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Fabulous
pretenders
cut costs

What started out to be an April
Fool's column on “fake foods”
has taken on a new angle.
Although it’s true that the Ritz
Cracker Mock Apple Pie and
“city chicken on-a-stick” were
invented during the Great
Depression to help stretch food
dollars, a recent grocery store
walk-through has pinpointed
many “fake” foods.

Whereas many of these mock
foods were invented for health’s
sake (i.e., imitation sour cream
and Egg Beaters) many of the
other so-called fabulous fakes
were introduced so that folks like
you and me can get more for the
ever-shrinking food dollar.

One of the top 1980s pretenders
is a product called Krab with a
“k" instead of a “c.” This product,
still growing in popularity, used
what was once called “trash fish”
that when harvested in deep-sea
nets was usually thrown back.

CONSISTING MAINLY of
pollack, this imitation crab is
processed, artificially flavored
and colored and then molded into
sticks that when tasted, actually
resembles crabmeat. With
Alaskan King Crab selling way
over $10 per pound, this imitation
crab was an immediate hit,
especially when introduced

that was almost
indistinguishable. The popularity
of imitation crab has since
spawned a market for fake
lobster and even fake shrimp.

John and Marge Shimpel of
Troy, both cruising in their
golden years, recall produgts like
city chicken with fond memories.
Marge says that her momma used
to buy the pork and veal combo
on a stick for 19 cents per pound
in the days following the
Depression.

“This was certainly a budget-
stretcher that when served with
homemade dumplings and a
vegetable ‘put up’ from the
family garden made for a
wondrous meal” said Marge.
John recalls a meat market in
southwest Detroit that used to
make a mock city chicken (how
about that — a fake of a fake!)
that was rumored to be made of
horse meat.

Another product that was not
as well received as city chicken
and mock apple pie was the 1950s
introduction of imitation
processed cheese. Products like -
Velveeta and sliced imitation
cheese found their way into cost-
conscious kitchens promising
great taste, versatility and a
price that couldn’t be beat.

TO THIS day, momma still has
the ever-present box of Velveeta
available for everything from
grilled cheese sandwiches to
sauces. Made more of oil, water,

dollar-for-dollar basis bringing

today’s food shopper a bargain

compared to prices of yesteryear.
If there ever was a buzzword
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Ruth Moehiman, president of the Farmington Historical Society, helps Adaline Wixom Jamieson of Farmington Hills make a pot of vegetable

Foods that fool
mprovise during hard time

HARO!

Amm:omummmmmmw“pbn
needs more seasoning

Little changes can add up to
big savings, nutritious meals

| three, teens, young adults and pregnant women
| need four. Examples of serving size are one cup
milk, one cup yogurt, 1 ounce cheese, % cup

By Keely Wygonik
staff writer

Eating good doesn’t have to be expensive. With
low cost nutritious meals your family will enjoy.

“We typically eat too much meat,” said Linda
dietitian at St. Mary Hospital

cottage cheese.

cup dried fruit.

costs,

Four servings a day are recommended for
from the fruit and vegetable group.
Examples are % cup juice, % cup vegetable, ¥%——
grapefruit, 1 medium apple, banana, orange, %

Four servings a day from the grain group are
also recommended. Examples
wlﬂmdﬂa.mmmm

cereal, one roll, muffin.

To lower purchase
like pot roast and round steak. Cook them slowly .
with moisture, pot roasting, braising, simmering
or stewing to tenderize them. Tougher cuts can
also be tenderized by marinating.

BUY A whole chicken or turkey, cook and use
leftovers in soups, casseroles, stirfry, salads and

Warner Mansion.

Weathering the recession,
worsened by the auto sales slump

. and planned closing of the Willow

Run assembly plant in Ypsilanti,
is not easy, but we'd like to help.
Over the next few weeks, we'll
look at ways to stretch your food
dollar. Next week, we'll talk about
ways to cut your grocery bill.

By Keely Wygonik
staff writer

AVE SOME fun on April
Fool's Day, and cut your
grocery bill too with

some money-saving ideas
from people who grew up and raised
families during the Great Depres-
sion.

During these tough times, which
began in-1929 and lasted through the
1930s, people learned how to make
do with less, recycle leftovers and
substitute when certain foods were
not available or were too expensive.

