Living

PAGE 10D – SUNDAY, MAY 13, 2012

DAILY NEWS, BOWLING GREEN, KENTUCKY

BITES

Crossword

s m a l l

A WEEKEND CROSSWORD
“Library Saying”
By Wayne Robert Williams
ACROSS

1 Small,
Egyptian viper
4 Couples
8 Pesters
persistently
12 Place in
quarantine
19 Mom-and-pop
sch. grp.
20 Landlord's
income
21 Jazz singer
Fitzgerald
22 Portuguese
wine
23 Start of a
Groucho Marx
quote
26 Part 2 of quote
27 Rigged
contests
28 "If I Had a
Hammer"
singer
30 Grappler's
cushion
31 Joyce Kilmer
poem
32 Lingers in the
vicinity
33 Apiece
34 Hourly pay
35 In a twisted
position
36 At sixes and __
37 Intermediate
learning inst.
38 Foolish
mistake
39 Haberdashery
purchase
40 Measuring
sticks
41 Peg for a golfer
42 Acorns
producer
43 Books' inside
covers
45 To begin with
47 Keg feature
50 Olympian Jesse
51 Attempted
again
52 July's
birthstone
53 One who
contradicts
56 Belgrade
language
57 Tijuana
gentleman
58 Part 3 of quote

62 "Something to
Talk About"
singer Bonnie
63 Subterfuges
64 Discordant
sounds
65 Young foxes
66 Cardin and
Cartier
67 Brush off
69 Devious
70 Surpasses
71 Racing vehicle
75 Chat idly
76 Tell it like it
isn't
77 Terminates
78 SHO
alternative
79 Plus feature
82 Be bewildering
to
83 Put on
84 Epistle-writing
apostle
85 Inclination
86 Some on the
Somme
87 Personal
account
88 Tennis great
Ivan
89 Lennon's
widow
90 Formula
Western
92 Get hot under
the collar
93 Part 4 of quote
95 End of quote
97 Pensioner
98 In the matter of
99 Novelist
Koontz
100 Slugger's stat
101 Aridity
102 Fewer
103 "Since" in
Scotland
104 Infraction of
the faithful
DOWN
1 One who
abandons his
faith
2 "The Greatest
Show on
Earth" co-star
3 Ran gently
4 Stumbles
5 Walks down
the aisle

Honeycomb: What it
is and how to use it
By J.M. HIRSCH
The Associated Press

6
7
8
9
10
11
12
13
14
15
16
17
18
24
25
29
32
34
36
37

Undivided
Way stations
Tidies
Choice woods
for carvers
Surface shine
Wise guy
Visual
representations
Cavalry
weapon
Scent
August sign
Former
quarterback
Troy
Process for
sorting the
injured
Christian
holiday
Chop __
Elevated
temperatures
Resident of an
ancient Ionian
city
Abductee of
Paris
Chinese
cooking pan
Really
excellent
Gasoline cans

38
40
41
42
44
45
46
47
48
49
51
52
53
54
55
56
57
59
60
61
66
67
68

Wide inlet
Most crude
Tasty pieces
Long in the
tooth
Indicates the
way
Alternatives to
bridges
Care for
North African
capital
Dwelling
Funeral piles
Arbitrator
Varnish
ingredients
Kennel calls
Computer post
Members of a
flock
U.S. Virgin
Island
Quick drinks
Correct text
Like
clementines
Accustomed
Bar in
Belgravia
Cadiz
populace
Puzzling
question

JC100:

70 Morsel for
Dobbin
71 Lady of Spain
72 Reed pipes
with finger
holes
73 United Arab
Emirates
capital
74 Arrived by
limo
75 Comprehend
77 Blackheads
79 On the plane
80 Dispatcher
81 Stuck-up

82 Poem sections
83 Goods
storehouses
84 Gaze
86 Showers with
affection
87 Bullwinkle,
e.g.
88 Freetown
currency unit
90 Bring on board
91 Latin & others
92 "South Park"
kid
94 Rummy game
96 Cipher code

