. Tiffany Tidwell

. Downtown sfreets and local malls are full of shoppers. Parties are in full swing.
The whole city of Louisville, in fact, is abuzz with interest and excitement. But, it's not
(hriStmé"s, or at least not “the Christmas”. It's Derby fime. Many people regard the
coming of Derby as a few weeks in the cifyy when there is a plethora of choices for day
and night activities, but most don’t realize the full spectrum of what the Derby Festival
encompasses. The race itself has been run since the late 1800’s, but in 1955 someone
came up with the idea of expanding the event to an entire festival of adiivities. By 1956,
fhe festival was up and running, and although it met with adversity at first, it confinues fo
grow cven today. It is now a month-long celebration with more than 75 events that
generates over 40 million dollars for the local economy. The fcsﬂvaliis a private, not-
for-profit organization that receives no.government support. It fundions On corporate
sponsorship and the sales of its infamous Pegasus Pins (now sold for $2 apiece, but
allowing the entrance into nearly two-thirds of the festival events). It brings national
aftention to the diy of Louisville and allows all of the surrounding businesses o cashin
on fhe success. Pair all of that with the traditions that are naturally assotiatcd with the
cvents and Derby becomes not only like a second Qhristmas season but Louisville’s
number one claim fo fame, o

With every passing year the Derby Festival seems to grow. The Festival can now _

be broken down into hundreds of defining facets. Concentration on just a few though
allows us fo sec the tradition that Derby is deeply involved in. One of Ihcsc piecesis the
actual events. The growing number of events signifies the public’s involvement with the

media. With all of the publicity surrounding the activifies (on the radio, on the news, on

the bus, at worRk, on the billboards you pass, and even at the the Super America lane
your in when you find a whole slew of Derby pins staring you in the face) it's hard not
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fo fall prey to the fun. Hey, what else are you going to do with you're Thursdau

- affernoon in late April? Why not spend the dau atthe chasus Paradc> Whg bother

sleeping in? How often do you gct fo get up af 4:30 to see hot-air balloons faking off- -
Just don't forget the hot chocolate in your trusty thermos (it's tradition). The "Great
Steamboat Race”, Run for the Rosc’, the miniMarathon, Thunder Over Louisville, the
Chow Wagons and fhe Oaks Day races are some of the big-name events that most
oﬁcn ah‘cndcd but there are many ofhers that fill the streets with participants and
viewers at Derby fime. Thefi Filies Ball, the McDonald’s Basketball Classic, the Governor's
luncheon, Miller’s Beach Volleyball toumnament, and several Belle of Louisville events also
starin the Iinc¥up Families get together like if was ThanRsgiving Day to cclébratc
Louisville month of fame. Elaborafe parties are thrown all over the dty. Some, such as

- Ihe Barnstable-Brown social event, boast celebrity status that rival the Acadcmu Awards.

Everyone seems to want a piece of the action, because it's all in the name of fun. Best
of all, most parfg profits go fo charifies rather than he reimbursement of the hosts.
Schools even react to the chaos of the dity. Students in most Louisville schools are given
OaRs Day off in preparation for Derby Day itself. And beyond the events themselves
arc other factors that are highly Derby-influenced. Attire tops the list. Lavish and
outlandish hats make guest appearances, and hand-tailored oulfits are bought and/or
brought out. Everyone invblvcd in the Derby activities acts as though it is their own
personal five minutes inthe spotlight, only they happily share it with millions of others. It
is simply a revelation of community and tradition that all of Louisville accepts, and tai%cs
pride in like it was their own creation. |

Somehow, Derby does become cvery participanis’s own manifestation. The
most obvious cxamplc of his idea is displayed in the overwheiming presence of food at
Derby fime. Eating food falls to the wayside as preparing food takes its piace at the
forefront. People look fo Courier Journal food guru Camillc Glenn for preparation
¢piphanies as though she were Confucius. Asparagus dresses everything. The search
for the best couniry ham is in effect for party litists. Courier Joumnal food columnist o
Sarah Fritschner pumps out variations of favorite Derby recipes and maRes frequent




frantié frips to the gourmet grocery store Burger’s Market for fop quality produdis.
“Derby is considered the best time to highlight the elaborate Southern culinary skills whlch
arc rooted in agriculture and are usually harbored Ihroughout ihe rest of the year.
People are actually in their Ritchens beating their own biscuits, and fop of the line cream
candies don fhe dining room fable atop, of all things, a lace doily. Informality is observed
Just as, oﬂcn as formality at Derby though While some are in the Ritchen perfecting their
Burgoo rccnpc potato salad is not unihinkable. OFf course all liquor storcs are out of
iheir besf bourbon for all of the Mint Julep drinRers, but they are also out of Regs of
everything from Killian's Red to Pabst Blue Ribbon (which is usually c'onsidcrcd' the lowest
~on fhe scaler chain of beers). Hot dogs aré sold to ihe fypically-muddy masses in fhe
infield while those in the grandstands are given a slightly more ritzy selection of food and
pastrics GnclUding the famous Kentucky bourbon balls). Derby pie is everywhere you
turn- by the checkout lanes in grocery stores, in the front windows of bakeries, sold by
the slice af the mall, and also packaged by the slice for lunch. Even if you don't see
Derby, you could smell its aromas from your front door. | |
The Derby Festival, with all of its activities and the traditions that go along wilh
-them, offer Louisvillians a chance to take direct part in the folRlore of the city. The
prcpardﬂon that goes into Derby allows time for viewers and participanis of the evenis
fo become excited, and, due to the long history of Derby and its success, that excitement
prccludcs most all other evenis in the city during late April and carly May. With the
richness of cooRing, the Derby season is a spedal time to flaunt culinary Skills or fo [5ush
your novice skills to the limit. Throw a Derby pie in the oven with the couniry ham.
Don't forget the dash of bourbon. It's all in the name of Derby fun. No need fo turn on
your felevision to watch the parade- this isn't Thanksgiving you Rnow! Why, grab you're
jacket and you family and head down to Broadway. This stuff is all in your backyard.
I's everywhere you turn in fact, and you probably can't avoid it. And for Louisvillians,
that’s the best part about it. No one wants fo avoid it. It's part of their family traditions,
and is becoming part of their heritage one event at a fime. '
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Articles

. arti'cles. found in the 1997 issues of the Courier Journal:

Cafe is home for Derby Fest-O-Rama. May 2

Pharmacy Iunch counter serves final Derby Week. Aprll 24
.Derby Belles greet visitors to Louisville. May 3

These treats have a local track record. April 25

Distiller makes mark with Oaks party. May 3

articles found in the 1996 issues of the Courier Journal:
Feeding the masses is a numbers game. May 5
Kéntucky Derby Memories: Traditian places second to ease of preparation. April 24
Off to the races: Hot brown wins again->this time as a casserole. April 24 »
Southern Hospitality: These icy desserts should make the winner"s circle. May 1

Derby boxes (the kind you eat): Festive food-to-go can be a winner, even if you 're not
headed for the track. April 22

articles found in the 1995 issues of the Coufier Journal:
Beyond Minz; Juleps. April 30
Derby Fare: Old favorites put cooks in the winner’s circle. April 26
articles 'found in the 1994 issues of the Courier Journal:
Spring Frolic: Stars shone brightly despite rain at the Bamstable-Brown baah. May_6 |

Derring-do ‘bales’out Battaglia’s Derby gala. May 7



articles found in the 1993“issues of fhe‘ ‘.Cou_riel" qurnal:
Doyenne of Dining. April 28
Derby Spirits: Idea for parade Just the tohic for festival. April 23
From fancy -ioppers to caps, chapeaus are back on top. Aprii 25

A treat for the little people: the governor's Derby breakfast. April 13

ER

~ Ham from Heavan: Dress your Derby table with this country-bured treasure. April‘ 14

The best bet: Catch Derby-Pie fever. April 26
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Headline: Kentucky Derby memories
Tradition places second to ease of preparation

Date: April 24, 1996 Section: FOOD
Page: 1C

Length: 1553
Author: SARAH FRITSCHNER  STAFF
Text:

wHEN diners discuss Derby menus, they talk about mint juleps and country
ham and beaten biscuits.

When cooks discuss Derby menus, they talk about beef tenderloin and

asparagus.

The difference is in memory. Diners remember history, the glory days when
help in the kitchen meant time-consuming meals on the table. Cooks
remember last Derby Day, when they were stuck stirring the burgoo, or
filling little biscuits with ham.

Not this year. Tradition has adapted to incorporate food that's easier
to cook - and nothing is easier than roasting. Centered on beef
tenderloin and asparagus, it's still an elegant menu, but one that can
adapt to a buffet if your guests happen to bring their guests. Many of
these dishes can be made ahead, further simplifying the work.

