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Tips for usmg chart.oa[ bnqucttce 2B
l’urk recxpes‘ spnrk grlllmg season, 2B

- and made lnl(n-\lnlhlllp,lmu\lhulne\‘ T A AT

- Soaking up sun, 1deas
at culmary conven’aon
e xi\l\lxll'lllln},nhn\l( Mintn, Hu.llun
hl,lp-t tugn it LAl s windinto o umn ary uh- "

E sesaion, -

" Husving just retaraed fro 1 the snzy
~outh, youes tealy utten i Interngtionul,
. Ansuriation of Lulumry Professionuds nnnia) con-

. ventinn, Abaut 600 of un convened iipon Minmi and

she showed ug some pretty exotic culinagy treas
Mayh vak the casambatas, Knowti sopth of the

Mason-Dixon line s star frst; sweet and delectable

aweet. dessert sauee, 1t might dave beey the
the ganvas thut were sliged, diced, pureed and:.
posched and then mude into a tei ek shat medted
i your mouth aith w samplisig of pure Jwinuican .
Blue Mobntain Coffee, Then agait, jtnyhe it wis th
~XI;,thy chewy taste of the local trensure, conéhythat
uwn shape ol

mi o

on to working sc IImL routurcd the
Yikes uf Julia Child, Joe Baum from the Ilmnlvuu .
Roum ind Chuek Williams, of Willims-Goninma
‘fuzne and muny mare of the' folkn wha ld thi foun-
. dntiun for tlie cvoking ncistry, T tuk it upon myself’
to test for whint the TACE cluitive to be,n ¢ wurul
sy Peofe -mnul(LU'l .

C)lefpusscs test *
Ater n thréediaur written exum festaringt uuu-

‘tiond nn nutrition, sunitation, food chemistry unid "

rcmml culinnry knowledg nthas of mtuily ond .

w of nll the major cookbouks and study guides

A off with u pussing ;,m(lc and anew title: My .

o5 questionud my reanoming for taking the tent,
sy of whom lr!nkr twa or theve tines 1y
Cuiving  pussing g Diel I renlly think the n
“title will bring me ma 2 Haedly. Fame anid
adulntion adse had Yitele 1t with i€ s mont peopile.
_could rently cnre less. Ttook the test, u~1uxp1nh|ullu,-
dvamne Sazna; Certified Howie eonomis, 10 test 0y -
awn knowledge of (ood; where it cone from, Tiow 1o,

* keep it snd where it govs. Testees are nit given o

. grade,inly & designstion s Whether or not they.
paseed, npd thunk the e Jord, | pansed?

. Tnmddition to teeting thy muvirs nnd shakers of
the food uml(l thy conference also afforded me s

< appostunity to learn m wut the exatie fodds from
the Cursibean. Midmi is hoe 100 diverne urray af-
vthnie groups, Even though park is pork, when
sintiered with u mingochitney br sensuned with -,

+Juronican jerk serroning, new flavers nnd tosted
resurrvetel. A persunal favorite wos the wikearzoy of
. plaintain prepazations 1 discovered, Plantain o
quaisd vegetable-bannna thit can be served unripe,
ripe, enw, cooked, frivdor buked. Availulle locally in
“many -.c;,n-lulﬂu markuts, the plans ol Cubnn hieris
tageexcelled in diverxity of preparation and you enn
et thist it will heéome wpopular dish on the
Gung 1able, ) . R

Arcn well represented

You can rest assuged Thit metre nullml wny wiel)
repreneted at the donfeeence: In mddition to Nell -
nedict; longtime Qukinnd County fosit demonsten
Mary Rebelski‘and Katlleen O°Nll, cozowneen
of the chic Canape Cazt catering compaby in Roy
Onk, there won Toulu Patealis, co- l)‘AIuliHKIlLlll'l\
Glamonr. .

Tratenlin alen feceived an award for placing as et - -
of the top theee finalists s the Noifly-Prit Vermuuth
nternationnl recipre vontest with Ner secitws for Veal

. Qscue using sweet vermauth, We dined togettier on'
“Saturdny night for the TACE Caokbiook Awatila wnd
whured voriows workshop experivoven. Patsaliv, who
in fant gaining notoricty for her work with chocolate,
enved ahout the ;lru-um(rwnrv Munter Cloxs on
_chucolnte jorik that will undoultadly cod g
“sluredt wnh her cistormera at Kit n Glarsour. .

