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KITCHEN KAPERS

Don’t raise a stink:
It's only garlic and
it’s darn delicious

Café-
Cortina .
_chef
expenences
the heart
of Italy

Comparl: Adrian Tonon

h, 1 see you put garlic on that,

too.” Her voice wasn't mean or

nasty, she just spoke in a mat-
ter-of-fact tone. It was my wife.

We weroe eating leftovers. Tho
shrimp was warmed in garlic bunnr.
and a small piece of leftover monkfish
lay n few inches away in a lemon-dill
sauce. On top of the menkidish sat a
fes minced chips of garlic like they
were just along for the culinary ride.

“Hey, it's only a little bit, Just

1 cup Amorlo rlce
2 tablespoons extra virgln olive
ol

eno‘\_lg‘li\ to give it some flavor,” 1 . and Chef Jeff Hoffa
- replied, prepare a special family
When I read Renee Skoglund's
accompanying story on Italian cook- meal during their IU"‘;“
ing, I started thinking about pasta to Italy.
and, of course, garlic.
I've gotta crush
H an'l help it. I love garlic, I try to . HERBED RISOTTO (CARLETTI
use a little, but once I start crushing g}mﬂm year," he'says. 1/4 cup onlon {finely chopped)
the cloves and mincing them, it's like Fskoglund@oe. homecomm.not What ian't rare is all

the delicious calamari,
gnoechi, ravioli and veal
dishes Chef HofTa pre-
pares on a daily bnsis.
Only now, thanks to a trip
to northern Italy in April
with Rena Tonon and her
son, Adrinn Tonon, own-
ers of Café Cortina, Hoffa
hopes to infusoe his cre-
ations with a bit more
authenticity and passion.

“We're really trying to
make this like your typi-
cal kitchen in Italy, Wo
want you to feel like you
are in another country.”

But more passion? Is it

- possible? The compact,

a great garlic demon sits on my
shoulder and says, “Put in a little
more, just a little more....” I gladly
oblige,

For me, garlic cooked in o garlie
roaster with olive oil and thymeis a
mainstay with any pasta dish. The
garlic softens into a squeezable paste,
and the taste metlows, even slightly
sweetens. Roasted garlic
lacka the bite of the raw
version, It is delicious.

Garlic marries well in
a traditional pesto with
bnsil and pine nutsara
non-traditional form of
marjoram pesto.
Throw tomatoes in
there and dinner is

inside the kitchen of Ristorante

Café Cortina in Farmington
Hills, temperatures are rising as
Chef Joff Hoffa fires up tho bumn-
orsa in preparation for tha lunch
crowd, ®

He maneuvers & huge pot of
cooked pasta over to the sink, top-
ples the contents into a colander
and splashes them with cold
water. A cloud of steam rises. One
falae move could havo resulted in
a serious burn,

“I'vo been cooking 12 ta 14
years. Now cuts and burns are
very rare. We'ro down toono a.

t's a cool, rainy morning, but
I 4 cups chicken broth
selt to taste
frosh ground popper to taste
1 cup fresh carfetud (you can use
most horbs)
2 tablespoons butter

Heat olive oll over medium heat in
a pot that will hold the rice and
broth. -

Next, add onions and stir uotil thoy
aro translucent.

Then add the herb of your cholco,
(If you are using boall or rosemary,
you do not need an ontire cup.) Add 1

served, lx'voly Hoffa, who .| cup of chicken broth ard cook herba
Marvelous l‘amcd Jlm?:;“ until all the flavors and aromas have
marinades Schmidt of the Rat. been reloased,

tlesnake Club, bursts Gathering herbs. Chef Hoffa and Put in rice and stir, Allow rice to
with passion. Ask  Zbnon of Café Cortina gather eprzgs get coated with tha herb mixture
him about Italy and  of scoppetini on the grounds of the befors adding tho broth. .
hishands —no, his  Thpon homestead in Carpesica. Pour enough broth in the pot to
whole body ~ gesture caver the rice. Allow to cook while
nnilmnwdly as he stirring or about & mlnuy.-s‘
“"“’f‘ the sights, When rice hns absorbed al of the
!mulcl ‘;n’i‘d :lnsl.c_s. broth, add another cup. You want to

n ltaly the rosemary add just a cup at a time as you may
plants are growing on the : not need all of the liquid.
side of the rond liko trees,”

Finish with salt, pepper and hunnr.

he says. “I'm enying, ‘Wow,
is umt. rosemary? It's wild, Gnmlsh with fresh grated Reg-
giano Parmigiano.

man,”
Serves four.

