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Tempura is light
as gauzy gown

Continued from Page 1

chy exterior, it should mot mask
or hide the succulent flavors of
the food tn envelopes.

The secret to making an outstand-
ing tempura batter is in the conslst-
ency of the mixture. The retlred
tempura queen indicated that the
batter should be llke medium, cream,
perfectably acceptable with a few
lumps.

Whereas most tempura batters
use only eggs and flour, this batter
uses cornstarch for a delectable
crispness that just can’t be beat. In
addition, the oll used for. frying
should always be a peanut oil so that
the tempurature can be ratsed to
410-425 degrees F. This ensures a
quick frying, a crispy batter and, be-
cause the food fries so fast, a flavor-

{ul center without being the least bit
greasy.

The use of vegetable oils is not
recommended, mainly because they
break down during the heatlng pro-
cess, For optlmurm results, fry small
pieces of food in smatl batches.
Needless to say, larger chunks of
food risk not getting cooked through-
out, and large batches lower the
temperature of the oit too quickly
and wlll result in a soggy tempura,

The three sauces featured are all
authentle and evolved mainly be-
cause the Japanese were looking for
something with a little plzazz and
favor to jazz up an otherwise ordi-
nary dish. Plzazz {s an understate-
ment. Pierre Franey would probably
say they marry well. All I know Is
they taste great. Bon Appetit!

TEMPURA BATTER
2 cups flour
4 cup cornstarch
2 tbsp, baklng powder
1 tsp. baking soda
tegg
1'3 cups ice water (plus/minus)

* SIft together the Nour, cornstarch,
baking powder, soda. Beat egg well
with 1 cup of the tce water, Add dry
ingredlents, adding more fce water,
if necessary, to make a batter the
consistency of medium cream. Heat
qil In wok or electric skltlet to 410-
425 degrees. Dip vegetables, meat,
fish or poultry tnto batter and fry un-
61 cooked throughout, about 1-2 min-
utes, depending on the thickness of
the food. Serve tempura with dip-
Hing sauces,

DIPPING SAUCE NO. 1
% tsp. ginger (powdcered)
%2 cup soy or tamarl sauce
by \sp. sugar
14 cup water
2 tsp, sake

" Place all ingredients in a blender
and blend until smooth. Serve at
room temperature or warmed, if de-
sired,

DIPPING SAUCENO. 2
% cup soy sacce or tamari®
1 thsp, lemon julce
% cup water

Comblne all ingredients and mix
well. Can be served at room tem.
perature or warmed.

*Tamari is a product similar to
soy sauce with about 25 percent Jow.
er sodium (salt) content. It is avall-
able at most Oriental stores, health
food stores and gourmet markets.
Note: The batter does not call for
salt in the reclpe because it Is pre-
ferred to have the salty flavor In the
sauce rather than in the batter,
which would afiect the true flavor of
the food.

DIPPING SAUCE NO. 3
1 cup beef broth (stock or boutllor)
2 tsp. tamari or soy sauce
V4 cup sherry
4 tsp. glager (powdered)
3 tsp. sugar

Comblne all ingredlents In a
blender and blend unttl smooth. Can
be served at room temperature or
warmed, It is recommended that the
chef also enjoy 4 cup sherry while
making these dishes.
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THIS WEEK’S CHEESE SPECIALS

Aged Cheddar.
Jack

Domestic Swiss

Low Sodium/Low Cholesterol Cheeses
Approximate 1% 1b. chunks
Other items at great prices too!

£:30-4:30

PAUL BOEL INC.

28833 Nortrwestern, S, of 12 Mile Rd.

357-5790

'SUPERIOR
FISH CO..

The HOUSE OF QUALITY
from Sea to Shining Seal

Live Maine

LOBSTERS

(1%tb. Avg.)