Most important, the menu reflects Kentucky and its seasons. Spring
gives us snap peas, greens, asparagus, strawberries and, for those of us
who have good eyes and handy woods nearby, fresh morel mushrooms.

Spring salad

with sugar snaps, pecans

and shaved Parmesan

1/2 cup olive oil

3 tablespoons red wine (or other) vinegar

1/2 teaspoon salt

1/2 teaspoon freshly ground pepper

1 pound sugar snap peas

12 cups salad mix of baby greens (or salad greens of choice)

3/4 cup toasted pecans (see note)

1- to 2-ounce chunk Parmesan or Gruyre cheese

Combine olive oil, vinegar, salt and pepper in a small jar with a
tight-fitting lid and shake to dissolve salt. Dressing can be prepared



weeks ahead of time and set aside until used.
Rinse peas and trim their stem ends.

Rinse the salad greens and spin or shake them dry. Place on salad
plates or platter. Arrange raw sugar snap peas over the salad and
sprinkle with pecans. Dress with olive oil mixture. Use a potato peeler
to shave thin slices of cheese and place them on the salad.

Serves 8 to 10.

To toast pecans: Spread in a single layer in a baking pan and bake at
350 degrees for about 10 minutes, or until they are light brown and smell
toasty. (Total -time depends on how big the pieces are and how cold they
are going into the oven.)

Beef tenderloin

1 beef tenderloin, about 4 or 5 pounds

Salt and pepper

Thyme

3 slices bacon

Heat the oven to 400 degrees. Put tenderloin on a shallow roasting pan
and sprinkle liberally with salt, pepper and thyme. Cut bacon in half to
make short pieces and drape them over the roast at intervals. Bake for 30
minutes, or until a thermometer reads 120 degrees for rare meat, 130 for
medium rare. Peel the bacon off the meat. Allow the meat to stand 15
minutes before cutting into thick slices.

Serves 8 with leftovers.

Oven-baked asparagus

Baked asparagus sounds unlikely but it's truly delicious - the dry
heat concentrates the flavors - and could not be easier to prepare. I've
served this asparagus hot, room temperature and cold.

2 pounds asparagus

2 tablespoons vegetable oil

1/2 teaspoon salt

Juice of 1/2 lemon

Heat oven to 400 degrees. Wash asparagus, trim woody ends and place on
a shallow roasting pan. Sprinkle with oil, picking the asparagus up with
your hands to help distribute the oil over it. (You needn't be too
obsessive; just spread it around.) Lay the asparagus in a single (or
nearly single) layer and sprinkle with salt. Drizzle with lemon juice and
bake 15 minutes, or until asparagus begins to shrivel and is tender. The
total cooking time will depend on how thick the asparagus stalks are:
Thicker ones may need a little longer; pencil-thin may not take 15

minutes.

Serves 8.



Mushroom and potato

casserole

The potatoes can be cooked a day or two ahead but do not freeze well.

1/4 cup olive oil

2 medium onions, thinly sliced

8 ounces fresh mushrooms (or substitute fresh morels)

2 pounds medium-sized red potatoes or other potatoes

1 teaspoon éalt

1/2 teaspoon cayenne pepper

1 cup canned beef broth (or homemade if you have it)

1l cup grated extra sharp cheddar cheese

Heat 2 tablespoons olive o0il in a wide skillet and add the onions.
Cook over medium heat for about 15 minutes, stirring occasionally, until
onions are limp, brown and quite reduced in size. Set onions aside.

Slice the mushrooms. Heat remaining olive oil in the same skillet and
cook mushrooms over high heat until they are glossy and beginning to

brown.

If you're using red potatoes, the skins should be thin and you
shouldn't have to peel them. Russet potatoes should be peeled.

Heat oven to 400 degrees.

Place a layer of half the onions and half the mushrooms in a casserole
that's been generously greased with butter. Slice potatoes very thin and
layer half the slices on top of the onions and mushrooms. Sprinkle with
salt and cayenne and half the cheese. Top with remaining onions and
mushrooms, then top with remaining potatoes. Sprinkle again with salt and
cayenne.

Pour broth over potatoes, cover tightly with 1id or foil and bake 40
minutes. Remove the foil, sprinkle with remaining cheese and bake 20
minutes more, or until potatoes are very tender.

(If you want to prepare potatoes ahead, cook them the 40 minutes and
then set aside. When you reheat them, take the 1id off, sprinkle with
cheese and bake until tender.)

Serves 8.
Spoonbread

Spoonbread is a specialty of the Boone Tavern in Berea, Ky., which
serves it with all dinners. It's a cross between polenta and corn bread,
richer than the former, but not so firm as the latter. It's spooned out
of its baking container (hence the name) and eaten steaming hot with
plenty of butter and a fork.
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Some recipes call for sugar and baking powder, but I like the
unsweetened version best. Spoonbread is a perfect accompaniment for our
unadorned roast beef and roast asparagus. Spoonbread also makes a good
focal point for an all-vegetable meal.

1 cup cornmeal (white or yellow)

1l teaspoon salt

2 tablespoons butter plus more for greasing pan

2 eggs

1 cup 2 peréent or whole milk

Generously butter a l-quart souffl dish or similar-sized container.
Heat oven to 400 degrees.

Combine cornmeal and salt in a medium saucepan and add 2 cups water.
Bring to a boil over medium-high heat, then lower heat and simmer for 5
minutes, or until the mixture is very stiff. Remove from heat, add butter
and set aside as you beat the eggs. Add milk to the eggs and beat again.
Stir the butter into the cornmeal until it's completely melted. Stir in
egg mixture, then turn into greased dish. Bake for 40 minutes, or until
firm and browned on top. Serve it hot, spooned from the dish, with plenty
of butter.

Serves 6 at a big dinner, 4 at an all-vegetable meal.

Bourbon chess tarts

with strawberry sauce

Though tarts aren't difficult to make, following a recipe is tricky

business. Tart pans differ in diameter and depth, and therefore you may
run out of crust before you run out of filling, or vice versa.

The tart pans we used were 4 inches in diameter and 1 inch deep, of
heavy steel with removable bottoms and scalloped sides. They make
beautiful tarts, but are pushing the ocuter limits of a single serving.
You might want smaller pans.

Crust:

11/3 cups flour

1/2 cup butter

1/2 teéspoon salt

5 tablespoons cold water

Filling:

2 eggs

1/2 cup melted butter

1 cup sugar




1 tablespoon finely ground cornmeal

1/2 teaspoon salt

1/4 cup bourbon

Strawberry sauce:

1 quart strawberries

2 tablespoons sugar, or to taste

Lemon juice or vanilla, if needed

Crust: Combine flour, butter and salt in a medium bowl. Cut the butter
into the flour using a pastry blender or 2 knives, until the mixture
resembles a fine meal. Add water and stir until the mixture holds
together when pressed between your hands. Flatten the mixture into a disk
about 1-inch thick, wrap it in plastic wrap and refrigerate 30 minutes or
more. Roll it onto a floured countertop and cut circles about.6 inches in
diameter (or large enough to fit your tart pans). Fit them into your tart
pans and trim the edges. Set aside.

Filling: Heat oven to 425 degrees. Beat eggs in a bowl. Add butter,
sugar, cornmeal, salt and bourbon. Stir to blend and pour into tart pans.
Bake 15 minutes, reduce heat and bake up to 30 minutes more, or until
filling is set.

Strawberry sauce: Remove green hulls from strawberries, rinse the
berries under cold running water and pat them dry. Put strawberries in a
blender with sugar and blend until smooth. Add lemon juice or vanilla, if
necessary, to heighten flavor. (Sometimes California strawberries aren't
real flavorful.)

Serve tarts on a pool of strawberry sauce.

Serves 6, more or less, depending on the size of your tart pans.
Derby menu

spring salad

with sugar snaps, pecans

and shaved Parmesan

beef tenderloin

oven-baked asparagus
mushroom and potato casserole
spoonbread

bourbon chess tarts

with strawberry sauce
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| But then switch - -

~7| 7 By:SUSAN REIGLER -
"|:. SCENE Restaurant Critic- ..

