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Chef hails smoked food

By Arleno Funke
spectal writer

Robert Kaslly sings the pralses of
smoked food.

Mention a meat or fish and Kaslly,
a chef at the Beverly Hllls Grill, will
flnd a way to smoke it.

“It's really succulent and molst,”
Kaslly sald, “The smoked product
should taste molst, with a barbecue
taste.”

Kaslly, 29, bas smoked the usual
tish, pork, chicken, quatl and ribs.
But he's also experimented with
bear meat, vegetables and a host of
other foods.

Kaslly, who has been at the Bever-
1y Hllls Grill, on Southtield Road be-
tween 13 Mile and 14 Mile roads, for
a little more than a year, He grew up
in Utlea and headed west to study at
the Californla Culinary Academy. It
was there that he began leamning
smoking techniques.

UNTIL RECENTLY, Kaslly had
used a homemade smoker that he'd
rigged up. But that proved te be im-
practical because julces from the
meat dripped Into the wood chips
where the heat was generated, caus-
log Mare-ups.

‘The restaurant bas installed a ver-
satlle commercial smoker that Kasl-
1y deems to be “Mercedes-Benz” in
quality and usefulness.

According to Kaslly, smoked food

requlre a three-part process that be-
glns with a 24-hour soak In brine.
Brine 13 a solutlon of salt, water and
splces, Its purpose Is to draw natural
sugars and moisture from food and
form lactic aclds to protect against
bacteria that causes spollage.

“There arc mlllions of different
brines and theories,” Kaslly said.

For example, Kaslly uses maple
syrup and whitq pungent onlons to
soak pork. For flsh, he combines
honey, soy sauce, fresh ginger and

arlle,

After the food s soaked, it i3 alr-
dried for 24 hours then placed In the
smoker for several hours at a very
low temperature, Kaslly llkes to us¢
pieces of wood from apple, cherry,
onk and other trees. Metal rods un-
der the wood heat up causing the dry
wood to smolder. Eventually smoke
is released, cooking and flavoring
the food. “You're trying lo create
condensed dey heat,” Haslly sald.

THE GRANDPARENTS of Hass-
ly's wife Robin llve in the Upper
Peninsula, where Scandinavian-style
smoked foods are be prepared. Kasl-

bee

in northern

Mn:mwhlle Kaslly keeps busy at
the Beverly Hllls Grill, which spe-
ciallzes in “innovative Amcrican
fare.” The restaurant, which serves
breakfast, lunch and dinner seven
days a week, fealures several chole-
es of smoked foods.

Smoked trout with scrambled eggs
costs around $6. It blends pleces of
the smoked fish with eggs, cream
cheese and mild onions. A smoked
satmon omelet is in the $6 price
range. Smoked duck salad with a
warm balsamic dressing is priced at
$7.25.

Autumn brings small game blirds
such as pheasant and quail to the
menu, Haslly said. Hls alm Is to
present cntrecs that are lightly
smoked and not “averbearing.”

Truc enthusiasts could smoke
thelr own foods at home, uslng box
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smokers, which are L s
tegted hardware or sporting goods
stores, Kaslly sald. He emphastzed
that the meat or fish much be soaked
In brine before smoklng.

The Beverly Hills Grill is at

ly, who sces many
tween those traditional ways and his
current creations, recentl:
same smoked bear while visiting in
the UP.

“T absorb some of the old ways,”
he says,

Kastly, who lives in Beverly Hills,
dreams of someday opening 2 bed-

31471 Road, between 13
Mile and 14 Mile roads, Beverly
Hills, phone 6422355, Opens ot 7
a.m., Monday through Friday, 8
a.m. Saturday and 9 a.m. Sunday.
Brunch served weekends. Restau-
rant closes at 11 p.mn. Mondoy-
Thrusday, midnight Friday and
Saturday amd 10 p.m. Sunday.

