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taste buds

chef Larry
Janes

Potatoes
stretch
paychecks

The closest I can come to being
Irish is the fact that while living
Downriver, I was a “regular” at
Patty's Pub.

The Janes Gang nevry really
seemed to get into the Irish spirit
while I was growing up. We never
taped cardboard cutout
shamrocks to our front door two
weeks before March 17.

As a matter of fact, we kids
would stand in awe while the
folks at Cahallan's Drug Store
went wild painting all their
windows green, and on St.
Patrick’s Day, throwing an in-
store party that would bave
rivaled a Janes Gang New Year’s.

I CAN remember one St.
Patrick’s Day, however, that
wasn't ended in the traditional
corned beef and cabbage cooked
to death in the Nesco roaster. I
must have been around 14 or so
and remember dad not going to
work for a few weeks because of
something called a “layoff.”

Being a staunch union man, dad
rarely complained, but I can
remember a few months where

JiM JAGDFELD/staf! photographer

Anne Curley-Poppe (left), Kitty Heinzman and Rosaline Brennan talk about their favorite Irish foods over a cup of tea, freshly baked Irish
soda bread and scones. All three were born in ireland.

‘The Fry’

Friends reminisce about their favorite homeland foods

dinner consisted simply of
vegetables and potatoes.

I can remember a tummy By Joan Boram - — = - In Westport, recalls Heinzman, an-
warming potato soup and bread special writer W’ other potato dish, boxty was a stable
dinner, another with simply - -3 during the six weeks of Lent.
scalloped potatoes and stewed All that's lack- “We only had meat once a day, if
tomatoes put up from the year A ing is the soft glow at all, and for the evening meal we
priors’ garden, and on Friday’s of a peat fire: often had boxty.”
when meat was never allowed in taste Of Three Irish ladies Heinzman’s daughter, Elizabeth, is
Catholic homes, potato pancakes. ) chatting amiably eager to learn Irish cooking, but

Potatoes were first grown on a ! over tea and traditional cookery is likely to rely
large scale in Ireland herice the scones, brown on “dabs” and “pinches,” and is diffi-
name — Irish Potato. It was bread and thick- cult to write down in exact terms.
during a famine that the spuds cut Irish mar- “I do love American potatoes,”
were found to be plentiful and malade, occasion- .said Heinzman. “Especially the Ida-
easy to grow, especially in the ally bursting into hoes. We don't have them in Ire-
moist, sandy soil. hearty laughter. land.”

Many Europeans viewed They’re American citizens now. In the American mind, two items
potatoes negatively because of Kitty Moran Heinzman, formerly of are generally associated with Irish
their familiarity with the Westport County Mayo, now of Livo- cboking — corned beef and cabbage,

nightshade family” (grown nia, pours black Irish tea into trans- and Irish soda bread.
) which during the lucent Belleek cups for guests Rosa- .All three of the ladies are quick to
l.:;h century was known as line O’Sullivan Brennan, a West point out that there’s no such thing
eon Bloomfield resident born in County as corned beef.in Ireland — the au-

It really didn’t help that there Kerry, and Anne Curley Poppe. thentic Irish dish is Irish ham and
was no mention of potatoes in the Poppe came from Tipperary to cabbage.

Bible either. the states seven years ago to work as “In Kerry, ham and cabbage is a
a nanny, and met and married Jeff traditional meal,” said Brennan.

POTATOES WERE first Poppe. The couple lives in Redford. “Corned beef is the closest you can
brought to North America in 1719 come to meaty, salty, Irish ham here
by Irish immigrants. As in AS SO often happens when friends g ; in the States.” *

Europe, North Americans were get together, the conversation turns JiM JAGDFELD/staff photographer

slow to adapt and potatoes were to food. Someone mentions “The “THE DISH I most associate with
not grown on a large scale until This slightly sweeter version of traditional Irish soda bread, commonly called “brown home is ham and cabbage,” said
(6. Sepwditon ars o1 TAE S96R “Every Irish person knows what bread” is made with white flour and raisins. Poppe. “My mother made it twice a
century. Y - “The Fry' means,” said Heinzman, week, and you could smell it as soon

Since P“‘Wﬁ m“;:‘“‘m slathering a raisiny scone with mar- jor issue in Ireland. sage back to fill the freezer. That’s tea or coffee, no cream or sugar,no s you walked in the door. I hated
steahshdil D themeo!w malade. “The classic Irish breakfast “As far as I know, the only storein all I eat for breakfast for three butter on our bread, and no meat. it.” 5

y while oimhrass is eggs, brown bread, rashers (bacon) the States that imports these sau- months after I return. My husband We had colcannon for dinner: Boiled So much for nostalgia!
Now pt:ahnhlf thel m"m] and sausages. The sausages are of sages is Irish Imports, in Dearborn.  won’t touch it.” new potatoes, mashed with chives, Whole meal soda bread, common-
B“'o“ two kinds: black pudding (what you The owner, Jack Derrick, is from ROSALINE BRENNAN recalls salt and pepper, lots of butter, baked ly called “brown bread,” is a true
%w&m P call blood sausage), and white sau- Westport, my hometown.” that Ash Wednesday and Good Fri- until the top was light brown. That Irish staple, served at every meal. A
wad flow ks starches sage, very fat and mealy. These sau- Anne Poppe speaks lovingly of day were “Black Days,” gastronomi- Wwas our dinner on Black Days. (Din- slightly sweeter version is made
s , canned fbodn stews sages are what we call ‘The Fry."” “The Fry,” also. “I go back home cally speaking, in Ireland. ner the main meal, is traditionally
- hash, frozen mu Obviously, cholesterol is not a ma-  once a year, and I bring enough sau- “On the black days, we had black served at 12:30 p.m. in Ireland). Please turn to Page 2

boxes, and made into chips and -
shoe strings.