""Phere were u fow.sutprises iminnting from the con-.,
forence, Om- was Julin Child's admittance thnt she
wanted to still fearn mire about the aet of ment cut-
whicll wik nrunic 1o my mommnte's cas (v,
Brawn, nlws known ax the**Canadinn ‘Butcher). The
conlerenee d Mhat the trend for the
s will inctude "voming hack to the kitchen,” with
cooking again becoming an integeal part of home liv-
ing. Lok for new cookbonks un getting the farntly
involved, particularty nn emphaxic an ki m;kmu
The chlldren texlay nre our futnre conks of tnenorrow
and with schio) hu(lgvln being alashivd during tough
veanomic times, new tonds must be Iaid to teach e
children that thera's more to couking than fust food,
wimply upening cans and pn»mn T micowave bute
1ons. .
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Kline of the Natiannl Pork Pruducers

* Council “If you'se fenkly to o heyond
the, ssand-burgers grilling experis” |
- enee, there uze irvaei tyul’»iumle -

* clogs cim bie o low fot ehi

©grams

. “wehwol teacl

“ Chorus fof xix yenrs. Gowlrich is alsa a

+ pork is one of

Amcncn s favorite grill-’
ing meats. Fireup the
yrill, and’ It.urn the se- -
werets to melt-in-your- .-
_mouth nbs. .

marink Doy weekend'
* Hernlds the atart of
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reuson, Park, from'.
huldn):n 10 ribs, in
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isrizona,” suid Robin:
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lu spice up your gritling routine,

“If you'se ciinverned abaut eafor
" think of purk ax the other ‘white snen
CForexample, o ledn cutof purk tende
Loin weighys in ot 4.1 geoms of fat and *
39 cdories et llln eaunse muknl uml
tritmined wr\mg B

cnnscmus grtllu’s.

* ‘Depending which ya
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. uul Wurd u[ Moith
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* with his wife, Kristin, said the mistake
moat peoplis muke with xmk i lhq
mcrqy_nk i

renthy two brands of turkey hot dogs
Elormel Light und Lean and Healthy: |

“ Choige — hnve only 1-2 grams of fat pur
Nat-dog versua most others 5913

mish Zonya h»gu,m,nut;lﬂumnl .
MeAuley Hinlth Sys.

rl’_édilm an the grll. "
pald "Trabis

from Cither the necret,

*Iwiden n little, Cover the frying pan with
alumninum.fiil, but let o like steam -
pout,, You'sé got to watchthisn to

+ mokisure the water Woesn’t boit away
. Coak the rits ubout an g hnun unhl
X they'ne furk tender.
hen grill them onlow hum
Imuewnh hnrln-cm- nuee. You!

_suy ‘think pink’ when ;:rnllmgpurk
" Park s best couked to nay mmnnl fem:
£ 160 F: for mediuin donene:
Whe, the juices
‘s noslight hintof
nter, pork is pretfect: U
L meat nu-mmumrr;u-«z hentire,
Jnek T mhu »\hu awa The I’om

utri-Care Nidtrition Services “ purbjoil thiem, but not in a’big pot. Tpit .
mi're short ontime, wnk naquuk minein a fiying pon with the witeg balfl -
ption,” said Kline.“We like tu ™ up fo the fibs, They'll hangover the. ..

: "Perfcclpork' Kristin Irnhm- uf]’uru'rhm‘
- Sensons pork tendl'rlmu for the 'r:l'l I‘ork t('nrlvr!mn
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mlu- |ml|L'nl with lhm lz mlt take
abioit unothér
until the sauee
1fyou're plunning {o se
party, “T'rabue suge w(spuﬂmllumlhvm
X a be

"l!u §.l‘l’|l|0 when you b lu\lluLu pivisl
nutritionist Gail Posner'of 5‘ thictd,

Don’t chnr food, we belleve it nluwl
tathe'risk of cancer. “Enhunce the ﬂn\ur
of meat und ~..uubl.-;. with miiri
¥ ur is o fnl |\nhnn mlm!

“drer nnmg. . "

\iuku.vnnu;,h umnnudu 16 cover u]l

ally 23 cup to oRv
cup s enough fof ane |mumlur|m~m. .
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- the ment in n single layes, Seatuble

* mieat is evenly expesed to mur
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content in mum‘mde.
[denlly, use'n :nn!mnullu\t will hald

plantic bags aze ideal,
titrn the bag pecakionally »oth

Piur marinode over the meat, nod n-[fl
gerate two to 24 houra before grifling. -
“The Nationil Pork Producers Coui-
cipe brochure, Send o
lampul !luunw»-uml -

CmcuEN Casscsms -

Mot

L TWINNER, "..n.‘if.... -'L‘-"" :
" _DINNER'

. heen werved. noticet. L

. and_know “that the |°

party is_ almowt’ iver.
For eveiy thaugh kini:

wer I ulﬁrlnny atill -
- weeka cawny, that

yedrly harbin

- summer,  Memarial
Day, bisw: now .come

BETSY.

E- and gone, " xmlu.nl!m:..
"BRETHEN .one sire thing . . in
== u_mntter. of weeks, or
- . . i somne thses, mere

s, schoat will e out for the sunimge.
T AR aifults n luak back and res
member the sheer jog e félt whert the
finni xchnol. hell'of the yene woulth ring.

