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See Larry Janes” Toste Buds
culumn on Taste front.

Porx RoAST Witk Potatoes
1 pors butt, about 3-4 poundts,
bone in

Chef Larry shares some of Dad’s favorite reclpes

8 potatoes, saubbed, astn
hat

S carrots, cut Into 2-nch peec-
s

1 oruon, thopped coarse

1 cup water

1¥1 1053p00ns $0as0ned salt
Dust pork butt with a little four

and brown in some hot oil on four cooked as desired. Serves 6-8. sage

sides until golden, about 4-5 min- Ask my dad what he would ask s.nmmmmw puam.wuwnmdb-h

utes. Place in & roasting pan and set  tnomma to make (or his last meal totaste at 350 degrees for 35-40 minutos. [f

aside. Place the skillet you browned  and he would probably request: 6 siices (thick) bread, cut into dealred, top with & can of cream of

the roazt in over high heat. Add wa- cubes or bread crumbs mummnmpduuudﬂth%‘?ﬂ

ter and scrape pan 1o loosen bits. ‘Wooden skawors for meat of milk and continue baking until

Crry CHicneN sauco thickens. Servea 4.
Immedistely pour over pork butt. Marinate the veal and the

Sprinkle with seasoned salt. Cover 1 pound veal shoulder, ot into the lemon julce and the olive oll for s Poax Crors

and bake at 350 degrees for 14 1-inch cubes at least 1 bour. Threed the meat al-

hours. Remove from the oven. Add lmmmmhwl‘ ternately on the skewers, Crumblo 8 pork chops, about W-inch

potatoes, carrots snd onfons. Spocn the bread in a blender or processor . thick

pan julces over pork, blos & '"'W‘W and season with sage, salt and pep- 4 tabie3poons 30as0ned flowr
Cover and continue bak- 2mucspomsoil(vegeublool per, Dip chicken in & milk wash or 1 medium onlon, siced thin

potatoes,
ing for | bour or until roast is

lghtly beaten ogg and roll In sea.

1 (10¥ ounce) can condensod

aumalahldunuap
cup catsup
Iwwumm
2U00

Dust pork chope with seasoned -
o e taa Ll oll T
pork chopaina . Top
with onlon slices, Combine mm .
with auuplndWmunhlu. .
Mix well. ..

Pour over chops, cover and reduce
beat to a simmez. Cook for 60 min. *
utea or until done. Serve with sauce
Serves 6.

0

Spicy pork, steamed clams make festive summer dlshes

This Szechuan classic incorpo-
rates cruacky wuter chestouts
and tender pork which aro bathed
in a fiery orange garlic sauce.

Serve this dish with lota of rice
to help soak up the hot and sour
Fravy.

Seicy PORK

172 pounds boneiess center

cut pork lom

AMarnade

3v: tabiespoons soy sauce

2 tabiespocns minced fresh

onget

2 LADICSDOONS NCE wine O

Sake

172 teaspoons sesame ol
1 ratiespoon comstacch

2 tablespoons grated orange:
2est

2 cups thinly siiced waler
chestrwts

Sauce:

3 cup chicken broth

4% tablespoons 50y sauce

24 tablespoons rice wine o
sake

1¥) teaspoons sesame ol
2 tablespoons Worcestershire

1 teaspoon crushed red chile
pepper or chile pepper
flakes

With a sharp cleaver, trim any fat
or gristle from pork. Cut against
grain into slices and place ina
bowl.

Combine soy sauce, ginger, rice
wine, sesame oil and comstarch to
make the marinade. Pour over potk
alices and allow to marinate at least
one hour in the refrigerator.

Heat a small pan of water until
boiling and blanch the arange zest.
Removo with & finc stralner and
squecze dry [n & paper towel.

Reheat the water and blanch the
water chestnuta for 30 seconda.

Drain.

Make & sauce with the broth, soy
sauce, rice wize, sesame ol), Wor-
cestershire sugar, popper and
cornatarch. Mix well.

Heat » wok and add 4 cup of
peanut oll. Add pork and stir fry
over hot heat until the meat is
cooked, loses its color and
separates. Removo with a atrainer
and drain in « colandag. Clean wok.

Reheat the wok and add remain-
{ng 1% tablespoona of the oll. Add
the orange zest, garlic and chlle
pepper and stir fry over high heat
for 10 seconds. Add water chestnuts
and stir fry for 30 seconds. Add the
sauce mizture and cook, stirring
constantly to prevent lumps until
thickened. Add the cooked pork,

Chicken fajitas, lamb like barbeque

See related Super Supper story
on Taste front.