Marion Kuclo of Garden City,
known by many as Gundella the
Kitchen Witch, remembers raspber-
ry jam made with green tomatoes,
sugar and a three-ounce package of
raspberry jello.

For advice, homemakers often lis-
tened to Aunt Sammy on the radio.
Her program, which aired from 1926

Impact on the suburbs:
The shrinking
Auto

[ndustry

to 1944, offered recipes and tips for
using new contraptions like refri-
gerators, which replaced ice boxes.

Rita Spence of Livonia remem-
bers “lots of meatless meals. My
mom made great dumplings. Give
her a bag of flour and some salt and
she could feed an army.”

Even today, Spence “improvises.”
She doesn’t throw old clothes away,
but cuts them up for rags and saves
the buftons for another use. A roll of
paper towel lasts a long time be-
cause she prefers to use rags that
can be washed and reused.

JOSEPHINE SEPIN of Garden
City remembers a dish her mother
made with elbow macaroni, pork
and beans and onions.

“We made a lot of soup, they used
to give away soup bones,” she said.

The marrow in the bone made a
rich broth. Dr. Miles Medical Com-
pany of Toledo, Ohio, offered this re-
cipe for soup from bones in his 1925
cookbook:

“Dry celery leaves, keep to use in
soup. Save bones from meat, crack
large ones. Cover with cold water
cook slowly for several hours, strain,
add vegetables, tomatoes, onion, cel-
ery, put in rice or barley, cook until
done.”

When Helen McGeorge’s grand
children visit ber in Garden City,
they often ask for “Poor Man's Gra-
vy." It was sometimes served on a
biscuit without meat.

“You boil potatoes, then fry your
meat like hamburgers or porkchops
Take the meat out, pour potato wa-
ter into meat drippings, thicken it
with flour,” she said

“Everyone canned back then”
said McGeorge. “You could buy five
pounds of hamburger for less than
$1. We ate a lot of rice, too. There
was some good food back then, be-
lieve it or not.”

DOROTHY METZER of Garden
City remembers eating potato soup
with dumplings before payday. Even
today, she’s careful not to waste
food. She cuts celery and onion and
puts it in containers in the freezer
for soup so it won't spoil. She’ll buy
an off brand instead of a name brand
because it's usually cheaper and
tastes just as good. .

Please turn to Page 2

Linda De-
Vore, a reg-
istered diet-
itian at St.
Mary Hospi-
tal in Livo-
nia, pre-
sents Bean-

A-Ghetti, a
__low cost, nu-
tritious en-

are one slice bread,

lower cuts of meat

tree. Serve
with whole
grain bread,
fresh fruit
and milk.
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Celebrate April Fools’ Day with mock foods

See related story on Taste
front.

TOFU EGG SALAD
(makes 1 serving)

a fork until it has a coarse texture.
Add remaining ingredients and mix
until blended. Allow to chill in re-
frigerator overnight for flavors to
blend.

Each serving provides: 2 pro-
tein, % vegetable, 24 optional
calories.

Source: Weight Watchers Re-
cipe File

BEAN

mashed
1 cup mild salsa, divided

14 cup plain dried bread crumbs

1 tablespoon minced fresh cilantro
(Chinese parsley) or Italian (flat-
leaf) parsley

Dash hot sauce

% ounce reduced-fat Cheddar

Each serving provides: 2
" protein, 1 vegetable, 1 bread, 30
optional calories. .
Source: Simply Light Cook-
ing from the Kitchens of
Weight Watchers, 1991.
MOCK FRIED OYSTERS

You can use either canned or
frozen corn for this, but kernels

cut from freshily shucked cobs
taste much better.

2 large.eggs

2 cups corn kermels (about 4 large
ears)

3 tablespoons flour

dash of salt

freshly ground black pepper to taste

oil for deep frying

Separate the eggs, placing the
whites in a small bowl. Using a very
sharp knife, cut kernels from ears of
corn, saving any juice. If you are us-
ing canned corn, drain first.

In a medium bowl, combine egg
yolks, corn and juice, flour, salt, and
pepper. Stir until well mixed. Beat
egg whites until stiff, and fold into
corn mixture. .

