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FOOD
2 entrees 
from the 

recipe stack
Sorting through my seem-

ingly endless stacks of reci-
pes, determined to fi nally cat-
egorize them all, I came across 
two given to me by Ginger 
Mostov, who back in the 1980s 
owned Tosi’s 
Restaurant in 
Stevensville.

I attended 
several of the 
cooking classes 
she put on.  I 
haven’t tried 
these recipes  in 
years, but I must 
have done so once upon a time 
because they both bore signs 
of cooking – including what 
looked like tomato and olive 
oil stains.

Grilled Eggplant 
with Sundried Tomatoes 

and Mozzarella in a 
Spinach Parmigiana Sauce

For the eggplant:
1 medium eggplant
1 garlic clove
Salt and pepper
1 ounce olive oil
2 1/4 ounces sundried tomatoes
6 ounces fresh mozzarella, sliced

For the sauce:
2 1/2 ounces fresh spinach
1 ounce olive oil
1/8 ounce garlic, minced
Splash of Chablis, or other 

semisweet white wine
3 ounces Parmesan cheese
Salt and pepper
3 ounces heavy cream

Remove skin from eggplant 
and cut into 1/2-inch disks. 
Take the three largest disks 
and rub with a fresh garlic 
clove. Salt and pepper each 
disk and coat in olive oil.

Place eggplant on hot grill 
and cook for 3 to 4 minutes 
on each side. Do not cook egg-
plant completely; you want the 
pieces to feel fi rm with just a 
little softness.

Remove the eggplant from 
the grill.

Pour  the olive oil for the 
sauce in a sauté pan. Heat oil 
for 20 seconds, then add fresh 
spinach. Salt and pepper the 
spinach and toss the leaves 
in the oil. Sprinkle minced 
garlic over the top and toss 
again.  Do not cook the spin-
ach completely, you just want 
the leaves to start to wilt.

Add wine, then sprinkle 
cheese and mix again. Let wine 
reduce, then add cream. Stir 
the mixture and remove from 
heat.

Preheat oven to 350 degrees.
Place some sauce in a bak-

ing dish and place one egg-
plant disk in sauce. Place some 
spinach on disk then add half  
of the sundried tomatoes and 
half of the fresh mozzarella. 
Add more sauce then place 
a second eggplant disk on on 
top and press gently.

Repeat procedure, using the 
the remaining ingredients.

Bake for 30 minutes.

Drunken Chicken
2/3 cup olive oil
2 tablespoons sage, finely 

chopped
3 tablespoons minced garlic
Salt and pepper
4 half chickens, cut into pieces
2.6 ounces Sauternes wine, or 

other sweet wine
8.5 ounces crushed tomatoes

Preheat oven to 350 degrees.
In a skillet, heat 1/3 cup olive 

oil and sauté sage and minced 
garlic until soft. Add salt and 
pepper. Remove from heat.

In a separate large skil-
let, heat olive oil and brown 
chicken on both sides. Add 
garlic and sage mixture to the 
chicken. Add Sauternes and 
heat through. Add tomatoes.

Place in oven and cook for 
45 minutes, or until chicken 
is tender. Check several times 
during cooking to be sure 
chicken isn’t getting too dry. If  
it is, add more crushed toma-
toes or wine.

Jane Ammeson can be contacted via 
email at janeammeson@gmail.com or by 
writing to Focus Department, The Herald-
Palladium, P.O. Box 128, St. Joseph, MI 
49085.

Jane
Ammeson

Supper with a little soul

“Mothers never get the appre-
ciation they deserve,” says LaS-
hun Harper, chef and owner of 
Dialo’s Café on M-139 in Ben-
ton Township. “I look at what 
my mom has done for me, and 
I say to myself, ‘If  the shoe was 
on the other foot, I could never 
fi ll hers.’ A mom needs to be ap-
preciated.”

This Mother’s Day, Harper 
intends to do just that, not only 
for his mother but for all the 
mothers who enjoy a good soul 
food meal.

