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Fire up the grill for delicious summer dinners 3

See related story on Taste front.

Swecy WesTErw STraxs
2 pounds boneiess beef chuck
of shoulder stoaks of 1op
mound steak, aut §-nch

vuch
Westem Barbecue Sauce

sduce
1 1easpoon hot Pepper SCe

In & emall zaucepan, combine all
sauce ingredients; bring to a boil.
Reduce heat; simmer 10 minutes.
Reserve % cup sauce for 20-Minute
Cowboy Beans and % cup sauce for
brushing oo steaks whils grilling
cover and refrigeeate. Cool temain-
ing sauce for marinade.

Place beef steaks and marinade
in plastic bag tum to coat. Clase
bag securely and marinats I refrig-

eratoz 6 hours or avernight, turning
occasionall

Remove bee! from tmarinede; dis-
card marinade. Place beefon grid
over medium coala Grill chuck
shoulder staaks 14 to 19 minutes
{top round steak 14 to 18 minutes}
for medium.-rare to medium doae-
Dess, turning once. Brush both
sides of steaks with W cup reserved
sauce during last § to 6 mlnutes of
grilling.

Trim fat from steaks; carve boef
into thin alices. Serve with 20-min-
uts Cowboy Beans. Makes G serv-
ings (serving aize: 3-ounce cooked,
trimmed portion).

20-mmuTE Cownoy Beans

4 sices bacon

1 cup finely chopped onion

¥ cup finely chopped green
bedl pepper

1 ciove garkc, crushed

1 ¢an (15 to 16 ounces) kidney
beans, rinsed, drained

1 can (15 ounces) pnto

Grill from page 1B

beana, rinsed, drained

Westem Sleaks)
1 wtablespoon packed
sugar

In large skillet, cook bacon over
low heat until crisp, tuming occa-
sionally. Remove from akillet; draln
on paper towela.

Remove all up 2 tablespoons.
drippings from akillet. Add onion,
betl pepper and garlic; cook and stir
over medium heat 3to 5 minutes or
until tender, Stir in remaining
ingredionts. Crumble bacon; retumn
1o akillet. Cover; cook § minutes or
until heated through, stlrring occa-
slonally. Makes 6 servings (serving
slze: ¥4 cup)

Recipes from the Michigan Bee/
Industry Commission.

LaxE Loaan Rias

Restaurateur Chef Rocky
{Chuck Rachwitz, of Rocky’s en
Seven Mile in Northville, also
likes to grill on a gas gill at home
for the convenience of it

Rachwitz, who lives in Livonia,
agrees with Phillips that a hot
grill and grill grates are very im-
portant.

Another common mistake peo-
ple make is putting barbecve
sauce on cold raw meat.

“You should let the product
cormne to rootn tempersture, cook it
half-way, then brush it with sauce
to finish it off,” said Rachwitz.
~QOtherwise, the sauce will burn.”

Rachwitz also likes to cook fish
on the grill: Salmon is one of his
favorites. Other family favorites
include pork tenderloin, chicken,
turkey tenderioin and grilled veg-
etables.

~1 tike to boil red skio potatoes,
cut them in ball and toss them on
the @ill to finish cooking with
somne ouions, eggplant and zuc-
¢hini,” he said. “Vidalia onions,

which are available at this time of
yeaz, are very good on the grill.”

“Bon Appetit” columnist
Melanie Barnard believes that al-
most anything can be cooked on &
covered grill — and will be juicier
and more flavorful.

In her newly published “The
Best Covered and Kettle Grills
Cookbook Ever,” (HarperCalli
Publishers, April 27; $16.95) Bar-
naed offers a wide range of recipes
and tips for cooking on charcoal,
gas and electric grills.

“Cavered grills combine range
top and oven cooking" writes
Bamard. “With the Jid open, the
grill gives off very high direct heat
to the bottom of the food only.
With the lid closed, the grill is
both & direct heat stove top and
an oven in which the air circu-
lates all around the food to
permente with even heat and fla-
vorful smoke, while retaining
moisture and juiciness.”

In ber bock Bamard says she
uses her gas gill for easy cvery-

day cooking year round. But some
cooks still prefer charcoal grills. If
you plan to barbecue with char-
coal, be sure to allow 30 to 40
minutes for the coals to reach
cocking temperature,

M cup cider vinegar

2 tablespoons vegetabile oll

2 tabiespoons brown sugar

1¥4 tablespoons Worcester. *
shirg sauce

1% toaspoons dry mustard

V4 t6a3poon cayenns

¥a teaspoon Tabasco of other

hot peppor sauce, of more
to toste

4 or 5 handfuts of hickory chips

Season both aides of the ribs with
the salt and pepper. Let stand 16
minutes. In a small nonalumlnum
saucepan, bring the vinegar, oll,
brown sugur, Worcestershire, mus-
tard, and cayenne to a simmer. Re-
move from the heat and set esids,
covered.