L] L] L]
s | |rish spirits are not blarne
notice a slightly green tinge to
the skin or a “hollow heart” or
“blackheart” somewhere By Eleanor and Ray Heald Bushmills Distillery, home of both Black Bush and
throughout the spud. special writers Bushmills Irish whiskeys. While they have the same
“Greening” occurs when the home, they are different and appeal to different
spuds are exposed to natural or Who invented the green beer served on St. Patrick’s audiences.
artificial light for long periods of Day? Not the Irish. There are only two Irish beers (and If you unfamiliar with either, our recommentation is
time. You will usually notice this they are not green) readily available across the United to start with Bushmills. Drink it neat in a snifter. It's
for potatoes “held over” after the States. They are Harp Lager and Guiness Stout. | lighter and gentler with an elegant, finesseful finish.
growing season is long over. Harp Lager is amber-golden in color with intense ;Otmyon'vepinedmew.trymm
barley aromas. It's a medium-weight brew that's fully | served the same way.
“HOLLOWHEART” IS the flavored with a solid finish. Guiness Stout is a very dark, | You’ll notice the bigger, bolder aromas and flavors,
formation of a hollow cavity or very malty tasting ale. Both the flavor and color come myd-mwmmmmmmmn

from the addition of roasted bariey to the brew. Its
bitter finish.

appeal is the refreshing, slightly

|
The term whiskey is Gaelic in origin and there's no |
doubt that the Irish make some of the most distinctive. |
misconception that Irish whiskey is
a potato whiskey. The Irish do refer to moonshine as
poteen, but this word refers to the small, easily

There is a common

dismantled pot still, not potatoes.

Similar to Scotch whisky, Irish whiskey is distilled

used during the aging year. If you like cognac,
armagnac or single malt scotches, you'll take to Black
Bush immediately.

[ ENHANCE THE aroma appreciation of both of these
whiskeys with a few drops of water added to the snifter
after the whiskey has been poured. Irish whiskeys may

| also be served on the rocks.

The big difference in taste between Scotch whisky

from a fermented mash of grains such as malted and l
unmalted barley, corn, rye, wheat and oats, By Irish | the barley is dried over peat. The smoky or peaty
law, it must be aged for a minimum of five years in character of Scotch whisky is absent in Irish whiskey.
previously used cooperage (such as sherry casks). { Irish Mist is a blend of spicy-flavored Irish whiskey
‘ mmummmmnnﬁm‘mm

HOWEVER, IT is usually aged for seven or eight the goes, the recipe was lost during an
years and up to 12 years or 15 years for the heavier mannmmm,amw
distillates extended time to achieve - in Austria and returned to Ireland.

Today, Irish Creams originating in Ireland, are very
popular as after-dinner pours. Fresh cream is blended
with whiskey and stabilized so that it does not need

on the shelf.

and Irish whiskey stems from the fact that in Scotland

times as compared to the double distillation used to Bailey's is the original Irish Cream. After it was first

make Scotch whisky. released, it was so popular that new cream liqueurs
Since in the small village of Bushmills, Ireland,
the art of w *uw-uw i
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Celebrat

Kevin Brennan’s authentic Irish
menu for St. Patrick’s Day, 1991, for
the Orchard Lake Country Club:
Chicken Broth with Leeks and Diced
Potatoes.

Salmon Trout with Periwinkles
and Savoy Cabbage presented with a
Chardonnay-Mustard Sauce.

Gathered Greens with Goat's
Cheese. Irish Mist Dressing.

Roast Leg of Lamb Rosemary Jus
Lie.

Boxty Rotatoes.

.- Puree of Rutabaga with Green
" Beans, Carrots and P:
Irish Apple Tart with Vanilla lce"
BOXTY POTATOES
(Courtesy Kevin Brennan
and Kitty Heinsman)

1 pound new redskin potatoes, peeled

. 1% cups all-purpose flour
% cup milk
1% tablespoons salt
% tablespoon baking powder
4 tablespoons vegetable oil or butter
2 tablespoons fresh snipped chives
Grate raw potatoes. Mix with
flour, baking powder, salt, milk
and chives. Heat vegetable oil in
skillet; pan and oil should be very
hot. Drop spoonfuls of potato
mixture into hot oil and spread
very thin. Portions can be any
size. Brennan favors smaller por-
tions, while Heinsman makes
boxty very large, about 8 inches
- across. Brown on both sides and
keep warm. Spread with butter
and serve.
ROSALINE BRENNAN'S

“Guests love this so much that

when I have company I make it in
a punch bowl.”

Line a bowl with lady fingers.
Put a layer of Jello, any flavor, in
the bottom of the bowl. Add a lay-
er of fresh or canned fruit salad.
Then add a layer of Bird's cus-
tard (available at Hudson's or at
Irish Imports), and top with
whipped cream. Just before serv-

Make a well in the dry ingredients;
add 2 cups buttermilk. Mix with a
fork, then knead well until thorough-
ly mixed, adding more flour if the
dough is sticky. Form into a flat ball

e St. Pat’s Day with authentic

2 inches high. Place in a greased iron
skillet. Make a big cross on top for
steam to escape. Bake at 400 de-
grees for 25 minutes; lower heat to
350 degrees and bake for an addi-

Irish beer, whiskey, cream

ing, garnish with chopped nuts
and chocolate chips.

(Note: Bird's custard is the es-
sential ingredient for authentic
Irish trifle.)

WHOLE FLOUR SODA BREAD
(Kitty Heinsman)

Mix together the following:
4 cups whole wheat flour
2 cups white flour
1% teaspoons each salt and soda

Continued from Page 1

were developed. They were made
with imported spirits, mixed with
American cream and bottled in the
United States.