“I’m going to be making all 
the foods that my mother likes,” 
Harper says, listing such dishes 
as herbed baked chicken, fried 
chicken, baby back ribs, prime 
rib, macaroni and cheese, tur-
nips and mustard greens, can-
died yams, potato salad, corn-
bread dressing and turkey ribs 
that he smokes using apple 
wood in the restaurant’s smoker.

“People nowadays microwave 
everything because they want it 
fast,” Harper says. “But good 
soul food can never be rushed. 
Some soul foods take days to 
prepare like mustard and turnip 
greens and meats that need to 
be marinated. A good soul food 
meal can change your whole 
mood, lift your spirits and make 
you happy, even when you’re 
not. When you cook with love 
and let it cook slow, it will be 
more enjoyable, and you’ll ap-
preciate it more.”

Harper says the he learned 
to cook as a boy growing up in 
Buchanan and when spending 
time at his grandparents home 
in Benton Harbor.

“We always had a garden 
growing up, and I always liked 
hunting and fi shing,” he says. 
“We always made do with what 
we had and didn’t go out to eat 
much. Everyone had a job in the 
kitchen, and as soon as you were 
old enough to get up on a stool 
to butter toast or make eggs, you 
started cooking.”

Cooking for customers also 
was part of the family. His par-
ents, Samella Jones and Ken-
neth Harper, owned Bud City 
Grill. LaShun Harper uses that 
food truck as part of his cater-
ing business.

Every week, his mother helps 
by making 40 gallons of the 
family’s favorite barbecue sauce, 
which they use at the restaurant.

“My grandparents, Pearlie 
May and Augustus Harper, did 
a lot of cooking, too,” he says.

After working with his father 
at Bud City, LaShun Harp-
er  also owned and ran Dialo’s, 
fi rst near the Cornerstone Alli-
ance offi ces in Benton Harbor 
and then at the Benton Harbor 
Holiday Inn, before he took 
a job as a sous chef at Point 
O’Woods Golf & Country Club.

Assisting him in his latest en-
deavor is his cousin, Sean Grey, 

who graduated from the culi-
nary program at Lake Michigan 
College and is now working at 
Dialo’s as the sous chef.

Harper says the restau-
rant  focuses on fresh and local 
when  possible and also works 
to keep prices low. For example, 

dinners with one meat and two 
sides are $9.99; add another 
meat and side and the price is 
$13.99.

Desserts, all made on site, 
such as peach cobbler, sweet po-
tato pie, strawberry cheesecake, 
banana pudding and carrot 

cake, cost $2.50.
Harper  says he features daily 

specials such as liver and on-
ions, grilled or fried pork chop 
dinner, oxtails, beef brisket, red 
beans and rice and pulled pork 
tacos.

“They come with two sides 
and cost $5.99,” Harper says.

By JANE AMMESON
HP Correspondent

Photos by Don Campbell / HP staff / See more photos at heraldpalladium.mycapture.com

“Boss Hog” fries, featuring hand-cut fries, topped with pulled pork, barbecue sauce, cheddar cheese, bacon and 
jalapeno peppers are a popular dish at Dialo’s Cafe in Benton Township.

Dialo’s Café brings 
Southern-style cooking 
to M-139 business corridor

See DIALO’S, page B5

If the recipe hasn’t been tested, can you trust it?

These days, anyone can 
type up a recipe and post 
it online. A recent Google 
search for “chicken reci-
pes” turned up over 78 mil-
lion results. But you’d be 
surprised how many reci-
pes are published without 
being tested, both online 
and in print.

Of those 78 million on-
line recipes, how many are 
reliable – not to mention 
the chicken recipes you 
might fi nd in the latest new 
cookbook?

Recipe testing, the act 
of making a recipe – re-
peatedly sometimes – to 
fi ne-tune the method and 
ensure consistent results, is 
a vanishing art.

