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Steaks from page 1B

Some people  barbecue yrar
reund. Then there are those who
don't consider it a barbecue un-
Tess they're covking un a charcoal
fueled grill.

Steaks are superb vn the grill
They're easy to prepare simply
cooked over the cuals, or they can
be scasoned with hetbs, scasoning
mizes, mustasds or glazea.

Fo: Stesk Oriental, two beef
steak options — rib eye or top
loin — are marinated in a mizture
flavored  with pinespple-orange
juice, soy sauce, peanut butter
and gartic.

Gnll steaks over medium coals
to ensure nen covking. If the
coals are too kot, the beef will
char un the outside before the in-
terior is cooked. For medium,
cuals should be covered with gray
ash. After lighting the charcoal,
allow about 30 minutes for coals
to reach this stage.

Schoolcraft  College  assistant
food sesvice ditector and culinary
arts instructor Michsel J.
Hnymnewich, a certified exzecutive
chef, recommends using ready-to-
light charvoal briquettes, which
are pre-treated  with  starter.
“Sometimes people use too much
liquid starter and they end up
burning the coals,” ke said.
“Light half the charcos! in the
grill at & time. The fire will travel
to the other side, and the cvals
will last longes.”

Hrynewich will be sharing more
tips and recipes for marinades,
aalads, and summertime party
renus in Outdoor Grilling & En-
tertaining. & three week class,
which mects 6.9:30 p.m. Wednes-
days, beginning May 31. The fee
is $97. Schoulcralt College is at

16600 Haggerty Road, Livenia,
Call (313) 462.4448 for registra-
tion information.

Pacsticipants will also team how
to set up, and plan outdoor par-
ties, and sources for table and
tent rentals.

Here are some tips for grilling
ateaks frum the National Live
Stock & Meat Board Test Kitch.

ns.

8 Beef steaks best for grilling at
home are Tenderloin (filet), Top
Loin (strip), Top Sircin, Porter-
house/T-Bone and Rib Eye (Del-
monico).

8 Purchase beel last at the -uper
market. At home, refrigerate
promptly. Store it in the coldest
part of the refrigerator in its origi-
nal wrapping 3 to 4 days. For
longer storage, freeze. Rewrap
beef in aluminum foil, heavy-duty
plastic wrap or place in freeze-
safe bags; press out as much as
possible before xealing. Labdel and
frecze up to 12 months,

@ Acconding to USDA food safety
guidelines, beef steaks should
reach an internal tetuperature of
145 degrees F or medium rare. At
medium rare beef will be very
pink in the center and slightly
brown toward the exterior portion.

W Grilling can be done with the
grill covered ar open; foods cooked

in a covered grill will usually cook

faster.

@ Over medium coals, Beef Ten-
derloin will be medium rare in 14-
16 minutes; strip steaks, 16-18
minutes; top sirloin, 16-20 min-
utes; Porterhouse/T-Bone, 14-1G
minutes and Delmonico, 12-14
minutes.

See recipes inside.

Portable dishes made for 2- wheeling

Sce related atory on Taate front.

__OvsTER CRACKERS

1-ourke package Hidden Val-
1oy milk recipe ranch satad
dressing mix

% cup satad od

% teaspoon ddl (more If fresh)

% teaspoon gostic powder

% teaspoon kemon pepper

11-0unce box oyster crockess
{5 cups)

Blend all ingredients except
crackers; pour over crackers, stir-
¥ing to coat. Bake in preheated 250
degree oven 156-20 minutes, stirring
rently halfway through. Let cool
completrly; store in airtight con.
tainee.

Transport in rescalable bag or
small container. Pack in grocery bag
attached to rack. Doesn't need to be
kept cold.

Recipe from Hidden Valley

anch.

Suacx Mix

3 cups nuts {blanched of natu-
ral whoie almonds, pecans
and unsalted cashews are
good choces)

1 cup Cheeros

2 cups dried fruit (cherries,

nand chips)
% cup plun M&Ms
Mix and match your favorite

Sizzling grilled steaks are delicious

See related story on Taste front.

StEAX ORENTAL

4 boncless beef nb cye of top
koin steaks, cut 3-Inch

CRAFT & A.\'TIQLE MALL
Located at 33300 Stocum » Just East of Farmington Rd. in Historie
Downtown « Farmington, Ml « (810) 471-7933
Like a Giant Craft and Antique
Show Six Days a Week!
Featuring
+ Oner 250 CRAFT & ANTIQUE DEALERS, under one 1oof,
Z displaying sorme of the finest merchandise tn Michigan. ¥
L/.D:xn Tues -Sat. 10 to 7 » Sunday 10 10 5 * Closed swndaysrgg

Support
Easter Seals
and WIN!
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spint and scnse of dignity of pucplc with disabilitics.

