Scotch ales
malty, fruity,
worth a try

have been into things Scotch of late

— hop seoteh, butterscotch, 16-

year Scoteh (I got a bottle of
Laphroaig for Christmna), Seotch eggs.
and Scotch ole.

Stawarz and I were out and nbout.
for a little darts two weeks ago, and
as wo sat taking a break and having o
wee dram and a not so wee pint,
Tommy looked at mo and said “ya
know what would be perfect right
now? Some Scotch eggs and a bottle of
Lea & Perrina.”

Yeah, for n start, but how about a -
nice rack of Jamb finished with lnmb
Scotch ale sauce? Can you guesa what
wo cooked for the ladies the next
weck?

Scatch cggs are a great snack to
have along with a nice malty Scotch
ale. They are a hard-cooked egg cov- ~
ered in sausage, then coated in bread
crumbs, baked, and topped with a few
dashes of Worceatershire sauce.

I made the lamb for a beer dinner
qnee, there'’s one day ahead prep
involved, but it’s well worth it.

Favorite ales

Now, of course, keeping Scotch, the
beer should be Scotch ale, My picks
are Maclays, MacAndrews, Traquair
House, Caledonian and Belhaven, but
alag, they have atopped importing it |
to Michigan, Dean at the Big Rock
Chop House in Birmingham makes a
very tasty one, and Larry, Earl and
Bill ot Dragonmoead Microwbrewery. ...
in Warren make o renily nico ale and
an 80 schilling.

Scotch ales are very malty, sweet~
isl1, low in hops and very smooth.
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Wchicken breast, Sandra

Biagini's Winter Chicken Vegetable
Soup with Spuctzle is the “Ulti-
mate.” . i .
If you're sick, or suffering from a

arm and scothing with

_the “Ultimate Chicken Soup Con-
test” held Wednesday, Feh, 24, at
Temple Kol Ami in Weat Bloom-
field,. ia just what the doctor
ordered.

"yol imunicdlataly,” s
Famia who judged
a ponel that included yours truly,
Sylvia Rector of the Detroit Freo

diced corrots and chunks of

braken heart, this soup, winner of

“It had the strongest ﬂé\éor. 1t hit -

8
the contest with'

5 ;
Prize-winning soup: Sandra Biagini, winner of the Ultimate Chicken Soup Contest,
ladles her Winter Chicken Vegetable Soup with Spaetzle into a bowl.

They prepared their soup in
advance and brought it to Temple
Kol Ami on Feb, 24 for judging.

Finalists included Morla Berman
of Birmingham, David Henig of Syl-
van Lake, Robert Kurzman of
Huntington Woods, Maurcen
McMahon Zoski ond Kathy McClain
of Livonia, Valika Brown of Grand
Blane, Lynn Bright and Margo
Borkin of West Bloomfield.

Each soup was unique, and no
two tasted alike, Everyone had a
story.

Kathy McClain’s “Cure All For
Isi;mryﬂiing Chicken Rice and Orzo

I give it to people when they'ro
sick,” she snid. A | i il

up” evolved froem a-basic.chicken .
soug;reciper Shopddmi-lemona-andy
guarlic to make it a “heallng soup.”’ “
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Like MeClain’s recipo, hers

evolved. “I adjusted the scasonings
and added things,” said Biagini. “I
think it makes you feel better when
you're sick, Thero is something to
that. The cabbage and turnipa give
my soup a good flavor. I always let
it simmer on low heat,”
Spacetzle is another clement that
makes Biagini’s soup stand out.
These homemade dumplings melt
in your mouth.

Sonia Geoffrey says her mother'a
chicken soup is the best, nnd when-
ever she makes it, she's reminded of

her,
“My mother recently died, and
SOUP- COTTACS T8 0"

Geoffrey wh uchoi’piun\;'.. Her
students absolutely love this soup,
and sho ders it the ulti

at Frost Middle School in Livonia,

reward — an A+, "It gives you
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Press, Rabbi Norman Roman of BB |

1 teh al 11 with
Macloys Scotch ale goca wiell wi Temple Kol Ami, Paul Wertz of

lamb. It’a soft, malty, fruity and very

McClain gets lots of requesta for her
soup, “Believe me, it's major germ

strength and helps provent colds,
it’a tho ultimate love gift.”

