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Pizza Around the World

James Amrein

As an American, nothing gets me excited like a good piz-
za: the combination of bread, cheese, tomatoes, and toppings
that comes together to create something greater than the sum
of its parts. I grew up with the food and eating pizza brings
back memories of my childhood in ways no other food can. In
my travels around Asia I've found pizza to be a connecting
food, a slice of home, whenever I am in an unfamiliar land.

The first pizza that I encountered during my travels
in Asia was in Bangkok, Thailand. There I came across a
new kind of pizza. At the top floor of a shopping mall called
Terminal 21 was a restaurant serving pizza in the shape of a
cone. It reminded me of an ice cream cone. Layers of cheese,
cubed pepperoni, and tomato sauce slowly cooled enough to
eat inside the cone of crust. As I ate the pizza cone, I encoun-

tered pockets of molten cheese and tomato sauce. The pizza

fortable, a stark contrast to the temples I had seen earlier in
the day. I ordered a meat-heavy pizza, with sausage and bacon
on top of the cheese, and sausage baked into the crust. When
the pizza arrived, I ate it all in a frenzy of hunger, then walked
back to my hotel and passed out from exhaustion. That pizza
in Siem Reap was familiar enough to be great, and exactly
what I needed at that moment.

So as I've grown up, my relationship with pizza has
changed too. What was once a food taken for granted has
become a unique experience treasured on special occasions.
No matter where I go in the world, pizza will find me. There
are infinite possibilities for pizza; a blank canvas for the cul-
ture around it to create and perfect. That makes pizza a rare
kind of food, one that transcends its cultural backgrounds to
become truly international.

cone was good. I didn’t think you could reinvent pizza but a (FAFAY VAL R)
restaurant in Bangkok did just that.
On the same vacation later in Siem Reap, Cambodia I
encountered another memorable pizza. I woke up before dawn
and watched the sunrise at Angkor Wat. For the rest of the
day I explored temples without a break or much food. Later in
the day, I found a pizza restaurant that was modern and com-
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A Michigan Delicacy: The Pasty
Paul A. Crane

It’s the perfect meal for people on the go because it stays
warm for a long time and it can be eaten with one’s hands. It
contains enough nutritious goodies to be considered a healthy
food and it’s all in one neat little package called a “pasty”.
For people traveling in the Great Lakes state of Michigan
in the United States, especially in the north starting from
Mackinaw City and crossing the “Mighty Mac” bridge over
the straits into the upper peninsula, one finds restaurants in
every village selling their version of the pasty.

A pasty is a savory meat pie simply seasoned with salt and
pepper. It contains small chunks of beef, potatoes, onions,
and rutabaga, a kind of yellow root vegetable also known as a
Swedish turnip. The ingredients are wrapped up in a piecrust
and baked until golden brown and flaky. Variations of the
pasty exist depending on each family recipe, and the restau-
rant I frequent the most during my summer holidays, “The
Mackinaw City Pasty Company” even offers a chicken version
and a vegetarian version. Some shops provide an optional
gravy sauce to accompany the pasty, but most people prefer
to eat it with touch of tomato catsup.

The legend of the venerable pasty has it originating in
Cornwall, England and migrating to Michigan with Cornish

immigrants who went to work in the newly established cop-
per and iron ore mines during the 19th century. The wives
of the miners prepared pasties for the miners” lunches to be
eaten deep down inside the mines. It is said that the miners
could hold the thick end of the pasty crust in their dirty hands
to eat the warm filling and then simply throw away that bit
of the crust as a kind of superstitious offering to appease the
evil spirits that lived in the mines. I dare say this lunch for
miners predates the so-called % 3£5124 (aisai bento, a lunch
prepared by a wife for her husband) popular in contemporary
Japan!

A number of years ago when I was traveling through
Bath, England, I found a pasty shop and eagerly purchased
two pasties and a bottle of beer for my lunch. Real English
pasties! Sitting on a park bench facing the River Avon, I
gingerly unwrapped the first pasty and took a small nibble:
it was wonderful! I felt both nostalgia for Michigan pasties,
but also felt that I was closer to the historical origins of the
humble pasty.
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Quebec’s Share of the Pie

Etienne Marceau

In the province of Quebec in Canada, a simple casserole
has reached the level of a national dish; the paté chinois (pro-
nounced [pate finwa]). From contested origins, it is neither
pété nor Chinese (chinois in French), but it is a comfort food
par excellence for many families in Quebec, and is the fortu-
nate fruit of Canada’s history.

