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‘Chicken’
was really
veal meal

What's the first thing you think about when
putting veal on your shopplng list? Too

Yours truly is a veal aficlonade from way
back when. If memory serves me correctly, I
was flrst Introduced to veal when Mama
“eity chicken,"
Looking (and tasting) like skewered chlcken with
a light cornmeal coating, it was actually
inexpensive cubes of veal shoulder that werea

These tender cubes were sknwnrcd on those
old, blg, thick, wooden skewers that you don't
see too much of nowadays, then dipped in an egg
wash and lightly rolied In a seasoned cornmeal

Baslcally, there are two types of vcal on the

any

butchers wii! try to cenvince you that formula
fcd Ls the only kind worth buying. Fortunately, it

Mllk fed veal (lndJ{caUn gllr)\(:,lher s mbl}k as
o to a special formula) is every bit as
glmcn pruppcc‘-:rl ly prepared and about a
quarter of the price, Good veal (both types) is
very pale pink, very tender and finely textured.
Beware of the butcher who tries to convince you
that dark red meat is veal. If you want to learn
about baby beef, you're reading the wrong

THE VEAL SHOULDER is the Icast
expensive cut of atl. It may be boned and rolled
for roasting and bralsing but if you expect the
butcher to do this, expeet to pay upwards of $1
per pound extra for this service. Shoulder steaks
are at best medlocre for grilllng or broiting and
lend themselves best to juicy casseroles and
stews. The shoulder also Is used for making
ground veal, a llgh( julcy addition to any

Both the veal shunk and the breast are good
for braising and roasting, especially when
stuffed a la lurkey. Good old heavy cast-lron
dutch ovens and clay cookers bring out a juicy
tenderness that Iiterally melts in your mouth,
Veal ribs and loin are constdered together, with
the ribs resting on the breast and the loln

From either the loin or the ribs comes the
famous rack of veal as well as the great chops.
Chops can be brolled but they lack flavor
because the meat is so lean. Broiling tends to
toughen the meat, but brushing with a little olive
oil before and during the process certalnly helps.
A quick panfry with a dollop of fresh erushed
garllc and a sprinkle of rosemary in a little

Finally the rump and the leg. Scatoppini
comes from this area, and these small slices are
outstanding when dusted with flour and quickly
sauteed in a llftle butter and then drenched ina
squeeze of fresh lemon julee for a mouth-

Frequently when cooking veal, you will notice
the introduction of other flavors, often in the
form of sauces but frequently with a light mask
of herbs and spices. This is because the animal Is
50 young {one to two months for milkfed and
four months for formula fed) that the flavor Is
dcllu}!c 1o the point of belng blnml ‘There is

lttle
waste). This Is a great food for the calorie and
cholesterol conscious, but it can make the
finlshed product dry. Follow cooking procedures
o the minute and beware of overcooking,
espeeially the more delkcate chops, lolns and

Fads don’t affect country inn fare

\

* By Anns Lehmann

spoclal writer.

Americans  have consistently
sought new adventures in dinlng —
experimenting with the trendy and
exotle In bath ingredients and food
preparation equipment.

It scems that each year restaurant
menus aro lengthened to accommo-
dato oft-requested items, be it Tex-
Mex, Japanese or cajun cooking.
Happlly, some cstabllshments have

withstood {he test of time, malntain-
lng kitchens that produce delectable
fare that Is both simple yet inspired.

Country inn cooking, as it bas been

called, 1 the hallmark of the Histor.
ic Holly Hotel in Holly, the Bouford

in Farmington Hils and the Ea-

-gle Tavern in Greenfleld Vilage.

‘These restaurants bave quietly dem-
onstrated {hat slow and steady is
better than bowing to the quicksllver

Angus beef no bum steer

By Robart B, Striks
special wrller

Ready for some good news? Its OK to cat beef again.
Even betler news? Your beef can be certlfled Angus “the
best bee! product to hit the market in years.”

That's the word from George Dolph, executive chef at
the Embassy Suites Hotcl in Southfield. Dolph knows his
Angus beef, Wellington's, the hotel's restawrant and
Dolph's pride and Joy, serves certified Angus beef exclu.
sively.

Dq!ph 1s qulck to make the distinctlion between regular
Angus and certified Angus,

“The word certifled 1s an important qualification,”
Dolph sald, “The marbling (distribution of visible fat
within the meat) it takes to be graded by government
Inspectors as certliied Anxus makes for a more tender
and flavorful cut of meat.”

Chef Dolph, 35, a Dayton, Ghlo, native, is no stranger to
guality beef. A graduate of ke Culinary Institute of
America in 1973, Dolph has worked In some of the [lnest
restaurants and hotels in the Midwest including the
King's Island Resort in Ohlo,

According to Dolph, out of all the Angus beef grown in
the Unlted States, anly about 25 pereent makes it to the
market as certlfled Angus beef. The other 75 percent can
be sold as regular bee, the kind most consumers are used
to buying at the markcl

“THERE ARE ‘TWO factors that distinguish Angus cat.
tle from other cattle grown for food,” Dolph said. “First,
there s absolutely no cross-breeding. They are all 100
percent Angus steers, Second, none of the cattle used are
over 24 months in age. This contrlbutes to the overall
tenderness In the meat.” Tenderness is an undcrsm&
ment.

Chef Dolph orders hls meats from Bress Meats in Chi-
cago. Every lot of beef the hotel receives is hand-picked
and aged In an alrtight plastic wrap known as eryovac, he
sald. Aging meat in this manner breaks down the muscle
tissuc and makes for a more dellcate and flavorful cut of
meat, Wellinglon's sets its tables with steak knives but
you might not need ane.

