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SMoking M
is good
for meat

Couﬁuy people have long

known that tneat hung in the
smoke of hearths and chimneys
lasts Jonger — and often tastes
better ~ than [resh meat.
Smoking, drying and salling were
the main means of preserving
meats in the days before
refrigeration. .

Of course, in contrast, we feel
1t good duly to mention that some
studles have shown that smoking
|a regarded as hazardous to your
health.

Today, with modern
refrigeratlon, we are not 50

—concerned with smoking asa-
means of preservation. We don't
need to hang hams and sausages
for days or weeks to keep them
from spoiling over the long
winter, Rather, we are looking
for the fragrant smoky flavors of
hlckory, oak, apple wood and
mesqulte.

WITH VERY lttle equipment
or effort, you can achieve the
taste and aroma of traditionally
smoked foods with just a covered
gritl or barbecue and a handful of
wood chips, -

Venture inte any local gourmet -
shop and you will notice eye-
catehing grill displays featuring
the latest in barbecue appare);
cquipment and evern wood chips.

1don’t care what | wear as long
as I'm comfortable. But 'You
name it and I have [t” in the line
of gadgets is Whe motto of some

* meat smokers, with most gadgets
belng overrated and under-used.

- But when it comes to smoking
with wood, the Intriguo begins.
tiardwoods are best for smoking.
Softwoods such as plne, flr, cedar
and spruce are not suitable
because they are 5o full of pltch
and resin that they Impart a
turpentine favor in the food.

Never use backyard cllppings
that may contain lnsecticides or
polsonous plants such as oleander
or potson oak. The most pepular
woods are hickory, adler,
mesquite, oak and frult woods.
Dried corn cobs ean even be used.

MY PERSONAL favorite? I
think mesquite Ls overrated.
Anything I smoke on the grill ls
golng Lo have crough Navor of its
own. Maybe It's my taste buds,
but short of a smoky flavor, 1
can't tell any diiference.

When you price mesquite
anywhere other than in Arizonn
and New Mexico, be prepared to
pay the price.

Hickory is flne and most

readily available, but everythlng .

a1 the supermarket is smoked In
hickory, such as hams and
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Sweetness

By Keely Wygonlk
atalf writer

NEW YEAR, a new start — “May you be Inscribed
for a good year" is a greeting {requently ex-
changed by Jews all around the world when
guests arrlve for the celebration of the days of

Rosh Hashana,

“We bring in the new year on a sweet note,” sald Leslie
Miller of West Bloom!ield. “All of the dishes we serve are
aweet, there's nothing bitter.”

Rosh Hashana means “Head of the Year” in Hebrew,
and colncldes with the first day of Tishri on the Hebrew
calendar, which is the lunar calendar. This year iosh
Hashana begins at sundown Sept. 8 and cnds at sundown
Sept. 10, .

From Rosh Hashana to Yom Kippur, whith is the day of

are 10 days of p . One of the most Im-
portant symbols of the Rosh Hashana nbservance is the
blowing of the shofar, or ram's horn. whick is sounded in
synagogues as a call to warship

For Jews, It Is a time of rellection and thinking about
the year past, making for any mistakes, and
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and family we haven't seen in a while,” Miller sald.

sbove, how!s of
chicken soup

compale are
setvod during
the Rosh
Hashans
dinner. At loft,
Sarah, §, helps
har mom, Laslio
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- promising to do better in the year ahcad.

. THE DISTINCTIVE theme of the Rosh Hashana dinner
is Joy In the year ahead, the dominant,culinary symbol of
which ls sweetness, )

Food frequently served includes honey, apples, dales,
qulnces, pomegranates, fecks, Swiss chard, green beans,
carrots, turalps, zucchini, lamb and fish.

Common desserts are honey cakes, pium pie, baked ap-
ples and apple strudel.

Miller's Rosh ilashana menu consists of: fruit compote,
geflite fish, chicken soup with matzo balls, turkey wilh
stulfing, roast beef brisket, noodle kugel, carrot tsimme:
green bean casserole, salad topped with homemade dress
ing. and cake for dessert.

Traditi . the new year dinner Ls served before sun-
down on the night the heliday starts.

“The holiday Is for cclebration of the new year, and
reflection of the past year, and not for mundanc tasks like
work, 5o observant Jews will prepare all of their food
before sundown on Sept. B, said Lissa Hurwitz of the
Jewish Community Council of Metropolitan Detroit in
West Bloomlicld. S

ORTHODOX JEWS, Miller and her husband, Ron. a Re-
altor, belong to Bais Chabad of West Bleomlield.

For the past couple of weeks, she has been busy shop-
ping, cooking and freezing desserts and side dishes to
serve to friends and relatives who will celebrate the hali-
day with them.

- “1t’s a really good'time to get back in touch with {riends

I start by de-cluttering the house. I keep almost noth-
ing on the kilchen counters. It makes it a lot easler to |

:m' matze work. We'll have a lot of company, 5o 1 de-clutter the
II::!:;r?: ln}i‘i living roam too, I keep out tays that are casy to clean up.”

SUNDAY, SHE'LL make chicken soup, a turkey, beef
brisket and the dinner salad. She makes chicken salad
with the chicken from the soup ta serve for lunch the next
day.
For the new year dinner, she'll serve the gefilte fish,
soup and frult compote. Guests will eat in the dining
room, and help themselves to other foods at a buffet in the
kitchen. The fruit compote-will be served cold.

Milter In the “It's refreshing, almost like a sorbet. I serve the fruit
kltchon. compote in wine glasses because it looks Pretty, and 1
DAN DEAN decorate the table with African violets so people can talk

without having to loak over flowrs.”

DINNER BEGINS with a prayer, and the breaking af
bread — a sweet bread, crown challah, made wlith raisins.
An extra cup of raisins is sometimes added to the dough to
make it more festive for the new year celebration.

