
LowcountryLife
‘Hugo,’ ‘The Artist’ lead Oscar noms  5C Bring maple syrup to the dinner table  7C

Cislandpacket.com  • beaufortgazette.com  •  Wednesday, January 25, 2012

Food & Friends

You’ll pay way more for Ghee than butter, $5 or 
more for a 7 ½-ounce jar, but it’s a rich indul-
gence that is worth the expense. Ghee 
is a form of clarified butter, and the 
thick yellow-brown paste is the 
stuff to reach for when you want to 
be seriously slapped around by 
buttery goodness. As in, it makes 
the very best popcorn. Ever. 
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By ADDIE BROYLES • Cox Newspapers

Forget what the Mayans are tell-
ing you: 2012 is going to be a 
prosperous year.

The Year of the Dragon, 
which started Monday, is the most auspi-
cious of the 12 zodiac animals on the Chi-
nese calendar.

“Everyone looks forward to this year,” 
said Dorothy Huang, a Chinese-born 
Houstonite who teaches 
cooking classes. “Every year, 
there’s something good, but 
this year is extra good.”

To encourage that good 
fortune, good health and 
happiness, people who 
celebrate the Chinese New 
Year might serve a meal 
of long noodles and long 
beans to represent a long life, or crescent 
moon-shaped dumplings, because they 
look like Chinese gold nuggets. The dinner 
might revolve around a whole fish because 
the Chinese word for fish also means 
abundance. At the end of the meal, the host 
would probably serve a bright orange tan-
gerine, inspired by the Chinese words for 
gold and luck.

But no fortune cookie?

YEAR OF THE
DRAGON

Usher in 
good fortune 
with cookies 
for Chinese 
New Year

INSIDE 
Get the reci-
pe for Green 
Tea Fortune 
Cookies. 2C

Please see DRAGON on 2C

Get your hands dirty
By SARAH DiGREGORIO
New York Times News Service

Julie Sahni vividly remembers the first 
time she had to eat with utensils. 

Sahni, a New York-based cookbook 
author and cooking teacher, grew up in 
India eating the traditional way, with her 
right hand. Then, in college, she won a 
dance competition that would take her 
to Europe. How, she wondered, would 
she eat?

The answer was a three-day immer-

sion course in Western dining etiquette, 
which progressed from soup (don’t let 
the spoon clatter on the bowl) to green 
beans (spear them without sending 
them into your neighbor’s lap) and final-
ly to a slippery hard-boiled egg. Sahni, 
66, mastered the knife and fork, but she 
has never really liked them.

“Eating with the hands evokes great 
emotion,” she said. “It kindles something 
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A potato 
served 
savory 
or sweet
Sweet potatoes are high-carbo-

hydrate foods, rich in starch 
and high in dietary fiber. 

They are an extraordinary source 
of vitamin A derived from the 
carotene pigments that make the po-
tato orange-yellow. The deeper the 
color, the higher the vitamin A con-
tent. Sweet potatoes are also a good 
source of B vitamin folate, vitamin C 
and potassium.

Sweet potatoes are versatile. You 
can rub the skins with oil and bake 
them in an oven. They can be mashed 
and served as a side dish. And there is 
nothing better than a sweet potato pie.  

Here are a few new ways to prepare 
sweet potatoes: 

Warm Sweet 
Potato Muffins

Makes: 12 muffins

2 ½ cups all-purpose flour
1 ½ teaspoons baking powder
½ teaspoon salt
¼ teaspoon baking soda
¼ teaspoon ground nutmeg
⅓ cup buttermilk
⅓ cup milk
½ cup sweet potato puree (from 1 
baked potato)
1 teaspoon vanilla extract
1 stick unsalted butter, room tem-
perature
¾ cup brown sugar
2 eggs
½ cup sugar
2 teaspoons ground cinnamon
¼ teaspoon ground nutmeg
½ stick unsalted butter, melted

Preheat oven to 350 degrees. Coat a 
muffin pan with nonstick spray. Whisk 
flour, baking powder, salt, baking soda 
and nutmeg in a bowl. Blend butter-
milk milk, sweet potato puree and va-
nilla extract in a large cup with a pour 
spout.

Cream the stick of butter and brown 
sugar in a bowl with an electric mixer 
until fluffy. Add eggs, one at a time, 
beating well after each addition. Al-
ternately stir dry and wet mixtures 
into the butter, starting and ending 
with the dry; do not over mix. Fill muf-
fin cups ½ full and bake 25 minutes or 
until a toothpick inserted in the center 
of a muffin comes out clean.

Combine sugar, cinnamon and nut-
meg in a shallow dish. When cool 
enough to handle, yet still warm, re-
move muffins from the pan, brush 
them completely with the melted 
butter, and roll in the sugar mixture to 
coat. Serve warm.

Please see SWEET on 2C

INSIDE
Get recipes for Sweet Potato Omelet 
and Sweet Potato Ratatouille. 2C

INSIDE

Please see HANDS on 2C

More chefs asking diners to ditch their forks

McClatchy-Tribune News Service
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