Green River offers COoks
a medley of trout dishes

‘GREEN RIVER BROILED TROUT
112-Inch tront per person
2 tsp. melted butter or margarine
perflsh
lemon julee
3alt, pepper

rika

Pap: .
Garlie and eelery salt, optionsl

Put cleaned, whole trout in 400-de-
gree oven, on foil-lined cookie sheet
for about 15 minutes or untll back
fin pulls out easily. Remove from
oven and allow to cool until they can
be handled. Don't allow them to get
celd. Lift head and entire backbone

Moisture
is key to
smoky
goodness

Continued from Page 1

erness. Liquid hickory flavoring
gives the meat Its smoky taste.

Temperatures are kept below 200
degrees, Sheldon sald. Turkey
breast, which s dense, might be
smoked for a period of seven hours,
while lighter whiteflsh would be
completed {n three or four hours.

“The trick of smoking is to do 1t
the same way over and over agaln,”
Marra said. “You want to add that
flavor and keep it molst.”

A chunk of smoked trout, upon
sampling, was molst ang tender with
a light glaze and a dellcate, smoky
flavor. The taster pronsunced it deli-
clous,

Demand for smoked meals and
flsh intensifies during the fall
months, with tailgate plenies, and
continues through the holiday party
seasan, according to Marra.

Boned and rolled smokcd turkey
breast, the most popular Item, sells
for around $8 a pound. A whele
bened and rolled turkey is a little
more than $5 per pound. Fresh rain-
how trout sells for a little more than
$4 a pound, while smoked trout is
arcund se a pound

up and off bottom flHet (fingers
work best). Lay fillet bone-side up in
pan and lft off benes. Flop flllct
over onto foil-lined broller pan.
Make sure foil ls tuned up a blt
around edges. Lift off skin. Flip bot-
tom fillet over onto broiler pan; spa-
tula may belp. Lift off skin. Spoon
butter onto each fillet. Sprinkle gen-
erously with lemon julce. Sprinkle on
plenty of paprika, Salt and pepper
fillets. Add dash of garlle and celery
salt if desired. Cover broller pan
with plastic wrap and refrigerate or
freeze untll ready to broll. Can be
prepared hours or days ahead of
time. Preheat broiler and place
trout about 4 Inches from heat for
10-15 minutes or until flsh begin to
brown slightly on top.

Green River French Fricd Tront

Bake trout and remove bones and
skin as in reclpe for brotter trout.
Prepare batter by planing in bowl: 1
cup flour, 1 cup baking powder and 1
tsp. salt.

Mix together 1 cup mllk, ¥ cup ofl
and 1 egg. Add to Mour mixture and

blend thoroughly. Dip trout fillets in
batter and deep dry for about two
minutes or until lghtly brown,
Tastes great with garlic toast and a
largelosscdsala
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Robert Kaslly's Brioe for Smoked
Trout

1 qt. water

3 tb. lemon Juice

2 01. 0y sauce

4 oz, honey

3% ot. kosher salt by weight

2b, fresh ground giner

2 th. freshly chopped garlic

Dissolve Ingredients in water and
mix well. Stir and mix fish Into
brine. Cover with a weighied dinner
plate to keep fish in liquld. Soak 24
hours. Serves three pounds of fish,

Beverly Hills Grill Smoked Trout
and Eggs

3 or. chapped and fileted smoked
trout

1 o, slleed mushrooms

1 or. cream cheese

1 oz. sliced red onlons

1 scalllon, thlnly sliced

kosher galt and pepper to taste

2 large eggs, beaten

Sautee mushrooms, red onlon and
smoked trout together in smatk quan-
tity of butter or olive oli. Add beaten
©ggs and stlr. Add cream cheese and
green onlons, stirring. Adjust season-
ing. Cook to desired egg conslstency.
Serve with biscuits or mufiins.
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* Home Delivered

preservatives

421-008

Fresh, Frozen Baby Foods

* All Nacural and Alar-Free
* No salts, sugars, fillers, or

* Cost No More Than Jarred

Fresh Stast Foods P.0. Box 2181, Dearbom, MI 48123
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It you're g

game to try
1ittle duferent, there's whote lmokcd .

domestic duck for almost 34 =z
pound; a mallard fetches $16-$21
each. Customers may also buy a
whole smoked goose, partridge and
cornish game hen.

