino. As people emigrated from China, they M
| ht their regional cuisines and tradi- .
tions with them.,

“Chinese are gastronomic people,” Mar-
shall Chin, owner of Mon Jin Lau in Troy,
said. “Whether it's to colcbrate the-now
year, a birthday or anniversary, they eat
out at a restaurant rathor than cook at
home. Chinese are also very auporstitions
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such specialties as shrimp, jelly fish and champagne
chicken, There will bo shark- fin soup, Poking duck
plus Phoenix and Dragen Delight, a combo of lobster
tadl in wine sauce and chicken. Seaame beef, Chinese
style shrirop, crispy shrimp cake and crab meat with
‘boby bok choy are also on the menu. B

“In the tradition we practice, the new year'’s meal
must end with a whole fish with head and tail on,”
Parker adds. *Wo fix it as crispy boneless whole fish
with a Szechwan sauce.”

As entertainment, Hunan Palaco will have the tra-
ditional lion dance jed by a d: ion of
Gong Fu. Chen Oi Chin, executive director of the Chi-
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Chinesa New Yoar Fostlval Dinners - Reservations essential

and use symboli in d

foods. Oranges, as an example, represent
prosperity. Letiuce or vegetables repre-
sents money, These enhance the new year’s
themo of good fortune and wealth,”

Chen Oi Chin explained that a whole fish symbolizes the'
begioning and end. The word fish in Chincse sounds like
the word obund: ‘Whole also i hing per- |
fect. Chicken, ahe says is a homonym with luck and that'a. ,
why it is also inclided in the meal. Round is also perfect,
therefore Chincse families prefer seating at round tablea |
while celebrating with food. o

Some Chinese carcfully observing the new year's cve at
home make supper a feast, with all family members coming. ,
together, One of the most popular courses stemming from
regions in the north of China is steamed dumplings and a |

8 Hunsn Palace, 38250 W. 10 Mile Roas, Formington Hills « (810) 4733939

Feb. 2, 4 p.m., $45 pot person ' .

%00 Jin Leu, 1315 E. Maple fioad (ot Siephenson}, Troy « (810) 8892332

Feb. 10, 6 p.m., $85 per porson .

8 New Peking Restaurant, 20168 Ford Road, Garden City ¢ (313) 4252230

Feb. 36, 6:30 p.m., $28 per porson, $10 rasaryation deposit required

8 Oceants Inn, 84 N, Adams Road (a1 Walton in Meadowbrook Mall}, Rochester Hitls » (810) 3759200

Special nine course gourmet dinner offeted Feb. 8.9, $14.9% per person, 37 children 10 and under.

(Minimeams four peopia, by reservation only), Atso fosturing trecstional Lion Dance 7 pum, Feb. 0.8; 6 p.m. Feb. 9.

W Shangriis, 6407 Orchard Lake Road, (at Macie in Orchard Makl) « (810) 826-8585

Fon. 79, 3 p.m., $35 per peraon {Ent offered Feb. 9 beging 4:30 p.m. with Lion Dance).

Note: If you would fike 10 learn mors sbovt Chinets Culturs and foods, ShangrLa will Rave B DOt (e yaar's dinner

6 pm. Sundey, March 9, $30 par person, hosied Dy Ihe Chiness American Eaucational and Cutural Centes, Host
41 Da presant Shout aymbols, Cultursd values and Chinese food.

lian hot pot. Dumplings in Chinese have the eame -
sound as coin (money). The wholo new yoar celebration is
brought to something of a climax 15 days later when the fes. |
tival of the lanterns is observed. One typical food from
southern China regions served then is another kind of
dumpling made of swect rico rolled into balls and stuffed :
with sweet filling. .
*We also like to celebrnto the new year ahead and wel--
come its coming,” said Shen Yu, owner of New Peking
Restaurnnt in Garden City. He offers special 12.course din-
ners beginning Feb. 3. Chinese cultural dancing will start
the festivities followed by dinner, then a drawing for prizes.
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Guests arriving later simply helped th
and the kida coming from the snow were inatant-
ly warmed.

Try it yourself the next time you have a casual
get-together on a cold Sunday in Michigan. This
recipe is wonderful for cross-country ski partics,
after ice akating or any ather outdoor winter
activity.

GnoceHs (POTATO DUMPLINGS)

2 puunus bking (idaho) potatoes: cooked,
ccoled, peeted and grated

2 cups semohing fiour (¢an substituto oll pur-
pasa foun)

1 whoie e

1 teaspoon solt

1/2 teaspoon pepper

Plare grated potatoca i a bend A the rest of
sredicnts and knead inte o dough Dinide
ints ;s gl parta and plare on e outting
{wand Ll intn 1220 h dimmeter cylinders and ot
sireainto 1aneh partiona Hall axch intaan

5 shape and pratly panch the sude to make an
ientatin [eserve grucchs for saup
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*MAIN.DISH'MIRACLES