Besides Bailey's, there’s Saint
Brendan’s, Emmets, Carolans and
O'Darby. Our favorite for its excel-
lent chocolate malt, white chocolate
and toasted coconut character is
Saint Brendan's, easily recognized in
the flagon-shaped bottle.

Friends reminisce about homeland foods

Continued from Page 1_

with white flour and raisins are of-
ten added to it.

“For myself, I prefer the plain
brown bread,” said Heinzman, “But
my mother gets up every morning of
her life, builds a fire in the stove and
bakes white soda bread for break-
fast. She has an electric stove, but
she says it tastes better baked in a
wood stove. It must agree with her

— she’s 83 years old and still work-
ing full time in the Westport Court
House."

Everybody agrees that there’s no
salmon in the world like Irish salm-
on. Brennan’s son, Kevin, executive
chef at the Orchard Lake Country
Club, explains why: “It’s partly be-
cause of the fresh, clean, cold water,
and partly because the salmon get a
real workout when they go up-

stream. They're firm and lean —
there's no fat left on them.” (A cous-
in, Michael Connery, is executive
chef at the Bloomfield Hills Country
Club).

“It's the way its cooked,” said Ro-
saline Brennan. “We poach salmon
in milk first, and then broil it for a
few minutes. The milk removes the
fish taste, and it doesn't dry out un-
der the broiler because it's already
cooked.”

Hearty potato dishes satisfy

See Larry Janes’ column on Taste
fronot.

MOMMA JANES’
HEARTY POTATO SOUP

1 large onion, chopped fine
1 small clove garlic, minced fine
2 quarts chicken broth or bouillon
salt and white pepper
dash Tabasco or other hot sauce
1 cup milk
% cup flour or cornstarch

Place the potatoes, onions and
garlic in a large saucepan and cover
with broth. Bring to a boil, reduce

Whole grain bread rich in

AP — Load up on fiber-rich whole
grains by slicing into a hearty home-
baked yeast bread. For this easy
twisted loaf, you can buy oat flour at
a health food store or make your
own. To make it, grind rolled oats in
your blender or food processor until
you have a coarse powder. You can
use the oat flour in other baked re-
cipes by substituting it for no more
than one-third of the all-purpose
flour specified.

OAT AND WHOLE-WHEAT LOAF

cooking
calendar

heat and simmer until potatoes are
tender when pierced with a fork. Stir
in salt and pepper and hot sauce and
correct taste as you prefer. In a sep-
arate bowl, whisk together milk and
flour until a paste is formed. Whisk
into hot soup and continue cooking
over low heat until soup is thickened
and cook for about 5 minutes. Taste
again and correct seasonings if nec-

essary.
VERMOUTH STUFFED POTA-
TOES

4 large baking potatoes
4 tablespoons butter

Y% cup heavy cream

% cup vermouth

minutes. Stir in the oat flour and as
much of the remaining whole-wheat
flour as you can. -

On lightly floured surface, knead
in enough remaining whole-wheat
flour to make a smooth and elastic,
moderately stiff dough, about 6 to 8
minutes. Shape into ball. Place in a
greased bowl; turn once. Cover; rise
until double, about 1% hours.

Punch the dough down and divide
in half. Cover; let rest for 10 min-
utes. Roll each half into a 12-inch-

1 tablespoon minced parsley
Lightly grease the potato skins

with oil. Bake as usual, until tender.
Slice off top and scoop out pulp,
being careful not to rip the skin.
Mash the pulp with remaining
ingredients and mix well. Stuff the
skins with the mixture and sprinkle
with paprika. Bake 30 minutes at
325 degrees.

IRLANDAISE

(serves 4)
(Great with leftover

mashed potatoes!)
6-8 peeled potatoes for mashing
6 tablespoons butter
dash salt and pepper

long rope. Twist the ropes together
three times; moisten and seal ends.
Or shape both halves into one loaf.
Place in a greased 8x4x2-inch loaf
pan. Cover; let rise until double,
about 30 to 45 minutes, Brush with
milk and top with rolled oats, if de-
sired.

Bake in a 375-degree F oven about
35 minutes or until loaf sounds hol-
low when tapped. If necessary, cover
with foil the last 10 minutes to pre-
vent overbrowning. Remove from

“To anyone coming from another
country, the food available here is
like a miracle,” said Heinzman, as
the others nod in agreement. “T'll
never forget the first item I saw — a
half gallon of Stroh's ice cream — I
just couldn't believe it was ice
cream, there was so much. I've been
here 30 years, and I never have got-
ten over just walking into a fruit
market. I never take it for granted.”

hunger

Y4 cup heavy cream

\2 cup finely chopped green onion

2 cups finely shredded green cab-
bage

From the potatoes, butter, season-
ings and cream, make enough
mashed potatoes for 4, allowing for
seconds. Add the cream slowly as
you may.not need it all. Mix in the
green onions, cover the pot and keep
warm. Separately cook the cabbage
in boiling water for 10- minutes. Do
not overcook; cabbage should be
crisp. Drain it well and stir into the
potato mixture, mixing well. Serve
at once.

fiber

pan. Cool. Makes 1 loaf (16 slices).
Nutrition information per slice:
124 cal., 4 g pro., 23 g carbo., 3 g
fat, 0 mg chol., 68 mg sodium, 3 g
dietary fiber.
. Note: To make oat flour, grind
quick-cooking or regular rolled oats
in your blender or food processor for
about 1 minute, using the highest
speed or “grind” setting; pulse on-off
as needed to grind evenly. About 1%
ceps rolled oats make 1 cup oat
flour.

foods

tional 15 minutes.

