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Bathe foods in marinade
to enhance their flavor

ow that the Janea Gang has a spiffy gus

grill, we're finding ourselves on the back

deck grilling during brisk fall cvenings, o
snawstorm, between rain showers and even moro
50 on sunny days,

On Memorinl Day weekend, yours truly visited
friends in Lansing, and we got into a heated dis-
cunaion over the benefits of marinating for ten-
derness,

Improving flavor

1 distinctly remember reading somewhcre that
when it comes to cooking tougher cuta of meats
on the grill, marinating docs nothing to tender-
ize the meat.

Despite litcrally thousands of recipes thnt
would have you belicve they do, tests done by a
major food magazine found that marinating
meat, fish and poultry anywhere from 16 min-
utes to 24 hours made no discerniblo difference
in tenderness. What they did find, however, was
that marinating for severa) hourn can greatly
affeet flavor.

All this talk about tenderizing came about
because acids do break down the cell structure of
protein. But according to Harold McGee, author
of *On Food and Cooking,” (Scribner’s, copyright
1984) attempting to tenderize is “more like dis-
solving; it isn't a bad thing to do, but ealling it
tenderizing ia stretching the truth,”

McGee's study indicated that marinade docan't
penctrate more than a millimeter of 80 into the
meat over a 24-hour period. "You're really just
turning the aurface proteins to mush” wrots
McGee.

McGee claims we are tasting the etroag flavors
used in moat marinades, even in fairly low con.
centratiens. Further testing by “Cook’s” maga-
zine found that marinating meat and poultry for
15 minutes did not afTect the flaver any more
than brushing the food with o sauce during cook-
ing.

And if that information jan't etartling enough,
additional testing indicated that after three
hours of marinating, flavor was added to beef
and lamb, but the taste of the marinado did
nathing to affect the flavor of chicken.

Marinating overnight did wonders for the fla-
vor of the chicken, but in that same peried of
time, nn acidic marinade mado with wine or
vinegar overwhelmed the lamb. It turmed the
beef a purplish-brown color ard camauflaged its
taste

On a recent trip to my favorite butcher shop 1
found a casserolo of marinated chicken and
shish-kebabe with g amall sign indicating the
chicken and kebabs were marinated in a *fla-
vorizer” making the food “fork tender.” When 1
politely pointed out that no liguid, short of

P Jing, can produce fork-tender meat or poul-
try, my butcher assured me that I would be sur-
prised” at what his flaverizer machine could
accomplish. Well, I hate to say °1 tald you s0° but
...l admit, the flavor was there, but its ability
to tenderize? Hardly.

8o what are common folk like you or I to do
when looking for anything less than s rubber
chicken?

Cholce cuts

. If yoa want tender beof or chicken, buy good
meat or chickea, Jack Ubaldi, in his book “The
Meat Book” (MacMillan, 1987) claima that when
it comes to buying chicken, you need to know

Moat of Lhe chickens we buy at the grocers are
called White Rocks. The amallest aro squab

broilers and the rest, aversging 2-3 aro
dubbed “breilers.” Needless to say, theso are best
bruiled, fried, baked or roasted.

Roasters are 4-8 pounds and are best for roast-
Ing and braising. Any chicken more than 6
, other than s capen, ia best let for staw-

or soup.

Whan it comes L3 choosing beef, ire are more
then veven grades, but Ubaldi aays the first and
ost important grada should be the USDA
atamp of approval

The top-of-the-line beef is *prime,” and lese
than 2 percent of beaf make the “prime” cut.

8 seldom carry prime, and youll
ly have to search out & "prime® butcher.
naxt grade is “choice,” and ft is usually best
for grilling or reasting.
See Larry Janey’ family-tested recipes invide.
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Whwt te watch fo¢ it Tacta next week:
8 Rediscover great German white wines.
& Oskland Community Collage presenta Coll-

what kind of a chicken you want for your recipe.

BY MaRY RODRIQUE
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Dads aro still meat-and-potatocs
kinds of guys.

Wo learned a lot what guys cook
when we recently nsked them to
send a favorite recipe to us in
exchange for tickets to the movie
*Bye, Bye, Lovo.”

More than 60 guys malled or
faxed their favoerite recipe to us,
and received passcs to sco the
Twentieth Contury Fox mavic
about divorced donds starring
Randy Quald and Paul Reiser,

Although thero was an entry for
summer pasta primavera featur-
ing cggplant, roasted peppers and
shitake mushrooms, dishca like
gritled lnmb chops, chili and ham-
burger casacrole were more the
norm.

Onc man's recipe for meatloaf?
Make two meatloafs ~ one large
pan, onc small pon. When tho
small one burna, the big one is
ready. Thanks for sharing that,
Stoven Mondrow of West Bloom-
field.