" Be honést. Have'you ever drunk a-
.tiint julep oufside-of Derby week?" -
.. “Theannual ritual of harvesting; . -
b cmshinﬁ'. sugaring and steeping mintto:
« | mix-with bourbon and crished ice - :

- (preferably ifia silver beaker) only
" -happeéns once a year-— and it's not"
- because it's labor-intensive, .- - 00
... Faceit: Most mint juleps, unless'the .-
.- :wedther is very hot or-the mix is just. :
+ right; taste like icy mouthwash.. ™ -
. I "The pressure of tradition is,intense
"+ Perhaps gpu are ong of the many cldset
- | ““Julephobes”.who yields to'it long ...
-1 "enough to drink one sociablé potion: For
| you, arecipe follows..: - - -
. |-~ Butdon'tdespair.” -7
o + .. -There arealternatives, .- -~ -
-] . -Sincea virtual river of Bourbon will: ..
1 be flowing in Louisville this week, why- -
-not drink one of the other famous: -~ -
“-['7 cocktails made with Kentucky's native -
“- .7 spirit? Many have.distinguished origins;
. and every one is better-tasting than the*
“.-infamous julep... .\. % 0T L e
'..The Old-Fashioned -, - i
...~ Nineteenth-century men's clubs .-
-"|.. “seemed to have been hotbeds-of creative
- bartending. Right here in River City, the: -

-|" " Old-Fashioned was first'mixed in the'.. -

", ~early 1880s,-at the Péndennis Club: - + .- :
- - . Since Col. James Pepper, head of the " -
.. now-defunct Pepper Distillery (makers- .
. - of Henry Clay's reputed favorite : " "
.+ | whiskey);was.a club membeér, there’s’ -

;. "speculation that he-had a hand in-thé .

<. invention of the Old-Fashioned. .: >

=" .-(There’s also 4 stoiy ¢irculating thata-_
club member who didn’t care for =~ ..
. ee o . .. | bourbon, but feared expulsionif he -.
" STAFFILLUSTRATION .~ 7 - 1 didn't imbibe the local elixir, asked the .
-, BYHERMANWIEDERWOHL | . bartender to make the whiskey more. "

. ST oo T o vpalatabley e o T T
| - Inany case',:Pepge:Was,ce,n_ajnly-f -
Do T A S L s < -.. - -..| -fondof the.Old-Fashioned, He+: ... " -
R R S o T L A S N i e R ilnttod\i]cedthecdcdktail;o\l;lle}\é\(l(‘)frﬁers;i'j-

g : I A TR 9 ' JEETRRPLIE 14 | It was being served at the Waldorf Hotel ..
N THEENDOFlNNOGENCE RS A > "1 . bar, in the colonel’s honor, by the.1890s. ..
. By Ali Raisor .- T I AR IS SRR %H .| - There was even a special vessel: .. -
= St. Francis High School .. - IS A [ . .| .introduced for the drink. The short; si%-" . .
Ot L T S IR I o ¢ - |- ounce *Old-Fashioned” glass i$ part of . -.'.- ?
-. - In the past few decades, America has seen'the gradual +| - e { - | - standard barwaretothisday.- "~ " .., ¢ .
- - decay of ' The Age of Innocence:”” The pathivay to. ' = - ) .. - Hére’s how to make Col. Pepper’s.. - *-+-°
e adult:jt(iiog is'b(';;coming,sh%r;ei'arlld‘often prematurely .. " |’ i - |. favorite cocktail: ", . R

- traveled by-today’s teens: With alarming increasesin" - . - aeE . PR T Ly

--teen-age pregnancy and the continuing problems of dru i) ol iair;_(o{ac&ugs:& ag(c)llg;:?;gpye@i
7 ." use @nd high school drop-outs, if is time that society re- . . it tgable.'sgoons’bfwgcrxtér Add a dash of

. examines the aptitudeof moderr teén-agers, asking - . R A | " bitters and 112 to 2 ounces of bourboni

~ whether or not they have what it takes to make crucial ' : 3 * Add ice cubes and a slice of orange

life choices at such an catly age.. - : ;

- Childhood is atime of learning, when skills; - bl(!)r,%et}?é({;g xshlorg}({.;;g Igsg)gﬁ’for-
(sH:fqle ;:..'.!. difled ’.. - AR S o ,'_"__”_. ere
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Headline: OFF TO THE RACES!
Hot brown wins again this time as a casserole

Date: April 24, 1996 Section: FOOD
Page: 1C
Length: 1058

Author: ALIGE COLOMBO  STAFF
Text: 2
The hot brown, the epitome of sandwiches, has a sibling - the hot brown
casserole. Served on the buffet at The Brown hotel, it is equally as
wonderful as the sandwich and is a sure bet to compete for the title of
favorite dish served at luncheons and late suppers during Derby week.

This casserole, like most others, is best when assembled, baked and

eaten immediately. However, if you are going to the track or to one of
the many other Derby week events, there are some steps you can do ahead.

Make the sauce, fry the bacon, seed and chop the tomato, chop the parsley
and, if in a real bind, even toast the bread early in the day. Then
assemble the casserole when you return in the evening. Be sure to
refrigerate the perishable ingredients until you’re ready to assemble the
casserole.

Today we’re also sharing a Southwestern version of the hot brown,
courtesy of chef Richard L. Lewis of Judge Roy Bean’s on Bardstown Road.

The Brown'’shot brown casserole

If using refrigerated ingredients, increase the baking time to 25 to
30 minutes or until thoroughly heated.

1 cup butter

3/4 cup flour

2 eggs, beaten

6 cups milk

1 cup grated Parmesan cheese
1/4 cup heavy whipping cream
Salt and pepper, to taste

16 slices white bread, toasted
16 slices turkey

Paprika

1 cup bacon bits (1/2 to 3/4 pound



-1

uncooked bacon)

1 cup tomato, seeded and diced
1/4 cup chopped parsley

In a large saucepan, melt butter. Add flour, stirring to make a roux.
Cook 2 to 3 minutes. Thoroughly beat egg. Beat into milk. While stirring,
very slowly add milk mixture to butter mixture. Stir in 3/4 cup Parmesan
cheese. Cook until mixture thickens but do not boil. This will take 30 to
45 minutes. Mixture should heavily coat spoon. Remove from heat. Fold in
whipping cream and add salt and pepper to taste.

Trim crust from bread. Toast in a regular toaster or place in pan
under broiler until golden. Do both sides. Line the bottom of a
9-by-13-by-2-inch casserole and an 8-by-8-by-2-inch casserole. (I used 6
slices of toasted bread to line a 9-by-13-by-2-inch casserole and 4
slices for an 8-by-8-by-2-inch casserole.) If your casserole dish is
large enough to accommodate 10 slices of bread, use only 1 casserole.

Top with slices of turkey. Cover with sauce, dividing the sauce
between the 2 casseroles, or if using 1 casserole, spread all of the
sauce over the turkey. Sprinkle with remaining Parmesan cheese and
paprika. Place in a preheated 350-degree oven for 15 minutes or until
golden brown.

While casserole is baking, fry bacon. When crisp, remove from pan and
place on paper toweling to drain. When cool, break into bits. Toast
remaining 6 slices of bread. Cut in half on the diagonal.

After removing the casserole from the oven, place toasted bread around
outer edge, point side up. Garnish with bacon bits and diced tomatoes.
Sprinkle with chopped parsley. Serve while hot.

Makes 8 servings.

Judge Roy Bean's

Arizona hot brown

* Since blue corn meal isn’t readily available, we used yellow. There
are several variables to this recipe. Chef Richard Lewis suggested using
chicken and country ham for the meat and changing the amount of chili
powder (he suggested 2 tablespoons) to suit your taste or use a spice you
like for flavor.

Corn bread (recipe follows)

Red chili Mornay sauce (recipe follows)

3/4 pound sliced smoked turkey breast

3/4 pound sliced hickory-smoked ham

6 slices tomato

1/2 pound smoked Cheddar cheese, grated

Prepare corn bread and Mornay sauce in advance. To make sandwich,
place bottom slice of corn bread on an oven-proof plate or pan. Top with



turkey and ham. Place top slice of corn bread on top*éf ham. Add a slice
of tomato, 2/3 cup chili Mornay sauce and a sprinkling of grated smoked
Cheddar cheese. Bake in a preheated 400-degree oven for 7 minutes. Serve
immediately.

Makes 6 sandwiches.

Corn bread

1 cup blue or yellow cornmeal

1 cup floup_

1/2 teaspoon baking soda

Pingh salt

Pinch black pepper

2 eggs

1/2 cup buttermilk

1 cup sliced mushrooms

1/2 cup grated Monterey Jack cheese

1/2 cup diced green onions

Generously spray a 8-by-8-by-2-inch baking dlSh with a non-stick
spray. Set aside. Heat oven to 350 degrees.

In the bowl of an electric mixer combine cornmeal, flour, baking soda,
salt and pepper. Stir.