It’s time to think beyond the bear bottle.
Because honey comes in way more forms than just plastic squirt
bottles. My favorite? Honey in the comb, pure and simple.
And yes, the comb is totally safe to eat. People have been keeping
bees – and eating the honeycomb – for several thousand years. But
first, some honey 101. No, honey is not bee spit. But bee saliva does
play a role.
When bees gather nectar from
Honeycomb has a
flowers, it is stored in a honey sac
completely
different
inside their bodies. During storage, the bee’s saliva mixes with
texture than liquid
the nectar, which (shocker!) is
honey. It’s not like
made mostly from sugar.
Enzymes in the salvia convert
chewing on a
those sugars into honey.
candle. Rather, the
The honeycomb comes into
play when the bee gets back to wax gives the honey
the hive. The comb itself – a neta pleasant body,
work of hexagonal cylinders – is
made from the waxy secretions
transforming it from
of worker bees. As these cylinsomething merely
ders are filled with honey, they
are capped with yet another layer
absorbed by the
of wax.
other ingredients
The bees do all this to create
food for themselves. In fact, for
into something that
every pound of honey gathered
stands on its own.
by people, the bees make and
consume another eight.
Honey processors typically gather these wax combs, crush them
and run them through a centrifuge to extract the liquid honey. But
increasingly, you can find tubs of unbroken honeycomb at grocers and
farmers markets. It’s golden and waxy and sticky and the easiest way
to extract it from the tub usually is a fork or spoon.
Honeycomb is totally worth seeking out. Kids love it. It looks cool.
It tastes great. And you get to amaze the little ones with facts such as
the distance a bee would fly to produce just one pound of honey (three
times around the Earth).
But after you’re done dazzling your kids with honey trivia, why
bother with honeycomb when you could just squirt the liquid stuff
from a plastic bear?
The answer is part textural, part versatility. Let’s start with the latter.
Honeycomb can go places honey can’t. While drizzling honey over
a salad seems odd, topping a salad with crumbled goat cheese and
hunks of honeycomb is a simply heavenly way to eat more vegetables.
Honeycomb also has a completely different texture than liquid
honey. It’s not like chewing on a candle. Rather, the wax gives the
honey a pleasant body, transforming it from something merely
absorbed by the other ingredients into something that stands on its
own to contrast and enliven the rest of the dish.
Like liquid honey, honeycomb can be stored at room temperature
for long periods. If you have a choice at the market, opt for darker colored honeycomb (and liquid honeys), which tend to have deeper flavors.

Julia Child is being remembered in a
100-day celebration that includes
celebrity-hosted dinners, blogger tributes,
readings and other events around the country

By MICHELE KAYAL
For The Associated Press

Massaging poultry, dropping food and
utensils, and warbling her way through
boeuf bourguignon and coq au vin, Julia
Child left an indelible mark on American
food.
As television’s towering, ebullient
“French Chef,” Child put within reach of
the average American a cuisine most had
only heard about. Using fresh ingredients
and copious amounts of wine, she
changed the way we thought about food,
demystifying it and placing it firmly at the
center of a joyous life.
But as we approach her 100th birthday,
coming Aug. 15, what’s less obvious is
how Child also revolutionized the way
women saw cooking – and themselves.
“Julia turned women on to the beauty
of making a wonderful meal for the family, not just scraping something together,”
says Bob Spitz, author of the forthcoming
Child biography “Dearie” (Knopf, August
2012).
“She let women who watched her feel
that they would be heard, that they could
do anything she could do,” he said. “She
wanted women to be proud of what they
did. That was so important to her. That
pride. She had found it. And she wanted
others to find it, too.”
Child didn’t come from pride. Wealth,
yes, but pride took longer.
Raised in Pasadena, Calif., the eldest
child of a prosperous land manager and a
paper-company heiress, Child went to
Smith College, where she partied more
than studied and aspired to get married.
After college and a series of uninspiring
jobs, she joined the Office of Strategic
Services, the precursor to the Central
Intelligence Agency, and was sent to
Ceylon, now Sri Lanka. It wasn’t until she
married Paul Child, an artist and diplomat, and moved to Paris that she found
herself.
In France, she studied at Le Cordon
Bleu culinary school, then began work on
“Mastering the Art of French Cooking”
with two French colleagues. It was a
game-changing cookbook that, unlike its
predecessors, outlined every step of a
recipe.
That was a bold change for the
American palate in 1961, an era in thrall
to the convenience food industry.
It was a time when a constant drumbeat
of advertising and what passed for food
journalism told women they had no time
to cook, says Laura Shapiro, a culinary
historian and author of “Julia Child: A
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Television chefs Julia Child and Emeril Lagasse stand in 2000 on the set of Lagasse’s show in New York.