Fresco, fresco, fresco -
w?:;nf}?:,;’:,:z:&h{nmm"' ' so much and then you must feel ESPRESS0 SEMI FREDDO
Carpesica, near Treviso in it. ivo it. You just can't replace 3 cups heevy whipping cream 1
Venice. The home {s sct that . . . 6 eggs i
against o backdrop of moun- 1 ﬁ“";‘l‘o‘l“lﬂg‘;’l‘;‘:{’°:";§;_°‘ci‘& i 1-1/2 cups sugar
tains and is surrounded by a Thl.'yéuck breasts imported from 1 cup espresso
France were huge, the fish looked

During this time
of year, garlic
works wonderfully
in marinades for
barbecue dighes.
This lovely culi-
nary gem makes
foods sparkle.

Think about it. Is

there n more versatile

food used in s0 many sauces, salads,
spreads and appetizers and with
pork, beef, chicken, lamband
seafood? What would Cacsar salad be
without the garlic clove rubbed on the
‘waooden snlad bowl? Or Italian or Pol-
ish sausage without the minced offer-
inga of garlic?

A fow years ngo while fishing with
friends in the Upper Peninsula, I
marinated chicken quarters (yes, we
didn't catch much figh that day) with
n paste mix of crushed garlic, rose-

Authenticity in taste has been the
hnlimark of the restaurant, which
cclebrates its 25th anniversary
this year.,

It svas time for Hoffa to visit
Italy, snid Adrian. “Just for him
to go and experience it with his
eyes, taste the flavors with his N
palate.... Words can expreas just

vineyard and patches of

mance here over a gas grill. The orig-

evening’s dinner menu at Café

preparing risotto dishes,
Adrian Tonon brought

' mary, kosher salt, pepper, onion and scoppetini, a small, grass- as if it was just eaught, and the Firat make the espresso so it hu
5 i liko a h J gt
poultry searoning with apple cider -Speclal touch: Ch.efHoﬁ'a like herb that tastes dairy products were simply the time to chill,
. Vi . Tho chick lici pre- cross between Swiss chard h 7
im‘ﬂ;va y‘lf'lé"rf;‘efi‘ :h‘:'i‘ ;;;:r‘;‘:—' paresa tray of ravioli for the and spinnch. It's used in beat, he gaid. “The cream is very Next whip heavy cream with 172

thick and tastes just like it come
out of the cow. And the eggs were

cup of sugar until cream stiffens, Be
carcful not to overwhip. Muat be ofa

inal version was cooked slowly aver Cortina. He uses a special flour h 60 fresh. Everything just tasted smooth consisten:
s e Y,
the conls of an apple-wood fire, from Italy that makes the ravioli ‘::;‘;::‘ﬂ;: ch:;:!pé:Tt‘i ::‘csdﬁ richer.”
Mayhe the food simply tasted better .ag smooth ag velvet. famed backyard garden. Plcase sce RECIPES, D3

because of the big open sky, primeval Pleaso sco ITALAN, D2
forest, and elean aiy,

Garlic should bo used in marinades
for shish kebob. Cut up a nice sweet
onion and skewer the beef (or lamb, if
you care to splurge) along with mush-
rooms, green pepper and cherry
tomatoes in a burgundy-soy mix with
dried onion soup mix and garlic, Gnll
and put on a bed of rice, nnd you're in
business.