Fresh Fiorida
GROUPER
FILLETS

Fresh Hawalian

MAHI MAHI
FILLETS

{Dolphin)
$6 95 95
6 Ib. $6 Ib. ssgslb
Explres 4-30-88 Explres 4-30-88 Explras 4-30-88
BopEs4soss . SUPERIOR FISH CO.
38 e House of Quallty
2| Se |1 Serving Metro Detroit for over 40 years
11 Mile \o

FREE Rocipes

308 E. Eteven Mile Rd. + Roys! Osk + 5414832  W-W 8-5; TH. & FR. 8-8; SAT. 31
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Doesn't Mom Deserve -
The Very Best?

Espoclally for Mother's Day {or any spactal
), wo ha thebﬂadwm-yol-whnd’

] pastries
-Mad::dun all Mtu'ral ingredients:

ORDEREARLY
OPEN MOTHER'S DAY 11-3
! Located i3 Laxre] Commons Shoppizg Center

37120 W, 6 Mile, Livonia, MI+ 84-8170
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Raw truth about art of sushi

Continued from Page 1

sashimi {raw fish not ralled In nori)
and chirashi sushi {a variety of
seafoods on a bed of rice).

Now the urge to feast is too
great to deny. You take the sushi
and dunk it into the small bow! of
imported soy souce and bite
down. What once dazsled your
eye, now daz:les your mouth.

Yamamoto is well aware of
American’s inhibitions when it
comes to eating raw fish. He is
also aware of the recent Food and
Drug Administration's study that
recommends all  fish " products
that are served raw, marinated
or only partially cooked, be frozen
first to discourage bacterial
growth,

“People are worried that the
Jish could be spoiled, and that's
why you must be careful to'eat at
only reputable eateries like Kyoto.
Here, we have an acute under-
standing of how to handle the
s ods to maintain freshness,”
id.

We know what to look for
when we receive the fish, and I
must often refuse shipments that
don't meet the grade, It must look,
smell and feel fresh in order to be
appetizing, If there's any ques.
tion of freshness, we refuse the
order.”

Yamaoto prefers to deal only -

with fisheries that take necessary
precautions ta cnsure freshness
in the product. These precautions
include proper cleaning of the
Jish, quick freering when neces-
sary to retard spoilage, and cor-

rect packaging to  eliminate
cross-contamination.

“Often, a fish that has been
quick frozen immediately after
the catch is preferable to one that
hasn't because bacteria has not
had a chance to grow. Properly
JSrosen, the fish will retain its tex-
ture and flavor after thawing,"
Yamamoto said.

If you're interested in making
sushi at home, Yamamoto has
some sugpestions. First, pou
should visit a store that sells au~
thentic Japanese products. You'll
need to buy nori, wasabi, soy
sauce and kokuho rice, which
tends to be a bit starchier than

You take the sushi and dunk it into the small
bow! of imported soy sauce and bite down.
What once dazzled your eye, now dazzles

Yyour mouth.

regular store-bought rice and aids
in forming the sushi.

The success of your home-
made sushi will be largely de-
pendent on the freshness of the
scafood, so shop carefully. You
will also need a small bamboo
mat, used to roll ingredients into
logs for cutting, and & sharp
knife. A dull knife will only mash

the sushi log.

Nezt, you should visit a few lo-
cal sushi bars and watch closely
to learn the techniques and pro.
cess. It is going to take some
practice before your movements
are as fluid as the pros. Don't try
to be as fast as they are or you
may need o invest in some band-
ages.

Try making sushi at home

Contlnued trom Page 1
SHRIMP-TIED SUSHI

Ingredients are the same as for
the sushi logs except this dish is not
rolled. The shrimp is placed on top
of a hand-molded cube of rice and
tied with a strip of norl.

Butterfly or split the shrimp so
that it will sit-evenly on top of the
rice cube. Cut the norl into strips
long cnough to fit around the rice
and seafood. The blanced green por-
tion of a green onlon also works well
for tying the sushi,

OMELET SUSHI

For whose who can’t accept the
thought of eating raw flsh. . .
1 small onlon finely diced
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Chicken
Pot Pies

4 for $335

1 small green pepper diced
2 tablespoons butter
2 egge lightly beaten
salt and pepper to taste
Saute onlons In butter until they
are translucent, Add the green pep-

“per and continue to cook about 1%

minutes. Add eggs and cook pancake
style, lifting the edges to allow the
liquld eggs to reach the Irylng sur-
face. Allow the omelet to cool before
assembling the sushi, Use the omelet
as If it were seafood and Insert it
into your sushi recipes.

