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Favorite foods:taste
“better cooked on grill

Ak any of the Jants gang how il\é}» prefer their
* ment or fish cooked and the nniwer would be unani-
moun — “on the grill:" Whether tossed an a $6 bar-
sain hasement specinl or cooked to perfiction an an

£800 outdoor range, you just can’t hent o grill fur
. cooking your fuvorite foodn, '

d on a filet ar the sumptious aizzle frum
awardfish being brushed with an herb butter that-
imakea the foad no goodk: Maylse it's just being vutsice

" on a sultry summer's eve with o spatuln in one bund
and n'cool drink in the other, There's no doubt nhout”
It, Tlove tocook on the grill.” :

- you well know. Stanard grills require charconl,
starter and plenty of lorig handled utennils which
help avaidl singed hands and armis. * .

. utensils and a little more oftention to cleaniiness
Tess the busneen got clogged with drippings and foud
“tesidhue. In additiun to the cost of the grill Ahose are
\just for startess, - S
- *Tf you deatre and cqn afford more, thie list can es-
enlaie drmatically with the adilition of special '
woods for that-deticately imjmried Mlavor and aildi
. tionnl equipment that can moke the job a litthe ensi-
Churcoal chlmniys, non-ptick grill pank, specialiey
" food holders and claw utensils not ta mention meat
. thermometers, gill mitts and #nisint botttes all moke
grilling more of a culinary fute, in nddition to costing
a und)e. What's hot aid what's not? Co .

Hol gadgets

order, what should be o priurity should you wish to

“expand your summer grilling expertise, . . .

. 1fyou hoppen to be like me, you'se still relying un
the famed old stainlby, a Welier kettle grill. This grill
s the atandard for the bndlustry and performs well: In

- additlon to the grill nnd chasconl, to make lighting
conier; you need a charcoal chimney. This is nothing

. more than a tall coffee can with bupalles. Siinply set.

. tiun and top off with charconl. Lixht the bottom and
in 16 minutes ar less, expect glowingeoals. ~ *

Avaidable anywhere grills are sold, expect 1o pay .
$12 to $20. Speaking of charconl, you inlyget
what you pay for. Look for genuine hardwool bri-
quettes, no ifs, anda, or butts. They not only last
lenger, but in the long run, allow you to renlly une
lcaw, snving you mote money for better gnelget or fowl
purchuaes.

Relatively new on the market within the Inat few
years are non-stick grilling pans that ait right on thé
wrill gridk and allow the backyard barbecues an op- -
purtunity to cook n multitude of fowls without ever -
hnving to worry nhout the feod falling into the hut
coalh,

The firat protatypes introduced were nuthing more
tinn cookic sheets with holes, but the murket has

anodized nfuminum. Non-atick surfaces make for a
grilling pan with holes that will not warp ancl make
clennugs a breeze, Prices vary drumagically with some
models, depending on wize, starting at $15 and un-
ning the gamut te abwut $75 for the wop-of-the-line. ]
hought mine at a gourmet-shup fur about $25 snd
wouldn't think of firing up the grill withuul
Claw toals and specinlty Tnkkuti for liug,
and finh are cute, but it's my professional opi
that they are usclenn, enpeciully when a top grid grill-
ing pan in availabile.

Flavor enhancers

Speciolity woulx secm to be the rge agnin thix
yuar, as In the pnst, Hickory chipn, applewea! and
other ansorted frultwood chips supposcdly add o din.
tinct Mavor, but unlexs you plan on covering the grill
and altowing the amoky fiavors (o penetrate whatever
it in yuu couk, they are expensive additions which o
little. : . :
Herbsate mare readily available and cun e tassed
on the hot conls directly whea fresh or.cnn be soaked
for wfew minuten in diquil i€ deied. In my opinion,
they aze more flavorful and cont-uffective than thone
funcy woula,

Lastly, I waubl like to mention twa persannl favor-
iten. A fow yenrs Dinck, I picked up one of thoxe inex.
pennive plastic squiet boitles and a good instant read
thermometer.

The thermometer in alwayn uscful for immedintely
registering internal meat tesnperatures white thie
rquirt bottle in nlways kept loaded with wine, broth
or water to douse flare-ups nnd help keep what's
cooking motat., Truat me on'these 1ast two, you won't
be disappointed with elther.

S if the backynrd beckons, of you happen 1o be
toaking for n few new idean for Father's Doy gift giv-
ing ldean, the above mentioned grdgets will surely
plonse all who cook on the grill.

