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Pure and honest

:1s the way food
. ought to be

t was 1971, and [ just arrived in
Tucson, Ariz. I didn't have much
money and know I better get a job

: and ‘quick. I'd been traveling around

the country for a couple of years,
searching for myself and what to do

- with my life. I tosk odd jobs here and
« there, and the work that best suited
+ me scemed to be cooking,

Tueson in the carly 1870s was

. inown as “the center of thoe universe,”

it seemed as if everybody who ever

: had a radical thought ar was practic-

ing some new kind of apirituality was
living there. The job market was

. tight. Wandering afound downtown, T

¢ found myself lunching on beans and

‘|* rice ot a vegetarian “health food”

" place called The Aquarian Farmary.

. Before 1 knew it, I had secured the job
: of dishwesher, and was earning 90

' cents an hour, It didn't take too long

: until I wan running the kitchen. That

job was tho start of a journoy that

‘| would take mo carecning head first
. and cyes wide open into the profea-

sion I am in today.

Revelation

Thia was an amazing timp in my
lifo, all of a sudden I found myself
being exposed to so many new types
of cooking. Vegetarianism was the

.- thing, Southwestern cooking had not

..even been'discovered yet, and we
were experimenting with cl\lhea,

"], tamales and true Mexican cuisine.

re was n large macrobistic com-
 mtinity, and-the cxporure o the
Japanese’ why of life by mcans of cui-

* sine in it very simple form, was o

revelation to me. I learned about bok
choy, miso and seafood. But more
importart, I was developing my phi-
losophy as a chef. I learned that for
me, food had ta be pure and honesat,
whethar it wae = simple dish of risa or
an elaborate feast o(muﬂy courses,
‘The food must speak for itself.

“Health Food” was a new fad, and I
scemed to be at tho epi-center of it.
Our little restaurant was very highly
regarded in the town. All sorts of peo-
ple stopped by from Timothy Leary to
Alan Watts, nlong with many of the
very high practicing yogis of the time.
Listening to these people speak about
their ideas about a “now” way of life
reinforced my own convictiuns about
honest food. It was 1971, I was 22,
and had found my life’s work.

‘What a'timo for learning, and my
education continucs. Now we eat
healthy as a matter of course, and it’s
getting easier all the time. However,
in our pursuit of health, it is wisc to
know what we are cating, and to bo
suro that we study the labels on these
so called “healthy foods® to learn what
is going into our lics.

Eating healthy has a mmlly diffor-
cnt meaning to me today than it did
26 yoars ngo. Then I was a strict veg-
ctarian and ate almost no fat, no pro-

Fresh from the oven eookies and
the aroma of baking bread make a
house o home. Still, as much as we
like the idea of baking, wo're often
frustrated into giving it up altogeth-
er.

In & recent survoy commissionod
by Land O'Lakes, onc out of three

.Amaricans who bake said thoy

strugglo with at least some basic cle-
ments of the process.

Thirtyssix poercent said their
biggest challenge is “knowing when
the baked goods are tintshed.” ‘Thir-
ty-two percent said “finding tho
ingredients and equipment needed,”
was a struggle. Other baking chal-
lenges included *getting the final
product to meet their cxpectations,”
“measuring ingredicnts,” and
“understanding recipe instructions.”

General Mills took some of the
mystery and aggravation out of
home baking with tho Betty Crocker
“Ginger Cake Mix” introduced in
1947 after four years of laboratory
rescarch, Instead of gathering and

ing & lot of i di and
following detailed dircctions, all you
had to do is add one cup of water
and mix, “Ginger Cake” was an
instant hit followed by *Party Cake™
and Devil's Food mixes in 1949.
Cake mixes are a delicious option

for those of us who want homo *

-boked goods in a *iffy,” but knowing
the basics, such as to preheat your
oven 10 to 16 lmnnu:a before baking,
helps guarantee su

Lmn Thzeleke ef Blrmmghnm an
Extension Homo Economist for the
Michigan State University Exten-
ston — Oakland County, ficlds ques-
tions from anxious home bakers
every day.
“If dmy ‘have doubled a recipe they
want to know if they should double
the baking time too,” said Thicleke.
“That's not how it works. Say you're
baklng & cake in an O-inch pan. You
want to doublo tho recipe, and bake
it in a 9-by-13-inch pan. I éannot
automatically say you need 10 to 16
minutes more, It depends on how
thick the batter is. Test the cake at
the normal time and seo where you
are, If it's not done, continue baking,
but test it overy fiva minutes or so.
Then write down tho time so the
noxt time you double the recipo
you'll know how long to bake it.”

The same is truo if you half or
quarter a recipe. “You have to con-
tinually test it,” said Thieleke,

Besidos nat being sure when a
baked product is dane, people are

afrnid to experiment with ingredi-’

cnts.

