Dear Carole,

My kids are crazy about homemade
cinnamon rolls, (vou know, the old
Jfashioned yeasr raised kind). However,
since I am a working Mom who puts in
long hours outside our home, and since
homemade cinnamon rolls are a time-
consuming project (to say the least), I
searched for some rolls I could buy that
tasted homemade. First the good
news—I found some! They 're sold in the
Kroger Deli just a few doors down from
where I work., They taste terrific!
They're big and flu st like my
aown! (Well, almost.) Now the bad
news—itonight I really took a long look
at the ingredients label. I mean, MY
GOD! Fiftyv-six ingredients in cin-
namon rolls? What the hell is all that
stuff? Of the fiftyv-six ingredienis listed,
I can only identify eight that I use in my
own homemade rolls. Also, the Kroger
Deli advertises on the display that these
rolls are made fresh daily, so why the
need for preservatives?

So [ ask you, Carole: What am [ put-
ting in my children’s bodies? Is any of
this stuff potentially harmful, or am I
Just over-reacting to the long list of
scary-sounding names?

B\ Carole Jurkle;v_lcz

Poppin’ F

I sure would appreciate it if you would
give some atiention to the questions |
have raised. Thanks again, Carole.
Sincerely and with Appreciation,

Janet Jones
Flint

CINNAMON ROLLS

Ingredients: Enriched Bromated Flour
(Niacin, Ferrous Sulfate, Potassium
Bromate, Thiamine Mononitrare,
Riboflavin), Warer, Sugar, Yeast, Animal
and Vegetable Shortening (Contains one
or more of the following: Beef Fat, Lard,
Soybean Oil, Partially Hydrogenated
Beef Fat, Partially Hydrogenated Lard,

BHA and BHT added as Preservativel,
Cinnamon, Salt, Dextrose, Soy Flour™

Mono- and Diglycerides, Whey, Miik,
Dough Conditioners (Calcium Phosphare,
Calcium Carbonate, Soy Flour,
Porassium lodare), Lecithin, Artificial
Flavors, Artificial Color, Eggs, Corn
Srarch, Calcium Phosphate, Calcium
Sulfate, Algin, Ascorbic Acid.

Icing: Sugar, Warer, Corn Syrup, Sor-
bitan Monostearate, Salt, Car-
boxymethylcellulose, Porassium Sorbate
(A Preservative) and Artificial Flavoring.

Dear Janet,

Well, 1 made a visit to the Kroger
store you frequent, saw the sign you
spoke of, and questioned the individual
in charge about the accuracy of their
boldy-displayed promise. The rolls are
baked on the premises daily; what they
didn’t tell you, however, is that their
rolls (and other ‘fresh baked goods’) are
actually constructed in Cincinnati,
Ohio, transported to the various Kroger
supermarkets by truck, and then stored
in the freezer until such a time when
their shelves need restocking. **It would
be impossible for us to make all of this
here, but ves, we do bake daily.”" Just as
I suspected.

Gimmicks such as theirs can be com-
pelling—playing on our almost innate
attraction to ‘‘fresh baked’ goodies,
knowing most of us are much too busy
to even consider baking on a daily basis
(however much we would like to), and

insinuating their attention to quality and
freshness through sparkling display
cases, just-pressed uniforms, and neatly
lettered signs. If only they paid that
much attention to their products.

No, I wouldn’t say you are over-
reacting (fifty-six ingredients in cin-
namon rolls is excessive) and yes, some
of these scary-sounding ingredients are
potentially harmful, at least according
to the sources I consulted. For instance,
butylated hydroxytoluene (BHT) has
been shown to cause an increase in blood
cholesterol, loss of hair and birth defects
in experimental animals. The available
evidence also strongly suggests the
ability of BHT to prevent utilization of
Vitamin A by the body. Pretty good for
starters, huh?

You say these rolls taste just like the
ones you make at home (well, almost)?
Mot surprising. You see, experienced
chemists have spent years developing

Food
resh BHT

additives, preservatives, colorings, and
flavorings with chemical formulas as
close as possible to the original, no-frills
product. By chemical formulas I mean
the way the wvarious chemicals are
arranged in a substance; for instance,
the arrangement of certain, particular
chemicals in your own rolls may have
the shape of, say, a tic-tac-toe board.
The chemists, attempting to replicate
this particular attribute, would arrange
the same chemicals in a pattern as nearly
similar to the original as possible, while
maintaining that particular substance’s
effectiveness as a flavoring agent,
stablizer, or whatever.

