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Today’s lean pork
cooks in less time

ucculent pork chops, broaded and baked in
a covered casserole until they nearly fall
off the bone, are momma’s specialty.

Momma can also whip up o pretty mean pork
roust lendent with all the trimmings for o
Jancs Gang family dinner.

‘When [ was growing up, there were always
requests for seconds when ahe baked her fabled
ribs generously doused with a tawny orange
calor that mysteriously came from a Kraft bot-
tle,

Those were the days when pork had the rep-
utation of being a hearty, fatty meat. Everyone
believed that pork should always be cooked well
donv, or in momma's words *very well done.”

But a look ut pork's nutritional profile today
demonstrates that its fat content has been low-
cred significantly.

Lean meat

An average piece of lean, trimmed pork ia no
Iess than seven percent (at. A loin chop trimmed
of its fat, contains just three percent fat, about
the same as o skinleas chicken breast. And if’
pork producers have their way, the fat percent-
agre will fa)l even further. Welcomo as this trend
may be to those trying to limit their fat intake,
it hes coused problems for those who want to
enjoy the luscious, moist meat they remember
{from the past.

New cooking guidelines

Do you know why memma's park roast waa
always so juicy and tender, even when cooked
well done? It was the fat. Numbers don't lie. In
1955, o 237-pound hog yiclded almaost 36 pounds
of lard; today, a hog that is 10 pounda heavier
produces a little more than 10 pounds of lard.
Without fat'a protective layer, tough and dry
meat frequently reault when cooking i too long
or too intense.

Even Momma, who rarcly asks me anything
about cooking, wanted to knaw how to keep her
pork roast from drying out. It's a simple fact
folka, both flavor and tenderneas are destroyed
by overcooking pork.

Nowadays, pork should be cocked “a litt)le on
the pink side,” aaid Ken Prusa, associnte profes-
sor of food nutrition at lowa State University.
‘This, according to my momma wha surcly thinks
that 1 em going to dio of aalmonelln poisoning
because I happen to favor pork pink, is totally
illogical, and almost unheard of.

*Cook it until it registers 185 degreea F, on
the meat thermometer,” said momma shaking
her wooden spoon while extolling the wrath of
God at the thought of undercooking pork. Even
the U.S. Department of Agriculturo, which onco
inaisted that pork be cooked to 185 degreea F. to
kill trichinella, now meintains that 160 degrees
F. is safficicnt. But s trichinosia 4 culinary con-
cern? Although it still exists, tho disease has all
but been climinated by laws prohibiting the
feeding of raw garbago to swine.

Pereonally, I have found that when 1 cook &
pork ronst to 145 degrees F., after removing it
from the oven and allowing it to stand for 10-15
minutes before carving (as you should with all
roasts) the internal temperaturoe rose to 160
degrees P. Purther testing on this in the Jancs
Gang kitchen proved that for optimum resuits, a
pork roast should bo removed from the oven at
135 degrees F. and allowed to stand for 10-16
minutes, The temperature ross to 147-160
degrees F, This made, by far, the best, juiciest,
moet tentder roast. The roast cooked to 160
degrees F, and allowed to stand to 176 degrees
F.wns dry and tasted like sawdust,

Aa with the raw egg in the Caesar salad con-
troveray, the decision to cook a pork roast to any
temperature must be a personal one, For the

{ record, momma stated she will continue to cook
* her pork as sho alwvays has. Not that I still can’t
' apprecinto the taste of & great baked pork chop,
but Iately the Janes Gang has been enjoying
pork grilled shish kebab style,

Favorites arw canter cut pork loins sliced
thin and pounded almost paper thin with a meat
meat mallet, lightly dusted in ssasoned flour
and quickly pan fried and doused with a little
dry white or swect red (Marsals) wine.

See Larry Janes’ family-tested recipes inside.
Chef Larry is a free-lance writer for the Obsarver
& Eccentric Newspapers, To leave o voice mall
“ pessage for him (313} 853-2047 on a touch-
7 tune phone, then matlbox number 1886.

