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Simmering soup
warms and soothes

hat is it about soup that we
w have always loved? Is it tho

slow process of creating soup
that gives it its mogic? The warmth
with which a pot of simmering soup
filla o home? I think it's these thinga
and a whole lot more. Soup is the food
wo want when we are not fecling well,
it is the food we reach for after com-
ing in from the cold, what we make
when we want to use up veggics that
aren't quite fresh anymore. It is tho
quintessential “ono pot meal.”

Chicken soup

In my home, chicken soup hns
always had a magical medicinal qual-
ity. You may have heard the term
“Jewish Penicillin.” There have actu-
ally been scientific (I think) studies
on the henling qualities of chicken
soup. Although I'm not sure what the
results were, it has always worked for
us.

Soup is samething that even the
least proficient cook can have some
success with, My wife, Karen, who is
not particularly well known for her
cocking, does beat with food when she
puta it all into ene pot and adds some
liquid. It can bo aa simple as that, or
28 complex as clarifying a difficult
consomme. Soup can be made from
just a couple of simple ingredients for
a carrot soup or a lang list of thinge to
make o wonderful Minestrone.

Soup can be found in all cuisine, in
all parta of the world. They can be
clear, pureed, chunky, vegetarian,
cheeay, with beans, pasta, rice, thick,
thin, healthy, or loaded with fat.
Wow, and they can all be great.

Soup can be a light appetizer or a
hearty one pot meal. You can prepare
soups nhead and freeze them, or put
them up in jars. You can make really
elegant soups finished at the last
minute for a truly fine dinner, They
can be the most economical of meals
or made with a bevy of fancy, expen-
sive ingredients put together to
impress your guesta.

We arc serving a particularly cle-
gant and seasonal £oup now at my
restaurant Emily’s, it is a sitky pureo
of butternut squash that we serve
with a rich yet light poreini mush-
room and juniper infused flan with a
few drops of cranberry coulia for
added zing and color,

Now soup is finding new fame as
shops on the Enst and West coasta
open to specializo in just soups. The
sitepm “Seinfeld” is widely given cred-
it for this food phenomenon because
of a mention of & zany soup shop :
owner in one of its episodes.

“Newsweck” magazino is calling
soup "hotter than coffee.” I think we
have been waiting for a place to sit
with friends, or alone and cnjoy aome-
thing warm and more fulfilling than
coffec. I think it takes us back to our
childhood when we wore fed warm,
soft food by a loving parent. Soup ia
more than food, it's nurturing and can
be cither healthy or givo the illusion
of health. They say bread is the staff
of life, I think that bread was invent-
ed just to “sop” up soup.

Resolutions
*Some early New Year's Resolutions.
will —

Continue to support as many small,
independent businessco as possible,
for if 1 don't all too soon all we will
have left will be mega-bookatores,
guper-gized restaurants and drug
stores that scll everything except
what I'd expect.

Try to instill the spirit of Slow Food
to a8 many peoplo ns I can. Aren't wo
in too much of n hurry anyway?

Scarch out ns many locol fuod
nources na I can for my restaurant,
and encourage thede peaple to uzo

I ining means of ieul
After nll we have only one Mothor
Earth.

Attempt to give some real quality
time to one or two eauses that really
need the help.

May you and yours have a safe and
happy new year!

Sce recipe inside
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BY ELEANOR & RAY HEALD
SPECIAL WRITERS

§ porting a stunning new red
label, Champagne Piper-
Heidaieck makes a dramatic holiday
presentation. Pouring this cham-
pagne through the holidoye will get
you attention not only for the
unique, contemporary look of
the bottle, but for the quality
of the wine,
If you've purchased
champagne a8 a holiday
# gift before, then searched
¥ around for an attractive
' hag, you'll appreciate that
d with a bottle of Piper-Heid-
siock you got the bag free!
Offered in red, green and grey, it comes with an
clegant gold cord. It's insulated, to keep a chilled
bottle cold for up to three hours.
For more than two centurics, connoigseurs
have regarded Piper-Heidsieck ns ono of the
great champagnes. Its presence in our market
hos been downplayed, but if its quality, red hot
packeging and. great pricing you're leoking for,
then Piper-Heidsicck fills the bill. Over the
years, Piper-Heidsicck has maintained respect
for centuries-old champagne traditions while
tuning into the timea with a sense of fashion and
style.
Bath the Piper-Heidsicck Brut $32 and Extra
Dry $32 sport tho red hot look. Because of the
exuberance of both, they can be billed as extro-
vort champagnes. Fresh and fruity upfront, the
Brut finishes with eri 1 toasty
notes and the hallmark of a grent
creamineas. If you profer more fruit characters
from start to finish, then choose the Extra Dry.
Piper-Heidsieck Brut Rosé $32 has an undeni-
ably attractive salmon-pink color that is most
compelling with food. If you're serving turkey for
a holidoy dinner, make a cornbread stuffing and
include dried cranberries as an ingredient. The
match with tho Rosé champagne will get rave
Toviows.
Piper's California sparkling wine program
Piper-Sonoma has two wines, lower in price, yet
very flavorful values. A Brut and a Blanc do Noir
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nre both $18.

We didn’t get stuck on the Heidrieck name,
but in trying to give you different optinns this
holiday, we rediscovered both Piper Heidsieck
and Champagne Charles Heidsieck. It, too, is an
establiahed champagne house, doting to the
18601, There’s n marked youthfulness in “Cham-
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Holiday treat: Champagne Pipér- .
Heidsteck decked out for the holi-
days in new red hot packaging.”