Or take a flank steak and marinate
it in Italinn dressing overnight with a

Vineyard alchemy thrives at Cinnabar

the fittest mentality.

Once vines that survive have sunk deep
tap roots to access water, they aleo benefit
from the specinl mineral content — the alche-

Wine Plcks

Mountain vineyards in |
California are not the

Fourteonth century alchemists
believed they could tranaform ordi-
nary metals into precious silver
and gold with the aid of the min-

farnin Davis.

When interesting research pro-
jects-dried up at SRI, Mudd
decided it was time for a career

0
S

faw (OK, several) crushed cloves of eral cinnabar. As one might change and went in search of my thing. Mountain sites frequently enjoy a Emu':;m :
garlic. Sear it to scal in the marinade image, this purple-red com- the perfect place to plant a  long growing scason, often extending into But thers are pienty of |
and cook it rare. Your guests will pound of mercury and sulfur non-hobby vineyard. From n  mid-November, 3pots whare this gr8po

waos highly coveted.

Whilo time proved thia get- o,
rich-quick scheme wrong, the
magic of alchemy exists in the 4»’1
mind of acientist turned winemaker
‘Tom Mudd, proprictor of Cinnabar Vine-
yards & Winery in California’s Santa Cruz
Mountains,

Before he was bitten by the “wine bug,”
Mudd, a civil engineering Ph.D., was a
researcher at Stanford Research Institute
(SRI) Internationsl, specializing in laser

helicopter, he spotted a Santa

Q Cruz Mountain ndgo top. Not

N bothered that it sits right on the
_ & San Andreas fault, he thought

& £LE NQ“ that the climate, soil and elevation
were perfect.

In the summers of 1984 and 1985, 22 acres
of Cinnabar estate vineyards were planted.
The earthqunke proof winery and three caves
were completed in 1987,

Mountain advantage

Mountain-grown grapes have small berries
ond a high surface to volume ratio that
tranalateg to mwnsely—ﬂnvored wmes

Although Cil a
and mvrlgnt from grapes sourced in Cnliror‘ scallops, 3o
nia'a Central Const and uses a generic Cali-
fornin label on a reserve chardonnay and a
red wine blend called Mercury Rising, the
best wincs carry the Santa Cruz Mountains
appellation, For a taste of the mountain with
a touch of alchemy, these arc the wines to
look for:

declare you a genius.

Sure, you've been to parties where
there’s some parly pooper who com-
plaina about the garlic taste of the
food, Yes, large amounts of raw garlic
can be irritating to the digestive tract.
And yes, garlic breath can be offensive
to the meek. Many avoid garlic for fear
of offending a relative, neighbor or,
heaven forbid, a hot date.

Pleasc sco KITCHEN KAPERS, D3

and 1999 Baringer
$12.
B Crisp, 208ty

Sco WINE, D2

the vines are dry-farmed, ulmg n survival ol'

spectroscopy of aerosols, Aside from the fact that Cinnabar in the M 1998 Cinnabar Santa Cruz Mountains | sauvignon bisncs; i

A ING ALIEART Like many proprietors before him, he Santa Cruz Mountains overlooks Silicon Val-  Chardonnay $23 showcases tropical fruit | 2000 St Supery $15; |
LOOKING AHEAD caught the wine bug by first picking aome ley, there arc dll!“ﬂﬂ advantages garnered _T_iltenlﬁd with ;\p}?le. Pel'l:l ‘}“d ‘Pi:" L"“"‘d' :gg?m' Posk |

. grapes at harvest parties. Then, ho planted a  from the struggle to grow wine grapes in a e wino is crisply styled for acafaod an : 2000 Fetrer !

What to watch for in Taste next weok: ong-nere vineyurn a hobby, Topleum to mountain region. It is gcncrully (mpomble poultry, yet finishes with a deliciously gﬁ'&m’ﬁ:mm i
M Schoolcraft Salon Team make wino better, ho enrolled in enclogy and  to bring irrigation to Blanc 87, |

viticulture classes at the University of Cali-
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