For a sweeter white bread, use all
white flour and add an egg, % cup
sugar and raisins. Non-purists can
add walnuts or chocolate chips.

noteworthy

The big difference in taste between
Scotch whisky and Irish whiskey
stems from the fact that in S tland
the barley is dried over peat.

“Ireland sober is Ireland free!”
James Joyce wrote. While this col-
umn speaks only of the Irish in terms
of their famous alcoholic products,

we maintain that the best celebra-
tion of St. Patrick's Day is one that
enjoys the spirits of the Irish in
moderation.
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« Imported Specialty Foods
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« Shortbread & Cookies
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§1gr all your bakery needs... EVERYDAY:

S Baskets/Special Orders - Scotch Meat Pies + Crumpets
» Scottish Pastries
« Cinnamen Rolis
« Brownies

IRISH
SODA BREAD

ALL WEEK!

ASTIES 43|,

Beef...Chicken OR Pizza! )

Good Thru Saturday 3/21/92

+ Scones
- Bread
-« Steak Pies
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|
Ford Road
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Hours:
Mon.-Sat. 9-8
Sun. 10-6

Everyday Goodness From...

BOB’'S OF CANTON

8611 Lilley Road (at Joy Road) - Across From Mettetal Airport
Call us for your special needs...454-0111

Prices Effective
March 16 - March 22, 1992
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CRAB LEGS

*8.39.

Best Baked

or Stuffed li

DOVER SOLE

s4 2 49 Ib.

U.S.D.A. Choice Beef
Center Cut Boneless

CHUCK ROAST

CHICKEN

U.S.D.A. Grade A
Boneless - Skinless

BREASTS

BOB'S

*S

SHRIMP

9. 52,99
L] Ib.

21-25 count

[

WHITE
PERCH

U.S.D.A. Grade A Pork * “The Other White Meat”
BONELESS BUTTERFLY CHOPS

“Lefkofsky”
Pure White

TURKEY BREAST |

“

Many readers called to ask for
more information about the newly
published “Cranbrook Reflections”
cookbook after reading the March §
Winner Dinner column. Unfortunate-
ly, they were calling the wrong num-
ber. Our thanks to Mark Hanna at K-
mart Corp. who gave the correct
phone number

“Cranbrook Reflections,” a culi-
nary collection published by the
Cranbrook House and Garden Auxili-
ary, is available locally at Hudson’s,
Cranbrook, bookstores and specialty
shops. For more information, call
the Cranbrook House and Gardens
Auxiliary, 645-3149.

Also, there was an error in the
Bloomfield Winter Salad; it should
have been % cup light vegetable oil,
not % cup. The corrected recipe is
below

BLOOMFIELD
WINTER SALAD
(serves 6)

Cranbrook recipes
interest area cooks

® Dressing:

Y4 cup sugar »it

1 teaspoon salt

1 teaspoon paprika

1 teaspoon dry mustard

!4 teaspoon pepper

V4 cup fresh lemon juice

1 teaspoon celery seed

1 tablespoon diced onion

1 large or 2 medium cloves of garlic

2 tablespoons honey

3 cup light vegetable oil
Combine all ingredients in a

blender and miz until smooth

Makes 1% cups of salad dressing

Extra dressing, stored in the re-

frigerator, keeps for weeks

e Salad:

1 head romaine lettuce, washed,
dried, torn into pieces

2 oranges, peeled and cut into sec-
tions without pith

| grapefruit, peeled and cut into sec-
tions without pith .

garlic salt, to taste

“Cranbrook Reflections” is visually appealing and filled with |

delicious recipes including two of the Cranbrook House and

Garden Auxiliary’'s most popular gift items, Michigan Navy (

Bean Soup Mix and Tussy Mussy Potpourii.

salt and pepper, to taste

1 red onion, peeled and thinly sliced

1 ripe avocado, peeled and sliced
Toss together romaine lettuce,

oranges, and grapefruit. Sprinkle

1
salad with a little garlic salt, salt |
and pepper. Toss with salad |
dressing. Arrange red onion rnngs

and avocado wedges on f

top of
salad l
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Make your own

turkey sausage

AP When you buy breakfast
sausage, you may find that up to 80
percent of its calories come from
fat. Fortunately, you can skip much
of that fat, without missing out on
sizzling sausage texture and flavor,
by making your own turkey sausage
patties. This sausage recipe uses the
leanest turkey meaf’of all, skinless
breast, so only 12 percent of the
calories are fat calories. To make
sure you're starting with really low-
fat ground turkey, ask your butcher
to grind the turkey breast meat for

TURKEY-APPLE SAUSAGE

| egg white
4 cup soft bread crumbs
« cup finély chopped peeled apple
4 teaspoon salt
4 teaspoon ground sage
'» leaspoon pepper
3 pound ground raw turkey breast
or lean ground raw turkey

Award-winning chefs share secrets, favorite

I'll never forget the thrill I felt
when I shaved $20 off a $90 grocery
bill with coupons. It was the most I
ever saved

How about you? What's the most
you ever saved? Call me at 953-2105,
9 am. to 5 p.m. Monday through Fri-
day, or leave a message on my Voice
Mail, to participate in our Taste se-
ries. It will start Monday, March 30,
with recipes from the Depression
and tips for preparing low cost
healthy meals. On Monday, April 8,
we'll Took at ways to reduce your
grocery bill.