ENTER THE GREAT DUCK RACE AND YOU COULD W'IN A 1995 CHEVROLEI' CAVALIER!
20,000 rubber ducks will waddle down the Clinton River for this year's Great Duck Race. Sponsor a duck and
you could win a 1995 Chevrolet Cavalicr LS, trips, golf games or one of many other fantastic prizes!

Sponsor S ducks for $20 o onc for $5. The more ducks you sponsor. the betier your odds, Proceeds benefit the
F.w.:r Seal Scxicty of Southeastern Michigan, who is leading the effert o empower and enhance the ability,

C:H {819) 332.9525 15 charge docks by phone, or fill out U coupon below and mail it to Duck Central [
Headgquarters. Entrics must be reccived by June 9,1995. winner need not be present to win. g
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NOW ONLY .738w
Poctops bntuies:

BY DAWN NEEDHAN
BPECIAL WRITER

See related story on Taste

net.

R Don't take anything home.
Toss leflovers. Avold dairy
products, Sliced cheeses can bo
(rozen for use in a sandwich.
The texture may be a little
crumbly, but should hold up
fairly woll overnight.

@ Peanut butter and jelly

More picnic tips

sandwichea are perfect picnle
food, safety-wise. They dnn't
need to bo chilled

B Try blanching green beans
and snow peas until crisp ten-
der; slice raw carrota, celery
and other veggies. Bring along
salad dreasing — ranch or Ital-
[an for dipplng. Buy individual
packets of salad dressing at the
deli or gracery store, or buy a
amalt bottle.

igdads Y|

Keep beana and dressing scpa-
rately In cold pack; miz et plenie .,
and top with Parmenan cheeso.
Makes about 3 servings.

Variation: Blanch beans, but toss
with bottled Italian salad dressing
and some sliced radishes, fone or
two). Top with toasted seasame
L .
Here's one of my favorite coakie
recipes from Pillsbury.

Lunchaox CrRuNcH Cooxies

Vs cup sugn
Vs cup fimly packed brown
sugar ~
Vs cup margarine os butter, sof-
tencd “
] vanilta "

ingredicnta. Pack what you need for
your teip. Store the rest.

TURKEY-CHEDDAR SALAD
SaxowicH

1% cups {sbout ¥a pound) delt
turkey, cut into ¥-inch
tubes. (Buy a one-inch
chuck of turkey from the
counter of uso a turkey
breast half such s Louis
Rich of Mr, Tutkey)

1 cup diced Cheddar or Colby
cheese

W cup Honeycup mustard

Pitn bread

Lettuce

Frecze tho meat end cheeso over-
night. Pack mustard separately;
mix turkey with mustard and
cheese before eating, or mixz ahead
of titna if there's room in the cooler,

gartic, crushed
1% teaspoons coarse-grain O
Jon-style mustard
¥ teaspoon five-spice powder .
{availadig in the Oriental
section of the supermarket)
In small ssucepan, combine mar.
inade ingredients. Hest marinade
over medium heat until sugaris
dissolved and mixturo 1s blended,
atirring frequently. Remove from
best; cool alightly, Reserve ' cup
marinade for brushing on steaka
while grilling cover and refrigerate.
Place steaks and remalning masi-
nade In plastic bag, tuming to coat.
Closs bag vecurely xnd marinate in
for 30 minutes.

I3 Fort wiTen 350 Sand Bod
Swagul Tt Car & Fingy
Wirvy SiCe rey 13t 3

Name

Daytime phone __.

Remova steaks from marinode;
discard marinade. Place stzaks on
grid over medium ash-covered

Spoon [nta plta bread rounds lined
with a lettuce leaf or cat with rolls.
__Green BeAn Saap
1 pound groen beans, timmed
1 chopped green onion
1 tabiaspoon vineg {Balsam-
Ic o¢ red wine)
Y cup olive oil
% cup chopped frosh basil
leaves
5 cup shaved or grated Par-
meson choese
Blanch beans in a large pot of
rapidly bolling water until ctiap.
tender (about 1 minute). Rinss with
culd water. Drain and transfer to
bowl, Refrigerate overnight. The
day of the pienic, mix 1 chopped
grren onlon with 1 tablespoan vine-
gar. Graduatly mix in olive oil. Add

« fresh basil {caves.

coals. Grill rib eye and top loin
steaks 8 to 12 minutes for medium.
tare to medium donencas, turning
onee. Brush cooked side with re-
served marinade after turning.
Sprinkle steaks with peanutas.
Makes 4 servings.