Heat oil to 375 degrees and drop
corn batter by spoonfuls into it. Fry
until golden brown (about 3 minutes),
turning once. Serve hot. Makes about

12 “oysters.”
From: Gundella — Kitchen
Witch

MOCK CHOPPED LIVER

Who will guess the secret ingred-
jent in this recipe is really green
beans?

Witch.

lpaldfnd‘nabu-.m
drained and chopped
2 large onions, chopped
3 tablespoons off- -
4 hard-boiled eggs, peeled ¢
% cup chopped walnuts or peanuts
1 tablespoon gravy coloring, sach as
salt and pepper to tasie
Place beans in
bowl of a food . Saute

chopped onion in oil over low heat
until dark, but not burned. Using a
slotted spoon, remove onions, reservs
ing oil. Add browned onions to beans
inproee-or.Abosddegp.mtlmd
coloring.

Process until smooth, using a steel
blade.Addul}mdpepperwm
I mixture seemns too dry for spread-
ing, stir in reserved oil. Chill before

serving.
From: 'Gundella — Kitchen

MOCK PECAN PIE
3eggs 2
1 cup sugar
2% tablespoons flour
1 cup dark corn syrup
1 teaspoon vanilla
% cup meited butter

Krab appetizer, city chicken popular fakes

See Larry Janes’ taste buds col-
umn on Taste front.

KRAB FLORENTINE
6 oz. imitation krab
1 package (10 oz.) frozen chopped
spinach

1 cup sour cream wEﬂCKEN soned breadcrumbs. Heat oil in a

Blend in flour, garlic, salt, pepper,

sherry and milk. Stir in sour cream,

spinwhandmb.Cook,mrringcon-

mntlyunﬁ.lmuturebousmdtmck-

ens. Spoon into 4 individual shells or

bakingramekimmdwpwithsw
the

2 pounds veal shoulder, cut into
cubes

1 teaspoon salt

Y4 teaspoon pepper

1 egg, beaten

2 tablespoons water

2 cups breadcrumbs or cracker
crumbs

s cup vegetable oil

1 can (13 oz.) chicken broth
Thread veal cubes on § skewers.

Sprinkle with salt and pepper. Com-

bine egg and water. Dip skewered

veal into egg wash and roll in sea-

new products

® CALL IT VEGGY!

Call It Veggy! is a spicy new pasta
sauce by Word of Mouth Foods, Inc.

Plymouth. If you like salsa, you'll
love this sauce. It's available in 16
and 32 ounce sizes at Kroger and

'S retail price is

born Fruit and Flower Market in
Dearborn, are opening a new market
in Berkley, Woodward at Oxford.

$2.99 and $3.99. B
©® NEW MARKET

George Anusbigian and family,
owners and operators of the West-

The 15,000 square foot market,
sC

serve 180,000 homes i.nclnding’ resi-
dents of Birmingham, Troy and
Southfield

EXPIRES MAY 31,1992 |

skillet. Brown skewered veal well on
all sides. Add chicken broth, cover

Thicken pan juices with a little flour
dissolved in milk for a great pan
gravy. Serves 6.

1 cup rolled cats

% cup flaked coconut

1 unbaked pie shell

_ Beat eggs until foamy. Add sugar
gradually until well blended. Add
flour, corn syrup, vanilla, butter,

oats and coconut, and stir well.
Pour into pie shell and bake at 350
degrees Fahrenheit until done.

From: Gundella ~
Witch

Kitchen

Substitute, recycle
during tough times

Continued from Page 1

“The microwave oven is a bless-
ing,” she said. “You can reheat food,
and still have that fresh taste.”

Mary Sidick of Canton Township
remembers when her mother used to
buy fruits and vegetables from a
vendor who came down their street
in southwest Detroit with his cart.

“We were the last people on his
route so my mother often got good
buys on the fruit he couldn’t sell be-
cause it was little bruised. She made
a fruit compote with peaches, ap-
ples, plums and sugar. It was an in-
expensive and nutritious dessert.”

Sidick said most people kept gar-
dens to stretch their food dollar and
canned the excess. For entertain-
ment, people went visiting.

“We had singalongs, people made
their own fun and enjoyed sharing
what food they had with friends and
family.”