Some guys went othnic, like
Haroune Alameddine, who sub-
mitted o reeipe for hummus tahi-
nf dip and Tom Hadjimarkoa®
Grook broakfast bogatza, Both
these chefs live in Farmington

Hills.
Mon like big food. We had

TASTE

INSIDE:

Marvelous marinades
Dads share recipes

recipes for o monster *
sandwich and mon-
ster cookics. And we
belioved  Jerome
Weingarden of West-
land, who msaid he
made his favorito
desaert recipe, choco-
Inte peanut buttor
swirls, often for his
kids. Thewell-worn

cardhoard recipe he

bourbon pepper
ak

t the stai o pags teak.
poovege eS| DR | T Tedord, pro-
Hero then is a sam- jeet engineer Dan
pling of what dada r(“' mu"m? Sly enjoys mak-

out there are cocking.
David Kresky of
Farmington likea to
grill for his family,
even in the winter,
“Cooking is a
hobby,” said Kresky,
who prepares monls
for his wife, Cyndy,
and kids Chelsea, 11,
and Chadwick, 10,
both students at
Flanders elementary.
*Cyndy and tho kids

Wake two mealloals -

ing dinner for his
family a couple of
times a week.
“My mom
taught me to
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Grilling: David Kresky cooks Whiskey Peppercorn Steak, a family favorite.

4, Zachary, 3, and Jordon, 1,
enjoy his meals.

Ho saya the recipe he faxed us,
for chicken squarcs, is a special
treat he might preparce once a
month.

Jerome Weingarden of Westland
snys women like men who cook.
While he waa dating his wife,
Juanita, he cooked for her.

one hrge pa. ne small
pan. wken the sl one
burns, e big ane
isnady

cook when I was
little,” ho said.
Now grandmn {e
teaching his old-
cst child, Alexan-
dra, 4, how to
make muffins
and cookics.

*I like to make

rmfer chicken, but I
iko pork. We do a lot of ronsta,
Marinade is the important thing.”

Kreaky, owner of Final Design,
an industrial process contro) com-
pany in Royal Qak, offored a
rocipe for ano of his favorites,

chicken stir fry,
and marinate pork chops in Ital-
ian dressing to cook on the grill,”
he said. *I usuaily don't follow
anny-mdpu. 1 taste tost overy-

ing.
Hia wife, Wendy, and kids Alex,

I started cooking when [ was
nbout 18,” he said. "Cooking is
fun and it's relaxing.

*I can do deaserts, and I do main
courses like roast beef and
steaks.”

His advice to other men cooka?

*Uses the microwave, It's casier
than the conventional oven.”

Weingarden makes his chocol
peanut butter switls with daugh-
tera Candace, 9, and Jennifer, 8,
Loth students at Stottlemyer ele-
mentary in Westland.

See recipes inside.

gathor'- Day by his son Art, who is earvinq turkey, a

usan. A
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Royné feset: Hoivard Dubln (center) gets treated royallyon,
wife

BY KexLY WYGOMIX
Stary warmm

Comforting smells of dinnor in
g‘:mu grect Susan and Howard

bin of West Bloomfield when they

walk in the door after working ell
day at Dubin Optometrie Clinic in
downtown Farmington. Thoir son,
Matt who works at Al d

Son spoils family with his cooking

who is an autiatic savant. "Long
before it was fashionable wo bought
a microwave oven so he could do
things and not get hurt,” said Susan,
*He's been cooking since he was 7,
I'vo alwaya loved to cook, and Art
helped mo.”

To fine tune hiw cooking skills,

ur attended the Eton Acad

Hamilton Life in Farmington Hills,
and attonda Walsh College at night,
follows close behind.

Son Art, o cook at Big Daddy's
Parthenon, is in the kitchen prepar.
ing one of his specinltics,

Ho works 8 a.m. to 2 p.m., and
stops for grocaries on the way home
from work with his grandma, Clara
Dubin.

*Then he comes home and makes
marvalous dinners,” snid Suaan,
adding that all of her friends are

oalous.

“Hin Joy Is making dinner,” said
Susan about her son Art. "Hoe loves
ta well. on people. He's the ultimate

For special days, like Father's Day,
his family by ng a

fonst with

homamade stuffing, his famous

gresn beana esszoned with Holsin

sauce, soy sauce and dill, acorn
uash baked with

love to make soup,” said Art who
doeen't use & recips when he cooks.
*Nothing ever tastas the sams thing
twica at our houss,” aaid Susan. "His
atufling recipe was modified from a
family recipo.®
Cooking eames naturally to Art

Al

in Dirmingham, and studied culi.
nary arts at Oskland Community
College in Farmington Hills. Du;
the summer ho attended camp, an
when he got older, started helping in
the kitchen. o worked at the camp
for seven saummers.

Arthur, who is very slim, keeps his
family healthy by preparing dinhes
made with natural i ients, and
in-soason fruita and vegetablas;
They oat very little red meat, profer.
ring fish and chicken instead. “We're
not freezer, cook ahead people,” said

usan.

Arthur {a also generous, and cares
abeut other peopls. “You can't come
to my houso without getting some-
thing to eat,” said Susan. And after
Arthur finished carving and sorving
the turkay, he took the carcass over
to m nelghbor's house so she could
make soup.

See recipes inside. Look for Super
Supper on the second Menday of the
month in Toste, Send recipes foe con'
sideration in this feature to: Realy
Wygonik, Toste/Entartainmenst Edi;
tor, Olbnnggg :ISS::;m?lc Nﬂzp'ug
pers, Inc., ooleraf?, Lives
nia, M1 48150,
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