Area award-winning chefs includ-
ing Carolyn Haskins, Rick Halberg,
Marcus Haight, Peter Loren and
Matthew Prentice, shared some of

Thicken

AP — Creamy soups taste velvety
rich and thick, but they can also
score high on the fat chart. The good
news is that you can still create
smooth, thick and flavorful soups
that are also low in fat. The secret is
to thicken them with pureed vegeta-
bles instead of the traditional butter
sauce and-or cream. Squash and Ap-
ple Soup is good served as an appet-
izer or as a sandwich go-along. It
blends the flavors of carrot, onion,
squash or pumpkin with apple juice

their secrets and favorite at the
fourth annual Chef’'s Seminar at
Schooleraft College in Livonia on
Monday, March 9

CAROLYN HASKINS, Executive
Chef for the Townsend Hotel in Bir-
mingham, had lots of good tips. She
recommends using kosher salt and
baking on parchment paper, it helps
with cleanup

“The secret to chopping garlic and
shallots is to put a little salt on the
board so they don't jump all over the
board,” she said. To keep the board
from sliding, wet a towel and make a
towel nest. Rest the board on top of
the towel

When she garnishes foods, Haskins

always garnishes in odd numbers 1, 3
or 5 for example

‘Unless you make something real-
ly dwful, if your recipe doesn’t turn
out. make it into something else. Be
creative, use the recipes as a guide,”
said Haskins

IF SOMETHING is too salty, add
lemon juice said Elwin Greenwald of
Elwin's Tu-Go in Royal Oak. When
he kneads dough he uses the heel of
his hand

Gadgets like food processors save
time in the kitchen, but Greenwald
offers this advice, “always do a re-
cipe the first time by hand so you'll
know how it's supposed to look.”

Here is one of‘my favorite recipes

tidbits
Keely

Wygonik

from the seminar, garlic soup, which
was prepared by Rick Halberg of
RIK.'S in West Bloomfield. The re-
cipe is for one gallon, you can reduce
it for less. The soup is creamy. and
very flavorful

GARLIC SOUP
(Yields about one gallon)
6 vzs. unsalted butter

} pounds coarsely
onions

70 to 90 cloves whole peeled garlic

5 ozs. French bread (crust removed
and diced)

| 'z quarts chicken broth (defatted)
iy gallod cream

Sachet bag with one bay leaf, 10
sprigs of parsley, and six sprigs of
thyme

chopped white

soups with pureed vegetables for

and ginger. Low-fat milk substitutes
for the cream.

SQUASH AND APPLE SOUP
2 cup chopped onion
1 small carrot, sliced (about % cup)
13% caps apple cider or apple juice
1 teaspoon instant chicken bouillon
granules
1 teaspoon lemon juice
Y4 teaspoon white pepper
14 teaspoon ground ginger
2 cups cooked, mashed acorn squash

or one 16-ounce can pumpkin

1 cup low-fat milk

Plain low-fat yogurt or reduced-
calorie dairy sour cream (optional)
Snipped chives (optional

In a large saucepan cook onion
and carrot in apple cider or juice,
covered, about 12 minutes or until
very tender. Do not drain. Add bouil-
lon granules, lemon juice, pepper
and ginger

Transfer the carrot mixture to a
blender container or food processor
bowl Add mashed squash; cover and
blend or process until smooth. Re-
turn mixture to saucepan; add milk
Bring to boiling, stirring constantly
Reduce heat; cover and simmer for 5
to 10 minutes or until flavors are
blended, stirring once or twice. If de-
sired, top each serving with yogurt
or sour cream and chives. Makes 4 to
8 side-dish servings

Note: To cook squash on the range

Wash. quarter and remove seeds
from two Il-pound acorn squash
Place squash in a large saucepan
with 1 cup water. Bring to boiling;
reduce heat. Cover and simmer for
20 to 25 minutes or until squash is
tender. Drain

Microwave Instructions:- Wash,
halve, remove seeds and prick skin
of squash. In a 12x7%x2-inch mi-
crowave-safe dish, place squash
halves, skin side up: add 3 table-
spoons water. Cover with plastic

In a medium mixing bow! beat the
egg white slightly with a fork. Stir in
bread crumbs, apple, salt, sage and
pepper. Add ground turkey, mix
well. Shape into eight small patties,
about 2% inches in diameter

Place sausage patties on the
unheated rack of a broiler pan. Broil
4 to 5 inches from the heat for 4 min-
utes. Turn and broil for 4 to 5 min-
utes more or until no longer pink.
Pat sausage patties with paper tow-
els. Makes 4 servings

Nutrition information per seru-
ing: 73 cal, 1 g fat, 36 mg choles-
terol, 14 g pro., 3 g carbo., 182 mg
sodium, 148 mg potassium

Spiced Turkey-Apple Sausage
Prepare Turkey-Apple Sausage as
above, except omit sage and pepper
Instead, add % teaspoon ground cin-
namon and Y teaspoon ground
ginger to the egg white mixture be-
fote adding the turkey

recipes

salt and pepper to taste

Melt butter in a five-quart pot and
add onion and garlic, saute until
lightly browned Add chicken stock,
bread and sachet bag. Bring to a boil
and simmer for about one hour

Remove sachet bag, puree and aid
cream. Season with salt and pepper
Adjust consistency. if necessary,
with stock or cream and check sea-
soning. Garnish with crispy shallot

‘rings or chopped parsley

See what's cooking at the Interna-
tional Builders, Home, Flower and
Furniture Show through March 22 at
Cobo Conference Exhibition Center
in Detroit

less fat

wrap;, turn back corner to wvent
Cook, covered, on 100 percent power
(high) for 12 to 15 minutes or until
tender, rearranging once. Drain.