Life.” Women were being told they needed canned fruit, frozen vegetables, cake
mixes and TV dinners. The fresh food
available in supermarkets was segregated,
wrapped in plastic and untouchable. The
cookbooks of the period reflected this.
“The whole trend was to make it fast
and easy, and what they considered easy
was almost a quick summary of what you
did – boil the beef for an hour and a half
in a cup of wine and water and that’s
boeuf bourguignon,” says Judith Jones,
the book editor who rescued “Mastering
the Art” after it suffered multiple rejections from a publisher who wanted it
revised to include packaged goods and
fewer steps. “Julia made the distinction
between the home cook just cooking,
putting it on the table, and cooking with
finesse, tasting and understanding what
she was doing. She believed that that’s
where the joy came.”
It was a time of social – and particularly gender – upheaval in America: The
birth control pill was introduced, sexual

mores were changing, women were
working. Americans were making
money, buying houses, supporting the
growth of lifestyle magazines, including
Gourmet.
And anything French was in fashion.
The Kennedys – and their French chef –
were in the White House. Jackie wore
Chanel and Dior. She spoke fluent
French. French food such as coquilles St.
Jacques and quiche already had made it
into middle-class homes, Shapiro says,
and there were even some French cookbooks around. Soldiers had returned from
Europe more worldly and the advent of
inexpensive airline travel meant more
Americans were seeing foreign lands.
Then “Mastering” arrived on the
scene.
“People were waiting for that book,”
Shapiro says.
Yet it got off to a slow start, Jones says.
It was helped by a swooning review from
New York Times food editor Craig
Claiborne, but it was when Child got on

television that her appeal and message
finally saturated the culture.
“The French Chef” began airing in
1963, the same year that Betty Friedan’s
feminist tract “The Feminine Mystique”
was released, and the underlying messages were strangely similar.
“It was to take your life in your own
hands,” Shapiro says. “You have a home
and a family, if you’re going to cook, get
your hands in the food and do something
good. You don’t have to hand this over.
Betty Friedan’s big message was ‘stand
up and take charge of your life, it’s
yours.’ And Julia said the exact same
thing about food and about the meals you
feed your family.”
Even as food television progressed
into the modern era, with skinny young
things chopping and churning, and sass
sometimes more important than substance, Child, who died in 2004 two days
short of her 92nd birthday, kept her message constant. During an appearance on
Martha Stewart’s Christmas show, Child

and her host both made croque-enbouche, a traditional French pastry
shaped like a Christmas tree.
“The one Martha made looked like
she’d collaborated with Euclid,” says
Geoffrey Drummond, who was Child’s
executive producer throughout the 1990s.
“Julia’s looked like the leaning tower of
croque-en-bouche. I didn’t think about it
at the time. Julia could make a perfect
croque-en-bouche. But she wanted to
show that it didn’t have to be.”
Child was an outspoken champion of
women’s causes. She did dozens of
fundraisers for Planned Parenthood, and
when she underwent a mastectomy in
1968 she was open and public about it,
helping to dispel stigma of breast cancer.
In the cooking world, she made it her
mission to get women into professional
kitchens. She famously took on the
Culinary Institute of America, berating
the institution for not enrolling enough
women, and she regularly kept tabs on
the progress of women in the industry.
“Julia always considered herself a
feminist. Always. But not in a fundamentalist sort of way,” says biographer Spitz,
whose book will cap what is being called
the JC100, a 100-day celebration of
Child’s life that includes celebrity-hosted
dinners, blogger tributes, readings and
other events around the country. “When
she got to the states and ate in restaurants,
she would march into the kitchen and say,
‘How many women are in here?’ She
would tell the great chefs, ‘You need
more women here.’ ”
But others say such a label is limiting.
Sara Moulton, Food Network host and
longtime executive chef of the nowdefunct Gourmet magazine, was one of
the young women Child took under her
wing. Child arranged an apprenticeship
for Moulton in a prestigious restaurant in
France, where in addition to working in
the kitchen – where she was not allowed
to touch the stove – Moulton says the
chef used to chase her around the wine
cellar. Child’s response when Moulton
related the unsavory tales: “Oh dearie,
what’d you expect? They’re all like that.
Get over it.”
“What I really understood from Julia
Child was that if you really, really want
something you shouldn’t let anything get
in your way,” Moulton says. “I don’t really think it’s feminism. She would have
given the same message to a man. She
was willing to go into a man’s world and
cook this food that women weren’t cooking. She’s a role model.”