The origin of the pdté chinois is unknown and a source
of argumentation. One accepted version is related to the
Canadian railroad history. Many Chinese migrants were
hired to build the railroad across Canada at the beginning
of the 20" century. The British company overseeing the
construction served the migrant workers a kind of cottage
or shepherd’s pie, which was both nutritious and cheap to
make. Another possible explanation is that the casserole be-
came popular around the city of China, Maine, in the United
States, where many French-Canadians migrated to work in
the mills. They brought the recipe back to their families in
Quebec who remained there.

The recipe is simple, yet each family has its own: a bot-
tom layer of ground beef, often with onions; a middle layer
of corn, either whole-kernel, creamed, or a mix of both; and a
top layer of mashed potatoes. It is then baked until its simple

yet mouth-watering aroma fills the house. Some people add
sautéed mushrooms, and sprinkle paprika spice on top, while
others splash ketchup all over it. My grandmother serves it
with a side of homemade pickled beets, and I would not have
it any other way.

Is pdté chinots cottage pie, shepherd’s pie, hachis parmentier,
or a mix of all? One thing Quebec people do agree on: it is a
delicious fusion of French and English recipes with a touch of
the New World. It is neither fancy nor intends to impress any
guests, just like Canada itself; a young, vibrant country, born
from the mix of First Nation and immigrants from France
and England.
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Le goiit, l'odorat et la vue
NAKAMURA Marie-Paule

Pour moi parler du goit, c'est aussi bien str parler de
I'odorat. Nos deux sens, le golt et I'odorat sont en effet inti-
mement liés. Si quelqu’un perd l'odorat, il ne peut plus appré-
cier autant qu'avant un bon plat... Pour un sommelier ou un
cuisinier, perdre 'usage de ce sens est donc un handicap, car
dans ce dernier cas, ni le sommelier, ni le cuisinier ne peuvent
plus humer les saveurs du produit qu’ils goGtent. Néanmoins,
le sommelier peut savourer le vin et le cuisinier peut goiter
pour vérifier la teneur de sel, de poivre ou de toute autre
condiment précieux a toute préparation en cuisine.

Qu'y a-t-il dans la vie de plus simple et agréable comme
plaisir que d’entrer dans une maison ot «¢a sent bon ». En
effet tout notre étre anticipe I'excellent repas reconnu et pro-
mis par nos papilles. Une bonne soupe de légumes va envahir
et imprégner la cuisine et les autres pieces de la maison tres
rapidement. Son odeur sera particulierement appréciée I’hiver
quand il fait froid dehors et que cest bientdt 'heure de se
coucher, car le repas sera léger et sain. Toute bonne soupe
aura une touche de créme fraiche ajoutée au moment de ser-
vir. Le dimanche midi, un poulet fermier roti au four et servi
avec des frites et une salade enchantera petits et grands. Le
four nous indiquera tout de suite quel est le plat qui cuit. Un
quatre-quart ou un gateau au chocolat ne dispensera pas les
mémes effluves mais sans doute le méme plaisir anticipé, celui
de gofiter le dessert.

Un autre aspect du plaisir de gofiter, non moins important,

est celui de regarder le plat servi. S'il est bien présenté et
joliment décoré, le plaisir en sera décuplé. Les jours de féte, la
table est dressée de fagon soignée. Le choix de la nappe n'est
pas anodin. La couleur et les motifs de la nappe doivent étre en
harmonie avec les assiettes, les couverts et les verres. Quand
les plats arrivent a table, tout notre étre se laisse baigner
d’une certaine torpeur, de bien-étre. Nous regardons les mets
qui nous sont présentés et anticipons alors leur consistance.
Nous faisons immédiatement la distinction entre la mollesse
d’une purée et le craquant des haricots verts, la fermeté d’un
rumsteck et la tendresse d’'un roti de qualité. Un maquereau
bien frais, cuit au four en papillotte avec du thym et d’autres
herbes et servi tout chaud apporte un contentement incom-
parable a nos yeux et a nos papilles, avec sa peau bleutée et
sa chair blanche, délicate et presque fondante dans la bouche.

Cependant, pour moi, la chose la plus importante a table
en France est sans doute la conversation et les échanges entre
les différentes personnes participant au repas, membres de la
famille ou amis. Avant un repas festif, en général, avec des
amis ou de la famille, I'apéritif est servi. Et pendant le repas,
les bons plats sont servis accompagnés de vin rouge ou blanc
soigneusement choisi en fonction des mets présentés. En
définitive, les bons plats doivent étre excellents au golt mais
surtout dégustés dans une ambiance conviviale.
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Ted Drewes Frozen Custard

Juanita Heigham

St. Louis, Missouri is well-known across the United
States of America for the Arch, the nearly 200-meter stain-
less steel Gateway to the West. This magnificent structure
sits on the bank of the Mississippi river and rises gracefully
above the downtown cityscape. A lesser known slice of St.
Louis splendor is Ted Drewes Frozen Custard. Any St.
Louisan knows it well, but for those outside of the city, it is a
delicious treat waiting to be discovered.