Nutrition information per serv-
ing: 166 cal., 4 g pro., 37 g carbo., 2
g fat, 6 mg chol., 273 mg sodium,
822 mg potassium, 4 ¢ dietary fi-
ber. US. RDA: 50 percent vit. A,
28 percent vit. C, 26 percent thia-
mine, 12 percent riboflavin, 10
percent niacin, 18 percent calci-
um, 10 percent iron

Prices Effective
| March 16-22, 1992

/ w

We accept personal checks, Manufacturers coupons, & food stamps

421-0710

31210 West Warren » Westland
Merri-Warren Shopping Center

Why Pay Supermarket Prices When
BOB’S SAVES YOU MONEY?

)

Ground Fresh Many Times Daily
Our Super Lean HAMBURGER Made From

2 GROUND
§ SIRLOIN

5 Ib. Package or More

*1.69.

Limit 10 Ibs

Grade A Fresh B.B.Q.
PORK SPARE RIBS

* 1 -69 ib.

Quick-N-Easy
MOCK CHICKEN

$ 1 -99 Ib.

Bob's Lenten Seafood Special

ALASKAN KING
CRAB LEGS

*6.99 ..

U.S.D.A. Western Grain Fed Beef
TAS

RIB STEAK

U.S.D.A. Western Grain Fed Beef
Rolled BONELESS

Bob's Lenten Deli Special
Chung's

SHRIMP or VEGETABLE

fa Ro

MARKET

SE
— "

YOUR FAMILY FOOD STORE

e

2375

ol

ORCHARD LAKE RD
iz Mile West of Telegraph

(313) 682-5193 ,
HOURS

MON -SAT. § AM TO 8 PM
SUNDAY 10 AM TO 6 PM

VISA AND MASTERCARD ACCEPTED

31300 5 MILE RD
AT MERRIMAN
1 Mile West of Middiebett
(313) 427-1444
HOURS
1 MON -SAT 9 AM TO 9 PM
SUNDAY g AM TO 6,PM

Prices Effective March 17 thru 23, 1992 | g

FLOW
FOR YOUR

FLAVOR
AT LA ROSE

Your Choice...
REGULAR
or DIET
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FAYGO POP

Assorted Flavors

SUPER BONUS
RED HOT COUPON |

¢ |

PLUS
DEPOSIT

19

LIMIT 1| PER FAMILY
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EYE OF yowr EGG ROLLS

il 59‘ each

.77

$2-88 Ib. $2. 1 9 Ib.

s2 -99 Ib.

Effective March 17-23. 1992
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Effective March 17-23, 1992

Schesicraft Collags s sccepting USDA Grade A USDA Gage i | CENTER CUT BONELESS - ROUND e ~ = T LaRose COUPON = = = T [aRose COUPON
q:' t a0 :QE Lakes, 71010 pom. FRESH - Bone In Losn & Tender PORK ROAST Lipari’'s : VSO RIME RIB T ROAST BOb,;:,é,}’;E?hé ;m:?ic:T Borden’s ! Hellmann's !
March l.,b_hﬂ‘, m‘h-" TURKEY PORK s CORN ED t ROAST . | yo» PEPPER CHEESE o/ | |
eryone, 64:30 pm., meets for five BREAST TEA ® ib | Choie 8 o
weeks beginning Wednesday, March - S KS Sol As Boset Only BEEF 4 Ib. 1.79 PP I A |
18. The fee is $90. To register or ob- P ‘ . Y., s U A Choice Beef $ S A Westem Grain Fed Beef | Baked Fresh Dally In-Store | fjws Bob’s Deli Special Q:ISIL’; $ » J:rz' $ 87 |
e W 94 29 1.39 BONELESS TOP SIRLOIN STEAKS 3 49 BONELESS DELMONICO B | — |

clerat Collegs s 3t 10600 . Ib. ¥ b. l STEAK MINI KAISER ROLLS | PASTRAMI or HAM - framicrnr O A
- b Livonin. HAMBURGER Made From Fresh 3.2 > 89 % T o 10°.... $4.99 . . Sl I

Oid Fashlonod‘
VIRGINIA

HAM

. Grade A Fresh

CHICKEN
LEG

QUARTERS

Bob's Lenten Seafood Special
Jumbo

TIGER
SHRIMP

29°. |4.99. -

WE RESERVE THE RIGHT TO LIMIT QUANTITIES ===
ALL SALES ITEMS AVAILABLE WHILE SUPPLIES LAS ‘.p
. . 44 N
.

SWISS
CHEESE

BONELESS N.Y. STRIP

STEAKS' LaRose's Own Lean

GROUND
CHUCK

1%

Fresh, Tasty, Split

' GROUND ROUND

- 6 *1.99.
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Warning;: ‘
Our Travel Page could

make you
a Sunday Driver.

A weekend in Ann Arbor. A jaunt to Kalamazoo. A
day trip to Lansing. They all start on the Observer &
Eccentric Travel Page. With the Travel Page, vou'll
know where to stay, what to do and where to eat
before you even hit the road. The only thing left for
you to do is go. The Observer & Eccentric Travel
Page. Dont leave your hometown without it.

THE

®bgerver & Eccentric

NEWSPAPERS
We live where you live.

- o’ G
The Obseruer & Eccentric’ Newspapers

BA® ®(F-SA *58)

The JudyBats, the six-member collection of mostly University of Tennessee students, have come out with their second release,

“Down in the Shacks Where the Satellite Dishes Grow."”

Crossed signals
JudyBats muddle their music on ‘Shacks’

By Larry O'Connor
staff writer

On their 1991 debut “Native Son,” The Judy-
Bats displayed an enormous amount of musical
adroitness, forming a delectable synthesis of pop,
jazz, folk and dance rhythms

More so, the Sire Records release revealed a
group with a clear, cohesive vision in genre too
often beset by banality.

What happened?

