LETTERS

Three cheers for Wisconsin's fish on fire; taking issue with travel to male-dominated lands;
and an organization that's changing the world one fuel-efficient stove at a time

GOURMET WAS OPENED TODAY with a hoot

and a hip, hip, hooray. For a woman
who has spent many vacations in Door
County, the fish boil article (“A Fine
Kettle of Fish,” May 2006) brought
back wonderful memories. A few years
ago, | decided to host my own fish boil
in my backyard in Chicago. | used
salmon instead of whitefish, and it was
wonderful. People couldn’t believe that
fish could taste so good. Thank you
ever so much to Jane and Michael Stern.
DANIELLE RISDON

BAINBRIDGE ISLAND, WASHINGTON

I READ KAREN COATES'S ARTICLE regard-
ing open-hearth cooking in Chiang Rai
with great interest (“The Flame of
Life.” May 2006). Having traveled and
trekked through northern Thailand and
stayed with families who cook in this
manner, | would like to bring to your
attention the work of Trees, Water &
People (treeswaterpeople.org), an orga-
nization that is working primarily in
Central America to provide families
with fuel-efficient stoves that elimi-
nate indoor pollution. use 70 percent
less fuel, and allow for savings of $5
per week on average. It’s a simple thing
that can make a huge difference on a
large scale for very little money.

PETER O'GRADY

CARBONDALE, COLORADO
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I WAS VERY DISAPPOINTED by your decision
to print the letter by Deborah Zalkind
Semine in the May 2006 issue. She was
upset because in the March issue you
talked about Montreal’s Jewish commu-
nity and not its Arab community. I have
never, nor do I know anyone who has,
said that this month GourmeT had two
German recipes, three Mexican, and one
Italian. GOURMET has always been a great
delight to receive, and we read it for the
pleasure of food, not for petty politics.
CAROL TATOM

PLANO, TEXAS

JEFF KOEHLER'S ARTICLE on the foods and
atmosphere of Tunisia was insulting
(“Tunisia on My Mind,” May 2006).
Mr. Koehler apparently forgot about
the number of women who read Gour-
MET. His article describes many won-
derful dishes, evidently enjoyed only
by men, because he does point out that
women are not welcome at most public
establishments. Instead, he should have
focused on how a Tunisian woman might
cook athometo feed her family. I would
not like to see any more articles in your
magazine about places where I, as a
woman, am not allowed to be on the
street by myself.

EVA MUSA

SACRAMENTO, CALIFORNIA

MY GRANDFATHER, Roy Neuberger, will
turn 103 years old this month. He loves
ice cream and eats itevery day. Although
he ate store-bought vanilla for years,
we purchased an ice cream maker, and
now I make him this rich caramel ice
cream, which he adores.

MATTHEW LONDON

NEW YORK CITY

GRANDPA ROY'S

CARAMEL ICE CREAM

MAKES 17 PINTS

ACTIVE TIME: 30 MIN START TO FINISH: 6%: HR
(INCLUDES CHILLING AND FREEZING)

The deep caramel flavor in this ice cream
will hypnotize you. And the optional gamish

is actually a must; the combination of salty
and sweet is too intriguing to pass up.

1 cup sugar
Y& teaspoon salt
1 cup heavy cream
1 cup whole milk
6 laige egg yolks
2 tablespoons light corn syrup
SPECIAL EQUIPMENT: an instant-read
thermometer; an ice cream maker
Garnisy: flaky sea salt (optional)

»Cook sugar and salt in a dry 4- to 5-quart
heavy pot over moderate heat, undisturbed,
until it begins to melt. Continue to cook,
stirring occasionally with a long-handled
wooden spoon, until sugar is melted into

a deep golden caramel, 10 to 12 minutes.
» Carefully pour in cream (caramel will
harden and steam vigorously). Simmer
over moderately low heat, stirring
occasionally, until caramel is dissolved.
Whisk in milk and return just to a boil,
then remove from heat. » Whisk together
yolks and corn syrup in a large bowl until
smooth, then add half of hot caramel
cream in a slow stream, whisking until
combined well. Add yolk mixture in a slow
stream to caramel cream in pot,

whisking, then cook over low heat, stirring
constantly with wooden spoon, until
mixture is thickened and thermometer
registers 170 to 175°F, about 3 minutes.
» Immediately pour caramel custard
through a fine-mesh sieve into 2@ metal
bowl set in a larger bowl of ice and cold
water. Cool to room temperature, stirring
occasionally, about 20 minutes,

»Remove custard from ice bath and chill,
covered, until cold, about 1 hour. Freeze
in an ice cream maker, then transfer to an
airtight container and put in freezer to
harden, at least 4 hours. * Sprinkle scoops
of ice cream with sea salt if desired.
CO0KS NOTES: Custard can be chilled up
to 1 day.

* |ce cream keeps 1 week.

WE WANT TOHEAR FROM YOL
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