Beat together the eggs and buttermilk. Add to flour mixture. Beat 1
minute. Fold in mushrooms, grated cheese and onions. Pour into prepared
pan. Bake in preheated oven for 30 to 35 minutes or until a toothpick
inserted rear center comes out clean. Remove from oven. When cool, cut
into 6 equal portions and split each portion in half. Corn bread w1ll
keep 2 days.

Makes 6 servings.

Red chili Mornay sauce

1/4 cup butter

1/4 cup chopped onions

1/4 cup flour

3 cups heavy cream

Chili powder or spice of choice, to taste

Pinch salt

Pinch black pepper

)20




1/4 cup grated Parmesan cheese

In a heavy pot over low heat, melt butter. Add onions. Cover with a
tight-fitting l1id. Sweat for 3 minutes. Remove 1lid and add flour to make
a roux. While stirring, cook 4 to 5 minutes over low heat. Slowly add
cream and simmer for 10 minutes or.until mixture coats the back of a
spoon. Remove from heat. Add chili powder or spice, salt, pepper and
Parmesan cheese. Stir until cheese melts and ingredients are combined.

Use immediately or refrigerate until ready to use. Refrigerated, sauce
will keep 2 days.

Makes about 1 quart.

‘‘Cook’s Corner’’ appears Wednesdays in the Food section. Send your
questions, recipes, ideas or requests about food to ‘‘Coock’s Corner, '’
The Courier-Journal, 525 W. Broadway, P.O. Box 740031, Louisville, Ky.
40201-7431. Include your full name, address and telephone number (this
will not be published). If you are interested in a recipe from a
restaurant, please include the restaurant’s address. Only items of
general interest will be used. :

Graphic:
INFORMATIONAL GRAPHIC OF FOOD HOT LINE (SEE LIBRARY MICROFILM)

Copyright 1996, 1997 The Courier-Journal

Accession Number: LVL11127057
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The horses -- and the tourists -- are arriving daily, and we're eagerly
awaiting the latest hot tip on a potential winner. These are signs that
it's Derby time. Another sign is the telephone is ringing constantly at
The Courier-Journal kitchen with requests for Derby recipes.

Some of you may already have these old favorites on file. If you
have lost your copies or are new to our annual celebration of the
Kentucky Derby, we share the following recipes for traditional Derby
party fare. Lucky visitors will be sampling dishes like these at Derby
parties this week and next.

Kentucky mint julep

4 sprigs fresh mint

1 teaspoon superfine granulated sugar

2 jiggers Kentucky bourbon

Crushed ice -

Remove leaves from 2 sprigs of mint. In the bottom of a silver
julep cup, bruise the mint leaves into the sugar. Add about a tablespoon
of bourbon. Continue to mash until you have a green paste. Place a short
straw in the cup and arrange remaining mint sprigs around the straw.
These sprigs should be the same height as the straw, so the nose of the
imbiber draws in the bouquet of the mint.

Fill cup 3/4 full with ice. Add remaining bourbon, then top off
the cup with more ice. Place the cup in the freezer for 30 minutes to
frost.

Makes 1 mint julep.

Party mint juleps

2 cups Kentucky bourbon

1 cup minted simple syrup (recipe follows)

Crushed ice

Mint sprigs, for decoration

Combine bourbon and minted simple syrup. Chill overnight or until
needed. The mixture should be very cold.

Place a short straw in each julep cup or tumbler and arrange mint
sprigs around straw so your nose draws the bouquet from the mint leaves.

Fill cups or tumblers with crushed ice; add the chilled minted
bourbon.

Makes 4 to 6 juleps.




Simple syrup: Boil 1 cup water with 2 cups sugar for 5 minutes.
Cool. Add 1/2 cup packed mint leaves and let steep overnight or for 12
hours, stirring occasionally. Strain syrup through a fine sieve,
discarding mint.

Makes 1 1/2 to 2 cups syrup.

Beaten biscuits

2 pounds flour

1/2 teaspoon salt

2 tablespoons sugar

1 teaspoon baking powder

1/2 pound lard

3/4 cup milk

3/4 cup water ' _

Sift together flour, salt, sugar and baking powder 3 times. Work in
the lard until mixture is mealy. Pour in liquids and mix with a wooden
spoon until you can gather the dough with your hands into a ball.

‘Place the dough on a cutting board or countertop and beat with a
rolling pin or knead until dough blisters and pops good and loud.

Pat out 1/2-inch thick and cut with a 1 1/2-inch biscuit cutter.

Puncture biscuits with fork 3 times all the way through. Place on
an ungreased baking sheet and bake in a 325-degree oven for -about 30
minutes. '

Makes about 8 dozen biscuits.

Hart County, Ky., burgoo

pounds pork shank

pounds veal shank

pounds beef shank

pounds breast of lamb

(4-pound) hen

guarts cold water

1/2 pounds potatoes, peeled and diced
1/2 pounds onions, peeled and diced
bunch carrots, diced

green peppers, diced

cups chopped cabbage

cups whole kernel corn, fresh or canned
pods red pepper

cups diced okra ‘ -
‘cups lima beans

cup diced celery

quart tomato puree

Salt and cayenne to taste

Tabasco to taste

A-1 sauce to taste

Worcestershire sauce to taste

Chopped parsley

Put all the meat into the cold water and bring slowly to a boil.
Simmer until the meat is tender enough to fall from the bones. Lift the
meat out of the stock. Cool and chop up the meat, discarding the bones.
Strain stock, discard the bones.

Prepare vegetables and add to stock along with the chopped meat.
Allow to simmer until thick. Burgoo should be very thick but still soupy.

Add seasonings to taste, continuing until the burgoo is almost
done. Add chopped parsley just before serving.

Makes 3 gallons.

Note: Stir frequently with a long-handled spoon or paddle during
the first part of the cooking and almost constantly after it gets thick.
Use at least a 4-gallon kettle and cook about 10 hours.

Boil-baked country ham '

1 country ham
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Cold water

1 cup vinegar

1 1/2 cups dark brown sugar

Whole cloves

1/4 cup dry mustard

2 tablespoons cornmeal -

Three days before serving, in a large roaster or stockpot, soak. ham
overnight in enough cold water to cover. In the morning remove ham, place
in sink and scrub with a brush under running water until it has been
cleaned of any clinging debris.

Wash roaster or stockpot, place ham in it and cover with water.

Add vinegar and 1 cup brown sugar and bring to a boil, immediately
reducing heat to low. _

Simmer 20 minutes per pound for older ham, 15 to 18 minutes per
pound for quick-aged ham, or until the small bone in the hock can be -
pulled out with the fingers. Let cool in cooking water overnight.

Place cooked ham on rack to drain. Trim fat to about 1/2-inch
thickness; score and stud with cloves.

Mix dry mustard, remaining 1/2 cup brown sugar and cornmeal. Apply
uniformly over ham. Place ham in an open baking pan on a rack. Bake in a
375- dedgree oven 20 to 30 minutes or until evenly browned. Remove from
oven and cool on rack.

Refrigerate overnight before serving. Slice paper-thin. Served on
beaten biscuits, it feeds a crowd. '

Strawberries with Rebecca sauce

2 quarts fresh strawberries

1 pint sour cream

1/2 cup brown sugar

1 tablespoon vanilla

1 tablespoon dark rum or bourbon -

Wash berries. Drain on paper towels. Place in a decorative bowl or
basket. Combine sour cream, brown sugar, vanilla and rum or bourbon. Stir
to mix well. Use as a dipping sauce for strawberries. Refrigerate until
ready to use.

Makes about 3 cups sauce. Recipe may be doubled.

"Cook's Corner" appears Wednesdays in the Food section. Send your
questions, recipes, ideas or requests about food to "Cook's Corner," The
Courier-Journal, 525 W. Broadway, P.O. Box 740031, Louisville, Ky. 40201-
7431. Include your full name, address and telephone number (this will not
be published). If you are interested in a recipe from a restaurant,
please include the restaurant's address. Only items of general interest
will be used.

Caption: Fresh strawberries with Rebecca sauce will add a rosy touch to
any Derby meal. Recipe inside.

Graphic:
COLOR PHOTO BY PAM SPAULDING/ALICE COLOMBO, FOOD STYLIST

Copyright 1995 The Courier-Journal

Accession Number: LVL552730
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Fete Derby with Downs’'
Official Mint Julep Cake ..

There will be a new ertry at
Churchill Downs this Derby Day,
but it won't be on the track.

The menu in the Eclipse dining -
room now includes the Official
Churchill Downs Mint Julep Cake, a
one-layer dense chocolate cake | .
devised by Louisville baker Sandy .
Pike. -

The cake is flavored with bour- |
hon, “'a hint of mint,” loaded with*." -
walnuts and pecans and topped
with a bourbon ganache (that's
chocolate icing).