“It’s more important 
than anything to be able 
to trust the author,” said 

Rose Levy Beranbaum in a 
recent phone conversation. 
The legendary baker and 
award-winning cookbook 
author was discussing 
the importance of recipe 
testing. “When a recipe 
doesn’t work, people often 
blame themselves.”

This proliferation of 
questionable recipes high-
lights the importance of 
recipe testing, which is 
both a science and an art. 
When you test a recipe, as 
we do here at the Los An-
geles Times Test Kitchen, 
you trouble-shoot prob-
lems, eliminate errors, 
fi x inconsistencies – and 
sometimes you make an 
insane amount of focaccia.

I love to recount the 
story of testing the bread 
recipe by Nancy Silverton, 
the James Beard Award-
winning restaurateur, chef 
and cookbook writer.

“You’re tired of it, aren’t 
you?” Silverton joked one 
evening. I’d brought the 
fi nal test batches of the fo-
caccia recipe to her at her 
restaurant Mozza. We’d 
tested her recipe repeatedly 
over two weeks in the Test 
Kitchen, fi ne-tuning ev-
erything from the amount 
of yeast to the proper per-
centage of protein in the 
bread fl our to get the tex-
ture just right (Silverton 
used fl our fl own in from 
Italy at the restaurant, and 
we had to fi nd a suitable 
alternative).

After 43 tests, she was 
happy with our results: 
a richly fl avored focaccia 
with a crisp but delicate 
crust, strong enough to 
support a variety of top-
pings while still maintain-
ing a light and airy struc-
ture. Me? I was pleased, 
but also tired of focaccia.

“Cecily Brownstone told 
me, ‘Never be a typewriter 
cook,’” recalls Beranbaum 
of a conversation she once 
had with the former food 
editor of the Associated 
Press. A typewriter cook 
is someone who writes a 
recipe without testing it. 
“You can’t imagine what 
you’ll fi nd until you test it. 
I’m ruthless when it comes 
to testing.”

Not everyone has their 
own professional test 
kitchen.

“All of the recipes on 
the blog are tested by me,” 
says Hank Shaw, cook-
book author and writer 
of the award-winning blog 
Hunter Angler Gardener 
Cook. “For my books, I 
work with other testers. 
Getting a recipe ready for 
prime time is a whole other 
thing. You’ve only got one 
shot.”

Shaw, like a number of 
writers, employs what he 
calls “citizen testers” to 
test his recipes.

The testers follow a 
strict format, following 
the recipe exactly as writ-
ten, and reporting in de-
tail about their results. 
Beranbaum and Michael 
Ruhlman also have used 
and note the importance 
of volunteer home cooks 
in the testing of recipes for 
their books. (For years, I 
relied on groups of culi-
nary school interns to help 
test recipes in our Test 
Kitchen.)

Testing recipes can be 
challenging.

“I can make the same 
recipe in the same kitchen 
using the same ingredi-
ents and the same equip-
ment, and still it comes out 

By NOELLE CARTER
Los Angeles Times

See TESTING, page B5

If you go

What: Dialo Café’s Sunday Soul 
Food Fiesta

When: 11 a.m.-6 p.m. Sunday

Where: Dialo’s Café, 
1924 M-139, Benton Harbor

Regular hours: 11 a.m.-8 p.m. 
Tuesday-Saturday, 11 a.m.-6 
p.m. Sunday, closed Monday

More information: 757-7200; 
find daily specials on the café’s 
Facebook page

Mac and cheese, at right, and cornbread dressing are among the sides 
offered at Dialo’s Cafe.
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Though soul food 
has  a  reputation for  being 
caloric, Harper says his rec-
ipes often offer a modern, 
healthy twist with offerings 
such as Veggie Medley – ju-
lienned slices of sautéed red 
onions, bell peppers and 
squash – coleslaw, okra suc-
cotash, sautéed cauliflower 
and pinto beans.

Harper likes to fry up 
cabbage with carrots, bacon 
and bell peppers for a menu 
item.

