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ABC’s
of turkey
cookery

Anyone in the food business has
heard all there is to hear about «
the tragedlea Involved with
preparing the traditional holiday
turkey. The stories of cooking the
bird with the bag of glblets and
neck Intact abound.

Today, this space will be
devoted to the simple basics of
tarkey cookery. If you need
recipes for “caper-basted turkey
with lingonberry stuffing" look
elsewhere,

During this tlme of year,
turkeys arc avallable two ways:
frozen and fresh, If you're just
starting out, you'll probably be
buying a frozen blrd because they
are the least expensive. Be
prepared to pay from €9 cents to
upwards of $1.39 per pound for a
basic frozen turkey. Prices start
at $1.59 per pound for a fresh
turkey, and the more erganle and
naturally fed, the higher in price
they are.

BEFORE COOKING, you will
have to defrost o frozen turkey.
The safest way to defroat a frozen
bird is to remove it from the
Ircezer $ days before cocking and
allow It to defrost slowly in the

Maltese relish
 home-cooked,

varied cuisine

-.By M.B. Dilion
“staff wrlter

~J Y HE CUISINE of Malta 2 as
varied, adventurous and

colorful as the history of
the Mediterranean natlon
itsell.

Like the people
of Malta, Maltese
food is straightfor-
ward and inviting.

Since the sixth
century, the archi-

Upcoming
events,.
dinners

One of the largest Maltese
communities in the country took
root In Detrolt's Corktown near
‘Trumbull and 12th Street, eventu-
ally branching out to surrounding
suburba.

‘The Maltese-American Benevo-

Romans; Arabs; a
militacy order of
the Roman Catholic Church; the
French; and from 1814 to 1964, the
British, .

MALTESE COORS have cepital-
Ized on the best of each culture, ex-
‘celling with the most plentiful food-
stuffs — dishes such as rabbit, oe-
topus and fish,

lent Soclety still thrives In Cork-
town, the city's oldest nelghbor-
hood, at 1832 Michigan Ave.

The club is a favorite gathering
place for pool, card and blngo-
playing retlrees, and on the first
Friday of every month, the soci-
cty serves a dinner preceded by 2

ass.

For more Information, call 961-
8393,

of the

Mainstays include
soups; vegetables ke stuffed arti-
choke and eggplant; pastas, meat

. ples; pastry; and desserts made with

cheeses, custdrd, dates and ma-
caroons.

An accomplished cook,: Ligonia’s
Michelle Pisani llved 1o Mﬁ from
the age of 5 until she moved back to
the United States with her famlly a

Maltese Communlty Club of
Dearborn at 5221 Oakman Bivd.
in Dearbomn also gather the flrst
Friday of every month for a 7
p.m. Mass and a meal,

Upcoming cvents at the club in-
clude the Miss Malta Contest
Nov, 30, a Chlldren’s Christmas
Party Dec. 22 and a New Year's
Eve Party Dee 21

Goltom of the mlrlgcrnlor.
Cauntertop or sink defrosting Is
not recommended because
bacteria loves room-temperature
food. Contrary to popular belief,
microwave defrosting is nat
defrosiing but actually “cooking"
at a lower power, so last-minute
nuking ls not advised.

-After the turkey has been
defrosted, remove It from the
package, This is a feat in itself,
especlally when trying to wrestic
with a 30 pound dead-we!ght bird.
Uslng your best ingenulty,
remove that metal bracket that
holds the leg tips close to the body
cavity, It's very difficult but
should be done. Now reach Inside
the cavily and search the crevice
as far as you can reach, Jooking
for a plastle or paper baggie
filled with the giblets and neck.
Remove this bag and rinse the
blrd under cold runnlng water.

Now check the entire skin on
the outslde of the bird, looking for
milsplucked plafeathers, Remove
them with a knife or tweezers I
necessary. If the bird is to be
stufled, it does not need to be
seasoned before roasting. If you
wish to cook an unstuffed bird,
lightly salt and pepper the inside
of the cavity. Do not stulf the bird
uatll ready to roast.

If the bird s to be stutfed, pack
the stuffing loosely Into the bird,
as the stutfing wlll expand durlng
roasting.

When it comes to roasting the -

bird, momma always
recommends placing the bird on a
rack in a roasting pan. You can
purchase poultry racks, but I
have found that a cheap stainless
stee] cake rack works just as
well.

