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Couscous and pears
- |are sweet and spicy

BY THE ASSOCIATED PRESS 1/4 teaspoon ground cumin

. From time to time, there 1/4 teaspoon ground black
fomes an urge to give winter peppar -

dishes a lift, 16-ounce can pears, dralned
: One to try is this A‘weat ;nd and chopped .
-8picy couscous recipe that

takes littlo more than a quarter 1 1?:,:’: poan fresh lemon

of an hour to make.

! Pear Almond Couscous, 1 cup couscous

based on the Morocean equiva- 1/3 cup sliced almonds
Jent to pasta, cooks up in about 2 tablespoons chopped

- fresh cllantro
1 tablespoon butter or mar-
garlne

In medium saucopan, combine
broth, raisins, salt, cumin and
popper; bring to a boil. Remove
from heat; atir in pears, lemon
Jjufce, couscous, almonds, cilantro
and butter, Cover; let stand 10
minutes. Stir before serving.

40 minutes and is a good
nccompaniment to meat or
poultry.

- It uses pantry-shelf items,
canned broth and canned
pears, with a dash of cumin
pnd cilantro,

1 The anddition of sauteed
surips of chicken breast would
mako it a one-dieh meal. If
wished, pine nuta may be sub-

stituted for the almonds. Makes 4 to 6 servings,
: Nutrition information per
_PEAR ALMOND COUSCOUS yrying (1/4 of recipo): 359

(Preparation S minutes,
cooking and standing -
time 12 minutes)

14-1/2-0unce can ready-to-
serve chickan broth

1/4 cup ralsing

3/4 teaspoon salt

cal,, 108 fat (2 g saturated fat), 8
mg chol., BO3 mg sodium, 685
rarbo., 6 g dietary fiber, 11 g pro.

Recipe from Pacific Northwest
Canned Pears,

Irish culinary history evolved from one-ppt copkery

mnmwmhomgcomet

Ireland's culinary history was
never impacted by qther nation-
alities, l'md‘u an jalaen«i' m:tiun;

of Baints and Scholara), which
the monks traveled a lot and
they brought back a lot of things.
They brought back writings and

a lot of recipes.”
Irish cooking evolved from
pot cookery, as pensonts

tr ly
for centuries, according to Noel
Cullen, a cortified master chef
and president of the American
Culinary Federation,
Historically emigration has
been the norm in Ireland, and
the only immigration or coloniza.
tion waa through invasion by the

* Vikings, English and Scots,

Cullen writes in his cookbook,
“Elegant Irish Cooking.*

“As a primarily egrarian
nation, Irish cuisine has grown
from tho rich bounty of its land
and waters,” Cullen writes, -

“There waa a period called the
Golden Ago (botween tho sov-
enth and ninth centuries, when
Ireland waa known as the land

Got a recipe to
share? Send it to
Ken Abramczyk,
Taste Editor, Observ-
or Newspapers,
36251 Schoolcraft,
Livonia MI 48150

looked to create meals easily and
with ingredients readily avail-
able, created with a single
source of heat,

“One sarly tradition was peas-
ant cooking, which was often
quite frugal, with potatoes and
bread,” snid Gerald Maloney of
Southfield. *Meat was infre-
quently enten and fish wes not a
common food.” .

Grand House-style cooking
was another early tradition of
Irish cooking served to the
wealthy.

In the 19505 and 1860s, Euro-
peana visited Ireland on vaca-
tion. Their vacations differed
from Americans in that they
enjoyed staying in one location

B ‘One early tradition was peasant cooking,
which was often quite frugal, with potatoes and

bread.’

Gerald Maioney
Southfield regident

and dining, consuming fish, veg-
otables and dishes with cream
sauces, .

Ireland recently attained o
net lével of prosperity with
many high tech companics and
tourism.

“They call Ireland ‘the Celtic
Tigor,™ Cullen said. “The econo-
my is beoming.”

That proaperity brought u
wave of immigrants with differ-
ent cultures blending foreign
foodways with the Irish, also
contributing to the newecst
trends in Irish cooking, mixing
cooking influences, similar to
American methods, Cullen said.

ll'i Sh from page D1 .

In'the 16005 potaioes grew ns
a major crop, It provided good
nutrition and was not labor
intensive. In 1845, the potato
blight, later known as the Great

. Patato Famino, reduced blossom.-

ing potato plants to withered
black stalks. Moro than one mil-
lion died of starvation.

The farmland was later redis-
tributed. Diets eventually
ovolved into more varintion to
include more heef nnd vegota-
bles. Todny's Irish citizen enjoys
dairy products, beef, lamb and
potatoes, along with cabbage and
root vegetables of carrots and
turnips.