Soak the hickory chips in cold
water for at least 30 minutes. Pre-
pare a medlum fire In a covered
charcoal or gas grill. Just before
cooking, toss about half of the chipe
onto the hot coals; sdd remalning
chipe to the fire about halfway
through the cooking time. Or add
chips to = gas grill grill according to
the manufscturer's directions,

For tips on grilling poultoy,
plck up “Chicken on the Grll”
by David Barich and Thomas
Ingalls, (HarperCollins Pub-
lishers, $17). The book also in-
cludes a helpful grilling guide
that explains the difforence be-
twoen charcoal and wood fuel.

According to the authars,
there are throe stages of heat
for charcoal or wood fire.

Red Hot — glowing red coals
will be covered with white
ashes. !f you hold your fand
about § inches from the cook-
ing rack at this stage, you will
have to movs it away after 3 to
4 seconds. Usa a red hot grill
for searing and quick grilling.

Medium-Hot — You will
barely be able to ses the red
glow of the coals through a
thicker layer af ashes and you
will be able to keep your hand

Brush both aides of the ribs with

Fanning the flames

I

¥
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6 inches from the rack for 6 to 7 %22

seconds. {g

Low — At this stage, the *t
coals aro completely gray, with |}';'Al
no visible red glow. A low fire .~
I et for long, slow cooking of

foods in & cove: N -

Gl Cookbook Ever,” (Har- l
perCollins Publinhers, $1895) | . -
recommends a hot fire for grill- LA
ing thin steaks and bonoless o
poultry cutlets, or other small, | -2
quick-cooking f

Use a medlum-hot fire for n
poultry pleces, thick stoaks or { :-,
chops os well as sturdy vegeta- | ..
bles. Bamard writes a medium | ,:
fire — grsy coala with only a | &
hiat of red, Ia good for small
roasts, smal!l whote birds, and
delicate fruita and vegetables,
A low fire is good for largo

roasta and whole turkeys.

some of the warm saucs, thea grill
turning and brushing with ssuce

eeeeiaeoa 2

“Lay in plenty of ch [
thst the bed is 2 to 3 inches deep
and at least 2 inches larger in cir-
cumference than the food to be
cooked,” writes Barnard.

“Depending upon the starter
used, the coals might first need to
be heaped together in a loose pyr-
amid for ignition then spread out
when ready to cook. Remember
that if food is to be cooked longer
than 1 hour, additional fuel will
need to be added, allowing about
15 minutes for it to ignite.”

Keely Wygonik is editor of the
Taste and Entertainment sections
of the Observer & Eccentric News-
papers. She welcomes your calls
and comments, 953-2105, fax §91-
7279, or write: Observer & Eccen-
tric Newspapers Inc., 36251
Schoolcraft, Livonia 48150.

Grod Bee
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f From Chuc

(

“7-UP 12 Pack Cans
Varieties

/4 + dep.

several times more, until cooked full bol), cook 2 minutes, then re- Recipe [romA"T‘hc Best Covered

through and criapy outslde, about 1 move from the heat and add the Ta- and Kettle Grills Cookbook Ever™ by

hour. basco. Serve with the ribafardip-  Melanie Bomard. (HarperCollins, :
Bring the remalning sauce toa ping. Publishers; April 27, 1994, $16.85). '

COOKING CALENDAR

To got your classes or events B SCHOOLCRAFT COLLEQE Call 478-4455 to register and for !

listed in this column, send items | Continuing education cullnary mare Information. !

10 be consigered for publication | arts class offerings include Quick .

to: Keely Wygonik, Taste Editor,
the Observer & Eccentnic, 36251
Schoolcraft Road, Livonia 48150.
Or fax to 591-7279.

W THE LARK

Cooking and dining with Chef
Marcus Haight, 10:45 a.m. Satur-
day May 28 at the Lark, 6430
Farmington Road, West Bloom-
field. Cost $76 per person. Light
summer menu, Call 344-2157 for
reservations. Class limlted to 16
people.

Easy Meals (June 6}, Desserts for
Everyone {Junc 7), Chocolate
(June.1). Call (313) 462-4448 for
registration information.

W BOTSFORD HOSPITAL
Cooking demonstration — vege-
tarian pizza, quick and tasty, 6-8
p.m. Tuesday, May 24 at Botsford
Center for Health Improvement,
39750 Grand River, Novi. Cost $3,
cal! 477-6100 to register.

S LENQRE'S NATURAL CUISINE

Healthy cooking clasacs at 22899
Inkster Road, Farmington Hills.

M UN SOQGIORNO IN ITALIA .
A Holiday in Italy at Cafe Cortl. .
pa. Six-course menu and music .
by Pino Mareill begina at 7:16

p.m. June 1, Cali 4743033 for res-
ervations.