PLACE THE bird breasi side
up on the rack and brush with
le of]

oW yCaTSARS At thowgrot20-

In a recent [nterview, she didn't
disagree wlth a reporter who oplned
that Maltese food Is dellcious.

“That's why everyone in Malta is
overweight,” sald Pisanl with a
laugh. “The Maltese love o eat. I've
been on a diet most of my life.”

It's no accldent that the Maltese
relish thele culsine, and spend a
large amount of time preparing
three home-cooked meals @ day.
Food wasn’t always as bountiful as it
isnow. -

“During the war {World War IT),
people had (o cat dogs and cats, or
they would have starved,” sald
Plsanl, adding that Malta was one of
the most heavily bombed targets In
the war, ""Our sugar, flour and eggs
were rationed untll 1975 when the
English finally left."

Years ago the Maltese weren't as

RS While dealing
. on a dally basls
fam"y with the tastes,
tested schedules and
winner temperaments of
dinner my husband and
our thrée sons, [
recently came up
Betsy with an ldea that
Bl’ethen might bring about
— — swecping changes

In the Amerlean
kitchen — vending machines,

Just think of the possibillties, no
fuss, and best of al}, no complaints
as each famlly member would be
able to simply press a button and get
exactly what he or she wanted to
eat, Now before you start ripping out
your kitchen cupboards to

a bank of

butter, margarlnc, vegs

or shortening or a combination of
any and all. Do not add water and
most of all, do not cover. This s a
highly debatable point, as
momma covers and I don’t. 1
think the bird tastes “steamy"
rather than “roasty” when
covered. Roast the bird in a 325-
degree oven. You can, If desired,
place a tent of foll over the blrd
when it begins to turn golden to
kecp (rom over-brawning It

After about one hour of
cooking, baste the bird with the
pan dripplngs or continuc to
brush with fat mixture or a very
rich chicken broth. Continue
basting bird every 30 minutes
untll cooked.

‘The most accurate method for
doneness i3 checking with a meat
thermometer Inserted in the most
meaty part of the bird, away
trom a bone. When It reaches 185
degrees, the turkey Is done.
Cooking tlmes are: 6-8 pounds, 3-
3% hours; 8-12 pounds, 3% -4%
hours; 12-16 pounds, 4¥%-5%

6-20 pounds, 5%-6%

; 2024 pounds, 6%-7 hours:
24-28 pounds, 7% -8 hours,
Subtract 30-45 minutes for
unstuffed blrds.

Sce recipes inside.

rcad on, as this week's Winner
Dinner Is an casy to make, deliclous
meal that Is sure to be enjoyed by
all.

SUBMITTED BY Nanine Savoie
Flechsig of Blrmingham, this week's
menu includes recipes for Spinach
Lasagna served with a tossed salad
and garllc bread and Swedlsh Creme
wlih raspberrics.

The mother of twe young children,
Flechsig and her husband, Peer,
have lived [n Blrmlingham alt of
their lives, Flechsig assists her
husband at home with some of the
paper work generated from his
company, Pecrless Paintlng and
Improvements, a bulldlng and
contractlng company that he started
more than five years ago.

He recently added a second story
to thelr bungalow which took over
seven months to complete, Flechslg
laughlngly commented that while he
bullt a house, she built a baby and
they were thrilled to be able to
complete both projects about the
same time. .

Flechsig enjoys gardening in her
spare time, but mostly loves being
wlth her chlldren, Although she
enjoys baking cookies and cakes, her
husband does most of the cooking on
a daily basis — Jucky glrl!

For more information, call 846-
7077,

concerncd about thelr sugar or cho-
lesterol intake.

“A lot of peaple my dad's age are
experiencing heart trouble. There
were years they dldn't eat balanced
meals. People now are geiting to be
more about

eating," sald Plsant, who in Malta
worked 23 a secretary for the man
who s currently prime minlster.

Plsani now buys her octopus and
rabbit at Kroger or Meijer. In Malta,
1t was much slmpler.

“My brother would {ish for oc-
topus, knock It against a stone, clean
it and barbecue it. We would add to-
mato sauce, bay leaf, and red wine.
You can't get any fresher than that,”
sald Plsan), whose Maliese-born par-
cnts met tn Detroit.

