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B Oven fresh bread

* Yarmer Jack's has leamed
up with Nancy Sitverton, one
of Lhe founders of La 8rea
Bakery in Los Angeles, Calil.
1o offer customers
Exropean-style artisan
tireads.

L Brea's breads,
baguetles and dinner foles
are 80 percent baked in 3
new facility in Yan Nuys,
Calit. flash frozen, and
shipped o Farmer Jack
stores where they are lin-
Ished in store ovens.

“Our valued customers are

. now able 1o purchase arti~
san, European quality breads
in dheir own food markels,
thus providing the conven-
lence of one-stop shopping.
said John Ponzio, vice presi-
dent, public and government
alfairs for Farmer Jack,

The wide variety of La Brea
produc offerings include
onlon foccacia, French,
Kafian, roasted gariic, pecan
raisin, potato dill, countey
wife, and whote grain health
bread,

B Shake it up

7:Saltsfy your craving for
apple pie quickly with Apple

Pie in a Glass, a recipe trom
Mott's.

APPLE PIE IN A GLASS
Yield: 1 serving
1tup low-fat milk
1lour-ounce container
Mott's Apgle Sauce
. Y4 teaspoon cinnamon
~ 112 teaspoons sugar

Shake all ingredients in a
container with a tight-filting
lid or still in glass until welt
blended,

for more recipes visit
wrw.molis.com

Eat oatmeal

fating catmeal and other
whole grain cat cereals can
redute blood pressure Jevels,
The clinical study, published
inarecent issue of
Preventalive Medicine in
Managed Care, indicates that
73 percent of the parlici-
pants who ate oal cereat
dally for 12 weeks were able
fo reduce of ellminate their
blood-pressure medication.

Why do oats help reduce
blood pressure?

Dr. Joseph Keenan, interim
chairman of the University of
Hinnesota’s Department of
Family Practice & Community
Heallh, who authored the
study with tive colleagues,
said {he exact mechanism
isn't fully understood, but
adds that the soluble fiber,
minesal content and grain
axtionidants in oats may
coniribute ta the favarable
blood pressure, “possibly via
animprovement in insulin
sensitivity” He also noted
that eating high fibes cercals
Is an easy way to reach the
recommended dietary tiber
qoal of 25 to 30 grams a day.
One in dive Americans fake
medicatlon for hygertension,
To learn more see quakesoat:
meal com
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She's a

1sk
taker

Spanish

neighborhood

restaurant

attracts hip

clientele

BY LAHA MIN!
STAF! WRITER

astronomy - the art of good
eating. It lured Adricanc
Smith to Spain.

“Spaniards have a very
high standard of living,
Smith said. "It's o very social
culture”

By high standard she means about
happiness, not moncy. Good food,
good company and good wine are a
part of everyday life in Madrid. Smith,
formerly of Blcomficld Hills, was so
enchanted with Spain that she settled
there in 1998 and created a good life
for herself.

At just 27, she's the proud co-owner
of a hip, bustling nine-tuble neighbor-
hood restaurant and bar in Madrid
called Bluefish. It's not the carcer she
imagined when she graduated from
the University of Virginin with degrees
in women's studics and the Spanish
language.

Then again, life can be wonderfully
unpredictable if you're willing to take
chances, she said. And Smith is a risk-

Smith takes a moment to enjoy the amblance at the friendly restaurant. Part of
the Madrld restaurant is shown below,

tight-knit family in Bloomfield Hills |

nnd live independently in Europe,
“We spent our life savings on it,” she

said of the Blucfish that she co-owns

with her best friend Bridgete

Madigan, 25, of Milwaukee, “It's sty)-

lishinent in Oakland County.
While Smith is a Spanish food fan,
css of Bluefish comes from an
ccleetie menu of about 10 dishes from
countries other than Spain.
‘Traditional Tapas dishes are “little

ish, but friendly and very unpreten-
tious. T wanted a cozy place and |
think we've achieved that.

*Qur clientele is mostly locals and
tourists from Germany, Ireland and
Portugal,” Smith said. “We're located
in an interesting neighborhood that

was the site of Communist
revolt..theres aTot of history there
and the neighborhaod is getting
trendier”

Blucfish attracts the hip, Recently,
the women catered to Lenny Kravitz,

Stith spoke to The Eccentric
recently while in Bloomfickl Hills to
visit family. Fer parents speak of her
culinary skills with pride and
agemient, [L was her first Michigal
visit. While here shie said she plans to
visit Sangria, the trendy Royal Oak
Spanish restaurant, Or perhaps she'll
sample Alegrias Restaurant &
Banquet Center in Farmington Hills

taker who wasn't afraid to leave her

— the only other large Spanish estab-

plates” of food that come in a variety
of creations like cold or fried alives,
potatoes with olive oil and spices, sca-
soned eggplant or squid that diners
share together. Smith borrowed from
that idea, but instead served bigger
portions for guests to share.

