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-|downing

an oyster

1t used to be truc that oysters
should only be ecaten in months
that end with an *r." For all we
cared, the months could end In
“2* because swallowlng one's
first raw oyster Is a ritc of pas-
sage reserved for that minute
classification of pcople who
dared eat tripe, mountaln oysters
andsnalls. [ .

Oysters are nelther cute nor do
they have a compelling aroma.
One must work at loving oysters.

I memory serves me correct-
1y, I was into the age of aduithood
before I sampled my first raw oy-
ster. It was semewhere between
my sceond and third new car and
well past the age when my driv-
er’s license ‘was no lenger re-
qulred proof to enter a bar,

All oysters are consldercd
“filter feeders,” meaning that
they do not. necessarlly move
about to get thelr food but, in-

- Lobster
‘Crustacean stars
at ultimate bash

Ite claws taped, a live lobster
awaits its fate.
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stead, get by pump~
ing hundreds of gallons of water a
day through thelr valves and
flltering out tiny larve and plank:
ton for nourishment.

OYSTERS THRIVE on every
coast and arc categorized by that
geographleal definitlon. Domesti-
cally, there are Atlantic oysters,
Pacific oysters and Gu{ oysters.

Inthe last few years, an incred-
Ible amount 6f new classiflcations
of oysiers has sprung into promi-
nence. What used to be slmple
proups llke Bluepoints, Olympias
and Cotuluts have been integrat-
cd with the assoried tastes like
Belons, Hog Island Sweetwaters
and Portuguese, along wlith about
a dozen ot 3o other varleties. And
that doesn’t even begln counting
the thousand or so varietles avail-
able from other worldwlde coast-
alarcas,

As stated carller, §t used to be
written In scawater that oysters
anly be consumed durlng months
that end with an “r:” namely,
September, October, November
and December.

Oysters reproduce during the
summer and, as a result, most
summer mainland oysiers used to
be unappeallngly fat (about to
spawn) or have a strange texture
(Just spawned). However, oyster
harvesters now say that oysters
can be perfectly acceptable in
summer, cspeclally 1f you order
some of the colder-climate varle-
tles like those from Washington
State, British Columbia or Nova
Seotla,

Because oysters are filter feed-
ers, they arc contlnuously ex-
posed to Infectlous bacterla and
viruscs that get pumped through
their bodics along with the food
supply. These bacterta and
viruses are usually found In wa-
ters polluted by Industrial wastes
and sewage. Perlodically, the US.
Food and Drug Administration ls-
sues advisorles warning con-
sumers fot to eat raw shellflsh,
including oysters.

BUT THE FDA has never real-
ly comg forward and sald that
caling raw oysters is harmful, If
(t's any consolation, all oyster
harvestdrs and distributors must
use a detailed system of tagging
every box of oysters that reveals
the cxatt date of harvesting, in-
cluding the specific oyster bed
and the date recelved by the dls-
tributer and the date recelved by
the restaurant. Restaurants are
supposed to keep the tags on hand
for 60 days, ensuring that any re-
sultlng health problem could be
traced quickly.

Judglng from oysier sales,
safety is not weighing on most oy-
ster-lovers' minds, Oysters have
become so poputar that for sever-
al years they have been over-har-
vested, As a result, there are few-
er and fewer oysters, and they
cost mare and more.

Accordlng to data from the Na-
tional Marino Fisheries, on the
East .Const alons, 48 miltlon
pounds of oyster meat valued at
$48 million wero sold in 1976, By
contrast, in 1988 only 35 million
pounds were-sold, valued at $72
milllop. That's a 27 percent de-
cline [a productlon and a 57 per-
cent increase n price.
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It was just a few short months

ago when a story wasrunona

Livonta flrefighter’s quest to
throw the ulimate backyard barbe-
cue — a pig and lamb reast for
about 150 close friends, neighbors
and fellow firclighters.

Watch out, Livenla, because vying
for a little frlendly one-upmanship
are Kelith and Loulse Malinowski
and the firefIghters from Redford.

Right after the ast story ran, this
reporter recelved an invitatlon to 2
backyard lobster bake and I've got
to admilt, it was quite a party.

1t never ccases to amaze me how
folks can throw parties for between
125-160 {rlends, with emse. Simple
get-togethers- at Chateau Janes for
six people send me over the prover-
blal flre hydrant, and thoughts of
multiplying the guest lst 20-fold
sends shlvers down my spine.