Marvelous muffina=:
Pan-roasted pork chops :

N arvelous

Gutsy gals
batter

up

BY LESIE BALOMON
EpEOAL WarTta

f} hey'ro gutsy, They're con-
fident. They're successful.
Pam Salba and Marilyn
M Rice are tho co-owners
and operators of SunShine Treats,
o company that manufactures
frozen muilin batter, and freshly
baked muffins. These two women
proudly state: they have never let
each other down or disappointed a
customer,

SunShine Treats (their
plant/atore) is in Farmington Hills
on 12 Milo Road acroea from Harri-
san High School.

Pam, 49, a resident of Farming-
ton Hills, started the business in
her home. Then sho worked in the
back of someano clse’s muffin shop
making batter. Soon she put,an ad
in tho paper for someone to help
her.

Marilyn Rice, 46, answored the
ad. The day sho applied for the job,
she found Pam with a bowl in her
hand cresting & muffin recipe,
Pam 13, *I hod batter all aver
me. Everywhere,”

Marilyn took the bowl out of
Pam’s hand, washed it and said to
her, "I don’t want your $6.00 an
hour. But if you trust me, Il have
you in your own plant in six
montha.”

Pam did trust her. That samo
day Marilyn applied for the job,
they became instant partners, and
ca-owners. And their husbands
voiced underatandable doubts

Treats in Farmington Hills.

ing and being out in the field with
the companies.

The two are a perfect blend,
just like their products.

Their main product is a frozen
muflin batter that they scll in 15-
pound pails. Retail businessca and
inatitutions buy it, thaw it, acoop
it, and boke it to make their awn
mulins or eakes or cookics, One
who owns a deli is even

about this inatant partnership.
Pam rocalla some of thoir hus-
bands’ comments: “You don't know

. anything about this person. How

can you form a partnership?™
Pam’s response to her husband:
*It's done (the partnership).”
8ix months later, just like Mar-
ilyn said, thoy wero in their own

ant.
s And with their own plant, thoy
cach have special joba, although
they do a little of everything. Pam
creatively whips up muffin recipes
for customers; Marilyn enjoys scll-

using the batter to make pancakea,

Pam, with lots of pride in her
voice, says, *Wo don't put anything
in our producta that you wouldn’t
put on your table at home.
make everything from seratch.”

Thoy also pride themselves that
it has tho “homemade tduch.”

In eddition, their mufTin batter
comea in regular, reduced fat and
09 percent fat free. Pam also says
that 90 percent of their producta
are cholesterol (ree.

Even though their main prod-
uct is the frozen muflin batter,

they also secll freshly baked
muflins at their store as a conve-
nience to their customers, who
have been with them since thoy
opened. One such loyal customer is
Phillip Clervi. He said not only aro
the muffins a treat, but "the people
(ataff) nre just as delightful.”

Their 12 employcos play an
tmportant part in SunShine
Treat’s success, Marilyn says, “We
have excellent help. We have had
tho samo help for six yenrs.”

Even with o great staff, there
still must be a lot of stress running

Wo - the business. How do they handle

the stross? What do they do with
their leisuro timo?

Marilyn saya, “This is our
lelaure time.” Pam interrupts, “Wo
escapo to hero (the store).” Marilyn
adds with little delighted giggles,
*If weo could have a littlo apart-
mont in the back, it would proba-
bly bo idcal.” Pam ngrees, *People
don't underatand that this is our

relaxation,”

But they cventually admit
there is ntress with their jobs, but
they agree it is “good stress.” Mari-
lyn says they have had a lot of dia-
asters. But she wiscly says, “Disns-
ters are growing experiences. For
every disnster, we learn 10 things
from it.”

‘Their great attitudes, products,
stafl and partnership have paid off
in succeas, Co-awner Marilyn said,
“we have had tremendous growth
in aix ycara,” Pam adds they also

have an execllent reputation and -

following,

J0rDX BTUARIYETAFY PYTOGAMTE.

Muffin makers: Pam Salba (left) and Marilyn Rice are co-owners and operators of SunShine.

So with those excellent creden- .
tinls in busincas, what advico

would they give to women who -

want te start their own business?

Pam says, “You have to love what -
you'ro doing because it hoas to be

fun.”

