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Tasta Bubs

Specialty birds get
highest marks in poll

ow that [ think back on it, we wero bomm
and raised on chicken and ground stew
becf, except of course, on Fridays when
we ate macaroni and cheese.
For all around cooking, you just can't beat a

good ground stewing beel, and it's availsblo just
about anywhere. But when it comes to making
great chicken, same of the birds I've purchased
at my local grocery store Ieﬂ much to be deslrcd

In S« , “Cook’s” da
very unscientific test on America’s number one
meat. Chicken is numero uno because consump-
tion has doubled over the past 20 years. Each
and every man, woman and child in the U.S,
cata somewhere’s in the neighborhood of 70
pounds of chicken per year. What “Cook’s" did
waa pit four of the top-selling supermarket
chickens nxmml some of the most widely avail-
able premium chickens.

You gucssed it, out of a field of nine entrics,
tho uupcmlarkel. chickens took fifth, sixth, cight
and ninth place.

Premium chickens

The top four birds were specialty brands. “Be-
cause chicken is so perishable, until fairly re-
cently it was o local product” said Jack Bishop
the author of tho article, who along with some of
the best known chefs and foodics in the country,

. judged the contest.

For tho uninitiated, what makea a poor-tast-
ing chicken deals with everything from tho feed
it is fed to their temperaturo after processing
and during shipping. When a bird is rushed to
market tha way the “big buys™ do it to kecp costa
down, the consumer usually suffers tho conse-
quences. But what makes a really great chicken?
The folks at Bell & Evans (rated numero uno by
tho testo testers ot “Cook's™), sayo that in addi-
tion to formulating tho best feed, Boll & Evana
chipa their chickena loose on ico in 40 pound
boxes and not prewrapped.

The folks at the oldest chicken company in
America claim that problems begin to arise when
pmppcd birda cannot “weep” - a natural
process whereby blood and fluids slowly drnin
from the birds. Problems in taste and text
happen when the bloods and fluids from the Mrdl
cosgulate and freezs in the chicken, umet.hing
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Beebe family fauonten et

On the farm: Christopher and Trizi Sch

itt of Far

ington Hills with a flock of chickens at the farm in Milford. They purchased the

Frankenmuth Poultry Co. in April.
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# The Frankenmuth Poul-
try Co. is a family-owned
business, Their chickens
are grown naturally on

Company batches < < <

family-owned farms.
BY BRIAN Lysaanr
SrRCcIAL, Witz

From his office window in Mil-
ford, Christopher Schmitt can look
outside to see a flock of his chick-
ons.
“You learn a lot watching chick-
cna,” said Schmitt, « Farmington
Hills resident who owna a success-
ful engraving components company
that sits amid the birds on 27 ncres
in Onkland County.

Schmitt and his wife, Trizi, this
year bought a chickzn processing
plant. Thoy are now working hard
to market thoir Frankenmuth
Poultry Co.'s fow-in-fat chickenas.

Thn schmm- may be on to

Thoir chick which

comparison
1 located one of their highly touted birds and
wt it up next to a whols chicken from a metro
Dotroit grocery store that cost only 59 conts por
pound. The differences in appearance, texture,
tasts and aroma were astounding. Bell & Evans

[ chickens, prired at about $1.59 per pound aro

availablo ly at: Byrd's and Martin's Butchor
Block in Livonis, and at the Long Lake Market
in Vest Bloomflcld.

chicken receiving second place honors
wont to the folka at Empire Kosher who market

chickens at al Shopping
Center Marketa in Southfield, West Bloomfield
and at the Food Emporium in Livonia.

Folks in scarch of a more healthy chicken will

are finding their way into Datroit-
area supermorkets, nverage 3.256
grams of fat por serving when
cooked, com: to 15 grams for
most other supermarket chickens.
Thelr chickens aro regularly in-
spected by tho U.S. Department of
Agriculture to insure Franken.
mulh Poul:rya hoealthier blrd

Bchmm u(d hia plant is tho
amallest chicken-processing plant

Dlnner Tlle Schmitt family
gathers for Sunday dmner, eft
to right) Sandra Schmitt, her
friend, Marc Bourgeois, Trizi
and Christopher.

in the country. Ita output of 6,000
chickens a week compares to in-
dustry-leader Tyson, which pro-
duces over 20 million per woek.
The secret, said Schmitt and the
company’s marketing director, Jos
Bosso, {8 in the feed. It includes a
molasaos-based product, along
with corn, cracked soy and alfalfa.
“Wo don't use any nmlbiouca.
or meat by

chickens nare grown slawer - eight
woeks compared to the 38 to 42-
day nverage elsewhere in the in.

dustry.
“We're the only oncs in the US,

where you can seo ‘extrn-lcan’ on |.

the label,” said Schmitt. *That'a of ~

64 poultry processing plants.”

Scbmut bought the farm from -
Los Dale who experimented on
feod improvements as part of his
doctorate studics in poultry sdence
at Michigan State Unijveraity.
Dale, who eamed his doctorats de-*
gree in poultry science from MSU
has over 15 years cxperience. Dalo
produced a foed that lowered a
chicken'’s body fat to less than 10
porcent. Tho Schmitts, with help
from Dale, Jowered that to less
than five percent.