These various chemical arrangements

affect our sense of taste in certain,
specialized ways. To take a popular
example, we experience the chemical
arrangement of sugar as sweet. Various
sugar-substitute products are effective as
sweeteners only insofar as their
“‘arrangements’’ resemble the real thing,
e.g., saccharin has a molecular structure
quite similar to that of sugar, and hence
should elicit the same response from our
taste buds; our ‘‘Sweet-tooth’" is
satisfied and we’re none the wiser, and
none the fatter. This, of course, is the
ideal. If you say they taste like
homemade rolls, then it appears they’ve
gotten cinnamon roll-making down to
an art in the laboratory.

What exactly are all those in-
timidating words listed in the ingredients
panel? The following is an attempt at
deciphering the chemical code.

Ferrous Sulfate-a nutrient supplement
used to replace the natural vitamins and
minerals removed from the flour in the
bleaching process.

Potassium Bromate, Thiamine Mono-
nitrate- ditto above.

Butylated hydroxyanisole (BHA) and

(BHT)-fat soluble antioxidants used to
prevent the rancid flavor and aroma
which develops naturally as the shor-
tening in the product deteriorates during
slorage.

Mono- and Diglycerides-emulsifiers
and stablizers which act to prevent the
separation of ligquid from solid during
storage, so the product s together
long enough to be shipped, ‘‘baked fresh
daily"’, and sold.

Calcium Phosphate, Calcium Sulfate,
Sodium Bicarbonate- the ingredients in
baking soda.

Calcium Carbonate-reduces acidity in
the stored product.

Potassium lodate-salt iodine.

Sodium Acid Pyrophosphate-used to
stabilize the degree of rising caused by
yeast and also to prevent loss of
moisture during cooking.

Algin-another water retainer.

Ascorbic Acid-added to enhance the
effectiveness of BHT.

Sorbitan Monostearate-helps to retain
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moisture.

Carboxymethylcellulose-a stabilizer
used to keep the product uniform in ap-
pearance.

Potassium Sorbate-retains moisture
and preserves milk products.

Thanks for writing. Your letter seems
to speak of the experience of many
people trying to reconcile a fast-paced
life with the wvalues of quality
traditionally held in much less hectic
times, coming into contact with today’s
**ageless’’ convenience foods and feeling
puzzled, if not overwhelmed, by the
amount of hidden chemicals seemingly
surreptitiously added to our diet. There
are some excellent books on the subject
and if you're interested, I suggest the

following.
The Chemicals We Eat. Melvin A.
Bernarde. New York: American

Heritage Press, 1971.

Processed Foods and the Consumer.
Vernal S. Packard, Jr. Minneapolis:
University of Minnesota Press, 1976.

The Chemical Feast. James S. Turner,
New York: Grossman, 1970.

Eating May Be Hazardous to Your
Health. Jacqueline Verrett and Jean
Carper. New York: Anchor Press, 1975.

Beware of the Food You Eat. Ruth
Winter. New York: Crown, 1971.
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SZECHUAN CUISINE

Szechuan cu
Eanventic

stands out 1o be one of the world's best cuisines

e 13 @ brilhant freak which breaks all the rules of
| Chinese Mandarin cooking and gets away with it
The use of relisnes and seasonings is another language The
manifold flavour is the chiel characteristic of Szechuan food
many dishes are simullaneously SOur. sweel, hol sally and
sromatic One is often surprised by the firsttaste, but aftera while
one begins 10 see that there is a different logic ihat makes
Srechuan cuisine 50 unique and colorful in character. that it
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— Parties and Banquets Welcome —

31 Chef Hsu’s 'ga
Hunan Restaurant

Specializing In Szechuan and Hunan
Style Cuisine 3

3613 Clio Road - Flint, Ml 48504
Phones: 313/732-1720 or 732-1721

“The Chefis a star!"
—THE FLINT JOURNAL
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