CHAMPAGNE PICKS

In addition to tho champagnes and sparkling wines si
gied out in the wine column, wo atso highly recom-
mend: -
& Fronch champagnos -
Champagne Bollinger Speciol Cuvée Bnuit $36; 1089
Bollinger Grando Anngoe $70; 1938 Bollinger Rosé $84
Chompagne Lowis Rooderer: Brut Premier $43 o

@ Sparkiing wines from Callfornls

5. Andetson: Napa Valley Brut $25 ond fllanc do Nolrs
$23 ’

Iron Horse: 1994 Wedding Cuvée $28.50; 1992 Bt
$26.50; 1992 Brut Rosd $28.50; 1992 Vrals Anls
$28.50 N

J Wine Company: 1993 § Sparkling Wine $25

"
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Recederer Estate: Anderson Velley Brut $18
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pague Charlie,” And this is unusual, since the
Charles Heidsieck Brut Reserve $43 typically
includes o high percentage of reserve wines in
the blend. This distinction also makes it a more
expensive bubbly.

Compared to other champagne houses,
Charles Heidsieck is small and concentrates on
quality. Uncompromisingly, it holds back atocka
equivalent to no less than four years' sales, This
ensures a high degree of dissolved carbon dioxide
in the wine, evidenced by the small bubbles that
over-so-delicately riso in tho glass and break
with great finessc in your mouth,

To show champagne off, serve it well-chilled in
tall, slender glasses that are either flute or tulip
shaped,

Several premium spirits have impressed us
lately. Their enjoyment during the holiday sca-
son will only enhance a festive atmoaphere.

@ Johnmie Watker Gold Label $67.50, pro-
duced in limited quantitica, is a skillful blend of

& renowned whickies, such as Clynelish, Royal
Lochnagar, Cardhu ond Tulisker, each matured
no tesy than 18 years, Rich yet vefined with a
smooth aa sitk finish, it is n truly inspired blend.

3 The Glenrothes $57, is one of the finest
Speyside single malt Scotch whiskies we have
tasted. The Glenrothes, 1982 vintage, waa sclect-
ed by the distillers of the world-famous Cutty-
Sark Scots whisky to be offered in a strictly lim-
ited quantity. It is a whisky connoisseurs single
malt with elegant roasted grain aromas and deli-
cate peat notes that only improve when sipped
by a warming fire!

® If you cnjoy cigars, Hine Cigar Resorve
Cognac $99 creates a unique taste partnership
with a fine hand-rolled cigar. Aged an average of
16-20 years, the various cognaes in the Cigar
Reserve blend come from the finest Cognac dis-
triets. Rich woedy, hazelnut and spicy elements
of the full-bodied cognac pair favorably with
tobacco teaf,

Look for Focus on Wine on the first and third
Sunday of the month in Taste. To lcave g voice
mail messoge for the Healds, dial (313} 953-2047
on a touch-tone phone, mailbox 1864.
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Food ia easy for Chof Zachary
Smith, and he wants to mako it casi-
er for you.

“I've been coaking all my life,” said
Smith who has created six gourmet
spice blends -~ Meditorranean Magic,
Soft Harlis, Blackening Spice,
Chelsea Ypice, Ziggy's Gumbo and
Shena Spico, which he says will tum
“ordinary foods into extraardinnry,
and boring into brilliant with just a
shake.”

“Theaso spico blends are like the dif-
ference botween a Cadillac and a
Noon,” he said. “Spices can help peo-
ple change unhcalthy habits. [V's a lighter way of
cooking.” :

Snith ia an artist who usea epices to color his food
presentations, and hia goal is to help you do the
same. Each spico blond reminds him of special people
in his life.

Cholsea Spice, a blend of paprika, garlic, onion,
chili pepper, fennel, white and black pepper is namod
after his daughter. “She’s the most precioua thing in
my world,” said Smith. “She would come into the

't]chen whilo I was blending apices and wanted to
olp.” .

Chelrea 8pice is o “colorful spico, decorative as well
as flavorful and makes pale dishes more attractive.”

Tho Shana Spice is like little girla - “sugar and
spico and overything nice.” This dessert spice blend
was named in honor of Chelsea's friend, Shana, who |
is tho daughtor of Robin, “a guy I've known since high
school,” srid Smith. Chelsen and Shana designed the
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Chef wants to put a little spice in your life

colorful label with help from Smith.

“Ziggy" is Smith’s nickname, and hia apice is a
blend of 28 different peppers, spices and herba that's
best used in gumba's jambalyas, sauces and soups.

Soft Herbs - a hlend of chives, dill, parsley, tar-
ragon, chervil and cilantro enhances tho flavor of
many dishea including chicken, fish, sauces, and
omelets,

. Try Mcditerranenn Magic — oregano, basil, rose-
mary, thyme, marjoram, anise and parsley with veg-
otables, soups, steaks and classic Marinara sauce,

Blackening Spice ~ Cayenno Pepper, white and
black pepper, kosher salt, thyme, rosemary, marjo-
ram, chili powder, paprika and sage, was the blend
that started Chef Zachary's Gourmet Blended Spice
Line.

One day they ran out of blackening spice at One23
in Grosse Pointe Farmas where he was the executive
chef, s0 Smith went home did some research, and
made up his own version. Blackening Spico was a key
ingredient in an appotizor he created “Blackened

io” — shrimp, chicken and beef seasoned with black-
ening spice, sautoed in butter and sorved with a salad
of melon, rice and fresh mint, It was a best-seller, and
beforo long, customers and friends wero asking him
to mix up some blackening spico for tham to uge at
home. .

In 1995, after hearing over and over that he should
bottle his apices to mako a fow peanics, Smith decid-
ed to go inta the gourmet spice business,

*I grew up using scasaning spices and things like
Lawrsy's,” snid Smith. The idea of making a product

Ploase noo SPICE, 12
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Spicy: Chef Zachary Smith is helping peo-
ple put a little more spice in their lives
with his flavorful blends.




