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taste buds

fchef Larry
: Janes

fJuivo‘y tips
“for grilling
‘burgers

. Tlove summer. I enjoy geiting
out of the kitchen and expanding
my experiences on the grill.

1 like experimenting with
grilled vegetables, rbs, chicken

: ymd fish — and, of course, the

-ever-pepular hot dogs and

= burgers.

+. Last week, the Janes Gang -

;Eathered at the McLouth Stvel

*Retirees Plenle with Mom and

2 Dad and enjoyed juicy burgers,

+cooked to perfection over red-hot

. coah

But what goes Into making the

-bc:l grilled burgers?

Ground beef is sold in everyA-v

Adupermarket I have ever walked
J*lnlo Docs hamburger make the

<

‘tis lean? And which Is the best
holce? Ground chuck? Ground
rloin?

THE NAME “hamburger,” or
; hopped or ground beef, means
+ solely that this product is made
“4rom 100 percent beef. No water,
-blndcrs or flllers may be added.
*. It must contaln at least 70
pcrccnt lean meat. But what
» about the other 30 pereeat, you
. ‘ask? Fat, plaln, pure and artery-
: ‘hardening fat.
Many markets are gctung Into
* the hablt of labeling thelr ground
; beef mixture by the percentage of
Jat withln the mixture. The Jeve)
of {at is not regulated by the

Most markets also deslgnate
+ which part of the antmal the
meat primarily comes from. Is
ground chuck better than ground.
round?

* THERE IS more than one
"best” cholce, depending an how
you use ground beef, For strict
Iat-controlied dicts, the teanest
meat obvlousty has the least
amount of fat.

But, since fat also gives flavor
‘and molsture to meat, super-lean
‘meat may easlly become dry and
crumbly, especlally if
overcooked.

- . Leaner ground beef makes
great rare burgers, but if you like
them a llttle more cooked, 1
suggest ground chuck.

7 1 CAN vividly remember
Momm: golng into the A&P In
Wynndollc and searching through
“2] the packages of stewing beel
1poking for the leancst one.

‘Then, and only then, would she
hand the package to the butcher
4nd dircet him to "fresh grind”
m‘r some ground stewing beel.

- Old hablts die hard. I still do
Uun even at my favorite butcher
op.
bp\ en ground turkey and ground
“chlcken can make decent burgers,
wm\ a little help,

.", RIGHT OFF the bat, you must
know that these products are
very Jean and can use some
‘ddditional fat, or at least a
‘healiby stathering of oi, during
:the grilling process.

- Also, be aware that both

virtually tasteless, so they lend
-themselves to being mized with
“herbs, splces and Other additions
at make flavorful burgers.
When I get In the mood to grill
byrgers, 1light the coals and wait
‘unti] 1 get a gray ash over all the
.¢oals (too hat cooks too fast).

*:THE JANES Gang kids like
their burgers plaln. Depending on
+my mood, I might stir in some
-¢hopped green chile peppers and
“a little taco scasoning for a South.
* ¢f-the-border treat that can't be
beat.
For an Orlental flavor, I might
. {oss [n some finely chopped water
chestauts and 2 slathering of
bolsin or soy sauce.

+ A personal favorite is my
.famous “'French” burgers, made
+Into pattles with a crumbling of
- bleu cheese, a little onlon, some

dijon mustard and a sprlnkllng of
-farragon. Talk about a flavorful

burger!

. educatlon program. He was just "looking for

See recipes tnside.

Warming

Baker rises to
to the top in
yeast breads

By Joan Boram
apeclal writer

6:30 a.m., Aug. 18, Larry Galbralth began a
gruelling 18-hour marathon, Like a top-
sceded athlete pltted agalnst the best In the
{fleld, he'd spent weeks getting ready for his

arnual ordeal. .

Galbraith's gear had been ready for a week: 40
pounds of bread flour, a 2-pound bag of dricd yeast,
cggs, mllk, sugar, spices, butter and dried fruits. New
August potatoes from a favorite supplicr at the
Eastern Market were at hand. Larry Galbraith was
warming up for the yeast breads competltion at the
Michigan State Falr!

“I1t"s usually Lhe hottest Sunday of the year," sald
Galbralth, “I enter 10 different categorles. That
means I have to turn out 10 perfect examples of yeast

—breads, rolls; and coffee cakes on Sunday, and deliver——

them to the falrgrounds for judging on Monday.

“I've worked out a schedule beforehand — there
are 10 different rising times, and several different
oven temperatures involved, But the schedule is
subject to the weather.

« “IN HOT, muggy weather the yeast works faster,
and the dough tends to be stickler. Don't ever let
anybody tell you that yeast baking Is an exact
sclence!™

Galbralth's lave affair with yeast began in 1983,
when he took a baking class through an adult

something different to do.”

*I had fooled around with frozen dough, and I
figured there had to be a better way,” he said.

“After I took the class, I started baking three or
four nights a weck. I gave It to nelghbors, (o co-
workers at the New Yurk Carpet World {Galbralth is
manager, to my three
and their friends. It bccume a family lradlllon that §
make pizza for Sunday dinner.

] love yeast — I bake nothlng but yeast breads, It
takes time to understand yeast and ftours: you don't
get the feel for doughs overnight.” °

WHEN GALBRAITH lsn't in actlve competitlon,
he's a coach. In 1988, he began teaching bread-
making In the Southfleld adult education program.

The class is strictly hands-on,” says Galbraith,
“There are six avens available, so class size is limited
to 12 people, There are six 3-¥-hour sessions, and
they begln baking the first night.

“We start with a baslc white bread, and the second
week I show them how to make a classic braided cgg
bread. By week three, they're getting pretty good, so
we make potato bread and English muffin bread.