M LES BAISONS

Sweet minfatures, dazzling des.
serta, Monday, May 23; northern
Italian cuisine, Wednesday, May
25, at 304 W, Fourth Street, Royal
Oak. Cost $25 per class, or three
classes for $65. Call (810) 545+
3400.

Sticky summer snack pleases

See Larry Janes' Taste Buds
column on Taste front.

Mawm Fuocz Feo Bars

2 cups quick oats, uncooked

1% cups flowr

1 cup chopped nuts.

1 cup fimly packed brown sug-
o

1 teasp00n baking soda

234 cups {1 pound package)
MEMS

1 can (14 ounce) sweetaned
condensed milk

¥ cup flaked coconut, i do-
sired

A2
1GA Hot Dog or Hamburger Buns

8 pack

+ 1 Lb. Cole Slaw
« 2 Chicken Breasts

Chicken Snacker
In The Deli

$199

Miller High Life Beer
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Combine oats, flour, nuts sugar,
soda and salt; mix well. Add marga-

rine, mix untll dry Ingredients are
thoroughly moistened and isture
resemblen crumbs. Reserve 1'4
cups. Press remalning crumb mix-
ture onto the bottom of a greased 16
by 10 inch jelly roll pan. Bako at
375 degrees for 10 minutes. Melt
shortening 1n a ssucepan and sdd
1% cups of M&Ma. Continue coak-
ing over low heat, atirring to break
up and melt candies.

Remove from heat, stir in con-
densed milk, mix well. Spread over
partially baked crust to within .
Inch of edges. Combine reserved
crumb mixture with remaining can-
dles and coconut, if desired. Sprin-
kle aver chocolate mixture and con-
tinue baking at 376 degreea for 20-
25 minutes or until light golden
brown. Cool thoroughly. Cut into
bars. Makes one 15 by 10-inch pan

Yoglll't Pie from page 1B

of bars, about 24 two by two-inch
bars.

QuAxER Honey DATE SHACKS
3 cups Quaker Puffed wheat of

Grease an B-inch square baking
pan. In a large bow!, combine cereal
and dates; set aside. In a medium
saucepan, combina suger, butter
and honey. Bring mixturs to a boll
and reduce heat to medium. '

Continue stirring until smooth. |
Pour over cereal mixture; mizwell ~
until coated. Preas firmly Into pre-
pared pan. Chill; cut into bars.

Make an 8-Inch pan of bars, about
12 two by two-fnch bars.

‘Tomske thepie, make the pisfilling
ling to iract !

pac
fill the crust with the filling, and
chil} for one hour. Make a banana
ple with vanilla-flavored instant
pudding and pie filling. Mix the
pudding with akim milk, pour
into the pie crust, top with ba-
nana slices, and chill for one
hour, .

We learn to bo very creative
when we oat healthy, Beiser atlll
enjoys fried egx sandwiches but
without all the fat. She uses only
froo bread and

She fryn the egg whites in & pon-
stick pan. Beiser uses an
electric atesmer, She steams rice
with chicken boulllon Instesd of
water for & more i side
dish. The steamet is also great for

M1t s important to read

labels to leam the fat

content of different foods.

cooking vegetables becsuse you
can let them steam without hav-
ing to watch the pot and worry
about the vitamins being boiled
away In the water.

It's important to read labels to
learn the fat content of different
foods. Beiser and I discussed ml.
crowave popeorn and how it s
casy to be misled into believi

:
:
H
t
!

chocolats ceaving, she visits the’
Entenmann's R Store at)
13280 Newburgh (n Livonia. They
offer a fabulous (at.free frosted
brownie. She said they taste like
the real thing!

For o co ntary issue of
the “Laurc's Fat Free Xudwn/
1! send a self-addressed,

the “natural” flavor ls lower in fat
than the “butter” flavor. Actually,
they nre usually equal.

When Beiser wants to satisfy &

a self

stamped envelope to HW. Publi-
cations, P.O. Box 9324, Livonia
4815811324, Subscription price is
$12a year.

Cool tips keep summer foods safe

In the summer [t's important to
cold foods cold. Here are
some cool tips,

® When transporting food, k
wmlubnwdl-lmhm
packed with ice or freeze-
packed cooler

f

- fist. A coolar 1s

best results, leave some room In
the cooler for alr to circulate. Cold
drinks in cans help keep foods
ool too.
& Pack the cooler with foods that
are already cold, working straight
from . Do not put
foods cut on countaer or table
msant to kesp
foods cool, bot to chill them.

¥ Packsge
tigh

ered contalners. Foods that can:
lsak ot spill should be packed in:
contalners with tight.fitting tids E

Proten ground heef pattles!
"l\"ﬁv wrapped, can be povc:-d I
l.at': <Insulsted cooler for plllim

3 Kmlﬂ.l- in cocler un! d