Leslie Salomon is a food writer .

who lives in Southfield. Sce recipes
inside,

Add 1993 vintage Burgundies to your cellar

. wincs loss than atellar. Our

LOOKING AHEAD
What to watch for in Taste nextwoek: *-
8 Moct Schooleraft Collage's nll-star toam of five
Cert!fied Master Choft.-

£ Kioance Proetdich'of Rocheatar won first prize
for ber breakfust cake in u national contost,

Predictions offered a fow months
ago by some U.S, wina critics pro-
claimed 1983 French Burgundy

‘&Q\\S

recent tastings have shown these
premature asscssments to he
incorrect.

Two weeks ago, wo had the
opportunity to taste a number of
1993 Maison Louis Jadot white
.and red Burgundics. While the
whites are more acidic and slightly
thinner than the 1892s, they are quite
good and well priced, The , hawaver, are
very good, certainly not as wonderfully opulent as
the 1890s, tho vintago of a century, but then most

2
P

. of us may naver again see red Burgundy wines

this good in our lifetime.

If you're m neophyte at the Burgundy gams or
a connoisscur wishing to add to a cellar collection,
don't miss purchasing some Burgundics from tho
1885 vintage. You will not be dinappointed. If
you're just beginning to understand Prench
winos, the following in a general gulde: white
Burgundics are 100 percent ct nnay and red
Burgundies are 100 percent pinot noir,

‘Wao have nlways found the wines of Louis
Jadot to be superfor buys. Whan purchasing Bur
gundies, it's not so much the vintage as the pro-
ducer that counts, Jadot ranks high in this
respect. The firm is net an ordinary negociant,
buying winew from sma)l producers znd then
blending thom to make somo ressonablo bottling.
Jadot is differsnt. The houne buys grapes from
vineyards munaged by the firm to supplomont ite

own ng nuinbor of eatates, C
lﬂv{n‘ visited & s{gnificant number of these

propertics, we feel confident in say-
ing that thoy nre among the best
‘managed in the region. Jadot haa
been in the Burgundy business
sinco 1859 and is not likely to
. jeopardizo ita roputation with
inferior wines.
If wo've captured your inter-
Q o hore are the 1993 Lauie
o Jadot white Bargundies with
\3‘ briof tasting notes wo recommend:

& £ EANOY (5 Sonteny Closdo Malto Blane

$15): balanced flavors mirror aromas,
* Auxcy-Duresses Blane, Domaine du Duc de
Magenta ($16.60) — good balance of fruit and
vak. Raocoy acidity makes it an jdeal comple-
ment to soafood. |

« Puligny-Montrachet ($25)- floral, delicato,

¢ fincsseful.

« Beaune-Greves Blanc Premier Cru ($32.60)-
toasty oak and spice highlight fruit with high-
toned acidity. i

Among the rod Burgundies, we piek:

* Santenry Clos do Malte ($16) - attractive wino
writh cherriss, xpico and hinte of oak. .

* Bavigny-Los Boaune (816.75) - brightor fruit
flavors and greater complexity than the previ.
ous wine, Good value,

* Baaune Premier Cru ($20) ~ dark cherry aro-
mas with hints of roas potals, balanced flavors
and smooth finish. . .

* Boaune Clos du Couchercaux ($22.50) - styliah,
complex with bright flavers and lengthy finiah,

» Quevrey-Chambertin, Clos Saint~Jacques

1848.,50),
* Corton Pougets Grand Cru ($41.50): = big wine.

MAISON Lat1t3 JADOT
Chociing wine: Jacques Lardiere, wine- .
maker at Maison Louis Jadot, checks -
wine at the source — A French Burgundy
vineyard, :
Buy for extendod cellaring. o
+ Basune Premier Cru Vignes Franches, Clos des
Ursules Monopole ($31.50) —~ becauso of ita rop--
utation, we buy this wine without tastingin -
overy goud vintage. A monopole 1a a vineyard
with a singlo owner, very rare in Burgundy. In :
this case, tho owner ia Jadot, and wo aro certain
you will be delighted, e
Pricas quoted are from the Merchant of Vino,
but you may with to check with vour favorite
wing ahop, At tho Merchant, you may order theaé
wines through tho month of May and pay whéil
wines are delivered in Novombor 1895, The 1893
white Burgundiey will drink best in 1997,
should be cellared at Joast until 1997 and will
driok optimally eatly in the new millenjum, -
To leave a message on the Heald's volce mall 5
dial 883-2047, mailbox 1864. :
Seq wine selections inaide