Pike has been selling the cakes
at Derby and Christmas for the past - !
two years through her shop, Queen . *
of Tarts, 2702 Frankfort Ave. It's
popularity has continued to grow.  «
A man wanted us to send them to
Tokyo, but I haven't advanced that- |
far,” Pike said. ~ .

This weck, the cake also will be .
sold at Queen of Tarts, other restau-
rants around town and from a cart
at Oxmoor Center on Shelbyville
Road. .

STAFF PHOTO BY PAM SPAULDING
FOOD STYUIST ALICE COLOMBO

Cary’s New York success
to be repeated at Lilly’s

When Louisville restaurateur
Kathy Cary went to the James Beard
House in New York in March, she
took five conlers full of Kentucky
fonds and won rave reviews from
the dinner guests.

Cary hopes to repeat that perfor-
mance next month to cetebrate the
fifth birthday of her Highlands
restaurant, Lifly's. She'll re-create
all cight courses served at the Beard
house.

The appetizer course alone will
offer a selection of six items
Among them will he Cary's famous
chutney-bacon toasts and Kentucky
ham with Stilton cheese on crou-
tons. The meal wall move on
through salad topped with Indiana
goat cheese, grilled Kentucky free-
range chicken, shrimp served with
grits cakes and rabbit tenderloin,
The dessert course will feature
three selections, plus ice cream

The $75-per-person meal will
melude wane with cach course (hut
not X or gratuityy

The te created wenu will he
served May 13 Band 15 There
will be two seatings each evenimy, af
6 and 9. For reservations or detanls,
call the restaarant at (502) A51-
0147,

Cary also owns a carryout see-
vice, La Peche

Vegetarian guru to speak

folin Roblane tormer hen tthe ,
Haskin Robbins ace crean einpnee,

. hos become the guru of the ecologl-

doyenne of |

By SARAH FRITSCHNER

. STAFF PHOTO BY LARRY SPITZER
Food writer Camlile Glenn among an array of edible herbs, and their blossoms, ot a New Alban')" greenhouse.

1 g

Food Lditor

OR DECADES of Derbies, Kentucky cooks have

turned to their Camitle Glenn recipes to help

show visitors how wonderful fife in Kentucky can
- bein the spring.

The recipes might have been chipped from her month.
Iy columns for The Couner-Journal. orfrom The
Louisville Times, where she started as 2 food columimst
m 1958,

Perhaps they come from one of the two fund-rinsing
baoks she wrote for the Greater Lowsville Fund for the
Arts, ar from old mimeographed recaipes she handed out
to her cooking students during the carly *50s, or from her
1486 book *“The Herntagre of Southern Cooking' (Work-
man). :

Camulle’s recipes are evervwhere, because Canulle has
heen everywhere, catenng, wnting recipes, teaching,
caoking until she falls into bed at mghit. She's certnnly
the doyenne of Lomsville cuisine, and an honorable
spokeswontan for Southern cuistne, which many fear s
Faspiogg s Last before beng blotted out by Big Macs and
mrerowaves Notwilth Cianudle's help, hinveven

AMILLE TIAMBY swas o shpght woman with Lane,
e witde eves who greso up i the Western Kentin ky

town ol Dawsan Sprngs, on the Hhnos Centoal
ranlroad hine that connected Clicapo with New Otleans
She says it was her grandfather whao (st tested the
sprngwiter m town and chumed st way as restorabive as

See PLEGANTS
Page 8 ool 1 thns secton

Words to the wise
from Camiile Glenn

Courien. TOURNAL 4[2v[13

Here is one of Camille Glenn’s favorites,
a little magic from “The Heritage of
Southern Cooking."

Asparagus soup

21/2 pounds {resh asparagus
2 cups milk
6 tablespoons butter
1/4  cup all-purpose tlour
1 cup dry white wine
1/4  cup chopped fresh tarragon or1 1/2
tablespoons dried
Salt and {reshly ground white pepper
to taste
3 cups fat-free chicken or veal stock or
as needed
Chopped Iresh tarragon for garnish

Washthe asparaggos Kemove the ips amd dreop them
it bothingg salted water to cook until barely tender, 3 io 4
nunutes D and set aswde

Htemove and discard the tough ends ol the asparagos
statks Peel the tender stalks and cut eachinto 2 picces,
Drags the stalles into boding salted water
and couk unnl just tender but sl ensp
and beght preeen, 5 to 7 nuimutes,

[ Purer the stallis o the btende
with | eupat the nulk

Meeli the butter sy a danee, heavy
Duteh oven over tow heat. Add the R
{lour and stir until perfectly smooth,. | N =
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rganize the 1956 parade: It
event! that: laidthe :foundation.fe

: ty.
“It has become  Louisville's’ sec
ond Christmas season,” said Dan

Mangeot; the head:of the festival :

" since 1979 “And the beauty of it is
s that . thiere's no.public money_ in:
olved.” ... - . -
To"fully appreci
etamorphosis, - you : need
~back- to its bare-bones, be
nd the effoits of Caummisar
-his threé-frierids < Earl Ruby; The
Courier-Journal's 5ports. editor; Ray
Wimberg, a restaurant ‘equipment
“supplier;- and : Addison™- McGhee,
Brown-Forman Corp.’s -public-rela-
ions manager,-..: -~ - "

raise .

. Ruby, '90.

d take interest
> =+, from the Derby," Arid he said it
“met by amusement —.+The mana

g “editor "of The Courier-Journal : g
-by WA
" cast the parade. .. .- .

" With success’ came -volunteers.

laughed -at. it andtefused to pro-
‘mote jt.” - - .S

: Ruby, however, was: allowedto -

champion the cause in his column;

*Every bit of information the public:

got on the parade came:from my.

column,”” Ruby. said. “It" was, th
nly coverage we.got.”* -

contribute,. saying . that". a - parade
would .| hurt - sales: - Caummisar
pitched in $100- of his own money
and -*got nickels-and ‘dimes froim.
people we knew.” = . . io.
“ MchGhe: came tg: w§h‘th§ name
- for the Pegasus Parade. “Nobody
liked it but it stuck,” said R

- »;Who also allowed that, with just 30 -
:, +floats; it wasn't much that first year, .
“The next year the festival’s Derby':
..-Princess. contest .was* expanded.-
¢ |“statewide-—- a move  that nearly -
| Jproved disastrous. Travel and other *

ing

. The paradé kept marchinj

te the festival's

1-30

Journall  Aprile 23, /993

‘Guthri
' ubufm!

.d.er.the" guidtineefof M%ngeggggtvhfc;
develofied- the-, festival's’ 0

event %undér Over Loulsville =
in 1990, and spends April in a hotel.
near the festival’s downtown offices
instead. of- commuting to’ his. home:
ifn Frankfol RS
the festival’s board: Edch spends ari
average of $1,250 on’ expenses —
for example, insurance and gas-for

o ‘theircars; They- serve on“100 com-

- mittees that-hold.about;1,200 meet-

ings "a‘year, Assisting: them. are

- more than 4,000 Volutteers;:. . "

Basil Caummisar's Idea-for a Kertiucky Dorby
y"- shoulder from officials, Churchiil Downs and_downtown businesses. .

ern's.é put thefestxval '315;0@}:0 i’
ebt. There was talk of canceling jt; -

ut belts were tj

aining support; bolstered primarily
TV’s decisior} to’ broad-

“We gradually picked. up: people
who believed 'ft.". Rubygm}:f

during the"'60s, attiacting television

- stars_like. Raymond -Biirr -ahd_ Mi:.
~chael Landon as grand marshals. In .
1963; the festival launched the Great -
Steamboat Race, Which would soon
“rival the parade in popularity, = .-
_But in 1967, the parade and other .

-, festival events were canceled when .

civil-rights leaders . threatened to
disrupt them.” .-~ T -

.. Caummisar said it was'no coinci:
dence that the next year's parade
featured its first black grand mar-
shal = Louisvillian Jimmy Ellis,
freshi off "his  heavyweight cham.

.pionship bout,

- In. 1971, the festival took-a leap

] titened, and ini the -
.coming - years. the festival started

along

“forward with the hifing of

ll-time employee; Jack Guithle, 8- ..

hilip Morris promotions manage
Previously, companiés had ‘made
donations but-didn't play- a-visib

“-role. Guthrié sold them on, the mar-- ¢,
Keting benefits of sponsoring specif-

. i¢ events. Thus were bomn the Marl-

. boro. Chow-~Wagon, McDonald’s

Basketball - Classic ahd. scores . of

-~Within a couple of years the hum

" ber of events.exploded from:15 1

65. Among thiem weré such’crowd

- Pleasers as ttie'Great Ballooi.Race,
.- the miniMarathon j

and th
the Rosé. Lo

our, system during Thunder. It will
take 500 voluiiteers to do the mini."