“Down in the Shacks Where the Satellite Dishes
Grow,” the follow-up from Knoxville, Tenn.,
seems muddled by comparison. On this release,
The JudyBats sound like a band torn asunder
rather than the brazen eclectic outfit showcased
on “Native Son." The nine-word album title only
mirrors the confusion.

The usual cliches could apply here. The six-
member collection of mostly University of Ten-
nessee students had its whole life to make the first
album, less than a year to prepare its second.

VOCALIST AND songwriter Jeff Heiskell
doesn’t buy it

“We had enough time, I think,” said Heiskell,
whose band performs Friday, March 20, at Todd'’s
in Detroit. “'In this business, people probably have
too much time. We had 34 days in the studio. I
wouldn’t have wanted any more."

Heiskell writes a majority of the lyrics. He
hunkered down in his basement for two weeks,
churning out a wide array of brooding, melanchol-
ic themes

When done, he realized the words spoke vol-
umes about himself far more than he intended or
would 've liked.

“1t made me feel a little bit exposed,” Heiskell
said

Vulnerability echoes through several numbers
on “Down in the Shacks Where the Satellite Dishes
Grow.” which herein will be referred to as the
second release

This disarming approach may be the LP’s lone
saving grace and may lend further credence to
The JudyBats' commitment to their craft.

Heiskell said the album documents “a lot of
things,” but adds the death of a friend sparked a
tumult of emotions within himself for more than a
year. In retrospect, those feelings of mourning
found their way into his songwriting.

“Saturday,” the band's first single off the sec-
ond release, is an example of Heiskell's detached
commentaries on the human condition compiled
in folders he keeps around. He wrote the song a
few weeks after visiting an old friend in Florida.

“HERE HE was working the same job at some
supermarket for six or seven years, living in a
small cinderblock house with his wife. He was
happy,” Heiskell said. “‘Doing this kind of work,
you're cut off from the real world."”

The JudyBats in a sense have always been cut
off — even initially from the Knoxville scene that
would later embrace them.

_ The band, whose name is derived from a bat-
wielding puppet in the Punch & Judy show,
formed in 1986, a coalition of guitarist Ed Winters
and Heiskell with neighbors Peggy Hambright,
who performs on keyboards, violins and vocals;
Timothy Stutz, a bassist; and Johnny Sughrue,
acoustic guitarist.

The latter three were joyous purveyors of a
“thrash sound,” according to Heiskell, while he
and Winters possessed a folk sensibility. Together,

a dynamic was created that would sustain a cre-
ative thrust, unleashing a meld of rock, folk, jazz
and pop upon somewhat puzzled thrash-saturated
audiences in Knoxville,

“] was really paranoid when we started out,”
said Heiskell, noting the Knoxville area’s thriving
hard core scene at the time. “1 was the only guy
around who sang on key . . . We didn't have any
cutting edge axes to grind. We took a lot of flack
in the beginning.”

SOON, KNOXVILLE took to the band as well
as Sire Records, which promptly released a maxi-
single “When Southern Bells Sing” after signing
The JudyBats. “Native Son" drew immediate
praise from critics and ended up on Billboard's
Top-10 list.

With the same producer, Richard Gottehrer
(Ramones, Marshall Crenshaw, Blondie), the band
returned to Bearsville Studios in order to try and
recreate the magic.

“] wasn’t aware we were going for something
different when we went into the studio,” Heiskell
said. “The production was sparse this time. That
was our doing. We all agreed the first record was
overproduced.”

Production aside, Heiskell maintains knowl-
edge of what makes a good pop song.

“A good song well come out in the first three
minutes you're goofying around with it. You just
sense it.”

The JudyBats will perform with guests,
Paleface, on Friday, March 20, at Todd's, Sev-
en Mile Road, two blocks east of Van Dyke
Road, Detroit. Tickets are $5.50 in advance
For information, call 366-8633.

Fanzines: U2, ‘Star Trek’ and more

This column has mentioned topics
like environmental degradation,
Rush Limbaugh and the prolifera-
tion of strip malls, but the thing that
got readers most riled up was a com-
ment on the lack of fanzines around
these days

None too surprisingly, everyone
who was irate about the subject hap-

pened to produce a fanzine of his thanks, I guess.
Protect Yourself — A Woman's

is $2.50. So, you opt for the good val-

left of center

Jill
Hamilton

ue and end up with the obscenely
huge bucket o' pop or the hungry
man, family-size barrel o' popcorn
What a bargain.

(4) Infotainment TV shows. I'm
hoping that these shows peter out
from lack of material. After all,
there are presumably a limited num-

ber of brutal crimes involving

social interactions.” Sentient beings girippers.
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own. So, in the interest of keeping
the peace, here’s a look at some of
the 'zines produced in our neighbor-
hood.

For those who don’t know what the
heck we're talking about here, a lit-
tle review is in order. Fanzines are
tiny magazines, usually printed with
a Ditto machine, that are written by
folks with a yen for publishing and a
little extra time on their hands. If
you'd like a full list of fanzines from
around the world, write to Factsheet
Five, 6 Arizona St., Rensselaer, N.Y.
12144-4502

U2 And Then Some (§1 to Amy
Johnson, 14154 Hubbell, Livonia

48154) As you may have guessed, '

this small booklet is dedicated to ex-
tolling the virtues of U2. But, since
U2 wasn't doing anything for the
pumllyun.lohmmﬂlhbc
pages with other tidbits of
reader survey. The style

Fu

Survival Guide on Campus: ($1 to Al-
len Salyer, P.O. Box 1551, Royal Oak
48068): Kudos to any man who can
put out such a serious anti-rape 'zine.
This earnest booklet advises women
how to avoid rape with a slew of tips
and article clippings. The motto is
“Read this. Copy it. Pass it along to
a friend. Protect yourself. If it of-
fends you — too bad."