MARY MAGGION Calda of Gar-

den City said she’s noticed in the gro-
cery store that young people often
buy prepared foods which are expen-
sive. On some items though, a little
expense is worth it.

“My mother always said use good
products and youw'll have good re-
sults,” said Calda.

Adaline Wixon Jamieson of Farm-
ington was lucky, both she and her
husband had jobs during the Depres-
sion, but that doesn’t mean she
wasn't thrifty.

“We had a garden, we canned
foods. We picked tomatoes late in
the season when they were still
green so the frost wouldn't get them,
wrapped them in newspaper and had
tomatoes sometimes as late as No-
vember."”

Like a lot of people today, who are
fortunate to have jobs, Jamieson -
said it was hard to enjoy things, dur-
ing the Depression. “You couldn't
feel good about what you had when
you knew some people didn’t have. '

Dish serves eight for less than $5

See related story on Taste
front.

BEAN-A-GHETTI

uncovered for 45 minutes, stir-
ring occasionally.

Serve over spaghetti noodles,
cooked according to package di-
rections.

Preparation time, 15 minutes;
cooking time, 45 minutes. To-
tal cost of recipe, $4.27.

Recipe makes 8 servings
(each serving is 1% cup sauce,
1 cup noodles). Each serving:
308 calories, 16 gm protein, 6.5
gm fat, 19 percent calories
from fat, 17.5 mg sodium, 4.5
gm fiber.

1 cup(2 f)ercent) milk
Total cost, $0.90 cents per meal
e CHILD
33 cup sauce
%% cup noodles
1 slice whole grain bread
fresh frait
1 cup (2 percent) milk

$0.63 cents per meal.

Nutritional Agalysis for menu:

o Adult: 604 calories, 28 gm
protein, 16.5 gm fat, 25 percent
calories from fat, 35 mg choles- .
terol, 790 mg sodium, 10.5 gm fi-
ber

American Heart .Association

drain fat. Then add onion, toma:
toes, tomato sauce, garlic and

spices.

Put beans in a bowl and mash
with a potato masher to make a
fine pulp. Add to above mixture.

Cook over low to medium heat,

MENU

® ADULT
1% cup spaghetti sauce
1 cup noodles
1 slice whole grain bread
fresh fruit (i.e. grapes)

@ The pulse of your community ® The pulse of your co

” Mon.-Sat. 9-7
in X Sun. 10-6

guidelines for 150 Ib. adult. 2000
calories, 67 gm fat, 300 mg choles-
terol, 3000 mg sodium/day.

o Child: 450 calories, 20 gm
protein, 13 gm fat, 26 percent
calories from fat,.26 mg choles- -
terol, 470 mg sodium, 8 gm fiber.

ymmunity @ The puise

Mzmno

31210 West Warren « Westiand

.
T

Prices Effective -
March 30- April S, 1992 Merri-Warren Shopping Center T
We accept personal checks, Manufacturers coupons, & food stamps .
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Southern Rhone wines an excellent value

Chardonnay and cabernet sauvig-
non are fashionable wines; so are the
wines of Bordeaux, Burgundy and
Champagne. Rhone wines are not
fashionable in the same sense, but
they are recognized by connoisseurs
as some of wine world’s best values.

Single-handedly, author Robert
Parker may have increased the
fashionability of Rhone wines in the
United States. For several years, he
glowingly praised the wines of sev-
eral Rhone estates in his bimonthly
periodical “The Wine Advocate.” He
furthered the reputation of several
Rhone producers in his book, “The
Wines of the Rhone Valley and Pro-
vence,” Simon and Schuster ($22.95).

Kermit Lynch, a wine retailer and
importer based in Berkeley, Calif., is
responsible for ‘introducing Rhone
wines to an expanding number of
small, artisan winemakers in Cali-
fornia. Lynch's book “Adventures on
the Wine Route, A Wine Buyer's
Tour of France," Farrar, Straus and
Giroux ($19.95), gave readers an in-
sider’s view of several of the Rhone’s
superior producers,

“p Ray

« focus on wine
% Eleanor and

Heald

THE HOTTEST wines from Cali-
fornia continue to be Rhone-style
wines made from grapes originating
in the Rhone Valley such as mourve-
dre, syrah, cinsault, grenache, rous-
sanne, marsanne and viognier.