.. And éven the smal
- other corporate-sponsored events. " ." - of |

Wouldn't let:passengers on: uriless
heir.tickets were punthed drd we.

~couldn’t find 4 hole piinchér,” Man-

“geot said. “Because of the-loss of a
- hole-punchéf, the.world's. greate

"+« " steamboat race came

halt.”-
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Headline: SOUTHERN HOSPITALITY .
These icy desserts should make the winner's circle

Date: May 1, 1996 Section: FOOD
Page: 1cC

Length: 791
Author: QAM;LLE GLENN STAFF
Text :

THE SUN is éhihing bright - the air is crisp - and the horses are .
prancing in their stalls ready to run for the roses. It is Kentucky's big
day! People all over the world will be watching. We must not let them
down.

For our visitors who have come for the Kentucky Derby on Saturday, we
must have country ham with all the trimmings and bibb lettuce, of course.
And for a glamorous and delicious dessert, let's have frozen vanilla
souffl with a choice of fruit sauces, or a refreshing dish of Kentucky
mint julep ice cream. .

Then a small brandy glass of Cointreau with a demitasse to quiet us from
the excitement of the day. It's all part of our renowned Southern
hospitality.

Frozen vanilla souffl

This souffl is a rich and delicious vanilla ice cream that does not
have to be turned and can be made in advance.

11/4 cups sugar

8 egg yolks

2 cups milk

Tiny pinch salt

2 teaspoons pure vanilla or cognac vanilla

3 cups heavy cream

1 to 11/2 tablespoons cognac or brandy

Combine sugar and egg yolks and beat with an electric mixer until the
mixture has turned to a lighter shade of vellow and falls in ribbons when
poured from a wooden spoon. '

Add milk and mix thoroughly. Cook over medium heat, stirring
constantly until the mixture lightly coats a wooden spoon. Remove from
heat at once and immediately pour into a stainless-steel bowl. Stir in
salt and vanilla. Refrigerate until cold. (To speed things up, the

custard may be poured into a shallow baking dish or shallow plastic
containers and placed in the freezer for a short while to become cold.)



; | | J-3%
Blend the cream and the cognac into the custard. - ' '

Tie a foil collar around a l-quart souffl dish, extending it 3 inches
above the rim of the dish. Brush collar with oil so it will peel off

easily.

Spoon the mixture into the souffl dish up to the top of the rim of the
dish. Place souffl in the freezer. Cover the remaining mixture and place

in the refrigerator.

When the souffl has frozen until rather firm (3 to 4 hours), spoon the
remaining mixture on top. Allow to freeze overnight or for 6 to 8 hours,
or until frozen hard.

To serve; remove the foil collar. If desired, sprinkle the top with
sieved cocoa to simulate the browned top of a souffl.

Serve plain or with strawberries or raspberries.

Serves 6 to 8.

Note: This souffl may be covered and frozen in a bowl, then spooned
into sherbet glasses and garnished with the sauce of your choice.

Fresh pineapple sauce

1 large ripe pineapple

11/2 cups sugar

Lemon juice, to taste

Prepare the pineapple as you would any fruit dessert. Cut into cubes
and pure in a processor. You should have 2 cups of pineapple pure. Add

the sugar and process for several minutes for the sugar to melt. Taste.
Add lemon juice. Taste again. Add more sugar if needed since fresh fruit

varies in sweetness.
Makes about 11/4 cups.
Serve over vanilla ice cream or in parfaits.
Store in a closed jar in the refrigerator. Will keep for a few days.
Raspberry sauce
2 cups fresh or frozen raspberries
3 to 6 tablespoons sugar
1 teaépoon lemon juice

Pure the raspberries with the sugar and lemon juice in a processor or
blender.

Makes about 11/2 cups.
Serve over ice cream, cake, puddings, Charlottes or Bavarians.

Note: For variations, add 1 to 2 tablespoons raspberry eau de vie
(Framboise) or use fresh or frozen strawberries instead of raspberries.
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Kentucky mint julep

ice cream

This classic vanilla ice cream was adapted for the Derby by Assistant
Food Editor Alice Colombo. It's sure to become a winner.

| 3/4 cup sugar

1/4 teaspoon salt

4'cups Heavy whipping cream

1 teaspoon peppermint extract

1/4 .cup Kentucky bourbon

In a large stainless steel bowl, combine sugar, salt and whipping
cream. Stir mixture until sugar dissolves. Add peppermint extract and
bourbon. Mix well. Chill before freezing. If available, freeze in
mechanical freezer according to manufacturer's directions, or place in
freezer compartment of refrigerator.

Makes 5 to 6 cups.

Camille Glenn has taught cooking in Louisville for 30 years. She is
the author of three cookbooks, including ~“The Heritage of Southern

Cooking.'' Her column runs the first Wednesday of each month.

Frozen vanilla souffl with a choice of fruit sauces makes an elegant
dessert for Kentucky Derby guests.

Graphic:
STAFF COLOR PHOTO BY PAM SPAULDING / ALICE COLOMBO, FOOD STYLIST

Copyright 1996, 1997 The Courier-Journal

Accession Number: LVL10528095
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Festive food-to-go

‘can be a winner,..
evenif you'renet— -
-headed for the track -+,

By DEANA NELSON, SAVVY SHOPPER

OUR BROTHER in New Jersey just
called. He's bringing a few friends
to town for the Derby. Not too many
—six or seven at the most.
You and your pals have top-
» _notch seats for next Thursday’s
parade. You'd like the food to be special —
, only no one has time to cook.
veryone looks forward to your Oaks Day
luncheon. But with a broken arm, you're pan-
ich&u}% Cold cuts? Store-bought lemonade?
y gamble?

If you hurry, a wide range of area caterers
and restaurants can save your party, sanity .
and reputation. .

- Would your crowd be happy with grilled
salmon and fresh asparagus? How about
smoked dponobello mushrooms with red pep-
pers and mozzarella? Fried chicken?

Box lunches can be basic palate-pleasing

* sandwiches or elaborate multicourse meals,"

with prices ranging from less than 5 to :
more than $30. . L
Many are available throughout Derby .

menu s available, and ~-= ».‘
ackaging is available in

- four o:ftions. from the §5 basic box -

to a $30-840 wicker-basket presentation.

Jay's Cafeteria (1812 W. Muhammad Ali
Blvd)) is forgoing the box lunch altogetherin
favor of a concession stand at the Downs'
entrance, featuring fried chicken and biscuits,

Mike Linnig's Place (9308 Cane Run
Road) doesn't offer box lunches, but loyal .
customers have been known to pick up large

- amounts of cole slaw, tustle soup and rolle
oysters for Derby-related parties.

Hereisa samglin of area eateries offer-
ing Derby-Week box lunches. Call your
favorite restaurant to see if it offers a
portable version of your favorite dish.

Safe bets: under $10

- *No Time to Cook-Gourmet to Go, 2232

Bardstown Road, 458-0344, .
§3.75-84.50 apiece. .
Panicky procrastinators have a friend in

owner Nancy Goldsmith. She said 30 min.- .- ., )

Week — not just Saturday —to makea TV- - ;. utes is enough notice to put together a box-

" watching; boat race, parade or Derby party- -
more festive. + "~ - .
Some places will even deliver. Just pay
attention to deadlines: You may needtoget *
your order in by early next week.

OME RESTAURANTS, like the
SSeelbach‘s QOakroom, are committed to
offering box lunches, but the chefs are
still contegplating menu and price optlons.
* Masterson's (1830 S. Third St.) is offering .
customized box lunches. Anything on the

" the_He going t?

lunch order. . . . e
‘Around Derby, nobody kriows what - *;
o days ahead,” she sald.
e modestly priced Goxes ($3.75 0 $4.50. .
apiece) can include such selections as chick-
en/tuna salad; benedictine and bacon; pimen-

to cheese; ham, turkey and roast beef sand- , *

wiches; 7ﬁlled chicken with melted brie; -
chicken {ajita in pita; or a steak sandwich
with grilled peppers, onions and cheese, -
rdFre’e delivery s available for 10 or more -
orders. . .

STAFF PHOTOS
BY JAMES WALLACE N

Prices for boxed meals range .
fromless than $5 to

cheese and bell-pepper sandwich, fresh

fruit and a chocolate brownle. For $6 more, |

it can come packaged In a reusable cotton

" tote. The $10 box from Upper Crust, at bot-

tom, has beet tendericln sandwiches, pas-
ta salad, tresh fruit and assorted cookies,

Dooley's Bagelcatessen, 980
Breckenridge Lane, 899-7974; 216 N.
Hurstbourne Parkway, 394-0021; 400 S.

