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FOOD

Colemangrewup inRa-
leigh and learned to cook
inhergreat-grandmother’s
kitchen.

“She was always get-
ting us kids to help with
the cooking, telling us to
stir this or that, move that
pot or do something, so
naturally I began to take
an interest in what was
going on,” she said.

Today, she might run
the only restaurant in
town where okra comes
cooked inblack-eyedpeas.

“My grandmother said
youhad to cookokra in the
peas or they didn’t taste
right,” she said. “If you
like black-eyed peas and
you like okra, you’ll love
them.”

She was open for five
days a week for a while,
then cut back to four and
now is only open Friday
through Sunday, during
which time she sells 450
pounds of chitterlings and
is gearing up for more.

“It’s tax season,” she
explained. “People will
get some money back and
they’ll be coming in here
ordering two and three
orders at a time.”

Shecleans thembyhand
— it takes her and anoth-
er person three days of
off-and-on preparation to
get them ready. She’s only
openonweekendsbecause
she’s the primary caretak-
er for her elderly father.

“If you’re open four
days, you have to work
six,” she said. “I can’t do
that and take care of him.”

And, she said, because
shecharges anextradollar
or two for her meals, she
finds that people think of
her on weekends, when
theymight splurge a little.

“We’re in competition
with a lot of people who
kind of sell what I call
cheap food,” she said.
“My food tastes like it
was cooked at home, and
that means I have to use
good ingredients and I
have to stock my kitchen
with spices and things
you’d use at home. We
cook intuitively.”

There’s nomenu atMa-
dea’s; she cooks what she
feels like. But her most
popular items are chitter-
lings, oxtails, greens and
butter rolls, in that order.
Most days she’ll have
chicken and dressing or
chicken and dumplings
(orboth), pork steaks, fried
catfish and fried chicken,
maybe meatloaf or ribs.
There are abundant sides
and the desserts, whether
butter rolls or bananapud-
ding, are homemade.

“Everything in here is
made from scratch,” she
said. “Wedon’t take short-
cuts.”

Madea’s is at 2665 Overton
Crossing and is open 11 a.m.-
5:30 p.m. Friday through Sunday;
call 901-474-9631 to find out
what’s on the menu for the day.

SOUL FOOD
from 1M

But the price of even
the cheapest,most fibrous
cuts of meat has soared
in recent years. Stew
was originally a peasant
food, but if there were
any peasants anymore,
they wouldn’t be able to
afford it.

Still, when the tem-
perature drops so much
it makes your bones ache,
nothing is as welcome as
a steaming bowl of stew.

I made two stews, be-
ginning with one of my
favorite dishes of all time,
veal stew with mustard
sauce and currants. This
is more than a stew: This
is a religious experience
on a plate.

You begin with veal,
which in itself is tender
and delicious (but it’s
only relatively tender; it
still needs to be cooked
for a while). Grainy mus-
tard adds an irresistible
bite, and its faint harsh-
ness is counteracted by
the sweetness that comes
from carrots and the deli-
cate pop of currants. A
bit of vinegar is all that is
needed to give the meal
a subtle sweet-and-sour
depth.

I make it at least once a
year, and I like to serve it

on buttered egg noodles.
I also made a lamb tag-

ine with green olives and
lemon. A tagine is a stew
that is typically made in
a tagine, an earthenware
Moroccan pot sort of
shaped like an upside-
down funnel. Imademine
in a Dutch oven because
I do not have a tagine;
they are kind of pricey
for something Imight use
only once or twice a year.

TheDutchovenworked
fine, but then again any-
thingwouldworkwell for
a dish as spectacular as
this. What makes it stand
out is the combination of
spices in which the lamb
marinates: ginger, pa-
prika, coriander, cumin,
black pepper, cayenne
pepper, cloves, cinnamon
and saffron, plus lemon
zest and plenty of garlic.

Once the lamb cubes
have soakedupall of those
flavors, they are simmered
to a delicate tenderness,
alongwith carrots and on-
ions. Then, when the dish
is nearly done, it is given a
shocking jolt of additional
flavor from briny olives,
plus cilantro, parsley and
lemon juice.

It is a powerfully flavor-
ful dish, a little hot and
very spicy. On a blustery
day, it is the kind of stew
that warms you from the
inside out.
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This veal stew with mustard sauce and currants is a religious
experience on a plate, best served on buttered egg noodles.

VEAL STEW
IN MUSTARD
SAUCE
Serves 6.

INGREDIENTS

1½ pounds boneless lean
veal, such as round,
trimmed of fat and cut
into 2-inch cubes

1 tablespoon vegetable
oil

1 cup chopped onion
2 garlic cloves, peeled

and minced
3 carrots, peeled and

sliced
½ cup dried currants
2 cupsvealstock,chicken

stock or a combination
of chicken and beef
stocks

2 tablespoons grainy
mustard

½ teaspoon black pepper
2 teaspoons cornstarch
2 tablespoons coldwater
1 tablespoon white wine

vinegar
DIRECTIONS

1 Wash the veal cubes
and pat dry. Heat the
oil in a heavy-bottomed
Dutch oven over medi-
um-high heat. Brown
the veal on all sides,
removing the cubes
with a slotted spoon
when browned. This will
have to be done in a few
batches.