th. Excellence Too Catering and Danny ;. " id. = : Moal In a bowl: Rita Kollin
Amoo Raskin of the Jewish News. ::llz If: ;;:‘; ol.” sho said. “The flu mﬁtﬂ:‘x:‘:}: :’encpr; 1'2:: f;oc 3:,5.5“':; adds the finishing touches to
“The Maclays Bingini, a Clarkston resident, wilt make it for my kids when they get a /167 chicken soup, the second

be featurcd on Famie'a “Adventures
in Cooking” on WDIV-TV, Channel
4, and won a deluxe soup pot from
Kitchen Glamor. Her soup will be
nserved to 500 poople at tho
Cnpuchin Soup Kitchen in Dotroit
on Tuesday, March 30.
Second place, dinner for two at
Ristorante di Modesta, was award-
«ed to Rita Kollin of Rochester Hills,
and third, a soup cookbook from
Kitchen Glamor, to Senia Geoffrey
of Bloomfiold Hilla.

The threa winners were. among 10
finnlists chosen from 50 entries.

When friends and family mem-
bera are aick, McClain is pi red
to offer a shot of “Jewish Pen "

“I have thia soup available contin-
uously throughout the winter
months, in or out of the freezer,”
she said, “Making the broth gives
mo a sense of well being, comfort
ond fulfillment.”

As they chatted, waiting for the
judges to get to work, Biagini and
McClain learned they had a lot in
common. Besides making great
chicken soup, both are teachers.
Biagini taught sixth, seventh and
cighth grades before she retired.

A wee bit about Maclays of Alloa,
Scotland. In 1830, James Maclay was
a clerk in an ironworks and wanted to
get into the beer business. After
learning the craft in two other brew-
eries, he leased the Millz Brewery,
and in 1870 built the Thistle Brow-
ery. Production started in 1871 and
continues to the present day.

Altoa, a small town in eentral Scot-
Iand, is second to Edinburgh ana
brewing center. At one time it was
home to ¢ight independent breweries.

Chef Joseph Styke is sous chef at the
Water Club Scafood Grill in Ply-
mouth, and an award-winning home

prize winner in the Ulitimate

cold and for Passover,” she said. Z
Chicken Soup Contest. B

“The parsnips make it sweet, and
the dill adds a nice flavor.”

* Maureen McMahon Zoski's chick.
en soup story was one of the most
interesting, It dates all the way
back to tho Austro-Hungarian War
when her grandmather would take
batches of chicken soup and sup-
plies to her father and the other sol-
diers behind the dikes elong tho
Danubo River. .
“Once shots were fired at my
grardma and she was rescued with-
out spilling tha aoup,” said Zoski.

“She carried it in a big pail. It was |,
my favorito food growing up. When | ..
my mother died, I found the recipe | :.*
and tried to make it, but it didn't | . *
taste like grandma's. I visited my .
grandma and asked her questions.
Sha would toll me things like use a
kosher chicken. Now my soup is at
the point that it tastes the same s
"my grandma's.”

M See recipes inside e

brewer. Look for his column on the
last Sunday of the month in Taste.
See recipes inside,

B See recipes inside

Schooleraft
Winterfest Beer Tasting

WHAT: Lovers of fing ole and
lager beers can choose up to SO
tastings from 100 beor selections ot
Schoolcraft Cellege’s fourth annual
Winterfest Beer Tasting. Patrons
can also samplo a wids varlety of
foods prapared by the college's
Cullnaty Arts D
speclally chosen to comptement the
beverages. Sponsored by School-
craft Collego’s Gourmet Club and
Merchant's Fine Wine, All proceeds
fund Gourmet Club scholarships,
WHEN: 7 p.m. Thursday, March 4
WHERE: Watermon Campus
Center, 18600 Heggerty Road, Livo-
nia (between Six and Seven Mile
Roads, west of -275).
COST: Tickots $35 coch, and
must be purchased in advance
through the Dearbom or Royal Qak
Marchant's Fine Wine locations, at
the Schoolcrah Colfege Actlvitios
Office. To charge ticketa, coll {734)
482-4422. No ono under 21 yoars of
age will be sdmitted. Patrons will
vecelve g souventr boor tasting glass
and chance to win door prizes.

