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an action flick

Vancssa Willtama, above, plays a social warker attracted to Lag-
reree Fishborme, whio stars o8 & gangster canghi upina 1930
bastle befween the black-run pumbers rmekel in Harkem and the
Mufin n " Hoodlam,” opeming (oday, Cote Roger Ebert says di=
recior Bl Duke finds an cifective halanoe between the ingvits-
ble acthon scenes and pood chumeter development, as the film
explores docper economig and racial Bsucs.
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drops nun role
for talk show

hicr wark an “The Carnl

50 she's

i Februsry, will lesture

111 s I‘q:']_'llll.'l.’l:ll.l:rll..

Vicki Lawrence

Vicki Lawrence, known for

Bumett Show™ and “"Moma's
Family,”™
has & new
talk show
on the Fox
network,

pulling out
of & tour-
ing version
of the stage
show * M unsense.” “Sisier
Amncsia’s Munsense Jambo-
rea,” which plays in Syracuse

Creorgen Engel, imet, s Lavw-
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Photographer
Tray Burt, knea-
ling, takes o lght
reading as chial
phategrapher
Grag Gilia, right,
asks people o
move oul of il
light during a
shoot at Brook
Farm in Skanea-
teles for Bon Ap-
peel magnzing.,
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Food stylist Martha 'Wil-
llams of Syracuse works
on a piece of blackbemny
pie lor ihe Bon Appatit
shoot al Brook Farm.
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v Barbara Stith
Erafl Wit
ok Farin buistles in Aupgusg,
The Saturday might perform-
ance of the Skancatcos Fise
tival, the momib-long cham-
e miviisss sere, Lake plaoe o il porch
Durng the week, mmisacians gather 51
1he jracsnin whdle howse along the ladke
1o el and rehearse
o i 's mod emlargly wnussead that a
umall crowd B gathered smound the
poich this Augus! day. A producer
slanids by, So does o atyleel. & photogr-
pher abserve the scone Hhrmugh the lens
ol hes camera & handiul of musicion,
aseidly the conbens of aflestion them-
slves, PueTvER
The sar does noiking. It was on 5
pichx hasiket nesled in the pachysan.
LI
It iz m ploce of ple. A picce of
Meckbermy pic with siars can from pas-
1y an Ms leghtly browned cruast, gar-

nished with a deliop of whipped
cream and Lhree blackbermics. The pic
b been placod precisely on a chima
plate, The plale fests om @ blue naphkin
Thige slems ol hlat l.-(‘:. il SEi AN |
a5 il someone had casually {ossc
them alomgside the place sething

“0h, beariful,” sys phitographer
Ciree Ll

B Skanoaboles Fostival showeases
classics = Socinl nodsbpok D@,

SThaas what | ke b hear,™ savs
food sasbing Martha Williams

“Lenks good,  savs Sara Mapaihco.
dorou, vivle coordinator for Bos Ap-
[t magarine. 00 o oL’

Coghs across the country will gase
a1 the péc’s phodopraph next Augusd,
when it's featured in Bon Appetit. The
loosd] inapaeine will showease o picnie

Blaciberry, page DY



Blackberry pie tops
special picnic spread

Blackberry, from page D1

with David and Louise Robinsom,
founders of the Skancateles Festival
and owners of Brook Farm, in its
maonthly “Enternmmnng With Styke™
Teature.

The story shows. how real-life
peopks around the couniry cotertan
— and the magazine strives to keep
it realistic, Stylists typically prepane
the recipes, so the festired cook can
relns dunng the prodhection. But
Bon Appetil dossn™t rewrite necipes,
il doen’t doctor the food, 2nd the
evient that's featuned actuadly lakes
place,

S When s time for the picnic,
they hove o picnic,™ Papatheodorou
sayvs. “We really want real life, We
want the spontencity, the anima-
ton”

But W' nol a8 0 o produection
erew — which an one point in-
cluded the style coordinator from
Laos Angeles. fwo photographers
frofr Chicars & wefrer o Mew
York by anad the foosl sty list
from Syracuse — can just drop in
an howur before the plenic. The fea-
ture feduines weeks of planning
and several days of photography
— mol o mention “a zillion phone
calls,” savs Dovid Robmson. Even
with advance preparation, some
let=imrnuite scrambling is inevite-
bl

Finding blackberries for the pie
— actuslly six pics, to ensure
enough would be avilable for the
photos — proved more difficult
than somply stopmmg ot Uhe sapefs
marker. Willinms, a food styvlist
with Visunl Taste im Syracuse,
looked for blackberries at local
grocery stores, She tred the Re-
gional Market, She started siop-
ping ot every farm stand she
passed in hopes of finding some-
body with blackberries.

B lock.