France's Rhone Valley runs south
from Lyon to the Mediterranean Sea
and is divided into two distinct sub-
regions — north and south. The prin-
cipal grape variety in the north is
syrah.

Although Americans are accus-
tomed to identifying wines by the
name of the wine’s principal grape
variety, red wines of the southern
Rhone are blends of several grape
varieties, grown in a warmer cli-
mate. They are softer and more ap-

proachable when young Northern
wines tend to be more muscular and
tannic, with greater longevity

Learning about the red wines of

the southern Rhone requires a cer-
tain familiarity with the place
names used to identify these wines
Cotes du Rhone (coat dew rone),
Cotes du Rhone Villages (vee-lajh),
Chateauneuf-du-Pape (shot-toe-nuff
dew pop), Cotes du Ventoux (coat
dew vawn-too), Vacqueyras (va-kay-
ras), and Gigondas (jhe-gone-das) are
wines most frequently found in
Michigan

J.C. Mathes, a professor of techni-
cal writing at the University of
Michigan in Ann Arbor, has also de-

veloped a fondness for the wines of
the southern Rhone. Rather than
write about his wine passion, he has
established a small importing com-
pany, J et R Selections Ltd., special-
izing in southern Rhone wines

MATHES spends vacation periods
and sabbaticals living in the south-
ern Rhone. He has an affection for
several proprietors and their wines,
and markets them in Michigan. His
wines are selected from a cluster of
excellent domaines whose vineyards
extend from les Dentelles de Mont-
mirail across le plan de Dieu to the
stony slopes of Chateauneuf-du-
Pape

Because we are Rhone wine fans,
we asked Mathes to let us taste
through his wines and recommend
our favorites in the Wine Selections
of the Week. These wines represent
excellent values. If you have yet to
be introduced to Rhone Wines, you
would be well advised to begin here
Mathes' selections can be found in
many area wine shops

Tips for storing, using whole grains

AP — You've probably already
baked with whole-wheat flour and
cooked oats, but when was the last
time you used buckwheat? Or how
about the first time you leaped be-
vond wheat flour to cracked wheat,
wheat bran or wheat berries?

A word to the wise before you
stock up: Buy whole grains in small
quantities. Because they contain the
oil-rich germ, whole grains turn ran-
cid faster. It's best to store them
tightly covered, in a cool, dry place
for no longer than five months. For
longer storage, refrigerate or freeze
grains, tightly covered, in moisture-
and vaporproof containers. Just be
sure to warm chilled whole grain
flour to room temperature before
adding to yeast bread recipes.

Barley: The polished kernels or
seeds of the barley plant. Available
in regular (pearl) and quick-cooking
form, barley is most often used in
soups and casseroles.

Bran: The fiber-rich outer cover-
ing of any grain kernel, such as oat,

corn, rice or wheat (which is also
known as miller's bran.) Substitute a
spoonful or two for flour in baking.

Buckwheat Groats: Whole, unpol-
ished buckwheat kernels, roasted or
unroasted, often ground into
buckwheat flour. Roasted kernels,
called kasha, may be cooked and
served as a breakfast cereal or a
side dish. Buckwheat flour makes es-
pecially good pancakes.

Bulgur Wheat: Wheat kernels that
have been cracked and precooked to
cut cooking time. You can use bulgur
for casseroles, cereals and salads,
such as tabbouleh, a favorite in the
Middle East.

Cornmeal: Ground and dried yel-
low. white or even blue corn kernels
commonly used in American Indian,
Mexican and colonial American
cooking. Use cornmeal in traditional
corn bread, tamales or mush (also
known as hasty pudding in colonial
days), or add it to yeast breads, waf-
flés, muffins, dumplings or pasta
dough

Cracked Wheat: Coarsely ground
unpolished wheat kernels that have
not been precooked. Cracked wheat
is interchangeable with bulgur, only
it takes a little longer to cook

Hominy: Yellow or white corn ker-
nels that have been hulled, soaked
and dried. Add hominy to salads and
soups. Coarsely ground hominy is
called hominy grits, which is cooked
into the Southern breakfast favorite
of the same pame