PEDRO'S CHICKEN
FAJITAS

4 whoie chect.en breasts

1 cup red wne

W cup lemon juce

% cup kgt 50y souce

Baone chicken and suve bones for
broth (1o be used in Peter's yellow
rice dish). Murinate chicken over.
night in wine, lemon juice and soy
sauce. Grill autdoors over low beat
(lowest beat sctting on gas grill).

Turn chicken every five minutes,
dipping it beck into the mari
with every turn. Grill slowly uatil
done, 25 to 35 minutes.

Slicw thinly and serve on sol
flour tortillas with shredded let-
tuce, shredded Jow.fat cheddar
cheese, diced tomstoes, diced black
olives, your favorite picante sauce,
and » dollop of Jow-{at sour cream.
Serves 4.

Yeruow Rice
3 ¢ups chicken broth,
homemade of canned
1% cups Uncle Ben's (Con-

Combine all ingredients in sauce-
pan and bring to a boil. Reduce
heat to a simmer, cover and cook for
20 minutes.

Yeliow rice, also called coverted
rice, is auailoble at Hirt's in the
Eastern Market area of Detroit.

Grutep Ano Roastep Lea O
Lams

1 whole leg of lamb, butterfied

Marinate leg of lamb overnight in
wine, sy sauce, ginger, and onion.
Reserve marinsde, Including

onions.

Place metal pan of water (dispos-
able aluminum ph pan works great)
mrmgﬂu,l?hn
onicna on warming rack and cook

with grill cover on far 2 houra at
lowest heat. Check occaslonally to
make sure there is always waterin
the pan. Let the drippings collect in
this pan for later use.

Remove lamb from grill and eut
meat into Y-inch slices. Place meat
and reserved marinade in a large
roasting pan. Add drippings from
grill. Cover and bake in oven for 30
minutes at 325 degrees. Serve on
hard rolls with generous amounta of
the marinated-roasted onions.

FLORENCE STREET BARBECUED
CHcxEN

grill to lowest setting.

Cook chicken, dipping parts into
salt and vinegar solution every flve
minutes while tuming. Grilling will
take up to one hour.

At last tuming, Nberally cover the
chicken with barbecue sauce and
continue cooking until sauce is
srwrm. Do not allow sauce to bum.,

Peter makes his own barbecue
sauce. He warms Delmonte Catsup
in o saucepan on low heat and adds
about % cup of margarine until well
blended.

1 whola chicken, cut into ports
a0d skinned (inchuding the
wings)

3 cups saturated salt water
(Add ¥ cup salt or more to
3 cups of water, stmng
continuously with your hand

Add vinegar and lemon juice to
salt water and soak chicken in thls
mixture for one hour, Set your gas

Baxep WHITE
Beans

toss to coat and transfer Lo & serving
platter. Serve Immediately. Serves
8

Chef's suggestion: this can be
made with tofu for vegans or chick-
en/turhkey or beef for a change.

Serve steamed clams with a side
of pasta.

STeAMED Cuams Or MusseLs

WiTH BALSAMIC VINEQAR

2 pounts kttaneck clams or

musseis

2.3 tablespoons olive ol

3 tablespoons minced onion

1 clova gariic, minced

1 large vine ripened tomato,
cored, seeded, chopped

3 tablespoons chopped fresh
basd isaves
2 tablespoons Balsamic vine-

a
Salt and peppet 10 taste )

Heat the ol in a 8 quart pot over
medium heat. Saute the onlons 0.8 .
minutes or until golden. Stirinthe -
gurlle. Add the clama tothepot, ..
cover tightly and allow to steam for
7-8 minutes, shakingthe pan fre- - . -
quently to keep from burning. N

Add the tomato and basl] to the
pot and cook for 30 seconds. Re-
move the sauce from the hoat, Add
the vinegar to the sauce and sprin.
kle with black pepper. Bhake potta -
coat clama or mussels. Serve with
extra sauce on the alde for dipping. -

Father from page 1B

“Dad taught us a great work
cthic, and there wan much rover-
ence for family and food,” said
Andrew McIntyre.

When it's time to relax, the
Mcintyre men seldom cook =t
home and prefer to “‘check out
the competition” at other rea-
taurants.