Finally. the Sherwood Tnn in
Skaneateles wis able to procure 24
quarts through its supplier. Wil
hams hiad 1wo back-up plans just
in case; She could call on a frend
whi had packed Blackberries in the
past a1 Pratis Falls or another
friend who was willing 1o go black-
berry picking at his father's farm
im Tully.

“1 was very much sweating the
blackberries,” Willuams sayvs

Pienics at Brook Farm came 1o
Bon Appetit's attention through
the Skaneateles Festival™s pubdi-
cants at Collins Communications
in Aubum. The Robinsons had
mixed feclings about sharing their
pichic with Bon Appetit™s 1.2 mil-
lion readers. They hiked the public-
ity for ihe Festival, bui they'ne shy
of publicity for themselves,

“The festival can use national
attention, but the Robinsons don™
need 11,7 Mr. Robimson says.

His wafe worried it et cook-
ing might not be ap 1o snulT,

“I have o ceriain way that 1
ok, and 1 didn®t know if this
would be acceptable Lo a modern
cooking magarine,” Mrs. Robin-
SOT 505,

She necdn’t have worried. Her
recipes — for chilled cucumber
mint soup; old-fshioned ooleslow;
gix-hean salad; muiTuletia, o Mew
Orleans-stvie stacked sandwich;
and fresh blackberry pic with
whipped cream — all were ested
by Bon Appetit.

Mrs, Robinsan's hipgest chal-
lenge was downstzmg. The maga=
Zine is featuring a picnic for six:
the Robinsonst thetr daughler,
Pegay Manring, and her husband,
Johmn: Joan Chrisiy, president of
the festival’s board of directors,
and her hushand, Tom Bersani.

But during the festival, Mrs. Rob-
insan 15 accustomed to I::Hl'll!lt. 15
or 20 people for lunch, 20 or 30
people for dinner,

“It took mie a while to slim
dowm my thinking to six,” she
savs, 1 like 1o cook. and [ like 10
think big, and | double and triple
and quadruple.™

The recipes for coleslaw and pie
came from her mother. Mrs. Rob-
NSO grew wp on a farm m oentcal
Pennsylvania, and while money
was pight during the Depression,
her family never lncked for wan-
derful food. Her mother canned
Truits and vegetables and made
Jjams and jellies. Her father raised
pigs and chickens, He mcked the
blackberries that wene tumed info
P, -

“} learned a lof from being a8
farmer's daughter,™ she says,

What to serve at the picnic was
only one of the decisions involved

“Th The Teillire. How (0 serve i was

s lenid a5 complicated. The Rob-
insons have & collection of blug
willow china, so it formed the
basis of the serving pieces. Ciher
china came from the § .
Inn, from the Behind the Inn an-
tique store and from the collection
of Susan Ferrs, one of the dealérs
who sells antigues at the store, ™

Mothing is left 1o accident, The
magazine crew gathered around
the Robinsons’ kitchen table as
Williams debated which of two
badles to use for the soup: one with
@ handie pngling out, the other an-
ghing wp. *'1 like it coming up.” of=
fers Trov Burt, who's sssisting
Ciillis with photography. One less
decision to make.

Then there's the sclecthon of a
tablecloth. Williams has broughg |
along a box of linens: quilts, cover-
lets, lace tablecioths, lingn runners.
The quilts are colorful, but Papa-:
theodorou wonders if they'll com-
pete too much with the patterned
dishes, She considers placing a
white rumner in the centerof a-
blue and white coverbet for the
bulfer shot, ;

1 fieel like I'm registering for
my wedding all over agam,” Gilles
kids.

While the foad s carciully pre-
pared, il isn’t dramatically altered.
If she were styling a prece of pic
for a pic-filling label, Williams
would bake a pie filled with
mashed potatoes. cut 3 wedge with
a scalped 1o prevent crumbs along
the edge of the crust, scoop away
some of 1the mashed potatoes and
place the most periect berrics from
cans of pie filling along the side.

But food magazines want the
rel thing — and when Williams.
vuts the pie with her scalpel, Gillis
asks her whether she can rough up
the edpes a litthe bit, so it looks as
af il were cud with a real knife.

The crew makes only o few ac-
commodations (o sighl over lasie
in 1the pic shot. When the whip-
pod-cream garmsh for the pie
turns sut o lindle too still, a tub of
Cool Whip Extra Creamy is substi-
tuted, its air bubbles dabbod away
with a colton swab, And when the
codTee cup is Milled, Gillis supgests
gdding n squirt of dishwashing de-
tergent to add a few bubbles 1o the
brew.

The hours of ¢ffort that go inio
a single picture should comfort
cooks who wonder why their cre-
afions never turn out as well as the
NS In MAgnrines. :

“1 woulidn't wani anvbody
swieating because their pie docsn’t
look as perfiect as this.” Williams
SilVE,