“But you can substitute a 
good andouille  or smoked 
sausage or ham, sliced or 
chopped, for the bacon,” 
he says. “You can also add 
in chopped fresh tomatoes 
or one can of stewed to-
matoes, cut up, to the cab-
bage.”

One dish that was off  
the menu but is being re-
introduced because of 
its  popularity is chitter-
lings – the classic soul dish 
that is made from the small 
intestines of a pig.

“I stopped making them 
because they’re so time con-
suming,” Harper says, “but 
people kept asking when 
I was going to start serv-
ing them again. You have 
to start a week ahead of 
time. To clean one 2-pound 
bucket takes almost two 
hours and you need at least 
20 buckets before you have 
enough to put on the menu. 
So what we do is clean and 
wash a bucket full and then 
freeze them and start on the 
next bucket. After you take 
them out of the freezer, you 
have to slow simmer them 
for a minimum of three 
hours. It’s a lot of prepara-
tion.”

Noting that some people 
might shy away from trying 
chitterlings, Harper encour-
ages patrons to try them.

“They’re really good,” he 
says. “Specially the way we 
make them.”

Fried Cabbage

Yield: About 4 to 6 servings 
(family size).

3 slices bacon
4 tablespoons butter, divided
1/2 cup bell pepper, sliced
2 medium to large heads of 

green cabbage, chopped 
(about 10 to 12 cups)

1/2 cup carrots, shredded
1 teaspoon kosher salt (or 

sea salt)
1/4 teaspoon black pepper, 

freshly cracked
Dash dried red pepper flakes, 

optional

Chop the bacon and 
cook in the bottom of a 
shallow pot until the fat is 
rendered. Add a splash of 
water to the bottom of the 
pot to deglaze the browned 
bits in the bottom.

Add half the cabbage, 
salt, pepper and stir. Add 
the remaining cabbage and 
ingredients, stir, reduce to 
a low simmer, cover and 
cook for about 30 minutes, 
or until cabbage reaches the 
desired consistency, stirring 
several times.

Stir in the remaining 2 
tablespoons of butter.

Taste and adjust with salt 
and pepper, and sprinkle 
with red pepper flakes, if  
desired.

Serve as a side dish along 
with some skillet corn-
bread.

– Dialo’s Café

Veggie Medley

Yield: About 4 to 6 servings 
(family size).

2 yellow squash
2 zucchini
1 yellow bell pepper
1 red onion
Salt and pepper, to taste
1 dash of thyme
3 tablespoons olive oil
1 tablespoon minced garlic

Wash zucchini, squash 
and bell pepper.

Slice zucchini and squash 
down the middle and then 
slice into thin strips diago-
nally. Cut bell pepper and 
onion into julienne strips.

Heat skillet, then add 
olive oil and garlic on me-
dium heat.

Cook garlic until it’s a 
nutty brown color, then add 
onions. Let cook for 1 min-
ute.

Add bell pepper, zucchini 
and squash, and sauté for 
3-4 minutes until tender. 
Add salt and pepper to 
taste.

– Dialo’s Café

DIALO’S
From page B4

differently each time,” says 
legendary Italian cook-
book author and chef Lidia 
Bastianich. The longtime 
cooking show personal-
ity personally tests all of 
her recipes before they go 
to print. Even still, “cooks 
need to learn to trust their 
senses.”

Often, when I receive 
recipes from restaurants or 
chefs, they are written in a 
sort of shorthand – cryp-
tic notes to remind the line 
cooks how to prepare a dish 
for service. Whole compo-
nents may be left out, or 
the recipe is structured in 
such a way that it works in 
a restaurant setting where 
the dish can be quickly as-
sembled for a customer, but 
makes no sense in the home 
kitchen.