Anyone who has ever wmh-d
in the

cookoffs in 34 atates. They have
made elght trips to the world -
championships. Weller is hop-
ing to win in New York over Fa. .
ther's Day weekend. In May, |
Georgia captured the Gulf Coast .
regional champlonship with her -
own batch of chill, while Jim .
Weller took second p

When asked if bis father had

knows the strain it can put on a
father-son relstionship, but
both of the Mclntyres say they
never llko to take work home,
and when they are at work, they
tend to treat uch ather with =
more prof

hing to do with gotting him
started in the kitchen, Weller
grins and sald dad was the out.
doar cook. He taught him how to
cook ribs, smoke meat and make -
green chile salsa, Weller was <!
qulcll to polnl out that his eld- *-

was “leamning from * ,

30-40 ounces of pre-cooked
white beans (2 smaf cans
o | tacge jan)

2 large carrots, dicod

1 Vidalia oniorn, diced

In & large casserols dish, stir car-
rots, onion, celery, pepper, soy
aauce, picante sauce, and lemon
julce. Cover and cock in microwave
aven on high for 10 minutes. Add
beans, miz well and microwave at %
power for 30 minutes. Serve hot or
cold.

Enter homemade barbecue sauce contest

We're fired up about grilling
this summer, and looking for the
best bomemade

Homemade Barbecue
Sauce contest s open to all read-

barbecue sauce ers of the Observer & Eccentric
ipe. Bartx aauce enb. ege 18 and older.
the flavor of ribs, steaks, chicken, Oburmbzcurnulcm loyees
fiah, vegetables and other grilled  and their families are notelldbla.
foods. What's your secret? One entry per household.

The winner will receive a $50 We're extending the deadline to
GR certificats for grilling sup- Mondsy, June 20. All recipes
plies, second pl isa R  must be postmarked or fazed by 5
certificats for groceties, third Monday, June 20. Send re-

pm.
cipes to: Keely Wmnlk. Tasta
Editor, Observer Eccentric
Newspspers, Inc., 36251 School-
craft Roed, Livonia, M1 48150. To
fax recipes, (313) 591.7279.

All recipes must be original and
finallsts will be required to sign
an affidavit stating such. Call
{313) 953-2105 or Ckef Lamry
Janes, (313) 953-2047 on a touch-
tone phone, then mailbox number
1886, §f you have any questions.

Recipes will be reviewed by
Chef Larry Janes and threo final-
ists will be selected. The three fi-
nalists will be asked to make
their sauce for judging on Mon-
day, June 27. A panel of three
Judges will chooso & first, second
and third place winner based on a
point system with the winner re-

Chili cook-off
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It’s June 26 in Birmingham

B AH cools must
meet Oakisnd County
uﬂwlﬂorcﬂl
tonms. Call (810) 540-
6888 for more nfor-
matios.

regulstiona for Chill Cookoll
competitions, Call (810) 540-

Presented by the Birmingh

ceiving the most points, Recipes
will be judged on originality of re-
dpe. versatility of uso and overall

( Fashion, Quality and Crafumanship'\
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PI.EASE.
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Shopplng District, the
mt:lllmlm(hunlry
Mmlc lnd Lln-Dcndu by
is $3 for sdults, no charge for
ehlldmﬂm:l..nndrr,lndd-
chlil samples, line dancing les-
sona and door prizes.

Cooks mest at 11 a.m. and fire
up Mmhﬂ noon. Chlr::
Wuni
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ployer relationship.
It could also bo sald that Jim

tba pro” because she had just -~
teken feoo:!ld plaﬁz at lh'u chill -

Weller of Weat Bl will
be slaving over a hot stove on
Father's Day. Weller and his
wife, Georgia, will be heading to
the Ribbondale Winery in
Newpault, N.Y., to compete In
the Intemational Chili Cook-off.
Weller will be tending his pot of
award-winning chili,

t year, the Wellers com-

poted in sanctioned chill

Llke a mother's, o father's
work is never done. Whether  ~
your dad is busy working on the -
job, or at homs, be sure to let -
him know how much you appre-
ciate him.

1"l be spending the day with
my wonderful father, Joo Janes.

See recipes inside.

INTERNATIONAL BBQ CHAMPION
spacialeng it
CUSTOM PIG ROASTS

"

Yewase Lk E

* Prices: Gooe
Theu 6-20-94

Farm Fresh
CHICKEN BREASTS

35243 Grand River X
rake )

Crezees sesnld

TUHGues Won Sar 49,
’ Hun 106

civeruennev-

B tn Spilt Free

Feesh Mild Yeltow

Frash Cris

JUMBO SEA

25

. Fresh Approact's Aniuat

SPRING PLANT SALE'

SFhustanee,

o
HOT DOGS.d............6 9%

ONIONS - 3 1v. oug........... 3 8*
SUGAR CARROTS..... & /® 1 .00
1 1b. Bag

SCALLOPS...... .57 . 77 . &

e Bovs Ramorre. ‘3.99»
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