LOOKING AHEAD
What to watch for in Tasta next weck:

B Focua en Wino
B Living Better Senaibly

BY MAGGIE BOLEYN
SPECIAL WiITER

You're sniffling, sneczing, aching
and miserable. You may have one of
the four to six colda that the average
adult can catch each year. Young chil-
dren sre even moro susceptible to
colds, b their {
are nat yet fully developed.

‘While it's interesting to know that a
runny nose, cough and slight fever are
all part of your body’s normal response
to cold and {lu viruses, it docsn’t make
the symptoms go away. Howaver, help
may be ns close as your kitchen. Try
warm salt water gargles, or make your
own homoemnde honey and lemon
cough ayrup. But, you should not give
honay to infants, '

“There may be botullsm spores in
honey that is not pasteurized. Infanta
under ono year of ngo should not be
given honey,” sald Dr. Katherine Ling-
MecGeorge, an assistant professor of
pediatrics at Wayne State University
who superviacs the training of resi-
dent ph ot Children's Hoapi
of Michigan. There does not appear to
be any problem in giving honey to
older children.

Feed a fever

1a it *feed & fever, starve a cold,” or,
“starvo a fover, and foed a cold™?
Nover mind, becauao nutritionists
todny recommend feeding both, if you

can. Illness places extra demands on
your body. Do not attempt to cut back
on food when you have a fever and
can't exercise, The presence of a fever
requires more calories, not fower.
Some area doctora advise decreasing
milk and milk preducts when you are
ill, but Dr. Ling-McGeorge does not.
“Milk products absolutely do not make
increased secretions,” she said, *I don't
know how that got started.” She sug-
gests using your child ne a gauge — if
children are reaching for milk and ice
cream, then let them have that. Citrus
Juiceas may not be well tolerated by
children with sore throats, and white
grape juice is n great substitute, said
Dr, Ling-McGeorge.

“There’'a not too much truth to
‘starve a cold and feed a fever,™ said
Botty Kricgel, a registered dietitian
and Clinical Manager of Feod Nutri«
tion at Crittondon Hospital in
Rochester. .

She rocommenda lota of fluids,
including water and julces, if you can
talerata theni. “Warm fluids help with
the stufly nose and breathing,” she
said, “Thore ia somothing to chicken
soup. It's hot, and does help the stulfy
nose.”

Soup

According te the much-quoted 1978
study conducted at Mount Sinai Med-
ical Center in Miami Beach, a steamy
cup of tho soup can relieve clogged

Feed a cold, starve a fever? Uh-uh!

nasal passages for about a half-hour.
Kricgol also points out that the soup
hos some sodium to help you replace
what your body may be losing with &
fover. It tastes good, too,

“It’s really not appropriate to starve
yourself when you're not well,” said
Regina Gondoly, a registered dietitian
;nd p}iniml._Nut;ltgain Manager at

While you may have a decrensed
appetite and less energy, don't with-
draw food and fuids during this time.
Gondoly recommends taking fluids on
a regular schedule to maintain hydra-
tion. “By the time you feel thirsty, it's
really too late,” she said,

If "keeping food down is a problem,
then at least drink plenty of fluids,
including water, juices and ginger ale,
Sprite or 7-Up to keep yourself well
hydrated. Try frozen juices or Popsi-
cles, even ice chipa — tho cold can help
rollevo a sore throat. Drink as much
as possible — preferably 2 quarta a
dny — to relieve the dehydration that
causea much of the discomfort associ-
ated with a fover, As you feel bettor,
try soup, bouillon, Jell-O and apple-
sauce.

Balanced diet

Eating well-balanced meala can help
pravent colds. “A healthy dict ia really
the best prevention,” said Pat Covert,
n rogistered dictitian at St. Mary's
Hospital ir Livonia. A dict with lots of

fresh fruits, vegetables, grains and
seeds, and lean chicken, turkey or figh
is a principle weapon against illndgs:
Drink plonty of water and fresh fruit
Jjulcea. PRI RN

“Water is wonderfull” said Cavdrt.
She also recommenda herbal teas, o
they contain no caffeine, Caffeine ¢an

dchydrating, and is a stimul X

Covert nlso likes the ald standhy.,
chicken soup. *The last time I wax
sick, T ate a lot of chicken noodle nolip.
It works for me,” ahe snid. I

Eat a healthy dict, wash yduy
hands, get enough rest and exercixa.
Remember, thousands of Americany
arc coughing, sneezing, and blowing:
their noses while you read this. i
W See recipes inside