Sre recipes inside.

" Maybe it'n the look of the grlling marke, perfectly .|
i
‘Cooking on the grill can Jie exotic and expensive, os

. Gon grills require propang, the wiine Tong handled |

‘H. s nes léarns’
Chef Larry Ju lea 5 | tage'tzacen back to England, it'was”..,
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the chimndy in the grill, ailt a cruimbled Tuste acc- -
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how milk gets from the
- cow to the diary case at |
the Gill dairy farm in
Canton Township.
BYLARRY JANES

STAFF WRITER

You have'to reatlze something right
off the bat; the closest Fve ever beento -
« cow was helng chosen ns o celebrity
cow milker at lost year's Michigan. .

. State Far. I'lant the competition be---

cause my cow “nisay" inadvertently

knocked aver the milk pail when 1 FYTEN

sume | geablied het o litde tog ardent.
So'when « packet of informntion her-

. ntding June ax National Dairy Month: )
“-crossed my dusk, 1 couldn’t wait to con-
- tat Irene Cameran from the Michlgan s

Duiry Conncil,and v Livonia realdlent,
10 set upi an interview with a dyed In the
wool dniry fafmer. | wonted to he ready
and knowledgeable should that State
Fair gig come up opaln this year.,

1 wan surprined when she returned
my call with information on'ge of
Southeastern Michigan's premier dairy
forms, awned and operated by Stanl

_ and Sarah Gill just south of Canton in-

Wayne County?! -

Thix daicy faren, with close to 500
“hossien” in it’s herd is one of the old- .
edtang ) scontinually operating
dairy farms in the Midwest, Owned und

ose heris

opernted by the Gill family,

founcled in 1834 and Is atill being run

| by Stanley and Sarah Gill with their

»on Tom and his wife Sherry. X
"Thi visit was gn eye opener, The

Junes gang hus lang been ovid milk

drinkerm, but never gave much thought

.10 where milk comen from and haw it |

got to tho'dslry case. K

. With allking herd of alwut 460 -
cows, this dairy farm in in operatlon 24 ¢
hours'n day.The Gills employ a crew g{

*17who tend the cows, and farm more

than 1,200 actes of piiime alfalfs, hoy
and wtenw. The farmland helps generate

4 féed for the mitking henl, and the' 10007

40 bulls and 65 calves that keep the o
eration-galog at full wwing. < - . ¢
_“The milking herd gets milked three.

timeén daily-—~ 4 aum., 11 ameand 7 p.o.
Sarah/Gill keieps tas'on the frirm-
haune, paperwork, and calves, while

hushand Stanley secs that more than

4,000 gallciw of freah mitk get defivered

through znln, snow and shine, 365 dnys
a year o the Michigan Duiry In Livonia

Far the uninitiated, that mesns the
Gilla"farm produces more than 13 mil- *
Tien pounds of milk every year.

The Gilla-dre proud to point out that
their operation |3 one of the few that
preduces only pure, Geadé A'milk.
Thete are various grades of milk, but
only the Grade A milk gets made into
reat butter, whole milk and ice cream.
The other grades nee procesued into

 other form'of milK produets. ©

Comeron was quick to point out thnt
in Michigah alune, theee are.more than
5,000 dlniry farmera with over BSO of
these that have been in business ovér
50 years. S o
“Tagether, dairy farmers and proces-
sora contribute more than $15 billion to
Michigan's economy,” Hard to believe,

_ Luit-Michlgan ranks only seventh in to-

tal niflk production with over five bil-
lion'pounds being produced annually.
- *Technology, new milking practices,
and the fluctuntion of milk prices have
dramatically changed the way daity
farmers do business,” said Cammeton.

Sorahy Gill agreeu and soys, “Last year's -

‘| :price drop of $t per 100 pounda darn
well near sweptiour feet right out from* -

Junderus” - v

“The Gills ure computers and modern
‘inllking technology to get the highest
volume from thieir milking hierd, One of
these technalogies knocked thie socks
off this writer when 1 visited the Gills*®
state of tho art elght siall Kerringbonie
milking parlor that can milk 18 cowa al-
multancously in less than 20 minutes.
"It was & majot investment,” said Gill, .
“but it has pald for ifael{ with the add-
o apecd and convenlerice.” L
1n additlon to her'dutles on'the farm,
quite a'cook. A recent
yisit found her preparing buttermilk

 bincuits from acratch that rivaled mom-

ma's. Here's & lady, who eschewa mod- .
«ern conveniences in the kitchen, but not

1 New calf: Dairy farmer Sarah

Gill introditées one of the: )
newest members of her herd, a:
Calf born this spring.

o ihe farm, She will wnshes her face
with milk everyday, and Jouks pretty
darned chipper fur sumesne who works

365 doys o yesr.