. Fourth Ave., 582-2435. .

$4.99 perperson.i, ° '
Planning an Oaks-Day brunch ona

budget?
1%115 frugal-minded box lunch includes a

- turkey and Swiss, ham and American cheese *

etarian bagel sandwich, tri-color pasta

orve
salad, chips and cookies. You don't need to

- call ahead; each location opens at 7 a.m.

Derby Da

's”%eeﬂa- Savory, 318 Wallace Ave., 894-
4465. R
. §5.25-$6.25 per person. -

See DERBY *
Page 2, col. 1, this section

re than $30, For* .
$13.50, T. Clare’s, top'right, contains a goat- .

0 fer

Any food Is festive If yoir decorate bags or
boxes. The brightly colored jockey forms -
on the black bag were cut from plastic .. “:

- tape (51.39 to $2.19 per roli). Ttie fake rése

(81.49) and ribbon were attached to the -
white bag with EG000 heavy-duty glue * .
(about $4 at craft stores). Marblelzed
dhesive paper and plastic tape cover the -
shoe box, The designer: Courler~Joumal-
asslstant food editor Alice Colombo. +
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Cafe is home ‘- ‘fq"ry.:Festh‘-Rama

i - No disrespect to the Louisville-
Zoo, -but :‘when my family is in.
the. mood to see- purple gorillas~
and pigs; blue polar bears, yel--
low rabbits and chickens, or red: -
cows, .we. visit, Lynn's Paradise.”

 Cafe — where-even-a horse of -

-another color (pink) is stabled. - ~
; Thie. restaurant,’ at-984 Barret-
Ave;, is noted for great food.and -
generous portions; Lynn Winter, .

:its’ ‘ebuilient- owner;- and, of |
course,.;a * concrete- jungle of

oo e colorful ani-- : |

cors| mals” roaming °
the perimeter
of the front:
‘parking lot as:

- well as inside..

ing’s' south
wall featuresa-: -
corn .mural:;
entitled *Ken- -
tucky Grand.
Slammers"” —-
T

3 ammay as U
:Louisville Slugger and Churchill -

; -This weekend the menagerie -.
‘of animals — kids just love to sit ..;
‘o1t them'— will get quite a wor
‘out; during- the second annu
door; family-oriented party fe
tures™ live bluegrass entertain..
ment; free espresso and capptc--
cino. driftkks from' Consumers _-
Choice- Coffée,. wooden-bowl -

AVRIEE, YO VAR

may 2,397

carving demonstrations with art- - 'BabvahdMaﬂa:Evans'e'natheira‘bu‘gmf,e’ ] Huth,havehav?.’led fo '

ist: Larry Oestreich, free ice. 77any countries:.
cream and vendors selling such’, ?
items as. Aunt Nettie's aarin-
ades, Capriole goat cheese, Bili ‘ 1
and. Bob's Pepper- Patch Hot - c
- Sauce. and Louisville Stoneware
merchandise.. =~ . . <
: New Grass Horizon will .per--. puppe
-'form tomorrow and Sunday. ey ‘use various p
The hours are' 9 am. to 2 p.m. foster. positive

it Loisville for severat
. Ensemble hopes.:you'll bring

or.. Your family to.d post-Derby per-
8. formance of thé ballet:*Heidi.” .
i The family classici: geared for -

-~ families with'ch

“puppets ‘to™
-relations " dmong

fonmarices.

ges 311,
.m. Sun- -
enter, 2117

. today and tomorrow and 9 a.m. people:.Some-of the dlamctm . The.30-member ensemble. was

to 3 p.m. Sunday. -

...formed'in ‘1995 to give - area
. On Sunday victiors can havea %mmabﬁ'if;‘a m, - dancers (agés 10-18) ‘an opportu-

- free; instant photo taken with " Soine S

- the winner: of tomorrow's Ken. ities. 'Or:%m:?nttliéf'
tucky Derby . .’ sort of. Actually, prosrac :
a person dressed in a_horse's .Come in Colors « ° -

: me will share that Polaroid. The couple is'in town o per.

efent.mino
songs:in the:

n to Derby Fest-0- ¢hy

'10:30° a.m: today &t the-
. By Park .

ows. You can see’

atmoSphere; ™

“~nity to perform in a-professional

- Ifi"addition_to the show, the
public can opt-for “Heidifest,” a
luncheon- with- the -.characters
from the ballét. It will beginat2 -

~ p.m. Sunday. The menu.includes

. Pigs in"& blanket, 'sdlad, mixed"

. Mid City Mall; at'12:30 p.m, to: b

* day:at the Bon;Afr-Régionat 13-
bm.fyg- 2816_Del ;-Rlo; Plﬂw;- at:3:
p.m.. today:at-the :Main: o

ad and apple stru-
kets . forthe ' package, in- .
iding shiow, cost $10;with’$1 .
from-each ticket to:benefit vic-
tims  of . the . flo -.Reserva- -
. tions. for; “Heldifest” aredue by :
09%;.!. tomorrow." Call’ (502) 327 -

- -CaNl_Keni .Ken 'Neuhauser's :
tolumn appears' ¢acH Fri -

;'—57
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Wagrm’al’hannucy_la scheduled to close ma myfortpewldenlngnfcmmupm. -

Pharmacy lunch counter

-Serves.

. % 2 -
e CourferJournal

Bob Baffert holds his
ta'Lee Wagner to show that he
hasn't finished his lunch, He or-
dered the Thursday special at-
Wagners Pharmacy — a barbe...
. Gue sandwich and potato salad —_
byl umpy stomach could ol
handle s of it,
A week ggo I would have pol. _
. Ished this off,” Baffert, trainer of
Derby contender Silver Charm,
* tells Wagner apolo, etically, “The
closer it gets to the Derby the less.
. leaneath. . .

On the cusp of the big race,
" Wagner Pharmicy is fn. full
swing, doing-the' [unch thls; for

the last time during Derby Week. .

The pharmacy and jtg lunch

counter are scheduled to close by

year’s end to make way for the
dening of Central Aveure,

. THROUGHOUT the week 5
steady, stream * of humanity —.
from penny-strapped grooms to
multimillionaires — |s crossing

* Fourth and Central from Church-
ill Downs to the classie luncheon-
ette, seeking salve for their soulg
eir stomachs, s

and th
like the TV

plate up.

“It’s, show=
*Cheers,* " said trainer Nick Zito,
*“Eve, OWS your name,”

“It's the'most famous.comer In -
racing,” said jockey agent Don
“Hee Haw" Vey, exaggerating
in the way that is customary here,
“It'll be sad next year when they
tear it down.”

At the peak of Yyesterday's mid-
mornlnf rush, “six waltresses
bumped around behind the lunch
counter, grabbed burgers and

. €ggs off the grill, whirred blend.,
ers full of milk shakes poured
" coffee, dished out one. ners —.,

final Derby Week

Raymond Warren of Loilaville dunked
counter, Next to hlmvgulwlu(:

* and called you by your name, if
me, b

they knew your na
THE QUARTERS ore close
and it's hard to mind your own
usiness:
Did you hear that LeRoy Nej.
|  mancame In yesterday an, I3 go.
. lngtt?o do d palnting olv the restqu-
ran|

Did you see that guy get out of
his car and try to punchgthe driv.
er of !hefm cat? in front of hm?

n
ng}d you hear the one about the
whose lucky number was -

. ﬁ:g? He had flve kids, his phone
number was 555.5555, He went to
the Derby and the fifth horse in
the race was Mister Five, The
guy ugh,t thsx.goo on hlml ngg}:ure
eno! e horse came in .

Haw, haw, haw, .

“If you like to watch geople,
this IS the Place to sit and listen
. and watch,” sald Wanda Cundiff,

a lunchtime regular who Works at

nearby American Filter. *7 like to

see Nick Zito'?euiinuse he’'ssucha
o0 oll” .

0od
g Wayne Catalano, tralner of-
Crypto Star, rrncked two tables
with family, frlends and children,
sna; plates of ham and eﬁn
Thelr goldenrod Catalano Sta) [
jackets added a flash of color to -

the restaurant’s wood-paneled in.
or.

- terl

" Atthe next tabla the gregaridus
Zito, trainer of Derhy hopefuls
Jack Flash and Shammy Davis,
ate & cheese and lettuce sand.

ch, patled around with friends

gpened in 1910,

and talked on a cellular phone.