2 Reduce the heat to
medium-low, add the
onion and garlic, and
saute, stirring frequent-
ly, for 5 minutes. Return
the veal to the pan and
add the carrots, cur-
rants, stock, mustard
and pepper. Bring to a
boil, reduce the heat so
the stew is just simmer-
ing and cook the stew,
covered, for 1½ hours
or until the meat is fork-
tender.

3 Mix together the corn-
starch and cold water
and stir into the stew.
Allow it to simmer for 2
minutes to thicken. Stir
in the vinegar.

Source: “The Gourmet Gazelle
Cookbook,” by Ellen Brown

LAMB TAGINE
WITH GREEN
OLIVES AND
LEMON
Serves 8.

INGREDIENTS

½ cupextra-virginoliveoil
5 garlic cloves, minced
2 (2½-inch) strips of

lemon zest
2 teaspoons ground gin-

ger
2 teaspoons sweet papri-

ka
2 teaspoons ground cori-

ander
1 teaspoongroundcumin
1 teaspoon ground black

pepper
¼ teaspoon cayenne pep-

per
¼ teaspoongroundcloves
— Pinch of saffron

threads, crumbled
1 (3-inch)cinnamonstick
1 tablespoon kosher salt
3½ pounds boneless lamb

shoulder, cut into
1-inch pieces

4 cups water
6 large carrots, thinly

sliced
1 onion, cut into ¼-inch

dice
2 cups pitted green

Picholine olives,
rinsed

1 cup flat-leaf parsley,
chopped

1 cup cilantro, chopped
3 tablespoons fresh

lemon juice
DIRECTIONS

1 In a large bowl, mix the
olive oil, garlic, lemon
zest, ginger, paprika,
coriander, cumin,
black pepper, cayenne,
cloves, saffron, cinna-
mon stick and salt. Add
the lamb and toss to
coat. Refrigerate for 4
to 6 hours.

2 Put the lamb and spices
into a tagine or medium
enameled cast-iron cas-
serole; discard the lemon
zest. Add the water, car-
rots and onion, and bring
to a simmer. Cover and
cook over low heat until
the lamb is very tender,
about 2 hours.

3 Spoon off any fat from
the broth. Stir in the
olives, season with salt
and cook for 2 minutes.
Remove from the heat
and stir in the parsley,
cilantro and lemon juice.
Serve with couscous.

Source: Food & Wine
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Phyllis Coleman

The Commercial Appeal congratulates the school spelling champions pictured below who have advanced to the 2016 Memphis-Shelby County Spelling
Bee, which will be held at 8 a.m. on Saturday, February 6, 2016, at the Al Chymia Shrine Center at 5770 Shelby Oaks Drive.

Mckinley Jenkins
Getwell Elementary

4th Grade, 9-years-old

Antamyia Harris
Goodlett Elementary

5th Grade,10-years-old

Mckinley Jenkins Antamyia Harris Ellie Smith
Grace-St. Luke’s Episcopal
6th Grade, 12-years-old

Ellie Smith Sydney Kong
Grahamwood Elementary
5th Grade, 11-years-old

Sydney Kong Luke Anderson
Harding-Cherry Road
7th Grade, 13-years-old

Luke Anderson Tessa Maynard
Harding-Cordova

6th Grade, 11-years-old

Tessa Maynard

Carter Broughton
John P. Freeman

8th Grade, 13-years-old

Carter Broughton Kaitlyn O’Neal
Kate Bond Middle

8th Grade, 13-years-old

Kaitlyn O’Neal Keveon Kinnell
Keystone Elementary

4th Grade, 10-years-old

Britany Hinojosa
Kingsbury Elementary
5th Grade, 10-years-old

Keveon Kinnell Britany Hinojosa

Jackson Harman
Incarnation Catholic

5th Grade, 11-years-old

Michael Hoffmeyer
Immanuel Lutheran

5th Grade, 11-years-old

Sami Kelley
Immaculate Conception
8th Grade, 13-years-old

Chitkala Alli
Idlewild Elementary

4th Grade, 10-years-old

Colin Cantwell
Houston Middle School
8th Grade, 13-years-old

Lorelei Vandiveer
Holy Rosary School

8th Grade, 13-years-old

Maimouna Bacoum
Holmes Rd. Elementary
4th Grade, 9-years-old

Keron Jeffries
Highland Oaks Middle
8th Grade, 14-years-old

Rodnell Martin
Highland Oaks Elementary
3rd Grade, 8-years-old

Isaac Kemokai
Hickory Ridge Elementary
4th Grade, 9-years-old

CorNya Cobb
Hawkins Mill Elementary
5th Grade, 10-years-old

David Underwood
Harding-White Station
6th Grade, 12-years-old

If you do not see the photo of your champion speller, please check your newspaper daily. Photos will run each day from Sunday, Jan. 31-Friday,
Feb. 5. For more information, contact Mary Lou Brown at 901-529-2508 or email her at mary.brown@commercialappeal.com.

CORDOVA CARPET CO.
CARPET SALE

7750 Trinity Rd.
Cordova, TN 38018

Phone: (901) 756-8717
www.cordovacarpet.com

TEXTURED CARPET
$1.66 sq. ft. Installed 7/16”- 6 lb Pad

TEXTURED PLUSH
$2.10 sq. ft. Installed 7/16”- 6 lb Pad

HEAVY PLUSH
$2.43 sq. ft. Installed 7/16”- 6 lb Pad

12 Months Same As Cash

FRIEZE CARPET
$1.99 sq. ft. Installed 7/16”- 6 lb Pad