. Sgthe next time you plck up = gallon
of milk, n hunk of cheese or kome {ce
cream at the grovern, remembur folks

like Stanley and Sarah Gill who litéral-
Iy work azounid the clock to bring fulka |

. Tike un the beat Michikan ho to offer.

Sre recipes inside.

STRPIEN CANTHELLSTAFY I'HOTOCRARKYA
Springtime speciaities: Mark
Davis of Punchinello’s pre-
sents chicken strudel with
fresh vegetables, spring rolls,
and Greek salad. The popalar
restaurant in Birmingham is
celebrgting its 10th anniver-

BYK INIK

STAFF WRITER

Sume things e dif-
ferent, like the new:
brenkfast menu, cof-

but-many things are
.the mnne ot Purichi-
nello's In  Birming-
ham which in cele
hrating Its 10th anni-
sermnry,

“We use.unly real,

Secrels

. feesh Ingreddients,”. said Mark Davin,

owner and manoger of Punchinello’s,
184 Plerce at Martin, “The only thing

* feozon in ice cuben, Yes, we might be a
little more expenaive, hut reak conte
‘more.”

" Pricen range from $5 1o $12 fur lunch
Jterme, $14 to $26 for dinner, Menu ape.’
cials veNect the freahiost fruits anl veg
tablex of the acanon. “Our Scafood Al-
fredo. 1o monide with fresh  Iobatee,
sheimp, Parmessn cheese, and pinssta,
and tossed with a double cream aouce,”
raid Davla,

He upened Punchinello’s in 1982, and
it immedintely galned a reputation for
innovntive anil creative cooking. He has
incorporated Itallan, Chincac, Amcti-
can and other atyles to camplement the

fee bar and vadka bar,

Gofqdi food, cabaret at Pdnch_iﬁello’s

French culsine he apecinlizen th. ™~

Thett ore alno hicart-healthy, Vegetar-
inn anil an assortment of salads on the
menv., During _the: summer, yol can
dine outaide. The downstain ¢abaret
shows at 9 p.m, Fridays and Saturdays
fenture talented local- entettainers who
miake a night out a-hollday. Restaurant
houres are 11 a.m. to 10 p.m. Mondaya,

9 am. to midnight, Tuesday through

Saturddy, and 9 a.m. to 9 p.m, Sunday.
Call 644:5277 for rescrvations, .

"Davis graduated from Michlgan State’

Unlversity* In 1972 withi » degree in
French literature. While - attending
school, he teained at MSU's Kellogg
Center whers he ‘recelved a“taste of
French culsine. He studied cooking in
Feance, anil worked at such area reatau-
rants an the Money Tree and Tweeny's.
Favorite herb oraplee.

. Basil,

Beat experlenceas a chol?

A recent Chrintmaa pary he gove.

“They ate everything, and seemed to
- ‘gazpacho, Michigan chardonnay, chick.

enjoy it,” salil Davis. .
Worst experlence as achef? -

“T was having a panty at the testau-

rant, and went to the store to do some
laat ‘minuto shopplng that should have

takep 10 minutes. { was blocked in by

' {Wo chi¥
“hour late for the porty.”
* Specindity? h .'

‘the parking Iot. and wos an -

Cogn_léy French and ltalian cutsine.
Favorlto picce of cookware ot home
and at work?

Saute pan.

‘Name fivo (hings tn your refeigera-

tor?’ L .

Sliced. fresh turkey, cranberry julee,
skim milk, frozen yogut, geapefruit.
Cooking tips :

' wDon't ovet bent. IF you're beatlng

_until atiff, and it’s coming out dry, atop .
“doing that. Preheat your aven. Buy the

fineat, freshest ingredienta yuu can af-

" ford.’

11 you could cock dinner for anyone,

‘who' wopld 1L be? ‘'what would you
-merve? ) '

“Thomas Jefferson because be was
Lrilliant. | would serve n menu of Mich-
‘igan foods — nmoked fish canapes,

en curry served with & Michigan blush

< wine, mized nalad with Michignn cher-

rles, and for censert, a pecan pic
weapped in phyllo dough.”
See recipe inside.