“Weck four, we make coffce cake; weeks five and
six are usually determined by the time of year. The
class has a vote. If it's a fall class, we concentrate on
the upcomling hvhdny:. tor spring we make Easter
breads.

'And somewhere along the line, we make rolls.

. Everybody whb has ever taken my class has wanted

to learn how to make rolls."

GALBRAITH GLADLY shares all of his knowledge
and techniques with his classes. “Onc of the hardest
things for beginners to recognlze is when dough has
been over- or under-floured. They'll add as much
ftour as the recipe cails for, whether the dough needs
It or not.

“T4ell them that if the dough hascracks init, it's
aver-floured. Just run it under the tap for a second to
add a little molsture.

up for the State Fair

Jé!\ﬂV I.‘OI.VN.;KY/!I;H photutapher
. Otd-Fashioned Potato Bread, baked by Larry Galbralth of Southticld was & first prize winner at the Michigan State

** Falr 1886 through 1890,

“If you cut the dough [n half, and press your finger
against the cut side, your linger should pull away
without sticking. If your finger sticks, the dough
needs more flour.”

But Galbralth doesn't just abandon his students
after six weeks. They have his home phone number
and are free to call him if they get stuck In the
middle of a recipe.

""Our phone rings off the wall Thanksgiving and
Christmas mornings. It's ‘Help Mr. G, my bread won't
rise, What am J doing wrong'?”

“MR. G.” walks them through the steps until hie's
found the problem, and then he goes back to his own
holiday baklng.

“'One day, I spent almost two hours on the phone
with a student, and I just coulda’t spot what he was
doing wrong. Finally, he told me he was trying to
ratse the dough in a microwave oven.

“Yeast won't grow in a microwaye because there's
no air circulation!"

Galbraith’s children coaxed him to enter the
Michigan State Fair competition in 1985. First time
out, he won five ribbons for 8 entries.

“1felt pretty good when 1 picked up the ribbons.
Then | found out there were 1,400 entries, and I felt
cven better!”

In 1990, his 10 entries earned nine ribbons.
Altogether, since 1985, Galbraith has earned 47
ribbons, '

But he's never won a first for white bread. “Last
year, 1 thought it was perfect. But [ only won a
second. This year it’s going to win!

See reclpes loside.
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Larry Galbraith presents fresh from the oven potato bread (left) and
dinner rolls.
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Michel Daher (loft) and his brother Sam show some of the
d Sweol Dreams Pastrics &

cakes at the newly op:
|ce Cream shop in Livonla,

Chocolate fantasy
Sweet Dreams offers royal treats

topped with chocolate ganache. a
glaze made with cream, butter and
chocolate and hurlnuls

By Koely Wygonik from his

stati writer

learned  pastry-making
brother.
Some

- p are Chatlotte,
You'll be treal
the newly opened Sweet Dreams in
Livonia where brothers Michel and
Sam Dahker make pasiries and ice
cream fit for a king.

Tralned In Lebanon, Naly and
Paris, Michel, 32, was a pasiry chef
tor the royal family in Saudi Arabta,

ics — a layer n! chocolate hrnunm
chocolate g1mchv chocolate chiffon
and chocolate muusse, topped with
chocolate bultercream frosting.

hi
on the left, a cake made with
strawberry, varilla and chocolate
lce cream, covered with slices of
Swiss cake roll, and strawberry
glaze; Fort Apache, shawn in the
foreground, a cake made with a
chocolate brownie, vanula ice

FOR SMALL appetites, there are
eclairs, individual cakes, bite.sized

and worked In botels before coming
ta the United States. ~

SWEET DREAMS specializes in

wedding, anniversary, birthday and
other special occasion cakes alt
made from scratch with natural
ingredients, and Callebaut Belgian
chocalate.
Whether it's for a special cefebra-
tion or dinper, these edible works of
art wili draw rave reviews from
your family and friends, especially
those who can’t ever get enough
chocolate.

Sweet Dreams offers 12 flavors of
cakes and cheese cakes, seven varies
ties of ice cream cake and eight ice
cream flavors.

“We really have good experience
and do fancy, fancy cakes. A fancy
cake is hard to make, I like the chal-
lenge.” sald his brother Sam, 25, who

cream,-surrounded by hazelnut bis-
cuits; and Chocatatc Fantasia, choco-
late cake with chocolate and rasp-
berry fllling topped with a white
chocolate rose.

ANOTHER CAKE, White Leaves,
is made with alternating layers of
chocolate chiffon and white choco-
late mousse, topped with leaves of
thinly sliced white chocolate.

Frult lovers will like “Venice
Fruit” — alternating layers of vani)-
ta chiffon and vanilla mousse, with
fresh  fruit Inside, topped with

ing slices of ¢ 1
kiwi frult, siar [fruit, honeydew
melon, blueberrics, strawberrics,
blackberries and raspberries.

There's also “Bananna Baileys”

brownies and cream puffs lilled with
vanilla, raspberey and lemon:
mousse.

“I come here almost every day,”
said Bashar Alashkar of Livenia. “i
like the ice cream There's nothing
artificial in it. It's very high qualiy
and carefully made It's excellent 1
also Jike the chocolate raspberry
cake, it's light and muoist.”

For something dilferent, try Asht-
ta. "It's like vanilla, only richer,
more creamy and flavored with spes
cial spice,” said Michel.

Hours are Monday through Sun-
day, 9 am. to 11 p.m. Sweet Dreams
Is sandwiched between Foley's Uni»
forms and Egghead Software in the

with layers of chocol chlffon,

chocolate  banana balley mousse,

Plaza, 18762 M it
Livonia, 476-6665.




