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Buttermilk fried chicken=
Turkey salads

TASTE BuDS

Master the art of
making fried chicken

‘ve hnd more than my share of great culinary
i experiences.

Dining with Julia Child, learning with
Guliano Bugiali, sipping wine with Anthony
Dies Blue and eating barbecuo with Merle Ellis
have helped make my job one of the best.

But when peaple ask me what was the one culi-
nary cvent that was a "turning point™ in my culi-
nary carcer, I'd have to admit it was eating real
fried chicken at o shack called Hucek’s at the
Kansas City Farmer's Market.

It was fried chicken the likes of which I've
never tasted before. With the help of the fast
food industry, many of us have lost our taste
memory of good fried chicken. Whether it be
made for a Sunday supper or a wicker basket
picnic in the park, the art of making great fried
chicken scems to be associated with o corrugated
cardboard bucket.

Indulge

First off, let's set aside the notion that all
things have to be “dietized.” I belang to the Julia
Child School of Thought and belicve that you can
still cook with butter and cream. Not all of us
are card carrying members of the Susan Powter
“You Can't Eat Fat™ fan club. I would never sug-
gest eating fried chicken every day and regale
myaclf na n healthy eater. But how can I make
fried chicken like I ato in Kansas City?

The art of making u good fried chicken i a lit-
tlo more involved than cutting up a chicken and
opening a package of Shake and Bake. You nced
& good heavy, cast iron skillet, tho right mized
chicken and the best oil.

Spoaking of oil, remember the old Crisco com-
merciala: “It all comes back but one tablespoon?”
It’s true! According to food scientist Tina Scol-
ing, author of “Epicurcan Luboratory” (Freeman
Publishers Copyright 1991) if the water in tho
food you are frying is kept above tho bailing
point (212 degrees F.) tho outword preasure of
the escaping water vapor keepa oil from socking
into the food. If the oil is not hat enough, on the
other hand, it will scep into the food, making it
greasy.

Cooking method

1 started out with the biggest cast iron fry pan §
could get my hands on, basically becauso it was
large cnough to hold 10 pieces of chicken. After
the first batch, I found out that the bigger size
was o handicap because the perimeter of the pan
sat off the burner,

The chicken in the center of the pan was
scorched while the chicken on the outside of the
pan was greasy. Common sense told me to go for
the 12 inch cast iron skillet and it worked liko o
dream.

A batch of tests done by a leading cooking
magazine found that for eptimum results, chick-
«en should be soaked in milk, half and half or but<
termilk.

Far beat results, the chicken should be sonked
for o minimum of two hours, When it comes to o
good all purpose conting for the bird, again, testa
by a major food mag found that basically sca-
soned all purpose flour worked best. When wo
talk basic, wo mean basic, Salt and fresh ground
pepper sifted into the all purpose flour was all
that touched my chicken, Speaking of salt and
pepper, o generous dash of both in the butters
milk bath also worked wonders.

Now for the mont healthy nows of all. When the
Janes Cang tested the fried chicken both skin-
less and regular, no discernible differenco could
be found, We all know that chicken akin is just
about ons of the worst things we can put into our
bodica and now, when you make my recipe, you
can chooso to enjoy it regular or au natural.
distinctly remember seeing 50 gallon barrels of
lard in that Kansas City (rled chicken palaco
and while it might have been tho method of the
house, moat cockbooks agree that basic vegetable
shortening offered a consistent mahogany color
and was most odor free of all the fats. Again, the
secret here is to maintain 350 degroes through-
out tho cooking process and the only way to
sccomplish that short of an electric skillet is to
use a thermometer.

Lastly, cover the pan only during the first half
of the cooking time.

Sce Lerry Jones' family-tested recipes inside.
Chef Larry is a fres-lance writer for the Observer
& Eecentric Newspapers, To leate a voles mail
message for kim dial (313) 853-2047 on a touch-
tone phone, then mailbox number 1686,

LOOKING AHEAD

What to watch for in Taste noxt weok:

Iguuhn River pinot noir is at the head of its
ase

# Red, white and blus ribs menu,

wine industry’s
nowest {nnovation.

