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Heralding from a very blue-
collar tamlly In Wyandotte, I re-
call that November always hailed
the start of hunting season.

For someane like me who shuns
weapons of any kind, hunting sea-
son was the one time of year
when 1 jolned (he men of the
Janes gang In attemptlng a
strange bending ritual. We set off
to the woods In the hopes of re-
turning wlith enaugh food to fill
the Kenmore deep frecze for the
winter,

More often than not, we re-
turned with a trunk full of dirty
clothes and smelly sleeping bags
rather than a deer.

To this day, many of the Janes
men still set off, some for weeks
at a time, stalking the deer, the
bear, the antelop?, the modse and
whatever clse the great north
would surrender to me sound of
rifles.

Now it's always been known
that T was the "weird” on¢ of the
family. To thls day, when I ac-
company the great hunters, 1
would rather sit In a hunting blind
and watch the deer approach,
pholographing thern in their nate-
ral habitat rather than blowlng a
hole the slze of a melon in their
side.
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BUT REALITY slnks In fast
when I see hundreds of dead deer
strapped to car trunks and roofs,
making their way back to subur-
bla and a gaggle of cooks who
know only how to fry thin strips
of venisen tenderloin In a cup of
bacon drippings while chewing
bread with the other hand.

There Is more to cooking venl:
son than one might imagine. For
the record, venison connotes the
{lesh of any antlered animat, not
Just deer.

Any deer hunter worth bis
weight in sugarbeets knows that
venison should always be aged
before cating or {reezing. With
cold weather fast approaching,
you will nolice many great hunt-
ers hanging their bounty in the
garage or shed for a few days be-
fare butchering.

Actually, for optimum results,
young deer should hang for at
teast onc week, with elder, big-
ger-rack deer hanging for up to
three weeks, Temperature should
be at least 34-36 degrees to avoid
spoilage. If the thought of kecping
the car In the driveway for that
tong a time upsets the houschold,
check out freezer or meat locker
rentals,

Venlson lends itsell best to
corning (cooking with other lig-
ulds), curing, drylng, smoking and
sausage making. Because the ant-
mal is very active, the meat has a
tendency {o be tough {muscular),
and grinding the meat with sma)}
amounis of fat to make venison
burger is probably the most wide-
1y used form of venlson around.

THE TENDERLOINS, rib
steaks and roasts, and loln roasts
are the most prized and taste re-
markably good when cooked in
covered dutch ovens, clay pols
and casseroles to keep the mots-
ture tn. Venlson roasts and chops
can greatly beneflt from the use
of marinades. A simple soaking In
cheap red wine will produce a
stew that is tender, molst, juicy
and very flavorful, with the fla-
vor of the wind helping mask a
possible “gamey” taste that usu-
atly accompanles the meat.

Salt pork makes an excellent
larding for venlson roasts. Never
use deer fal as the flavor and
smell will surely soil the fina)
product. A wrapping In bacon
strips Is also useful while brolllng
or baking to lnsure a molstness
and good flavor,

1 have observed the butcherl

ing a perfect cup of coffee
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Of coffee
and cake

PERFECT COFFEE CAKE
Serves 8-10
17 cup unsalted butter
‘2 cop unsalted margarine or butter
blend
1%4 cops sugar
2 large eggs
1 cup sour cream
1 teaspoon vanilla
2 cups uobleached all-purpese fiour
% teaspoon ground allspice
1 teaspoon haklag powder

Topping

Mix together: 1 cup fincly chopped
pecans

1 teaspoon sugar

1 teaspoon brown sogar

1 teaspoon ground clnnamon

¥ teaspoon freshly ground nutmeg

Cream butter and margarlne with
1% cups of sugar in mixer bowl entit
light and fluffy, Beat In eggs, one at
a time. Beat well after each addl-

Change all to the good
at Hillside’s Ernesto’s

Change is nothing new to the HI)l-
side Inn.

Since the day it was converted
from a house alongside a gently
flowing strcam to a cozy llttle res-
taurant featuring barbecued dishes,

of many a deer, and while a sca-
soned pro might enjoy the chal-
lenge and beneflts of cutling up
your own carcass, It's best (o
leave the butchering to a pro.
Jack Prabue, owner of the Porter
House butcher shop In Plymouth,
says he wlll process more than
100 deer this season. He cautlons
hunters from hanglng their own
deer for aging, matrly because of
uncontrolied temperatures that
occur, which resulis in spolled
meat.
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the Hilllside has been growlng,

d g its quict
country setting evolve Into another
bustling suburb.