She cambines the Spanish style of
cating (sharing food) with a variety of
cthnic dishes.

Bluefish introduced Madrid to
Vietnamese spring rolls and hard-to-
find-salads,

“Most salads in Spain are iceberg
lettuce and a tomato, it's difficult to
find n dark green salad,” she said.

Her customers love the Asian
spinach salad with dark greens,
ormnges, goat cheese, bacon and a gin-
ger-sesame salad, She and Madigan
created the menu based on the foods
they enjoy. And it scems to be work-
ing. The restaurant has regular cus-
tomers native to Spain and it also
atteacts tourists,

They also create worldly versions of
Empanadillas — Spanish dumplings
— and sometimes add a Jamaican
influence to it, for example. They alter
the main dishes of shrimp pasta satad
or curry pasta salad and roasted egg-
plant or tarinated Asian beef. 1umus
and taboolch, two Middle Eastern
dishes that are popular in America,
are also hits at Bluefish,

Right now both women cook, tend
bar and manage the Bluefish, soon
they hope {o hire student chefs for sev-
eral month stints to ereate different
cthnic evisines,

KNG PRAWNS IK SHERRY
12 caw king prawns peeled
Salt and freshly ground black pepper
A few drops of Tabasco sauce
2 1ablespoons ofive oil
21ablespoans sherry
Make a superficial cut down the
buack of eacls prawn, then pull ont
and diseard the dark intestinal tract.
tleat the oil in a frying pan and
stir-fry the prawns for 2-3 minutes
until pink.
Pour the sherryIntou howl, and

season with Tabasco sauve, salt and
pepper. Serve immediately with
prawns

More recipes on 82

Smith originally taught English
when she moved to Madrid, the job
many Americans have overseax, She
also worked in marketing, but she and
Madigan said they always thought it
would be fun to awn a restaurant.,

Interestingly, Blucfish is just ane of
several Madrid restaurants that serves

martinis. Trendy Cosmopolitans are
the hit there amongst women, Men
drink Swedes, similar to a cosmo but it
contains and tequila. Cranberry juice
is  hard find in Madrid, so lingenber
ry juice is substituted.

There's quite a few dishes that need
to be modified because certain ingre-
dients are impossible to find there, she
said, Corn, cilantro, pickies, thyme
and fresh cilantro, for example,

P Jless soda, espociall
“free refills™ doesn't exist in Spain. fee-
tea is hard to find 100,

PLEASE SEE SPAIN, B2

Learn more about the culture that created Italian regional wines

ome Italian wine

books have made

the fairly compli-
cated regional wines of
Italy even more diffi-
cult to understand,
especinlly for the
uninitiated, The

recently published Focus on Wine
“Vino taliano - The

Regional Wines of Ri

Italy” by Joseph 2y & El;.-':r;?;
Bastianich and David

Lynch $35, Clarkson |

Potter Publishers, has

not done that, The

authors cover Italy's boot in an casy-to-
read farmat making sense of the 21 grow-

ing regions,

Bastiunich Is a partner in New York
City restaurants with two chefs, his
mother Lidia Bastinnich (Felidin and
Becco) and Mario Batali {(Babbo, Esca
and Lupa). Lynch is the wine director
at Babbo as well as a food and wine
writer for Wine & Spirits magazine,

Although the French refer to the ter-
roir of the vine, Bastianich und Lynch
prefer L'Ambiente del Vino, the ambi-
ence of the vine and the culture that
surrounds it. The authors have not cre-
ated a long, boring encyclopedin, but in
their words, “tic in elements of talian
lifestyle that enhanee the enjoyment of

the wines. The experience of drinking an
Ttalian wise jsn't complete without the

food products that grow in the sume soil,
nor without sume sense of the culture
that created it

Part I of the book presents the basies,
Italian wine Inws are expertly expinined
from DOC and IGT to DOCG; a tust to
understanding Rtalian wines. A map of
the 21 growing regions includes the prin-
cipal red and white grape varicties for
each growing region.

Part 11 is the meat. Nincteen chapters,
ench covering r growing region (some-
times two), begin with an anccdotal story
about the region, its people, wines or cus-
toms. This is followed by a discussion of
the white, red, sweet nnd sparkling wines
of the region. 17 you use the book as a
reference, each chapter includes a table

of “Fast Facts,” easy to find information
on the region's wine, food, grapes, towns
and touring.

Each chapter concludes with a regional

recipe from Lidin Bastianich or Mario
Batali, with recommended regional
wines. The chapter on Friuli-Venezia

Friulano, n wonderful cheese tart that is
traditionnl fare in Friuli.

MAKING SENSE OF THE BOOT

In Veneto, the region that includes

Verona, one of the great red wine special+

tics is Amarone. Have you sondered
how it's made or perhaps how it differs

PLEASE SEE WINE, B2

i, for example, has a recipe for Frico
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