“People will call and say, ‘The
recipe calls for huttermilk, but I
don't want to go out and buy a quart
of buttermilk.” You can substitute
sour milk, yogurt or sour cream, but
they’re afrnid to try it on their own.
Buttermilk has-a little more butter

Favminaton Observer
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Sweet optlons: Buttery Sour Cream Snack Cake is a rich,
easy cake that can be made with many different flavors. In
the spring, top it with a bevy of colorful berries.

flavor, but in a cake or quick bread
it won't make a difference.

“We have had calls from people
who say, ‘I have pecans, but the
recipe calls for walnuta, Can I use
pecgna? Of course you can, in fact,
you can leave them out altogether.”

Weather can affect how a baked
product turns out too. “You can
never make divinity on a cloudy day.
It has to be sunny and clear, my
mother and grandmother used to
say. Clouds usually bring rain, and
humidity. That changes the product.
1t's nat as fluffy,”

That's true for meringue and
angel food cake, which are also made
with egg whites. If you're making a
lemon meringue pie, don't have corn
on the stove boiling. The stenm will
change the make-up of the
meringue.

“Sometimes the biggest problem is
a racipo docan’t go into dotnil. If
you've never made an angel food
cake you dan’t know that you have

to turn it upside down to cool,” snid
Don Rowlson of Farmington Hills,
chef instructor at Oakland Commu-
nity College in Farmington Hills and
Pastry Chef at Franklin Hills Coun-
try Club. Rowlson nleo teaches a
variety of classes at Kitchen Glamor
stores.

“Buking is a hobby, some people
really enjoy working on things.
Patience is so important, It takes
time.”

Having the right equipment helps
to. “You need a timer to check
things,” said Rowlson who also uses
the toothpick test to ece if a cake is
done. If the toothpick is wet, it's not
done,

“Every oven is different,” he said.
“Invest in an oven thermometer to
check the temperature,” Just
because you sct your oven dial to
360°F doesn't mean that it is 350°F.

Rowlson's favorite picce of equip-
ment is a stand-up KitchenAid
Mixer that sits on his kitchen

Inslde:
Snack cake recige

Baker's Dozen

Koep on hand these 13 Ingredients
found I mog?t baking recipes *

B Boking Powder - A leavener con-
taining a combinoation of baking zoda
ond »eld.

B Baking Soda - A lcavenet. When
combined with on acld, such as but-
termilk or sour cream, It couses boked
goods to rlsa,

B Brown Suzar ~ Avoilabla In l!gn(

taste and color comes

A Buttor - Adds fiavor, color end tax.
ture. Use saited or unsalted sticks;
avold using reduced fot products,
which ha+e o higher moisture content
than butter.

W Chocobuco - Adds rich, sweet 1o
vor. Awpilable In a varicty of fosms and
flavors such as: semi-sweet, white or
milk chacolate, baking chocolate,
ungweetened, efc.

B Egigs - Deaides poding color and fla-
var, eggs hold Ingredients together,
Uso targe eggs in reclpes.

B Flour - Gives baked goods structure.
Tho most common used is all-purpose
{bleached or unbieached).

W Wik - Activaies leavening agents
end peovides maisture, color and flo-
vor. Use regulos {whole), 2 percent, 1
percent, of skim.

o Oatmoal - Glvos baked goods tex-
ture and fovor. Usa old-tashioned
soliod oots of quick-Cooking oats for

B Powderod Sugar - Also called
confectioners’ sugar, pawdered suger
Is fisiely crushed white suger used In
trostings and Icing.

H Sugar - Known as granulated or.
white sugor, It is the most comman
swealuat Udd 10 bawing.

B Salt - Use regular table salt o
koshee salt,

B Vanllia Extract ~ Adds flavor. Opt
for pure, nat imitatlon,

Infommation courtaty of tand OLases

counter. “It's over 20 years old,” he
said. “My drughters use it.”

Lots of us want to get back to
basics, eapecially in the kitchen.
“Each year, we receive countless
cnlls from consumers expressing o
desire to bake, but they often strug-
glo with many of the primary skills,”
said Lydia Botham, director of the
Land O’ Lakes Test Kitchen & Con-
sumer.Affairs. “After all, the true
rewards of baking are the satisfac-
tion of creating something with your
awn twe hands and the gratitude
you receive from sharing your cre-
ations with others."

To order the “Baking Basics”
brochure, call (800) 782-9602; or
send your name and address to
LAND 0 LAKES Butter “Baking

P 0. Box 26341, Shoreview,
MN 65

Cheek nut lhu Land O'Lakes web

site at http/Avww.landolokes.com

See recipes inside.
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tein or dairy. Quite an ow,
I'm eating most evorythmg, butIeat
in moderation, and I am enjoying food
s0 much more, What could be botter
than a soothing batch of rustic polen-
tn with fresh spring vegetables? Sure,
the polenta has butter and cheese,
but that is the way it is aupposed to

Italian wines score smashing volleys

For mare than 850 years, tho name Brolio

nocossity for good Italian cherdonnay,”;

Wine Picks
B Plck of the pack: 1995
Atlas Peak Songlovost

Francesco Ricagoli insisted. This wing -
with its ripe melon, honey and sound ©
dollop of balanced ook praves his point.