‘The menu at Wellington's features dishes made from
certifled Angus beef Including Londen Broll! Fromage,
Marinated Beef Salad and Tourncdos Madagascar. These
dishes combine the delicate flavor of Angus beef with
other flavors to create new and tasty combinations,

Non-meat eaters wlli not be turned away from Welling-
ton's as there Is also a variely of fresh seafoods and sal-
ads available to satisly those secking a lighter fare,

With Dolph in the kitchen, you are assured that fresh
means fresh. Dulph Insists on giving consumers what they
expect and cltes “menu misrepresentation™ as a major
flaw in many restauraats.

“If the menu says certified Angus, it shbuld be certified
Angus, I It says fresh swordfish, it should be fresh, not
mzcn‘ On this, I will never cnmpromlse."

HIS “NEVER compromlisc” dedleation has won him
the admlration of his superiors and the respect of his
crew, He Is a comrade, not a commander, and there s a
tremendous sense of cooperation throughout the kilchen.
He glves his crew responsiblilty, and they reward him
with performance and enthuslasm.

There are a lot of sub-professions in running a kitchen.
“'Not only are you a cook and a psychiatrist, you'are a
purchasing agent, a party planner and a cost-control spe-
clalist. When someone cuts themselves, you become a
paramedlc. The job 1s all-encompassing,” he sald.
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Beefy dishes include salad, London broil

MARINATED BEEF SALAD

When roasting the beef for this salad, it Is best touse a
meat thermometer, placing it in the thickest portion of
meat or in the center of a uniform roast. Use the follow-
ing temperatures: 120125 degrees for rare, 135-145 de-
gree for medium, 150-160 degree for well done.

This salad iy excellent by itself, served over fresh salad
greens, or stuffed into ;ilm bread.

2 Ibs. certlfied Angus rib eye, jullenne cut (think match-
stick-gized strips)

3 green onlons, illc:d

6 black ollv
§ green ol lll:ed

1 mediom lomn(u. jullenoe cut

‘in’ cookmg

tastes of the dining publie. Grilled

fish and meats, sauleed vegetables
and sauces that aren’t heavy-handed
80 much as they are fragrant with
herbs are menu staples for each of
these restaurants.

When Brad Smlm ‘the Holly Ho-
tel's executivo chef, was nvked to de-
fine country inn cooklng, he sald
simply, "good, wholesome, back-lo-
basics” food.

A BOYISH elght-year veteran of
tho Holly kitchen, Smith prides him-
self on always atriving to create new
dishes from the freshest ingredlents.
One can delight in many eplcurcan
treats at this decidedly Victorian
inn, from escargot and shrimp-
stuffed mushrooms to sauteed Mich!.
gan ralnbow trout and filet of beef
Wellington,

Besides the standard menu, the ho-
tel offers alx to eight lunch and din-

_her spectals such as wild game or

spring's morel mushroom dinner.
Freshness is key to Smith, who
points out, “We literally don't have a
{reczer on the premises.”” Fresh fish
is regularly. served as Is grilled
meat, Desserts are palate pleascrs,
likely to tempt even the most stole
dieter,

Want Holly's counlry inn cooking

goodness at home?. No problem. For -

the last four years the hotel has of-
fered Lhe unique Gourmet-to-Go ser-
vice. Smith and staff are ready to
pack up shop and come to your home
to serve a complele soven-course
dinner- from your kitchen for_ four
people or fnore, Host and hostess aro
free to entertaln their guests while
the Holly staff works wonders In the

itchen.

“The Botsford Tan, a counlry lnn
bed and breakfast hotel, has a rich

Mstory -complete with lnccdoul‘

1 small green bell pepper, julienne cut

1 small red or yellow bell pepper, jullenne cut
1 typ, kosher salt

1 small carrot, jullense cul

1 celery stalk, julienne cu

2 cups herbed vinalgrette drenln g (below)

In a 300 degree oven, roast rib cye unthl desired done-
ness and cool.

In a large bowl, toss all Ingredlents with herbed vi-
nalgrette dressing. Refrigerate at least 6 hoyrs. -

HERBED VINAIGRETTE DRE‘SSING
%4 tcaspoon Dijon mustard
% tenspoon black pepper, coarsely ground
V4 teaspoon Warcestershire sauce

tales about automobile barons of
days gone by,

This 1838 hostelry, which once
served as a stage stop on the line bee
tween Detroit and Chlcngo, was pur-
chased by Henry Fard after mcetlng
his wife in the hotel ballroom.

is filled with A
and malntains a century-old reputa.
ton for good,lood.

SONDRA BAKER, chef manager
at the inn, celles on basle, whole-
some ingredients to create what sho
calls down-home cooklng. The menu
boasts such.staples as chicken pot
‘ple. and -h:m-d flounder  with
crabmeat and shrimp but Includes
six 1o 10 specinls cach avnnlng. often o
items on scas0! ents, . r
Tha use of fresh herbs I.1 emphasized
. In the Botsford kitchen, s0 much so

% teaspoon diI} fresh If possible M
1% teaspoon, red wine vinegar =
Y cup olive ol} .z
1-% cup vegetableoil .

Mix all ingredients well, Set aslde.

LONDON BROIL FROMAGE

Flank steak Is often seen as an inferior cut, but cooked
properly it has many virtues, For Instance, It's very ten-
der when sliced diagonally, has very litle fat and is very
julcy, Because it’s thinner at the ends than in the center,
you get both well done and rare cuts. Furthermore, ll'u
good hot, warm or cold.
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RAKDY BORST/s1at photographer

Sondrh Bokor, head che! at the Botaford Inn in Farmington
shown with inn specialties: (clockwise from bottom)

Hills,
Plamtum to Pago 2 veal llow. tomalo rice soup and cherry cobbler.




