Lent begins,

so go fish up

a few recipes.
ek n o

ruary, and another step ovt of
the winter dregs a8 March begins.

But for Christiens, this Wednesdu’y,
etnoad ka the beginning |

Ash mar:
of Lent, the 40 days before Easter.

Lent marks a time of abstinence,

) spiritual dovel an
penance. The next 40 days ropresents
another round of self-improvement for
Christians,

Self-deprivation of a material good
or activity, fusting and penance during
Lent helps unite humanity with
Christ. Fasting from meat on Fridays
helps achieve that unity and under-
standing.

To share and promote Lent and help
congregation members and parish-
ioners achieve those ends, many
churches schedule Friday fish frics,
which also represent a great way for
church members to meet other mem-
bera at a social event and feel a sense
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often run seafoed specials on Fridays,
while many markets sell large quanti-
ties of fish at thia time of year.

With meatless Fridays, it also
marks a timo when everyone can
check out dishes, namely fish and veg-
etarian, that they may not try other-
wiso,

Have no fear

For somo odd reason, some homo
cooka may be intiinidated by fish and
ita proparation, But preparing fish
really is incredibly simple, .

Seafoed can be expensive when com.
pared to meat, but it haa several
advantages: it can be fixed quickly, the
dishes carry several dimensions of
tastes without a lot of fuss, and sauces
can be complex, yet provide such a
wonderful balance to the main course.
More often than not, it is the course of
choice when I enter a restaurant for
the simple fact that I am fascinated
with different chefs’ interpretations of
fish and the depths and dimensions of
taste their dishes convey.

For a change of pace, try a different
fillet over the next few weoks, Thero's
always the relatively inexpensive cod
available, but how about splurging
and spend a few bucks more for monk-
fish, tuna or the always relinble
salmon? Marinate the tuna in a mix of
1/2 cup of lime juice, a amall bunch of
cilantro and grind some fresh pepper
on it. Cook the salmon with a similar
mix, except use dill instead of the
cilantro, or bake it in the oven with a
dill-lemon butter or develop your own
mix, Char it on a grill or pepper it up.

Devise your own sauce. What bases
do you enjoy, such as a tomato, cream
or mayonnaise? There's mustard-dill
ar tarragon sauce or traditional lemon
(or lime) butter.

Color your world

Serve it with a ratatouille of egg-
plant, zucchini and tomatoes or a
provencal sauce of shallots, garlic, *
tomatoes and oil, What great flavors
and colors! You'll impress peopl, too.

Got a fow more minutes to spare?
Then try that clam chowder or bouill-
abaise, ahrimp creole or seafood

gumbo.

For a side dish, ronat some peppers,
then saute with a little thyme fora
side dish with wild rice. Buy some
fresh herbs and think spring. Wake up
thoae taate buds from the winter dol-
druma with a fruit salsa with pincap-
ples and lime.

Go ahead, Experiment. Find that
senfood recipe you saw soveral months
ago or lnst weck, the one that you.read
and thought, “Hey, I have to try {t
some time.” Jump on the Internet, or
try onoe of the recipea inside today’s
Taste section.

In the spirit of Mardi Gras, I've
revised a Paul Prudhomme recipe for
Shrimp Creole from his Louisiana
Kitchen cookbook and included two
others of my favorites, Enjoy!

Ken Abramczyk is the Taate editor
for the Observer Newspapers. He can
be reached ot (734) 953-2112.
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LOOKING AHEAD
‘What to watch for in Taste next week:
W Irish dishes .
) 8 Chilf cookoff
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BY NICOLE STAFFORD
STAFF WRITER
nstafford@oshomecomm.not

ourbon-Fired Cajun Shrimp with a Chicory
Salad and Grilled Andouille Etouffee — that's

. e

A nice touch: Chef Jeffrey Hoffa of Cafe Cortina in Farmington
Herb Risotto with Truffle Oil and Frico. Hoffa will serve the dish at the Michigan
Culinary Food & Wine Extravaganza on Wednesday.

Emert said.
Slated 7-9 p.m.

supparting new talent,”

‘Wednesday, Feb. 28 at
the Andi B

e
BTAFY PUOTOS BY DiLL BRPxizz
Hills perfects his

‘What: Dick Purtan and Joe
Vicari host the Sixth Aonuat
Michigan Cullnary Food &
Wine Extravoganza

Mordi Gras

When: 7-10 p.m,

Food event
supports

best chefs,
new talent

XYY

the creation Chef Randy Emert of South-
field’s Golden Mushroom is fine-tuning,
Herb Risotto With Truflle Oil and Frico - that's

the dish Chef Jeffroy Hoffa at Cafe Cortina in
Farmington Hills is perfecting.

Emert, Hoffa and

more than a dozen
Partlclpatlng metropolitan Detroit
. chefa are testing the
restaurants | limits of thoir culi-
————— e nary genius in hopes
Andiomo Family of Rastaurants | of impressing the
Beach Grlll Jjudges at the Sixth
Bevarly Hills Grill Annual Michigan
Big Rock Chop & Brew House | Culinary Food &
Bonfire Bistro Wine Extravaganza, a
Cafe Cortina competition event
Crews Inn that's open to the
East Side Mario’s public. As if the edi-
Essence blea — ereations by
Eurastan Grill some of the arca's
Fox & Hounds Restaurant most renowned chefs
Galden D ing more
The Grey Gebles Inn than 20 restaurants —
11 Centro weren't enough to
Indescence draw food fanciers,
Local Color Brewing Co. proceeds from the
Mac & Ray's Restaurant event advanco culi-
Mon Jin Lou nary excellence in
.| Ristorante i Modesta Michigan.
Starling Inn “It's giving back to
Stave & Rocky's the culinary field and

Center in Warren, the
cvent supporta two
cfforta: the Michigan
Culinary Team, which
competes every four
years at the World Culi-,
nary Art Salon in Ger-
many (the culinary
equivalent of the
Olympics) and a scholar-
ship fund for local culi-
nary students,

‘Wednesday, Fob. 28
‘Whate: Andiamo Banquet
Centar, 7096 East 24 Milo
Road in Warren

Ticksts: $85; Includes wine,
hors d'oeuvies, cash bar,
live entarteinment by
Simone Vitalo and suctions:
proceeds benaflt the
Michigan Culinary Team and
scholership fund for Jocol
culinasy students; call {810)
463-9660 ext. 438

Ang like
the Werld Culi inary ﬁulnn

have a

impact on

Detroit's food ecene, said Emert, one of four chefs
on the 1996 Michigan tenm. Emert also was tho

team’s captain.