IN THE summer, they enjoy
boating and often take thelr speed
boat to her husband's famlly cottage
on Anchor Bay.

Thank you, Nanlne Flechsig, for
sharing your reclpes with us, and
congratulations on being selected
this week’s Winner Dinner Winner,

Mary Ann Alcala fearned how to make baked macaroni, a famliy faverite, at her mother's

alde. .

Pisant learned not to nama or play
wlth the rabblts and chickens her
dad raised In the backyard. "My
brother-In-law would come over, kill
them and skin them, and we
wouldn't talk to him for a week,” she
sald, admliting that rabbit Is more

STEVE CANTAELL/stat! photographee
Nanine Savoie Flechsig, the busy mother of Jack, 4 months,
and Lelgh, 4, presents Spinach Lasagne, a meatiess entree.

Uniil next time, have a happy
‘Thanksgiving, and pleasc keep those
Winner Dinners comling.

Submit reclpes to be consldered
for pubtication, to Winner Dinner,
0. Box 3503, BirmIngham, M1
48012,

tender and flavorful than chicken.

Al John Hancock in Farmington
Hilts where she works, Pisani's
Maltese “tlmpana" Is a hit on cthnle
food days.

“They always want that, and pas.
tizzls," Pisani sald of her co-warkers

at Hancock. Timpana is baked mac-

aronl (sce accompanying recipe)
covered with a layer of pastry crust.

IN THE NEARBY KITCHEN of
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Recipes
SPINACH LASAGNE

This is a tasty, meatless dinner
that can be made in advance and
only takes minules 1o assemble as
the noodles do not have to be pre-
cooked.

‘This recipe makes about 12 piec-
©s with about 7.5 grams of fat per
pleee, § grams i non-fat coitage
cheese is used. |

15 ounces low-fat ricotta cheese or
non-fat cottage cheese

2 cups shredded mozzarella cheese,
divided

Tegg

1 package frozen, chopped spinach,
thawed and draioed, 10-ounce
size

1 teaspoon oregano

salt and pepper to taste

1 package lasagne noodles, un.
cooked, 16-ounce size

1 cup water

1 Jar spaghetti sauce, 28-ounce stze
{Ragv Fine Italinn Sauce has a
fower fat content than otbers)

In a large bowl, mix the ricotta
and 1 cup mozzarclla cheese, egR.
spinach, salt, pepper and oregano.
In a 13-by-9-by-2-inch greased bak-
ing dish, layer % cup of the sauce,
a layer of the noodles and '3 of the
cheese mixture.

Repeat and top with noodles and
sauce and the remaining mozzarel-
la to make three Jayers.

Pour the water around the edges.
Cover tightly with foil and bake at
350 degrees for | hour 15 minutes.

Let stand for t$ minutes before
seeving.

TOSSED SALAD
13 bead iceberg lettuce

WINNER DINNER

~
ECCENTRIC

1 head red leaf Icttuce
'« pound tmushroams
1 green pepper, cut into thin strips
1 tomato, cut into wedges
1 red onlon, cut Iate rlogs

Wash and drain lettuce. Cut up
mushrooms, green pepper, onion
and tomato, mix with Jetiuce.

Hed lettuce adds color to the
salad. You also might want to try
radicchio or grated red cabbage.

ITALIAN DRESSING
2 cup oil
‘s cup red wine vioegar, or part
lemon juice
3 teaspoon Nijon mustard
1 small elove garlic, flnely minced
1 scalllon, minced
3 leaspoon orcgobo
salt and pepper to laste
Place all ingredients in a jar

with tightfitting  lid, or salad
dressing cruet.
Shake well before serving.

Makes 1 cup.

For variely, try olive oil or dif+
ferent flavors of vinegar like while
wine vinegar or balsamic vinegar.
Different kinds of mustard, and
seasonings like red pepper flakes,
alsa add zip.

SWEDISH CREME
WiTH RASPBERRIES
{or your tavorite (ruiy)

Totally fat free, this casy dessert
can be whipped up In minutes.

1 small package sugar free vanllla
adding

1 cup sklm mllk
1 cup non-fat sour cream substitute
1 cup non-fat plain yogurt
'z teaspoon vanllla

Combine all ingredients and beat
at high speed for 2 minutes.

Chill for 3-4 hours and serve with
fresh fruit sprinkied on top. :