Oats: Regular rolled oats are un-
polished oat kernels that have been
steamed and flattened. Quick-cook-
ing rolled oats are cut before steam-
ing and flattening. Both forms may
be used for cereal, cookies and
hreads, or can be ground into oat
flour. Steel-cut oats are whole oat
kernels that have been cut into
lengthwise pieces: they may be used
for hot cereal

To toast rolled oats for extra fla-
vor, place % cup quick-cooking or
regular rolled oats in a shallow bak-
ing pan. Bake in a 350-degree F oven

Scramble up breakfast for three

AP — Start your family’s week-
ends off better by scrambling up this
tasty breakfast for three. Since the
“deluxe’’ add-ons — mustard, herbs,
mushrooms and pimento — come
ready to use, this recipe goes togeth-
er superfast, too. It uses more egg
whites than egg yolks and that
makes it lower in fat and cholester-
ol

SCRAMBLED EGGS DELUXE

4 eggs
4 egg whites

cooking

calendar

@ TASSOS

Tassos Epicurean Cuisine Inc. of-
fers a cooking class 6-8 p.m. Wednes-
day. April 8, at 6887 Orchard Lake

14 cup milk

4 teaspoon salt

Y4 teaspoon dry mustard

Vs teaspoon dried basil, thyme or
Italian seasoning, crushed

L% teaspoon pepper

One 4-ounce can sliced mushrooms,
drained

2 tablespoons chopped pimento
Non-stick spray coating

4 cup sliced green onion

In a medium mixing bowl combine
eggs, egg whites, milk, salt, mustard,

HAMS -

dried herb and pepper. Beat with a

rotary beater, fork or whisk until
mixed. Stir in the sliced mushrooms
and pimento; set aside.

Spray an 8-inch skillet with non-
stick spray coating. Preheat the skil-
let over medium-high heat until a
drop of water sizzles when added to
the skillet. Add the green onion; cook
about 1 minute or until tender.

Add the egg mixture to the skillet.
Cook, without stirring, over medium
heat until the mixture begins to set
on the bottom and around the edge.

Using a large spoon or spatula, lift

BOB SEZ: EASTER HOLIDAY Is Only
Three Weeks Away! It's time to order your

RIB ROAST -CROWN

SMOKED and HOLIDAY SAUSAGE. Call Us at
454-0111 For The Best!

Thanks -Bob

for 15 to 20 minutes or until the oats
are light brown

Rice: Brown rice is a whole grain,
its white counterpart is not.
te rice has no endosperm. Brown
ice is the unpolished whole rice ker-
nel that still has its endosperm. You
can substitute brown rice for white
rice, but you'll need to double the
cooking time. Quick-cooking brown
rice and brown rice flour are also
available,

Wheat Berries: Unpolished whole-
wheat kernels. They make a hearty
cereal and add texture to breads,
soups and pilafs. Wheat berries can
also be ground into whole-wheat
flour

Wheat Germ: The soft, oily portion
of the wheat kernel. Add a spoonful
or two to baked goods or granola

Wild Rice: Unpolished, dark
brown, whole kernels from a marsh
grass. Although wild rice is a grain,
it is not a true member of the rice
family

in a hurry

and fold the y

any uncooked portions flow under-
neath. Continue cooking over medi-
um heat for 2 to 3 minutes or until
the eggs are cooked throughout but
are stjll glossy and moist. Remove
from the heat. Serve immediately.
Makes 3 servings.

Nutrition information per serv-
ing: 153 cal,, 14 g pro., 8 g carbo., 8
g fat, 368 mg chol., 492 mg sodi-
um, 266 mg potassium, 1 @
dietary fiber. US. RDA: 19 per-
cent mt. A, 13 percent vit. C, 23
percent riboflavin.

ROAST,
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r WINE SELECTIONS
| OF THE WEEK

It may take some searching to
find the following southern Rhone
| wine values from J et R Selections
Lid. If your favorite wine shop
does not presently carry them, re-
member that they can always be
ordered for you and delivered in a
few days

1988 Cotes du Rhone Le Mas des
Collines ($7) is a medium-bodied
red wine with abundant, attractive

make it an ideal match to hearty
food flavors

1988 Cotes du Rhone Domaine de
La Grangette Saint Joseph ($7.75)
showcases black cherry, chocolate
and cocoa aromas. It's spicy with
good tannins, balanced acidity and
an appealing peppery finish.