“It's nmazing just to see what other chefa come
up with,” said Emert. “It's just an incredible expe-

rience.”

Since about 1,700 chc!’s‘fwm around '.!m world

o said,
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recalling that when he returned from the interna-

tional competition, *I felt like I could do anything.”
And such confidence, coupled with exposure to

chefs from so many different

All dressed up: The risotto creates a color-
ful dish warmed by the ambience of the
fireplace at Cafe Cortina.

their own culinary experiences.

:‘ ici i{ in i ! 1 iti ulso
showeases Michigan's culinary talent, said Cafe
Cortina owner Adriano Tonon. “And that's very
important, to bring that international recognition
to Michigan and help these young chefa get their
names out there.”

The Michigan Culinary Extravaganza was con-
ceived in 1985 by Roger Petri, divector of opera-
tions ot Mnlg 15: Ray’s restaurant, and Judy Dunn,

o

into dishes with new influences and creativity

without boundaries.

In other words, these who love to dine cut in
metropelitan Detroit can think of the Michi
extravaganza as an investment in the future of

p Imports. Petri and Dunn
wanted to bring together several arca restaurants
for a culinary tasting event that included both food
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Don’t dye beer green, substitute a shamrock

Though it's still a
fow weeks away,
there's already the
humming of St.
Patrick’s Day party
planning out there,
As ia the tradition
overy year, we'll be
celebrating the day
when “Everybody is
Irish” on Saturday,
March 17,

St. Patrick’s Day ia
an Irish holiday hon-
oring Saint Patrick,
but I was astounded to learn that he
was NOT actually Irishl The mission-
ary credited with converting the Irish
people to Christianity in the 5th cen-
tury was a alave kidnapped from
Britain by Irish maraudera and put to
work as n herdsman,

Spreading the word

During his captivity he exporienced
religious visions and, after his escape,
became an ordained minister. Saint
Patrick returned to Ireland to spread
the Christian word, uzing a shamrack
to explain the Trinity (The Father,
The Son, and The Holy Ghost).

According to legend, Saint Patrick

DEAN
JONES

drove all of the snakes from Ireland
into the sca, but the legend possibly
symbolizea the fact that he drove
paganism out of Ireland. He died on
March 17, 461 A.D,, and the anniver-
sary of his denth is commemorated as
St. Patrick’s Day.

The Irish holiday was first celebrat-
ed publicly in America in 1737 in
Boston, Masa, Green is the national
color of Ireland, and the “Wearing of
the Green” has become a way for peo-
ple all aver the world to connect with
Ircland and jts celcbration.

In America, we never seem to miss
an opportunity to throw a party. On
St. Patrick's Day, the slogan "Every-
body is Irish” gives all of us a reasan
to celebrate. Green beer, a8 we know
it today, was derived from the old cus-
tom of “drowning the shamrock.”

After tha St. Patrick’s Doy parades,
men would go to the pubs and drop a
shamrock into a glass of whiskey or
beer and drink it down, including the
shamrock! -

*Gathering at the pub
The pub has long been a gathering
place for frionds and neighbors to
enjoy each other’s company through-
out tho year, Meet a friend for lunch

and order a *Black and Tan" (Irish
Stout and Pale Ale) with your meal
and fenst in n piece of tradition. Lat
your palate savor what the world sur-
vived on long before there was cheap
wine and fast food.

If you can't get out for a traditional
celebration, see the recipe below to
mnke your own St. Patrick’s Day
fenst. Just make sure to stop by your
local pub on the way home for your
Growler of fresh stout and pale ale to
celebrate St. Patrick’s Day ... but
please do NOT turn your beer green!
If the Brewmaster wanted the beer to
be green, he would have made it that
way! 1 will, however, advocate the
addition of a shamrock to your hand-
crafted brew ... just for luck!

An old Irish saying:

Rye bread will do you good,

Barley bread will do you no harm,
Wheaten bread will sweeten the

ood,

Beer & Ouaten bread will strengthen
the arm.

As always, never trust o skinny
Brewmaster

Dean Jones is Brewmaster at the Big
Rock Chop House, located at 245 S,
Eton in Birmingham.

amczyk, Editor 734-953-2112
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What'c Cookin'®g
at your houge
Do you have a dish that you absclutely
enjoy preparing for yourself, family mem-
bers or friends?

Everyono knows the best recipes are the
ones you share. Send us your favorite origi-
nal rocipe, and ifit’s choscn to be featured
the Recipe to Share feature in Taste, well
send you a cookbook.

Scnd recipes for consideration in Recipe to
§h«n to Ken Abrumay;ézoslrerwr &

Livonia, MI 48160, or fax them to (734) 591~
7279, or e-mail kabrameryk@ oe.homecomm.

s T iseessirein:

net
Please include a daytime phone number
and the best time to call, so we can contact.
about your recipe. Try to be specific with

u
’nndpedefdhluchnunmdpacku!lim.