Knowing your audience, 
and adapting as neces-
sary, is key. It’s not uncom-
mon for me to hear from a 
reader in Virginia, Canada 
or South Africa with ques-
tions about a particular 
method or ingredient. A 
good recipe tester will take 
into account variations and 
inconsistencies in equip-
ment, including types of 

ovens. Likewise, not many 
home cooks have a chinois, 
a high-speed blender – or a 
Pacojet.

It’s the same with ingre-
dients: A certain Vietnam-
ese herb may be available 
at certain markets in Los 
Angeles, but not necessar-
ily in other parts of South-
ern California, let alone to 
a reader in a small town 
in Kansas. And most im-
portantly, giving visual or 
other sensory indicators in 
a recipe are key.

It’s not enough to say to 
bake a cake for 30 minutes; 
a recipe must explain how it 
will look and feel. Not ev-
ery oven, baking dish and 
kitchen environment are the 
same – even relative humid-
ity can affect timing.

So a recipe tester needs 
to trouble-shoot, to solve 
problems and to antici-
pate variations in products, 
equipment and – very im-
portantly – experience. But 
for all the work that goes 
into that testing, there’s 
only so much you can do – 

because sometimes as cru-
cial as it is to test a recipe, 
it’s also important to follow 
it.

I’ve had readers email me 
to tell me that a cake didn’t 
work out, only to find 
they’ve given up sugar and 
used agave syrup instead, 
or they’re going gluten-free 
and substituted ground 
nuts for regular flour.

And then there was the 
time I wrote a story about, 
and recipes, for an elaborate 
homemade gingerbread 
house. A reader sent me this 
question: “If I superglue it 
together, can I still eat it?”

TESTING
From page B4

BREAKFASTS AND BANQUETS
Burger basket: Stevensville 

American Legion Post 568, 
3093 Johnson Road, Stevens-
ville, will serve a burger bas-
ket from 4:30-7 p.m. today. 
Dinner consists of a 1/3-
pound burger, your choice of 
toppings, french fries and 
coffee. Cost is $5. Take-out 
meals will be available.

Wings: American Legion 
Post 331, 4241 Legion St., 
Bridgman, will hold a wings 
night from 5-7:30 p.m. today. 
Wings are 75 cents each and 
include celery and barbecue, 
ranch, blue cheese or hot 
sauce.

Burgers and brats: The 
D.A.N.K., 2651 Pipestone 
Road, Benton Harbor, will 
serve burgers, brats, hot dogs 
and sides from 6-8 p.m. 
today. Drink specials will be 
available.

Burgers: American Legion 
Post 518, 4789 Weechik 
Road, New Troy, will have a 
hamburger night from 5-8 
p.m. today. Cost is $5 for a 
burger, fries, salad and des-
sert. Cost is $6 for a burger, 
onion rings, salad and des-
sert. Cost is $3.50 for salad 
and dessert only.

Burgers: The Van Buren 
Sportsmen’s Club, 54630 
County Road 687, Hartford, 
will hold a burger night from 
5-8 p.m. today. Cost for burg-
ers is $3, and taco salads are 
$5.75. Call 621-3994 after 2 
p.m. for more information.

Burgers: American Legion 
Post 105, 1645 Paw Paw 
Ave., Benton Harbor, will hold 
a burger night from 5-8 p.m. 
Thursday. A 1/3-pound burger 
and fries starts at $4.25.

Fish fry: The Van Buren 
Sportsmen’s Club, 54630 
County Road 687, Hartford, 
will hold a fish fry from 5-8 
p.m. Friday. The menu 
includes fish, chicken and 
shrimp. Prices begin at $7, 
and salad bar is included. Call 
621-3994 after 2 p.m. for 
more information.

Soup and salad sup-
per: The North Berrien Senior 
Center, 6648 Ryno Road, 
Coloma, will hold a communi-
ty soup and salad supper 
from 5-6 p.m. Friday. Cost is 

$5 for adults and $3 for chil-
dren 3-12. The event is host-
ed by Coloma United Method-
ist Church. Proceeds benefit 
the North Berrien Food Pantry.