Recipes compiled by Robert
Striks .

Japanese food products and sup-
plies are available at:
Noble Fish and Seafood
45 E. 14 Mile Road
Clawsop, phone 585234

Usnaglya Japanese Foods Inc.
28225 Southfleld nportk of 12 Mile

Road .
Sauthfleld, phone 559-0775,

ETHING SPECIAL For a Special Mom,...Braskfast in Bed
60“ (Basket for two $25. .Dopogusxel for four $45.00)
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THIS WEEK'S SPECIALS EXPIRE
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AMan’s Gotta Do
WhatAMan’s
GottaDo

All young men have
one responsibility in
common, They have to
register with Selective
Service within 30 days of
their 18th bicthday. ft's
quick. It'seasy. And it’s
thelaw

Apublicservide message of this pub-
Tication and Scleettve Service System

Meat Pies*

’ 6 for sazofe price

“Limit 3 dozen
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Get 13 Weeks of
Investor’s Daily

America’s
| Business
Newspaper

(65 issues)
PLUS...

2 helpful FREE gifts,
for only $27

We want youto Iey Investor's Daily
for 3 months.... 1o prove to you that
reading Investor's Daily will keep you
abreast of business better and help you
1oinvest your: money sm arier ... S0,
we're offering you these two vajuable
gifts...FREE:

- “AVIDEOGUIDETO
INVESTOR'S DAILY"
waninsteuctive video cassette,
showing you how to use the profes-
sional market data in Investor's Daily.
You'llleam how Investor's Daily helps
youtospot and track the “real” growth
opportunitiesin the mazket ...in

The EXCLUSIVE Market Data
You Get In Investor's Daily

No publication in America -- not The

Wall Strect Journal, not Barron's -

¢can match the array of “actionable™

market data and rescarch that you et

ineach issue of Investor's Daily, in

compare over 6,000 listed stocks
daily...on price performance, per-
share-earnings geowth and changes ina
stock's daily trading volume, to alert
you 1o unusual buying or selting,

Whether you cumentlyinvestin
commoan stocks, mutual funds, stock
P

-l tables, ch graphs.

“Smarter” Stock Tables - Monday-
thru-Friday, Investor's Daily gives

youz virtual “databank” of exclusive
information in its stock tables...
NYSE, AMEX, OTC/NASDAQ. Ata
glance, you'll spot all of the day's
gainers & losers and cvery stock that
hita new high or fell 1o a new low,

PLUS, Investor's Daily gives you
3 key measurements lo track and

r—--—-————

I 4| YES, please enter my subscripiion to ertor's Daily, | undentand that |
X :‘II receive “A Video Galde To Imrstor'’s Daily™ + “I8 Common Mhiakes Mow

options or
Investor's Daily can give you an edge.
And subscribing 10 Investor's Daily
wilt save you time. In just minutes of
reading time each day, Investor's Daily
will update you onall of the important
business news you noed 1o know...from
Washington, Wall Strect and across
the major capiitals of the world.
Accurately, Concisely.

SUBSCRIBENOW...
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“18 COMMON MISTAKES b :

MOST INVESTORS MAKE™ .2 Lot Ewpdte I

revealing point-by-point critique th Spuseee

tells you why somanyinvestors do = B '

pootly in the stock market .., why they A

select the wrong siocks ... and why they Fooizipe Compuany I

hold the stocks they buy too long. Mara

You CAN make money in the . I

market ...:?:: I;l:vhe anintelligent Duswele {

strategy and the right Investment HomeMose 1 1 BencaPow ¢ ) -

tools... reading [nvesior’s Daily ‘Mail o Levealor's Dally /e Flawdes, 11915 LaGrange Ave. Loy Angeles, CASOTS — pavry ©
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