Infantazine ($1 to 501 Avis Drive,
Suite 1, Box 130, Ann Arbor 48104):
Every part of this 'zine is sure to of-
fend someone. It treads the line be-
tween funny and disgusting. The
style is the rantings and ravings of a
madman. The troublesome thing is,
the author seems to be serious.

Hailing Frequency: (USS. Intrep-
id, P.O. Box 1094, Dearborn 48121):
This isn't really a fanzine, but it's the
newsletter for a local Star Trek club.
Lorraine Hefner describes the club
as an “alternative life style that we
hope will lead to peace, caring for
humanity, scientific discovery, ad-
vances in education and wholesome

who believe that Star Trek is not just
a TV show but rather a set of guide-
lines to living one’s life should con-
tact the address above.

Several months ago, State Rep.

junk mail and those little subscrip-
tion cards that fall out of magazines
wgeuhemomcunyw-m

Here are some suggestions of
bothersome things for the registry:
(1) Unfunny comic strips like
“Garfield” and “Funky Winker-
bean.” The Hall of Famer in this cat-
is “Nancy.”

(5) Local TV News. The hair-do’s,
the egoes, and the lack of any actual
news are bothersome enough, but the
worst part of these shows is their

pation with violent crimes.
If on a given day, they don’t meet
their quota of local violent crime,
they will show footage of violent
crimes that happened in other cities.

~THE OTHER thing is their copy-

Monday, March 16
@ Full Moon Rising

Rick's American Pub, 611 Church, Ann
Arbor
996-2747 '
® Paradise Valley Jazz Jam

With Larry Smith at Alvin's, 5756 Cass,
across from Wayne State University, De-
troit

832-2355

Tuesday, March 17
® The Attic
With The Bartonians at Blind Pig, 208
S First, Ann Arbor
996-8555
@ Frank Allison & the Odd Sox
Rick's American Pub. 811 Church, Ann
Arbor
996-2747
@® Robert Jones and Mike Stevens
The Ark. 637% S Main, Ann Arbor
761-1451
@ Chisel Brothers with Thornetta
Davis
Alvin's, 5756 Cass, across from Wayne
State University Detroit
832-2355
® McQueenstreet .o
The Ritz. 10% Mile and Gratiot, Rose-
ville Tickets are $1 01
TTR-6404

Wednesday, March 18
@ Vudu Hippies

Blind Pig 208 S First, Ann Arbor
9 -8555
® The Prodigals

Rick’'s American Pub, 611 Church, Ann
Arbor
GOB-2747
® Lush

St Andrew's Hall, 431 E. Congress, De-
troit Advance tickets are $7.50
961-MELT :

Thursday. March 19
® David Allen
Alvin's, 5756 Cass, across from Wayne
State University, Detroit
832-2355
® Crossed Wire
Blind Pig, 208 S. First, Ann Arbor
996-8555
® 3rd Estate
Rick's American Pub. 611 Church, Ann
Arbor
9962747
® Second Opinion
The Ark, 637% S Main, Ann Arbor

761-1451

Friday, March 20

©® Majesty Crush

With Hope Orchestra and Weather
Vanes at Alvin's, 5756 Cass, across from
Wayne State University, Detroit.
832-2355
® Chisel Brothers featuring
Thornetta Davis

Murdock’s, 2086 Crooks Road, north of
M-59. Rochester Hills
B52-0550

® The Hannibals

Blind Pig, 208 S. First, Ann Arbor
996-8555
® Bop Harvey

Rick’s American Pub, 611 Church, Ann
Arbor
996-2747
® Johnny 'Yard Dog' Jones

Moby Dicks, 5452 Schaefer, north of
Michigan Avenue, Dearborn
581-3650
® Culture Bandits

With the Skoundrels and Fockewulf at
Finney's Pub, 3965 Woodward, Detroit
8318070
® Boys of the Lough

The Ark, 637% S. Main, Ann Arbor
T61-1451
® Missionary Stew
' With Fear of Falling at Lili's, 2930
Jacob, Hamtramck
8756555
® Restroom Poets

Cross Street Station, 511 W. Cross, Yp-
silanti
485-5050
@ Incurables

With 17 Reasons Why at Hamtramck
Pub, 2048 Caniff. off I.75 '
365-3929

Saturday, March 21

@ Bryan Adams

With The Storm at The Palace, Tw«
Championship Drive, off 1-75 Tickets are
$22 50
3770100
@ Brothers from Another Planet

With Chutes and Ladders and Yellow
No 5 at Finpey's Pub, 3965 Woodward,
Detroit
531-8070
@ 7th Fire

Blind Pig, 208 S. First, Ann Arbor
H96-8555
® Kinsey Report with Big Daddy
Kinsey

Rick's American Pub, 6§11 Church, Ann
Arbor
996-2747
@ Chisel Brothers featuring
Thornetta Davis

Murdock's, 2086 Crooks Road. north of
M.59, Rochester Hills
852-0550 )
® Tom Paxton

The Ark, 637% S Main, Ann Arbor
761-1451 V
@ Bop Harvey

Alvin's, 5756 Cass, across from Wayne
State University, Detroit
832-2355
® Black Mali

Cross Street Station. 511 W. Cross, Yp-
silanti
485-5050
® Mimi Harris

Moby Dicks, 5452 Schaefer. north of
Michigan Avenue, Dearborn
581-3650 )
@ 3D Invisibles

Hamtramck Pub, 2048 Caniff, off I-75
365-3929
® White Trash

The Ritz 10% Mile and Gratiot, Rose-
ville Tickets are $5 in advance; §7 day of
the show
7786404