Got a hankering for buffalo sau-
sage? Green River buys buffalo
from a farm near Traverse City and
grinds it into sausage. The shop also
makes a whitefish pate, using salt-
free butter, dill and cream cheese,

Also avallable are more! mush-
rooms from northern Michigan, as
well as other mushrooms, lecks and
unusual noodles and sauces,

Green River Specialty Foods i3
at 4254 N, Woodward Ave., North
of 13 Mile Road, Royal Oak, phone
545-0110. Open from 9 G.m. o 7
p.m., Monday through Saturday,
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Chicken & Noodles
MON Ham & Beans

TUES Liver & Onions

WEDS Stuffed Chicken Breast
THURS Swiss Steak

Boston Scrod

Country Fried Tenderloin-
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EmE)  faRsse COUPON
U.8. 1 Fresh Crisp Californla

LIMIT 1 PER FAMILY WI‘IH COUPON
EFFECTIVE OCT, 24 THRU OCT. 30, 1989.

Pan Size

ARMOUR
BACON

Add. Qty. $1.27 ﬁ E 9

LIMIT 1 PER FAMILY WITH COUPON.
EFFECTIVE OCT. 24 THRU GCT. 30, 1985.

PEPSI, VERNORS, AGW or
MT. DEW

8 Pack s 4 Liter

.67 . e

LIMIT 3 PER FAMILY WITH COUPO
EFFECTIVE OCT. 24 THRU OCT. 30, 1959.

Add
51‘99

Ammm g o COUPON -

ednmmn]  daRosc COUPON Jmm e el

EFFECTIVE OCT. 24 THRU OCT. 30, 1589.
o K 4.,?,‘,, COUPON |mmmfamme| 7,2, COUPON T
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- WHE.N WU DW

96% Fat Free |} FREE

o Flll;bury 'y E'Irhburyudn‘:iuu ﬂ
HAM !
| e B

H -
~ 420 -8 1‘;
# Sliced to Order: s @ a
from the Dell g Bl bRy FUBGE

BROWHNIE MIX........
Fresh, Tasty, Callfornla
& WITTE, 46 0z. wt.
m LaBsse COUPON I
<=, Borden 29 Low!nt
ﬁ @@ % Gallon !
B
LIMIT 1 FER FAMILY WITH COUPON. | pypm7 1 PER FAMILY WITH COUPON.

EFFECTIVE OCT. 24 THRU OCT. 30,1989 pEFECTIVE OCT. 2 YHRU OCT. 30, 1959,

8| _Zamesc COUPON ey

Page Jumbo Roll

PAPER TOWELS

LIMIT 3 PER FAMILY WITH COUPON,
EFFECTIVE OCT. 24 THRU OCT. 10, 1989.

YRR faRese COUPON

Frito-Lay's Yellow Bag

POTATO CHIPS

81,75

Qly.

LIMIT 1 PER FAMILY WITH COUPON.
I EFFECTIVE OCT. 24 THRU OCT. 30, 1989.

F Tropicana Regular or Homestyle

ORANGE JUICE

Add [+] fl.oz.
Qty.
$1.77

LIMIT 1 PER FAMILY WITH COUPON.

Nabisco

RITZ
CRACKERS

.77

LIMIT 2 PER FAMILY WITH COUPON,
EFFECTIVE OCT, 24 THRU OCT. 30, 1989,

sjxme|  LeRssc COUPON
Borden's Elsic or ngm

ICE CREAM

LINIT 2 PER FAMILY WITH COUPON.
EFFECTIVE OCT. 24 THRU OCT. 30, 1989.