(the oldest family-controlled winery in the
world) has been nssociated with Tuscan
wines. In 1141, the Ricasoli family set-

+| ‘bo'propared. I don't cat it everyday,
and make suro those fats are bal-
anced with plenty of fresh fruit and

| raw vegotablea. Rosorva $25 (3 tho most tled in the region of Gaiole in Chianti, Brolio 1995 Chmnd Classico $13 is
-3 stylish 1995 sanglovose near Sienn, Italy, on a hill known as an amazingly good value. Chock full of -
.| World of choices from Califomla, “brolio.” They planted vineyards and black cherry, dark plum, black raspbe:
v Tho food world has certainly B Crisp and tangy: Sauvl- built their fortified residence, now called \ & ry and violet-aramaa, it packs a frui

gnon blanc, or os It s
sometimes labaled, fumo
blonc mokos a groat
spetitlf pour of matches
with raw oysters, smoked
and gellled chicken or
bealled whits fish, The
followling scpretant terrif-
¢ values: 1988 Fox
Mountain Sauvignon
Blanc $10; 1997 Goysel

Poak Sauvignon Blanc ss 50; 19986 Estancle Pinnacies
TFoday; our markets are filled mu. Fume Bianc $12; 1090 Qulvira Sawvignon Blonc.$13; and
| .IBOG Lambert Bridge Sauvignen Blanc $13.

H ——mmi ‘- M An mesortment of flavortul reds: 1995 Fopplano Patite
9 X Slun $14; 1098 Jron Horen Pinot Nolr $26: and 1965

mn_ Qeyser Peak Lintandel $16.

18 Hall thess Cobe: 1095 Estancia Cobamet SMnlgmn
Whpt zowntch for in Tasto noxt wuok.

- Brolio Cantle, parts of which still stand

Famlly tradition: tadny.
Brolio Castle in Without going into detail about unfortunate
Tuscany is home to circumatances some family-owned companies get
the oldest family- themselves'into, suflice it to say that through the

trolled late 1870a and all of the 19805 Brolio wincs suffered
controkie winery a quality decline. That endod in 1093 when styles. Brolio's super Super Tuscan §s 100 percent -
in the world. Francosco Ricasoli d the of tho g and named Casalferro. The 1995 is $32 -
Bralio Estate Vlneynrds. F rnn:oaco, born in Bmho and worth every penny.
Castlo in 1958, d ve viti “In bigger, more complex wines, ﬁneusu is moa:
techniques for the Bralio vineyards and became the important to me,” Ricasoli said. °I find it lacking in
high-tech custodinn of the estate’s vinoyards in the  many winea.” It's not lacking in this benchmark! -~

Chiunti Classice zone, s 5 .

;‘odny‘a Brelio wl‘uea showcase the caring hand Lg’ﬂ;ﬁ:ﬂl‘:‘n;::g,‘ peninsular too There 1ho
o kw";:“ p;u ?m ofihgn:fm :llumo i and his wme: Librandi family and Cire wine are l)lmnnymnus. .
makor Carlo Ferrinl. Brolio wines aro back, regain Brothers Antonio and Nicodemo respect their ances. :

ing the reputation they once hud! .
gl'ho 1935 ‘l‘on‘icelluy$28 ia 0 100 percent barrel. ¥ While following the philosophy that good wines
+ Pleaso sce m .

fermented Chardonnay that spent nearly seven

4;,,& & \‘8‘" punch in the finish along with peppery, |
FLEAND anise and assorted spico notes. For more-,
intensity of all elements and lota of vnmlln N
onkiness, try the 1994 Chinnti Classico Riserva $18
Super Tuscan is the name given to pawerful wines,
innovative departures from traditional chianti-

changed n lot sinco the 1970s. What

.} we found unique, unusual or exotic 20
yeara ago is common u-dny. Who over
heard of Italinn Balsamic vinegar 20
years ago? Or Jerusalom attichdkes,
or oven tofu? Just look at tho variety
of mushrooms, from the common but-
ton to nhutnko, oyster, cremini and
portabella, not to mention morels and
. chantercllca,

. $185; 1095 Goysar Pepk Cabarnot Sauvignon $15; 1984
tess Colleclion Cobernet Sauvignon, Napa Valley $25; and
1094 Attas Pook Cabemat Sawvignon, Consénso Vinaysrds.
$24.

H montha in new French oak. *New barrels are a

o et
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