1988 Gigondas Cotes du Rhone
Le Mas des Collines (§13} is higher
priced than the first two recom-
mendations, but the extra dollars
bring a complex wine with smoky,
blueberry and violet accents. It's a

red fruit aromas and generous, jui- rich multi-dimensional mouthful
| cy flavors The noticeable tannins  with guts and flavor
A —_—
The wines of the southern Rhone A Guide to Origins,” Robert W

are perfect for heartier-style meals
like a French cassoulet or Beef Bur-
gundy

A final
book

Vallew
yauey I1s

recommendation for a
seusing on France's Rhone.
Wines of the Rhone Valley

Mayberry, Rowman and Littlefield
($34.95). Mayberry is a professor of
communications at Michigan'’s
Grand Valley State University and
one of the d's leading authorities
on Rhone wines

lcﬂCk’{‘O}dS

NSCOTTISH BAKEHOUSE |
REDFORD BIRMINGHAM

25566 Five Mile Road
532-1181

300 Hamilton

540-3575 |

needs... EVERYDAY:

WEDNESDAY SPECIAL

Pasties
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A restless spirit carries Tom Pa-
checo, and his songs mirror his jour-
ney ‘
For a songwriter who's claimed
Woodstock, Nashville, Austin and,
currently, Dublin, Ireland, as his
home, Pacheco’s work covers a wide
variety of themes from desperation
to isolation, all rooted in a vivid folk
narrative and matched with an un-
canny sense of melody.

“I'm kind of happy I've lived in a
lot of places,” said Pacheco in a tele-
phone interview from Dublin. “By
staying in one place too long you
tend to get into that whole sound.
When you live in Texas, you tend to
think of Texas as the whole world,
which is a little provincial. It's the
same if you stay in New York too
long or live in California.

“Each place has its own musical
influence, something special about
it. I've tried to absorb all the various
influences into my music.”

His last album, “Sunflowers &
Scarecrows,” (Round Tower) fea-
tures an array of eloquent postcards
from people met on the road as well
as anti-war numbers such as “Mer- Tom Pacheco has lived in many places and his  his vivid folk narrative and uncanny sense of
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chant of Death” Self-admittedly,
Pacheco’s effort was “overdone” in
parts but aptly captures the inspira-
tional story/songwriting style he
possesses.

AFTER HIS performance Friday,
April 3, at the La Casa Folk Music
Series in Birmingham Unitarian
Church, Pacheco will fly to Nash-
ville to record “Tales from the Red
Lake.”

Pacheco feels his third album (to
be released in September) will be
much like, his first. “Eagle in the
Rain,” a critically acclaimed effort
released in 1990 on Round Tower,

about himself. There's plenty to

about a woman biker and a New

songs covera wide variety of themes, rooted in melody.

Pacheco lives in a place where a
good tale is still much appreciated,
often told by a turf fire over some
poteen or like substance. He moved
to Ireland in 1987 after an Irishman
he met in New York invited him to
tour there .

“I moved to Nashville for awhile.
and 1 pretty much hated it,” Pacheco
said. “I was chomping at the bit to
get out, Songwriting in Nashville is
dull, totally banal, Most of it is
verse-chorus-verse-chorus, bridge
and out. It's usually dull love songs

jand, Scotland and the rest of Europe
are accessible for touring.

Receptive audiences made the
transformation to a new country
much easier. Pacheco has often
found himself performing before
younger crowds, seeing as nearly
half the population of Ireland is 25
or younger

“In terms of songwriting, there’s
so many great writers who've come
out of this country,” he said.
“There’s such an emphasis on writ-
ing, on poetry and on the arts. Espe-

the southside of Dublin where Eng-

His craft has evolved through the

years as have his travels,

“It's almost like writing a screen-
play,” he said. “The average screen
play is 120 pages or so Usually.
there's a minute of film per page
Every 15 minutes, you have to write
something to keep it moving for-
ward. It's sort of the same thing in
story songwriting. It’s keeping the
interest up and keeping the flow
going.

“Most stories should have a begin-
ning, middle and an end . .
hopefully the melody to match the
words."”
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