The chickens tasto better and
are moro healthy, tt said. It
produces less grease on |.ho barbe-
cue or in the oven, Boaso satd. The
challengo {s to make their chickens

lablo to more and to

uld Bouo Thn drug: aro used by
produce a meatier
nnd hmlv.hier chicken faster,
h Poull hick
nru raised on farms within 30
milea of the plant and are “freo
rango” birda - though thoy live in-
doora on concreto floars they can
walk outside.
Frankenmuth Poultry’s focd
producos a less-fatty bird. The

make some mouey doing it.

*“They taste different altogether
than um chicken you're used to,”
said Tom Shather, 67, who runa the
meata counter at The Roadaids

the chickens I used to have when [
was a kid, and I'm almost 70."
Shather said his storo sclls -

Mar- | ©
ket in Plymouth. “These tasto tike ™

See CHICKENS, 2B ,

Court reporter lays down the law for dznner'
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showing of tho IYArtognan Fresh Free Range Workday meal:
Chicken available via their catalogue for about | EROEE SEOALUND Debbic Beebe (Ieft
$2.95 per pound plus shipping nnd handling. All to right) serves
D’Artagnan chickens are ral without antibi. Bob and Debbie Beobo of Can- Sh Au Grati)
otics, growth hornwnu or |timuhm-l and aro ton measuro thelr commuta to rimp ratin,
fod only organically raiscd grains. work in feet rather than miles. to her hungry Z N
Even if you don't like chicken, request thelr Thoy each have officea in their family, daughter, R
- ecatalog, is one of the best for mail order spocial- homo. Debbiu is o froclance court Melissa Lenzer,
ty foods. You can reach thom at 1-(800)-327-8248, roporter, &nd Bob {s a veteran Kevin Hende '
ohn, general manager of The Good sales manager for Alberto Cul- vin ‘," rson |
Food Company in Canton, said that just becauso ver, (Melissa's fiancee),
. brand advertises “Aniish* type chicken doesn't *I go the basement at 9 a.m. and husband Bob.:
tecessarily mean that the is froo range. The and come up at 8 p.m.," said .
Food C selis only F h Bob, who spends half of his time .
chickens which aro naturally free range, The of the road, servicing accounts v
Good Food Company also is in Tray. in Mlehlpn Indiana and Ohio. . 3
1f you are relegated to ng that 'chblomwhtromuntﬂl.m and comes out \ '
might not be tho beat that money can buy, it's at 4 p.m. to start dinner.”
0 know that whols birds fere better than *Five. 1 usually come out at 5§ p.m.,” Debbie
cut up birds. Look for a broiler, fryerdra mutnr corrects, She acknowlodges the ldununu of
and save the hens far:hickm froelancing out of her home. *T can knock off a bit
Fresh chicken will keep in the nn-umtcr fnr 2. eariier, coma in the kitchen md start mthlnx,
3days. fyouheve to frozen mmpbcdlomyaﬂ!en, sho said.
watch for burn,” that brownish skin However, like her uohnd.Debbionhonwndl
ares that is evid of dehydration or improp dm-'fnlt.hmd.:mhmm on long wfernoons
storage. spentin mhkinxdnpol ons. “Tt's not :
. . 3 n set schedule,” she said. “Somotimes wo might not eat until seven comes to pnplrinu the main moal: “She eoolu. .
- ; - The #r6 & family, with two out of  o'clock, but I foel it's an important thing forafam- and I cloan,” said Bob. "Ninety-nine point ninp
mua A"EAD their four adult children living with them. Debbie's ily to sit down and eat together. Wo‘vu done that roent of the time, Bob does the clean.up,” Dob;
, Malissx Lansner, ls a 21-year-old senlor aince we got marricd,” said Dabblu. e confirms.,
¢ a2 ibe Ui of who recently retumod She usce frosh ing is 100 percent Debble's ro-
. What e watch 07 (0 Taste next woek: & ysar's teaching t in France, and froozo any dishes ahosd of time, aml uldm sponsibility. Shc limita it to once every two weeks.
' 8 Food is gn part of the “Fostival of Bob's son, Steven, also 21, Is & competitive uscs a Crock-Pot. What's her working woman's so- *] write a grocery list. I have a menu plan for
Lights.” 3 '.I.KMM tl;\l“; at Hkhmm- cmﬁ;:m e lwn Ainners? lhc:’ %\law} ty'-nh wooks, [ mwhy what 1 naod
Chef Larry m-' takes the w . varsity, o ' to say how I manage,” she and hopo I don't havo to go twoen.”
=0 g lh- ,wryontofmk hcldpthdrmﬂuwm 'Uundoli.wml thoma&nmwork,tmm A koy stratogy to providing a daily family d
h ! 0 tome atthe dlnncr hour « nhon- dinner. When dinner {s roady, we eat.
. \ ! gvar that moy be., hln-bu{nmwmtwhonn Bee REPORTER, 3B
. ,._k.,.L;JvJ-_.__. EREAN . T '