So what’s the secret to these ulti-

EF YOU REMEMBER correctly,

! mate backyard bashes? The Mali-

nowskls and their kids {from Redford
have been doing this for the last sev-
en years, and the only time I noticed
firefighter Malinowski  slightly
fustered was when he was told by
another firefighter that they were
having trouble with the beer tap,

BEFORE MALINOWSKI could
utter an, “Oh no, whatnext?” his
friend volunteered to head to the

*pearest party store and get another
tapper, Ab, the seeret has been re-
vealed. It isn't cnough that these
guys trust thelr Hves with cach ether
every day, They all seem to band to-
gether and help each other when the
need arlses,

To pull off a party of this magnl-
tudc, however, a few months of solid
planning arc de rigeur. So what If
the weekend weather bantered back

and forth with Intermittent showers
and sunshine? After successfully
throwing parties llke this for the last
seven years, a little cxperlence nev-
er hurt anyone.

The reason for the ultimate lob;
ster bake came up many moens ago
when the Malinowskis discovered
thelr taste for fresh Mainc lobsters.
After many pilgrimages to the East
Coast, they found themselves carry-
ing back requests from firefighters
and other frlends for fresh, live
Malne fobsters and clams.

Fortunately, with today’s jet-fresh

transpart services just a short drive
away at Metro Airport, It seemed
like a plece of cake to request 12
dozen lobsters and 50 pounds of
clams to be packed, wrapped and
sent vin air cargo. Malinowski
clalms hils East Coast suppller-
wholesaler sajd the lobsters were
still swimming in the occan Friday
morning, and after being caught Frl-
day afternoon, they were immedl-
ately boxed, topped with seawced
and put on a plane for the Motor
Clty.
Unllke the Llvonia firefighter's,
plg roast where a straw hat was
passed at the end of the soiree lo
help defray cxpenses, the Mali-
nowskis send out a {lyer cvery sum-
mer asking guests te rs.v.p., along
with a check to secure thelr re-
quests. For those attending the party
who chose not te fndulge In live lob-
sters, New York strlp steaks pre-
pared just the way you like them
also were handled on a large, porta-
ble grlll.

FIREFIGHTER Jim Gomulka
and Malinowski's brother, Mark,
were in charge of grilling while the
big boss man and compadres Gary
Burke and Ed Leonard assisted the
chef himsedf with the “exactly 13
minutes In rapidly bolling, lightly
salted water” for the lobsters,

In additlon to-the hardy surf-and:
turf fare, Malinowski included fresh,
boiled, corn on the cob and what 1
thought were the best-tasting onions
1 had ever sunk my teeth into. A slde
trlp to the Detroit Eastern Market at
5 a.m. the day of the party had the
Redford fireman siinglng 50-pound
sacks of corn and onfons over his
shoulder for the hungry guests. The
onlons were bolled In their skins (il
tender, agaln for about 13 minutes.

Immedlately upon their removal
from the steaming, institutional-
sized cauldron, the root ends were
sleed off, and tender, juley, tasty
onlons were squeczed out by hand. 1
could have a dlnner just on the
ontons, but I chase to indulge in the
other cullnary fantasies in order to
save my breath from sheer dlsaster.

Tucked away In the tidy Mall-
nowskl kitchen was Bob Thomas,
president of the flrefighter unlon lo-

Pleaso turn lo Page 2

n E?é’.ia‘a-'u.m.-.'

JOHN STORMZAND

Kelth Malinowski of Redford glves each live lobster exactly 13 minutes to boll, its meat cooking
to tenderncss and its shell turning an orangey-red.

First you take
alobster. . .

Kelth and Loulse
Malinowskls’
. Lobster Bake Reclpes

TO COOK FRESH LOBSTERs

Use a very large pot and fill with
water ¥ full, Use about 1 cup of ko-
sher salt to 5 gallons of water, Bring
salted water to a boll and drop live

lobsters Into water and when the wa-
ter returns to a full boil, cook lobster
for 13 minutes exactly. Serve with
melted butter.

BOILED ONICONS

Drep whele small cooking enlons
Into bolllng water with a little salt in
it and boll for 13 minutes or until
tender. Remove {rom water and
drain. Cut onfen on the root end and
squeeze onlon out of skin. Best If
served warm or hot.