Scott Stauffer, Zito's buddy
from Houston, left 1o trace on his
plate of his scrambled eggs, sau-
sage and toast,

-1 love this place,” Stauffer
sald. “It’s like step, ing back in
time 25 The pictures on the
walls, see that one of Nick Zito
winning the Kentucky Derby? If {
lived here, 1'd come here every

v

ZITO CALLED Alvey to his
table and asked hini what he
liked about Wagner's, Alvey sur-
veKed his_substantial girth-and
asked, “What else? The food! Ev-
[2 ; in hlem 1% not 00&2;

ou, ove {t. The only
zeallhyls In the pharmacy.”

Wagner, a second-generation
Phnrmuclst whoso father opened
ho store In 1610, sald the coffee
shop Is just one scrvice he pro-

ad
iglio of Bovson

Horsemen and rac/
ofton gather at the
funch counter.

vides. The pharmacy stocks medi.
cine and bandages for people and
horses, Up , another Wagner.
owned company, Becker &
Durski, makes saddle uipment,
silks, and blankets for the Derby
hﬁ? s ks |

store stocks liquor, ing
cards, Derby T-shlr&ndggrl‘;?ses.
He cashes ‘checks for backside
workers from out of state, “The
grooms and hotwalkers, they de--
pend on this place,” he said,

He said he hores that some-
where In Churchi | Downs' rede. -
velopment plans he'll be able to
open a new place, It would be
bigger and nicer in g way, he

, but wouldn't have the same
amblence. “Maybe we could try
to recapture some it,” he said,

But volumes of hlslory will be
left behlnd, he sald, “Thero's |
been a lot of Derbles rin up there
atthe bar,” -
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HOTOS BY MICHAEL HAYMAN,

__Jacinth Owens took a snapshot of De rby Belle Eloise Rich yesterday with actress Sharon-
Lawrence, who was a guest of Stan urtis, In background, the founder of

Derby Belles
: . ’ . < ..
- greet visitors |
to Louisville
Visitors arriving at Louisville
* International Airport for Derby
. Week get a: Southern-style wei-
come from the Derby Belles,
hired by the Regional Airport Au-
thority. The greeting includes in-
dividually wrapped bourbon balls ,
handed out by the belles.
The airport has been doing this
for about a decade and the belles
are very well-received, according
to Rande Swann, spokesperson’
for the airport authority. “People-
-who come regularly to the Derby * B - - 4. ¢ s 3
... get-off the plane and ask, Greeter Jennifer Hurst got an amplified greeting back from
‘Where are the belles and my Cralg Joseph, who brought along a megaphone to make some
bourbon ball?’” Swann said. noise at Churchill Downs. Joseph is from Toledo, Ohlo.
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7 Distiller

- makes .
mark with
‘Oaks party

The Couﬂér-douma]

LORETTO, -Ky. — Yesterday's
big, quasi-public parties began in a
usuatly quiet hollow near Loretto in
Marion County, site of the Maker's
. Mark distillery and one of the more
bucolic and free-spirited galas of
Derby Weekend — the Kentucky
QOaks Brunch.-
The host, distiller Bill Samuels,
outfitted himself as Elvis, with a
wig, sunglasses, glittery white
Jumpsuit and bag of jelly dough-
. nuts. To his more traditionally
dressed guests, he offered more sa-
vory fare such as country ham and
...tompudding. - - '
The bnch éfoW t
mix;— Samuels! friends and: busi- .
ness associates from near and far,
political figures from all over the
state, local folks from Marion, Nel-
son and Washington counties, nota-
bles like ‘60 Minutes" commenta. .
4 tor Andy. Rooney, and even some -
. Louisville dldermen. - .
“It's always an eclectic and most
interestlni group of people,” said
Ron Geoghegan of Louisville, a na-
tive of nearby Bardstown and a
ublic-affairs ~officlal with Bell-
CERUTER outh. “The Maker's Mark Oaks
e e 1 Day brunch is maybe the finest of
& S all the Derby events, It attracts a
: BY MICHAEL HAYMAN, THE G gZroup of people from all across the
A raco fan had monoy raady to state, It's Kentucky in the first
place a $2 bet. ‘ weekend in May at its finest.”

MRy 3, 9 7




they had learned to'ciire = - S
.and smoke venison; so-
..~ - they taught the English
_- . colonizers toapply the - .
T sax;zteclﬂquetocuﬁng

p? Unlike the fabulous

"+ “gjr-cured” prosciutto
- hams of Parmad, Italy, our

hams, because of the -

- humid climate, must be .
'} .- cuted, then smoked. The
;. salt and sugar cure alone
atmosphere is-
ot sufficient to preserve -
courntry hams over a long .
period of several seasons
; oryears. SRR o

.-The favorite wood for

“ . 'smoking country hams in
Y ".'the_génu%h.is u;tuglly'hic}c-
7oy, apple or oak; and,

" steadfast

' the centuries.

- . Hamproducers,not - | .
"+ - unlike their counterparts; " |

the winemakers of

, homey. - - ..

[-¥3
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a stiff brush, [ you want the hock for .~
soup, cut it off (6t have the butcher
do it before you bring the ham

2.Place the ham In a large pot or
pan or even in a picnic cooler and
covér with water. Allow it to soak 12
10 24 hours. Discard the witer.”

" 3. Heat the oven to 325 degrees.
4, Put the ham in a large roaster,

fat side up, and again cover with -

water, Place in the oven on the low-
est rack and bake 2 hours: Do not
allow the water to exceed a gentle -

- simmer. If necessary, lower the oven

heat. :

- - 6. Atthe'end of thé 2 hours, fum

the ham oh its other side arid cook

. another 2 hours, so it will cook even- -

ly throughout: It takes 4to 4 1/2
hours in all, or 15 to 18 minutes per
pound for a tender ham. The ham is
dons when a. meat thermometer

“inserted In the meaty part reads 170;

‘6. Remove the ham from the -

- oven, but leave it In the water

.ovemight (not refrigerated). (This
procedure {s important to help ensure
a moist ham.) ’

7. The next day, heat the oven'to

.425degrees; ”

8. Rémove and discard the ham .
skin, Sprinkie the fat with ground . =
cloves. Combine light brown sugar- -

" with just enouigh sherry or vinegar to

make & pasts, and brush this mixture

‘over.he top.of the ham. -

9. Baka the ham untiiithasa:™ *

beautiful golden glaze, 20 to 30 thin-

After.that tinfe, plai
what{s léftot ity ba
aid Hos

oven
I |



CovrieR TOURMRL. ApRIL 4, /992 |44

i
:
|
ontn 1 Oon d.D ) 1 1S :
hro 3 ean
OUAL. I ) D 0 ) pmeone D 3 D DIO Y el
L 1em ] Toto ) 0 -0 1. Ul PDEOL
Hem 0 [ ] 1
' 1 L Mo [] 1 I 10 8 D dg t 0
] ) ‘ pDern 0 adells U Al ] (]
[} DIONO ' [ 2 B ¢ [111] d e "e
o n D 0 0 i
1 ] 0 0 0 (] ( (0 oup 00
wU ( ged (10 D
'-(."’(. D ) m: Q0 g ad U 0 UUD " D U 1
EYIUNT] 1€ 0 0 arm 8, D 110
A ’ !
<! ) A0 oup ) g }
Maoe 0 0 [1 1l B ana 0 O D
R
il of ¢ pratio est] t [S 1P D
Ty
A I ' 0 g 1o g C8 1 {]
I (S.plac D g De g p 0
-..‘ t
oup m pecome O
’_5' ount, deed;0 dd ch n stock: ¢ g
LT p . pd
r
Tt NS v
.-VI 1]
) t e
- "
sed 1 pup D g
e-smao ( m 110
N
bUns d
:-.I.l . - ol
-.-‘ 1. .
4
A I}
% X - .
et y \ ooms ind
A Remo '
fam d 0 other purpo
4 Ut
. D D00 D D
N (1 dd oon
1 . U
) 0 0 ) I
outld not.ig
ey 0 {
- DGO 00 0
1 adp D D 0 q D Or' P D 0
(R T [] U [] [1al]
DO 0 D0 D D'DC 0 D (10
N 0 qi Oon 1€ 1 1 ) 300 )
o 1 0 ) 0 10 I
>
0 Dearn 1RO 0 D Mootn
e . C0o0 0 ov 0 [] 0 ad
RDOroXim 0 0 0 0 00
';-' U B < (] ] 8
Nd Onio 1 B t Moo
) U e ¢ JIU e o) ] U
o
0D ] q d dd 0 peéppe ¢
&R RO ' d-peppe Kememb ) )
- mn 0 N0 X D d
iy U U LdliU 9 11g9,10



o f
R e
5 z; X ii"" a3

ilor 7 Uaiarr Hea s
;;E%wgc T
odd Froaior SpBElatA Y
GHnit uuqqg