Note: To chech the temperature of
the coals, cautiously hold your hand
palm side down, at cooking height
(st above the grid). Count the
number of seconda you can hold
your hand in that position before
the heot is uncomfortable and you
have to pull it away: 4 seconds for
medium coals

Gruwep Hers Mustaro
StEAXS

2 well-rimmed beneless beef
top koin of rib cyo steaks,
cut 1-inch thick (approxt-
mately | pound)

Saft to tosto

Herb Mustarg:

2 large cloves gartic, crushed

1egg

1 cup flour

1 cup rotied oats

¥ cup shredded coconut '

¥3 teaspoon baking soda

% teaspoon baking powdet

% toaspoon sait

| cup com fizkes cereal

% cup chopped nuts

Heast oven to 350 degreea P, In

large bowl, beat sugar, brown sugar
and margarino until light and Muffy. .
Add vanilla and egg; blend well,
Stir in flour, rolled oats, coconut,
baking soda, baking powder and
salt. Stir in corn flakes and nuts.
Shape into 1-inch balla. Place 2
inches epart on ungreased cookle
aheets. Bake at 350 degrees for 8:12
minutes or untfl light golden b
Immediately remove ftom cookls %
sheets. Makes 4% dozen cooklea,

5......»..._...

o

2 teaspoons water a2
2teazp000s Dijon-stylo mus-  ye

tard Rl
1 teaspoon dried baslt leaves %%
¥ toaspoon pepper e
¥ teaspoon dricd thymo 331

leaves [

s
-

In a 1-cup glass measure, com- -
bino garlic and water microwave -
on High 30 seconds. Stirinre- 7]
malning mustard ingredients; -3y
spread onto both sides of bee! -}
steaks.

Place steaks on grid over me- .
dium ash-covered coals. Grill top ¥
loin steaks uncovered 16ta 18 .1
minutes (rib eye steaks 12to 14
minutes) for medium rare to me-
dlum doneneas, tumlng occa-
slonally.

Season steaks with salt, as de-
sired. Carve steaks crosswise,

Into thick slices. Makes 4 serv- .-
lags,

1222332,
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Recipes from: Mest Boand
Test Kitchens

Send items Lo be considered for

Enclosed check oc msoacy order payable to Easter Seal Society
Duck Centrai Headquarters
1108 N. Telegraph Road, Waterfoed, M1 48328

Addross. Ci P
I T woukd Jike 10 spoasor 5§ dcks for $ 20, of .. ducks at $5 each (towaf enclosed: $

* PLASTERING
* CERAMIC TILE
* HAMDYMAN JORS

FULLY INSURED

GUARANTEED
For Free ormaion Cal Oue et

‘o0474-3670
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Book stars

A new cookbook is out called

Rocky Mountain culsine ls an
)f of native and i
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BRocky Mountaln cul.
sino Is an amalgam of
native and immigrant
cniltural culsines, It fs
inflzencod hoavily by
the people of the pue-.

bios of the Southwest,

the Spanich from Max-

lco and the Fronch and

lanlah fsr trappors
ang adv m

ing bison, o and mild

peppers,

* lamb, nalive fish and chill
Awsrd-wi nef:nun be
ovekbook,

mmm:;h'émuu

COOQHING CALENDAR 7

Support Groups o
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tration fee $10. Gannn-
Network, .

ucm"
50 Grand fover., Ave., Novi. -
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G your 3 1 .
goar, Focus on oy
. ot e Shiest
rrnnus Cost $25 for m.u
mo; 776100 ot

Rocky Mountain foods *

i
including the recipe for the fad
mous green chill from Doc Mar-.,
tin's Restaurant at Ths Taocs Inns 2
and severa) recipes from The *

Pock Houes that hclped it win the
Governor’s Awud {ur the beat all..
Colorado foods m

Olacier's 12aak Walton Inn (nui‘;'
the Canadian border) to Che! Bl’
"" ‘s Jalapeno Chowder served &

‘The Lodge at CloudcroR (near l!n""
Mexlcan berder). ‘_‘

For more information or to orw
s D
Boulder, CO 80302,