NEW ENGLAND CLAM CHOWDER
2% pounds butter

3 pounds salt pork, diced Into % Inch
cal

7 pounds onions, chopped medium

10 pounds potatoes diced mediom
2% gallons water

10 cans clams {($1-ounce can}

10 guarts eream, scalded

pepper, thyme and cayenne pepper
1o taste

pork cracklings

Cook salt pork in butter over me-
dium heat untll pork is golden
brown. Remove cracklings and re-
serve for garnish. Saute onions in
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Love that pizza — from wood-burning oven

Its doors opened just a few weeks
ago, but America’s Piza Cafe is
having no trouble findIng customers,
It scems llke everyone who loves
plzza {and that’s everyone, right?) is
rushing to try out Mike litch’s new-
est venture, a diner-like gourmet
pizza place In Southficld.

And the response is just about as
enthuslastic as the staff that serves
you: good and excitingly differcot
plzzas, modest prices and a fun at-
mosphere. The plzzas are deflnitely
terrific — familiar cnough (o be

comfortable, yet different enough to

inject & whole new enthuslasm for
lxza,

The setting Is upbeat too. White-
palated brick walls, turquoise vinyl
booths, formlca-topped tables, cop-
per-trimmed counter, ceiling fans
and a wonderfu), lifelike aculpture of
two waltresses sharing a smoke,

The standard pepperon! et al pleza
1s all but gene from this meou. Hero
you can select from a dozen varia-
tlons Including Mexican burrito style
with chicken, Itallan and cheddar
cheeses, as well as mild salsa, pinto
beans, onlons and tomatoes; a terl.
yakl chicken verslon with chicken in
anjorange teriyaki sauce, onlons and

and yeltow peppers; or Greek
style with lamb sausage, grape
leaves, red onlons, tomatoes, olives,
green peppers and, of course, feta
cheese. -

THE NEW-YORK-style cheesc
and garllc piza features a great

comblnatlon of Italian cheeses and is
very heavy on the garlic. The light,
crisp crust and touch of tomato
sauce are gentle reminders that this
is, indeed, a pizza,

Another 1 is the

All the pizzas are cooked, in fult
view of the diners, inslde a wood-
flred oven which brings a llttle dif-
ferent taste to the food. Each pizza is
small, designed for one person. Most

“Polyneslan” plzza featuring pineap-
ple, Canadlan bacon, ground cashews
and tomato sauce. It has a refresh-
ingly sweet taste. One af the most
popular is the

order at least one plzza
per person and then share. It scemed
cveryone was leaving with a “car-
ryout.”

There are six salads to choose
from, Tudi an excellent

bar-b-que chicken” with a sweet
sauce, red onlon and cllantro.

romalne ond watercress salad

($4.75), with apples, onlons, walnuts,
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Little Caasars, tonds tho plzza oven at Amorica’s Plzza Cofo in

Soulhfleld.

of for

.were constantly

gruyere cheese and a sweet parigi-
enne  dressing. was caslly
shared before the maln entree. Other
selectlons Include an antlpasto or a
Caesar salad.

The menu lsn't exclusively pizza.
There are 32 pasta dlshes, some of
which are simllar to the plzas of-
fered - like the lemon-garlle pasta
or the garden vegetable marioara,
The pastas also are moderately
priced ($4.25-$7.95), though they def-
Initely play second to the plrzas.

You can finish your meal with a
dessert, like harvest apple cobbler
ple or caramel prallne cheesecake.
Beverages range [rom standard soft
drinks, Californta wines,. wine
coolers and beer to Kallber, & non-
alcoholic Gulness beer, and Perrier.
Expresso and cappucclno are also
available.

BECAUSE THIS restaurant 1s tak-
Ing off llke a rocket, allow time for
standing In llne — especially on
weckends. We waited nearly an bour,
but the amazingly upbeat staft made
the wall as plensant as poasible, We

reassured that we
would be scated as quickly as possi-
ble — and we were. The lostant a
tablo was vacated, It was prepared
for the next customers,

Even though the straln of the
steady stream of trafflc was show-
Ing on some faces (there was still a
fine at 9:45 p.m. on a recent week.
end), (he staf{ was exceedingly
Iriendly, They seem to share the ex-

ubcrance of the place. Or maybe
they sense they are onto sometbing

big.

Details: America's Pizza Cafe,
24459 Telegraph Road, Southfield,
3525588, No_reservations. Car-
ryout available. R

Hours: Monday-Thursday, 10:3p
a,m. to 11 p.m.; Friday 10:30 a.m.
to midnight; Saturday 11:30 a.m.
to midnight; Sunday 11:30 a.m. to
I1pm. . .

Prices: Pizzas and pastas $4.25-
$7.95, salads $195-$4.75. Mas-
trCard, Visa.

Value;'Terrific. Innovative piz-
za, modest prices — how could
vou lose?”
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