Saucy shrimp will win your heart

SHRIMP CREOLE

and oeveined

Editor's Note: Muriel G. Wagner ia
a registered dietitian, and charter fel-
low of the American Dietetic Associa-
tion. She received her master's degree
and doctorate from Wayne State Uni-
veraity and the Univeraity of Michi-
gan. Wagner has procticed in South:
field since 1978, and rreently storted
publishing o quarterly newaletter,
“Kating Youngrer.” faxsk for her col-
umn in Taste on the last Sundoy of
the month
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When my psliants ssw the writs
up in the Dee. 30 lawryer & Fecon-
tric about my newalettor, they asked
ahsl | meant by "Main Dish Mirs.
clew * fince V1L be writing » snonlhily
ratumn st that Gide, § thaughi that
yras beaa, watsldd s 10 brow whare
I m caming fram

I grne upin & fat-fnendiy famsiy
Mather prded haraedf an the Lasts of
has (s § was hruaght up to apywe
ciate Sioul flainiy sl apearssies
Thea bespad 1 L0t wleta oy aet
serajarics wh o “if 3t deman, |
Caate weautorful why badhar nalang
Lty ang 57 Leal? it my "t
Tt

Al ot thor preipan inekided 1 Main
Trivhy Mirac lva bave dasie tthie
Aiew Fod $9a2 kil o ve iy ed

The first is my fut-educated palate,
The second is my panel of super-
wsters comprised of peaple who work
with me on my newsletters. The
third is my patienta wha provide
inaight into the appearance, taste
and case of preparation.

Main disties in this calumn will be
scrumptious, gorguous, rady Lo pro-
pare, and help you to *Eat Younge?”
painiensly. These are recipea that not
only your family will engay, but alsa
dishes that you will be proud to esrve
o company.

Though 1his recips is for Bhrimp
Crovte, xny firm, white colored (ish
ran bw subwtituiad if shnmp ia not
wiihin ynus foad > Vs
frowzes friandiy. Aler ) defroot at, §
aerantimas ke L add sema chappad,
froed; phicm taanoiose whils '
rehosting (0 bometums freah toms
tire grom & hutunioue touth s Jany
ary

1f venivr odied amay Ninen shttan
yons Sy ng andd fa o heart

Fas md uinbrat e
1ogmtatete Thesn o abisteapn
hxve abeid Bixli of the eeearsmienatng
Phelnstese it o 5K 10 peraday

st @ Litie et Lhan vial Ikt the
tornd sarireted faf aye practicstthy
oevratond Tateil Lt in abeat

three times mure likely to raise your
blood cholesterol than the cholesteral
in your food).

Whether you choose shrimp, lean

1 teaspoon butter

|
‘ 12 ounces medium shrimp, shelled
i

meat, akinned poultry or fiah, portion

control and low-fut preparation sre
keyn to "Eating Younger.” Sig ounces
a doy (3 ounces each per lunch and
dinner) are the recommen
amounts that will keep your dietary
fat and cholasteral within limits

1 develaped the Croole recips
Ieause the spicy snuce makss the
thren.ounce serving look much larp:
er, capecially when you add its rat-
urnf partner — sive pilel. Throe
oincva of modium shrimp, 12 Lo 16,
18 u lot more than § got in my last
anler from a local satery

Contml 1ha hoat of the recipe Ly
sdding e of less hot sauce,
srenrding to tasta | 1ihs to add snine
tseals, chaopped fat lsaf pareisy (2 the
inf ang eerve the (rondn with an
interenting green saiad mised with
atired olives and welnuis Ty it for
S alentine's {2ay or even Mard) flras
The wer AR Gf WAmAD &
henithy ¥ 03 thiogh their stod
Al

Tosutecribe to Foting Youraer ©
wnd rncheck o money ordet fiee
LY A0 00 Pating Youngse 14} Pu
02 Pt Hudgr 511 dmini

3/4 cup onion, coarsety chopped

3 nbs celery. coarsoly chopped

1 gronan boll pepper, cofed, seeded
any comsely ctapped

3 cloves of garic, finaty minced

3 cups canned crushed tomatoes
(28 ounce con)

1/4 toaspoon thyma

1 bay feat

Mot pepper nauce 10 tavtas

1/2 teaspoon grated Wrnon rind

1/4 1e0%000n [rashity /ound Depie!

2 taaspoons parsiey, hinety chopped

2 tabtespoans trash temna juic s

et thy Inller 1n a ssvpan Add
the s Conk, stirring unitl butles in
anftened Add i calary, green g pisr
und gariw Cook Imwdly, suming The
vegriabisas must remain crisps

A the tomatims, Lhyine, Ly leal
Jomuin nind. ot peprper sauce st e
per Nimomer 16 minutes, uncems fond
Add ehrimp 1o vauce

Host 3 & minates onrred pol oo
Add (tpyjueed pursiey amb Semen e
AAA pien hed popgmr o (f e 2itaid
Herve over glaf teerves 4

Matrituen furts Catustes (i ot
for 8 Te Satuented fid €0 3¢ £1es

terd Mg Soafeigm Shid g