Ted Drewes is a family-owned business that was started
by Ted Drewes Senior in 1930. Its shops throughout the city
offer fresh frozen custard made with cream, eggs and honey.
This custard has been featured on national T'V programs that
testify to its amazing texture and flavor. All sorts of toppings,
from cherries to pumpkin to yummy hot fudge (a very thick
chocolate sauce) and caramel sauce, can be put on top of this
delicious custard.

The signature Ted Drewes dessert is called a concrete. It
has that name because the custard is so cold and so thick it is
stiff. They take the basic custard frozen at a very low tempera-
ture and blend it with cold toppings of your choice. The frozen
treat is always served in a bright yellow cup with along spoon
stuck in, and it is handed to the customer with the topside

down! Itis like concrete for a minute or two and then of course
it starts to melt. But the heavenly Ted Drewes’ custard never
completely melts because it is eaten before it can!

Do you wonder what kinds of concretes you can choose
from? Here are just a few.
* Brennan Blend: a blend of mocha (a chocolate-flavored cof-
fee) and hazelnuts topped with caramel
* Twisted Caramel: a blend of salted caramel and crumbled
pretzels
* Hawaiian: a blend of pineapple, banana, coconut and maca-
damia nuts
* Dutchman: a blend of chocolate, butterscotch and pecans
Whatever you choose, you cannot make a mistake with
Ted Drewes Frozen Custard. Everything is delicious, every
time. However, I have a word of warning: the Drewes fam-
ily take most of the winter off, so do not try to visit a shop
when it is cold outside. The shops will be shut up tightly, and
you'll have to wait until spring to be served. But because Ted
Drewes is so good, it is worth coming back for.
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Gofts d’aujourd’hui, souvenirs de demain.

Laurent Annequin

S’il y a un sens auquel les Frangais sont profondément
attachés, c'est bien le goiit. Cependant, cette attraction peut
revétir différentes formes. Pour certains, c’est la recherche
de T'excellence, de T'originalité, du restaurant étoilé. Pour
d’autres, c'est le goiit du terroir, de l'authenticité ou de la
tradition. De mon c6té, la recherche du gofit revét une tout
autre forme.

La madeleine de Proust, méme si elle est souvent gal-
vaudée, prend pour moi de plus en plus de signification avec
les années qui passent. Avant mes retours en France, je me
surprends a planifier quelques dégustations, a la recherche
de sensations passées, petits plaisirs d’antan, que je souhaite
conservés.

En effet, de retour au pays, un de mes petits caprices, c'est
d’aller déguster un flan dans une boulangerie qui le prépare
exactement comme je I'aime. Ce dessert m’évoque mon oncle
Marcel, depuis longtemps disparu, chez qui j'en recevais une
part le week-end quand j’étais enfant.

Le gateau aux pommes ou les croque-monsieur cuits au
gaz de ma nourrice ou encore les gratins d’endives au jambon
ou la mousse au chocolat de ma mere provoquent chez moi des
vagues de souvenirs qui me remplissent d’aise et dont je ne me

lasserai jamais.

A chacun de mes retours, un peu comme un pelerinage,
Jentame un parcours a la recherche de saveurs qui m’enchan-
taient et que je ne veux pas voir s’éteindre pour toujours. Le
golit est pour moi plutét un retour vers le passé, un délicieux
moyen pour me rappeler des personnes ou des moments qui
comptent ou qui ont compté dans ma vie.

De la méme maniere, les golits m'évoquent des voyages.
La soupe de poisson accompagnée d’une rouille me ramene
systématiquement dix ans plus tot en Corse, dans un petit
restaurant de Porto Vecchio, le Kouign Amman, sur le marché
du port de Douarnenez, le foie gras de canard, dans la maison
de campagne de mon oncle Gérard en Dordogne et le homard
al’armoricaine, sur I'ile de Noirmoutier ot j'ai passé plusieurs
étés a savourer ce plat succulent.

Toutefois, ce n'est pas I'excellence du mets en lui méme
qui est important, mais un ensemble de circonstances liées a
ce plat, un décor, une atmosphere particuliére ou encore un
sentiment de satisfaction ou de plénitude au moment de la
dégustation.
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