A lot of people dip it in honey.”

Some families alse say a blessing over applesand honey
and pass the dish around the dinner table. Each person
dips his apple in honey before eating it. This symbolizes
hopes for a sweel new year.

AT TEMPLE Kol Ami in West Bloom{icld, everyone is
handed a trash bag 10 take home with them. They bring it
back 10 days later, on Yom Kippur, filled with food for the
peedy. - ) .

“While we're reflecting on our own deeds for the new
year, we also think about making the rest of the world a
belter place.” Hurwitz said. *

Last year they collected 3,000 tons of food.

See recipes Inslde.

sausages.

1 want somethlng different,
something sweet, I love fruit
woods. I think the best thing
about frult woods are thelr
compatlbility with elther beef,
chicken, pork or fish, Frult woods
make everything taste good.

Most backyard grillers who
wlsh to smoke will moat
generally use what is called the
hot smoke method.

1f you've ever eaten Texas-
style barbecue, then you've eaten
hot-smoked meat. This type of
smoking is done at high-enough
temperatures to cock he food
while imparting a mild and
pleasantly smoked flavor.

- FOR 11OT smoking, good cooks
first will buy chunks of wood
instead of sllvers or sawdust

* (both of which make for godd-cofd
woee5GWAInE). The chunks of wood
should be soaked In water for at
least 30 minutes. (You can use the

wood chips, but you wlll have to .
replace them more aften),

Draln, and when the coals are
red hot and covered with a Uitte
gray ash, drop a healthy handful,
get ready to add the food and the
top to keep those smoky flavors
Inslde. Yours truly likes to keep
the bottom ventis open and the top
vents closed for a more Intense
flavor.

Cook the foods as you nofmally
would for thelr required amount
of time — but watch out — the
flavors of smoke might make you
aregular smoker!

"7 See recipes lnside. N
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Have your cooking skills gone to
pot? Do you get stirred up when
someonc asks “what’s for dinner?”
You're in potluck — area schoals are
servi{up an appetizing meau of
Tow-cBst cooking classcs sure to get
you out of hot water when meal time
rolls around.

In Birmingham, at the Community
House, the cuisines of China, Htaly,
Hungary, Germany, Middle East and
Morocco, and France are featured in
a serics of classes offered 7:30-930,
p.m., beginning Oct. 1. Call 6445832
for information.

In Garden City, Polish cuisine is
promincnt with course offerings in
Angel Wings, 7-9 p.m.. Monday, Oct.
28; Plerogy, 6:30-9:30 p.m. Tuesday
Nov. 12 and Nov. 19, and Polish
Cooking, a I k class

Wednesday, Oct. 24. New (his year
are, Eating Healthy on the Run,
Vegetable Carving, Gingerbeead
House, Law Calorie Gourmet.
Strudel, Strudel, Strudel, and Wok

_Gourmet. For information, call 746-

8703

Ladle up the soup and dish up the
salad is being offered by the
Farmington, Farmington Hills

6:30-9:30 p.m., Tuesday, Oct. 22,
Other course offerings include,
Chinese cooklng, microwave
cooking, meals I sixty minutes or
less, and vegetarian Rourmet, Call
4227198 for more information.

DBread makers might want to look
inta the culinary arts program

.offered by the Southfield Public

Schools. A class in yeast bread .
making Is offered 6:30-9:30 p.m.
Tucsday, Sept. 24 and Oct. 1. Grain
to Bread in 90 minutes meets 6:30-
9:30 p.m. Thursday, Oct. 24 and

Pizza Dolight ks 6:09-10 pm—

C ¥ Center, 7-9 pm,
Thursday, Oct. 17.
Leéarn o prepare a wide range of

recipes featuring beef, fowl and fish,
7-9 p m. Thursday, Sept. 19. Call 477

5708 for information

The Wayne-Westland Schools are
offering a three-week class in candy
making starting 6 30-9 pm
Thursday, Ocl. 3, and a one-pight
class in gamishing. 6.30-8 p.m.,
Thursday, Nov. 14. Call 728-0100 for
information

Get Sauced. 10am. to 1l pm.
Saturday, Sept. 28 {n Birmingham.

Class witt helpyoutearn howJs— Cal

make fresh, easy and quick sauces.
« Learn how to make a breast of
chicken with raspberry vihegar
sauce, 7-6 p.m., Monday, Ocl. 7. Call
433-8444 for more Information.

1talian Is just one of the cuisines
featured in the Livonla Public
Schools community education
schedule. Italian Vegetable Culsine
meets for (ouf weeks, beglnning
6:30-9:30 p.m. Tuesday, Sept. 17.
[talian Vegetable Dishes meets four
four woeks beginning 6:30-9:30 pm. -
Oct. 22. .

Other offerings Include —~ ¥
Meatless Meals, Phyllo Fixings, Puf{
Pastry Deligh(s, and Seasonat Soups.

Learn how to prepare Chinese
dishes In Redford at a four week
class in Chinese cooking that begins -
7.9:30 p.m., Monday, Sept. 23. A 15- |
week class In nutritlon and cooking *
healthy foods begins 6-10 p.m.
‘Tuesday, Sept. 24 and Thursday,
Sept. 26. Call $92-3378 for
registration Informatlon.

You can also learn Chinese
cooking in a six-week course offered
by the Plymouth-Canton'Schools.
‘The class begins 7-10 p.m., Tuesday,
Oct. 15. Classes in cake decorating
are also being offered. Call 451.6860
for Information.

Learn how to Cook for the Health
of 1t in Troy at a class offered by
Beaumont Hospltal reglstered
dieticians, 7-9 p.m, Thursday, Oct. 3.

A11'879-7512 for Information.