So the latest change shouldn't
shake the rafters. Or will 1? In a
rather dramatic move, owner Sam
Messina has changed the menu and,
heaven forbld, the name of this land-
mark on (he outskirts of conserva-
tive Plymouth.

It is now Ernesto's, an Itallan
Country Inn. With well-respected
che! Ernesto DeMichele — who has

yet another phase of it existence.

ACTUALLY, THE antlque-filled
restaurant with its warm, homey at-
mosphere, fireplaces and walls lined
with clocks, old photos and other

worked In the arca for
45 years — xuldlng eflorts in the
kitchen, this restaurant is entering

of lime gone by lends it.
el nieely to the “ltallan country
Inn* theme,

The name was chosen carcfully,
Messlna sald, to honor DeMlchele's
talents and reputation, as well as to
reassure long-time customers that
the basic atmospherc wouldn't
change.

Though some updating is In the
works, changes to the upstairs dining
room, the downstairs “trattorta” and
(he banquet rooms will be cosmetle,
Messina said.

He bought thls B0-year-old restau-
rant 6% years ago from the original
owners, the Stremich famlly,

THE MENU ls now cxclusively
1talian and the lengthy, varied wine
fist features & broad, rcascnably
priced selection of Itatlan wines.

The pastn dishes we tried wero
dellclous — a fetucelnl dish with

Plaase turn to Page 4

tlon. Fold in sour cream and vanilla.
Mix together flour, baking powder
and alt splees. Fold dry ingredlents
Into base gently with rubber spatula.
Butter and flour an 8-Inch or 9-Inch
springform pan or decp-dish cake
pan. Spread % of the batter evenly
In pan, sprinkle % of sugar-nut mix-
ture. Spoon remalning batter into
pan, smoothing out surface. Sprinkle

What lté
takesto
make it

By Gerl Rinschior
spocial writor

for a betier cup of colfee, If

the colfee you're drinking Isa

bit flat or bltter, if you're
looklng for that perfect cup, have rio
{car, The probability of findlng that
perfect cup is not as unllkely as yoo
think,

Luckily, specialty coffee is fash
jonable. Restaurants are grinding
their own coffee beans. Speclalty
gourmet coffec bean shops are
springing up all over the place — in
malls, department stores and gift
shops. If ‘ever, there was a time Q@
create the perfoetcup, Us pow, -

First, you need: bn ‘the right
coffee. Hikhﬂuxlityspeclam mm:e
is essential.

ALTHOUGH YOU can find spcd
alty or xourmct collees in grocery
stores as'well as gourmet {ood shops,
the difference can be as oxaucralcd
as night and day.

You may pay a dotlar or two more
for coliee bought at 2 gourmet shap
or coffee bean store, but the essence
of the brew. will bear little resem-
blance to those made from Inferior
beans found In most groeery stores,
pre-packaged or sold injulk." .

Specialty coffees taste better thin
the mass-market beans because the
specialty coffee shops and gourmet

shops buy better beans. The proofh
Inthecup.” - .

FFEE. TREES aré native to
Elhlopln and are cultivated through-
out Lhe Torrid Zone. These trees pro-
duce two types of bcans, uablca nm!
robusta. K vepit

Specialty coﬂee shopa nnd gaub
met food departments oXlly sell arg-
blea specles beans. Among this sp.
cles are more than 50 varieties, not
Including the decafs, darker roasfs
or flavored coffees. Your selection
or blend of these varjeties ultimately
depends on your personal prc(cb
ence. 4
Coffec beans are grouped of
named after thelr origln. i

Latln American varieties such ax
Colombian, Costa Rican and Brarjli-
an Santos gencrally have a bright,
stralghtforward taste and a good
balance between body flavor and
tang.

African beans such as Kenya and
Ethiopian are snappy cor spley. Yem:
en Mocha or Java Estate, Aslap
beans, are {ull-bodied. Pure
Hawatlan Kona coffee yiclds a med{-
um-body cup with rich, subtle, wine-
tike tones.

EF YOU HAVE BEEN yecarning

ON A recent trip to Gloria Jc:m :
Coffee Bean shop at Falrlane Town
Center In Dearborn, 1 encountered a
selectlon of more than 70 different
coffee beans.

A large number of them were fla-
vored coffees, decaffinated and
espresso. Beans for flavers such as
Cherry Chocolate, Carame! Nut and
Kahlua Kona arc sprayed with a nat-
ural extract at the faclory after

roasting. .
It you like coffee without calfelng
o
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Chef Ernosto |
DeMichelo,
whose l"l
calls him the
““maestro,”
creates a bovy §.
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