Fish dinner: Fellowship 
Baptist Mission Church, 171 
N. Euclid Ave., Benton Harbor, 
will serve a fish dinner from 
11 a.m.-4 p.m. Friday. The 
menu includes fish, coleslaw, 
spaghetti or fries and hush 
puppies. Cost is $8, plus $2 
for dessert.

Fish fry: The D.A.N.K., 2651 
Pipestone Road, Benton Har-
bor, will hold its monthly fish 
fry at 6 p.m. Friday. Doors 
open at 5:30 p.m. Dinner 
includes as much fish as you 
wish, fries, coleslaw, potato 
and macaroni salads, German 
potato salad, and bread and 
butter. Desserts and drinks at 
the bar will be available for 
an extra charge. Coffee is 
included free with dinner. 
Cost is $9 for adults and $4 
for children ages 2-12. A 
polka band will play from 
7-10 p.m.

Cinco de Mayo: Stevens-
ville American Legion Post 
568, 3093 Johnson Road, 
Stevensville, will hold 
a “Cinco de Mayo” dinner 
from 4:30-7:30 p.m. Satur-
day. Diners include your 
choice of tacos, burritos, 
chips and salsa and other 
Mexican favorites. Pricing 
begins at $3.50. Take-out 
meals will be available.

Derby Day: St. Joseph-Ben-
ton Harbor Elks Lodge 541, 
601 Riverview Drive, Benton 
Harbor, will hold a Kentucky 
Derby party after the Blos-
somtime Parade on Saturday. 
There will be a derby hat con-
test with prizes awarded after 
the race. There will be ham-
burgers, hot dogs, beer brats 
and potoato salad. Prices will 
vary.

Breakfast and Banquets appears 
each Wednesday in the Food sec-
tion.  The deadline is the preceding 
Wednesday at noon.

Civic groups sponsoring fundraising 
meals, classes or other food-related 
events should send information in 
writing to: Focus Department, The 
Herald-Palladium, P.O. Box 128, St. 
Joseph, MI 49085; fax to 429-4398; 
or email focus@TheHP.com.
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Dialo’s Cafe, located at 1924 M-139, offers customers a wide variety of Southern-style dishes, from pulled pork tacos to slow-
roasted barbecue chicken and ribs.

Smoked chicken tacos covered with black bean pico de gallo, lettuce, cheese, sour cream, cilantro 
and a lime wedge – served on a soft shell taco with salsa verde or barbecue sauce – is among 
the popular items at Dialo’s Cafe.

FOR RENT
St Joe -1 & 2 Bdrm furn. Condos
2 bdrm unfurnished. Lake views.
Call us to manage your rental properties

Rental Mgt.
269-325-7774

bjparrish14u@aol.com

Save $12.00 Off Weekly Price
& Start Losing Today!

(Sale ends 5/7/16)

2614 Niles Avenue • St. Joseph
Call Today & Start Losing!

(269) 983-4660
dietcentersj@att.net

TIME FOR OUR
SPRING SALE

SHAPE UP
SLIM DOWN
AND SAVE!

Your Partner in Weight Loss.™

adnum=60390634

1475 Pipestone Rd.
Benton Harbor, MI 49022

269-925-1167
www.crystalspringsfl orist.com

Family Owned Since 1947

WE WILL BE LOOKING 
FORWARD TO SEEING YOU!

Don’t forget 
Mom on 

Mother’s Day!
Monday - Friday 
8:30 - 5:30pm. 

Saturday 8:30 - 5pm. 
Sunday 10 - 5pm

Our annual plants, 
perennials, garden gifts and 

decor will be ready for you to 
see in the garden center.

Come see our
new varieties of

homegrown
vegetables, herbs, and

hanging baskets.

• Fountains
• Birdbaths
• Beautiful Windchimes

Mother’s Day Special:Hanging Baskets2 for $20

(Garden Center Only)

Crystal Springs Garden Center