Doroy (a fish), Dover sole and
black sole. “The salmon is the
best in the world,” Maloney said,

Culinary influences
Today's Irish chefs aron't

afraid to mix culinary influences

and‘_nt)!!nu though they still

served another one of his
favorites, Lobster Soufllé.

Gerald Maloney and his wife,
Pamela, attended the Bally-
maloe Cookery Schoo! in County
Cork where they learned nbout
soda bread, the *mainstay of
Irish cuisine.” *You mix it

oy are
classically French trained and
they are very similar to Ameri.
cans,” Cullen said.

Examples of the innovations of
Irigh chefs, Cullen discovered
include a leck pilaf, served with
the Arbutus Lodge Chicken

Hibernia. When Cullen was a

CLASSIFIED SECTION chef at the Clasacibawn Castle

in County Sligo for the Mount.
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batten family, he somctimes

gt , but you do not knead it
like you do the ycast breads
here,” Jerry Malonoy said. “It's a
gritty, rough bread.”

Soups also are popular, Mal-
onocy said.

“Even during the worst times,
they had soup,” Maloney said,
He learaed a basic formula for
soup not too different from
American soups. “It's great fun
and an oasy soup to do,” Mal-

-
WIne from page D1

oney said.

Often beef isn’t beiled, it is
mainly sautéed or séared, Cullen
said, .

“Therc's a lot of soaring and
sautéing because you're doing
something aimple to the food and
you want to retain the goodness
in the food,” Cullen said. “Some
of the dishes are very delicate
and there’s a lot of skill in work. *
ing with the Navors.” .

For the Maloneys and Demery, -
they enjoy the food's simplicity,
They turn pot ronst on its literal
head - of stout - a8 the beef is
cooked with Guinneas,

“It was wonderful,” Demery
snid.

For recipes, see D3,

Tasting of selected Mayo Fam-
ily Wines available in Michigan:

M 1999 Mayo Barrel Select
Chardonnay $18 showcases deli-
cate fruit with well-integrated
onk, layored complexity, and a
nice acid balance that makes it
seafood food-friendly.

@ 1998 Mayo Pinot Noir,
Kunde Vineyard $19 is medium-
bedied with perky red fruit.
Very nice for an under $20

pinot. It's getting more difficult
to find real pinot values in this
price range. Here's one!

W 1998 Mayo Cabernet Snuvi-
gnon, Napa Valloy $24 shows
pleasant Nopa Valley character
in a year when this appellation
was not California’a shining
star. Nice wine to enjoy near

rm.

W 1899 Mayo Zinfandel, Ricei
Vineyard $24 offers delicious

bramble-bush berry fruit aromas
and favors, Full and rich with a
lengthy finish, it is n show stop-

per.

The Healds are Troy residents
who writc about wine, spirits,
food, and dining for the Qbserver
& Eeccentric Newspapers. To
leave them a voice mail message,
dial (734) 853-2047, mailbox
18G4

MARCH 8,9, 10 NEW YORK DESIGNER ROMONA KEVEZA
Eight legendary brides have inspired her gowns including Princess Diana,
Jacqueline Bouvier, Princess Grace and Carolyn Bissette. 10am-8pm by
appointment.

MARCH 15, 16, 17 PREMIER DESIGNER ERIN COLE

ARE YOU LOOKING FORTHE PERFECT ACCESSORIES?

Preview Erin Coles modem and sophisticated 2001 Collection of bridal
accessories. Everything from tiaras to hairpins and handbags to shoes. 10am-8pm
by appointment.

MARCH 20-24 DOMO ADAMI 2001 BRIDAL COLLECTION
Catch a glimpse of these exciting gowns amiving directly*to you from Milan and
Italy. 10am-8pm by appointment. ’
MARCH 21 DOMO ADAMI EXCLUSIVE FASHION SHOW
Get up and close with ltalian designer Adrea as he presents his 2001 Collection of
bridal gowns. Seating will be limited; please call for your reservation.

MARCH 25 FASHION SHOW AT PIKE STREET

Catch a glimpse of all that Roma Sposa has in store for you in 2001 and beyond.
Seating will limited. Please call Kathy at 248-335-8396 for more information and
your reservation.

MARCH 29, 30,31 NEW YORK DESIGNER ROBERT
LEGERE & HIS AFTER 5 COLLECTION

Are you looking for that “something special” to wear to that elegant gala or
wedding that's coming up? You won't want to miss Mr. Legere’s first appearance at
Roma Sposa as he presents his 2001 Evening Collection that will keep everyone
talking long after five. 10am-8pm by appointment.
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