Now we iee literally inthe deiver's seat

» duing our part to ensure thit our cht J';«Jn GUIELBINT ) 1'bn|.l(n.uit*-|v #
dren wilk have lhu»u-.n mé - carefres . .
b " " T . \winning conibinatlon:David
ll|| Xlll’!lt‘ i
Meanwlile, a0l w ml.h- 1 1o “:Qoodrich, 1%, Bonnic and Al-

lison;. 13 month

- of their favorite dinners,
:Chichen Ala Creséents with
“grovy, peas and dnmh) [rmr

~salod.

voluntéer for the I!rihnnv (.hm.lmn In-
teenntivnal ' Aduption” Agency und has

have been doing- my part 1o cnsure th
you have yet nanthier: delicious meal to’
-prepare for your fnmily. Thanka te this®
week's Winner Dinner Winner, Bonnie
Goodr h anin, you will h. ore
lml) recips, . must of ‘which e l)u
“atde-ahend, to add to your repertoire.”
Guiddrich 15 mreied tor Bill and the
muuwr of two young chilitren. A middle:, |
the Py h-Canton
Comtunity schouln, Goodrich is cur-
tently on - temp chlld-cnre lenve
amil i% planning to return to the clak-
oot i the fall of 1993, She Ik enjoying
being home with her childees and toves
t cook and, In w tine she
T, doen erors-slite] ¢ hus been o
member -of the Plymouth Community”

present one

ing’ Dabiles at M Nir-

port and escorting them to other fllghts
or ta their walting sidoptive pareatn,

Guodrich gives full credit for her deli-
cinnx recipear to her nunt, -Marjorie
Hend'of Livonia, who in the nuted coak
in the fimily,”

Submit recipes tv be considered for
publication, to Winner Dinner, P.O. Hox

503, Hirmingham 480!2

the joyful job of grecting the flights of

- yaeup crushed ner-seasoned”
croutons .
14 cup chopped walnuts of e .
cans .
3'ounce cream chccsc vuln
' chives

: 2'tablespoons butter softened
4 teaspoon lemon popper
1 cup cubed, cooked chicken
1 can, 2 oz. mushrooms,

dgrained
1 ¢an PUlsbury crescent «o\ls
3 1ablcspoons butter. nielted
| package’ cnlckcn (vrmy mn "
. (Sauce)
1-2 tablespoons chopped
chives (Sauce) .
Combine croutons and ;Iull
nnd xet naide. In mm-(v bowl,
combine cream-cheese, 2 tables ©
spoons butter and scunoning,.
iz well, Stirin ehic ol
. msushroums, set aside. Separate
“the crescent dough fnto 8 trinn.

. gles. Sprend each with shout 4
cup of thie chicken mixture, Roll
aps stasting at ghe shortest pide of 0
the teiangle anc roll to the g

. me point. T uck the nides in.and
" pint 1o real cowpletely.

p rolls in.the melted butte
Caat with chnab-nut wisture,
place un nn ungreased cookie
sheet. Bake a1 375 degeeen for 152

20 minutes: until golden irown. .

* Add chivewto gravy and spoon o
“small ammint on top of vich roll.
Serven four,

FRUIT SALAD -

PR oss:m:w s gccz:.-mc

N l lcaspoon dry musxur
- l.1caspoon salt
;1 1easpoon papn!

% teaspoon omon

.4 1ablespoons acyommm R

“ingk. To ninke ‘[ll‘llh“. mirto

-2 packages instant French va-

_geaham cravker:

. mistuer on toprofthe grahnm .

- ur, 2 packs of Nestle chocobake,

!enspoon celery.sced N
Iw " .
1"cup satad oi - B S

vinegar

anhmr nnd nponn fl-uu into
individual serving dishes antt .\
topr withi n spoonful of the dre s

kether the xigar, mustand; sall, .,
japrika ¢ Lery aeed. Add the
onfon juiee. Very alowls, adid the
oilnnd vinegat n litile bt st o
time. Beat'wi
until well-blended and thick.

- CAKE"
1.bow graham crackers

nila gelatin pugaing . M
8 ounce carton Coo! wmp
3 cups m-lv. -

“ Spray m1a pan with. hun mrk
apeay and Jine with whole ’ -
fixvpudding
with & cups of mllk, Fuld i1 Cool
Whig, Put half of the pudding

crackesa. Add nnother dayér of -
cracken, the real of the pudding
nistuee and thén another layer

of graham ceackern, Spread frost-
ing on top. Refrigenite ove cruight
befire serving: To mnke frosting -
combine, 144 cups powdered sug-

1 tablesg light Karo syrup, 4

. Your choice fresh it .
¥ cup confectioner's -sugm

" milk and mix well.

cups buttet, anid 2 tablespmons
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