: Located in the rural
tommunity of Paw Paw, heart of
southwest Michigan wine country,
Apnllo is trendy, stylish and on tar-
get with what's light about food,
wino and fun. Indeed, it's lively and
live at the Apollo,

‘The brainchild bohind Apollo is St
Julian Winery owner and preaident
Dave Broganini, “For samoe time I'vo
wanted to own a reataurant that
would showcease wine and food,” he
said. “When the project was near
completion, I decided to name it
after my father, Apollo, the vision-
ary persan reapensible for tho fun
I'm having runaing St. Julian.”

Although dedicated last October,
it's only since spring that tho Apollo
is up and clicking. It's rapidly
Y lng & destination res

for western Michigan tourists, ‘

Constructed adjacent to St. Julian
Winery’s newly-renovated tasting
room on Kalamazoo Street in Paw
Paw, Apollo is alive indoors, but
with an outdoor ambiance. A bright
blue nwning abovo tha wine bar
gives it that feel. Bar stools aro com-
fortable and well-spacod. Tables are
on a main and second level, accessed
by a stairway, as well as on the
entranceway patio.

Braoganini i a car nut, a collector
and a sporta fisherman. Tha Apello
is but ono glimpae of the man and
hia interesta. The front end of o hot
pink 1950 Cadilloc hangs from n
wall and eatchos a dinor’s oyo imme-
diately. As wall artwork, othor car
maomorabilin can be viewed, along
with somo prized catches from the
sea. Giving tho distinct impression
of a respect for Michigan's wine tra-

Live at the Apollo: Dave Braganini, St. Julian Winery President, at the Apollo in Paw Paw. ..
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detail a history of St. Julian winery.
And tho trattoria food? Bread and
pastrics are made fresh daily. Chefs
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% not offcred,” Braganini explained. *1
want people to try more than one of
our wincs, Thoy can only do that

Louis Roden, who recently duat
cd at the top of his clasa from the
Grand Rapids Junior College culi-
nary pregram, and Steve Kendall in
conjunction with their staff serve in-
season toeal products on o menu
changing weekly. Prices range from
$3,26 to $4.95 for sandwiches, $3 to
$5.25 for salnds, $5.95 to $6.95 for

asta. Pizzas and focaccia range
rom $7.45 to $14.45 for the largo
16-inch. Much menu inspiration
comes from Braganini's wifo, Eva,
an accomplished cook.

Within minutes of boing seated at
lunch, we were presented with an
antipasto plate, complete with fruit,
salami, poppereni, popperoncini and
Braganini’a favorite asingo choeso,
*“It’s the best all-purpose cheese for
wine,” he commented.

The focaccia is to die for] Twa doli-
cious soupa ere mado daily, one of
which always incorporates a St.
Julian wine in the recipe. Amang
tho sandwichea is an Italian-atyle
Mafful that ia both § ing
and tasty, Winemaker Chas Cathor-
man even hes his own salad, simply
named Chas' Salad with bleu
cheese, green poppers, olives, toma-
to, artichokes, and mushrooms

with by-the-glasa service.” G

pours rango from $2.50 to $5, You
don't know much about St. Julian
wines? A white or red wine sampler
($3.60) will give you a 1.6-ounce
pour of four different white or red
winces,

Every Friday about 6:30 p.m., the
place gets jumping and it's truly live
at the Apollo with a band durin

i3 happy hour il
through dinner until 8 p.m. The
evening eparkles with the broad
spectrum of bubblies produced at St.
Julian from Blane do Blanc through
Spumante. And thero's St. Julinan
produced Gunga-Din tapped cider
from apples grown in Michigan's
magic town Coloma, Moro beer-liko
than cider, it will be availablo in
bottles throughout the atate in July.
Braganini is both proprictor and
maitre d’ on Saturday evenings.

And for you folks vacationing in
the northwest, St. Julian has o now
location in Traverso City, & stone’s
throw from West Bay at 127 E.
Front Strect sharing facilities with
Bananarama. In summer, the facili-
ty ia open overy Friday night for Fri.
day Night Live when Front Strect ia
turned into a pedestrian mall with

topped off with the 's gar-
lic bleu cheeso dresaing.
Only St. Julian wines are served

ditions, additional wall hangings 4
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Cool salad;
Zesty Grilled
Tuuri

S}cazlad bzgit
aspberry
Vinalp tie,
ke;illed
turkey ten-
i derloin,
crunchy
water chest-
nuts, and
raspberry
vinaigrette
all combine
to make this
entree salad
a beautiful
summer
treat,

# by the glnsa, “Wina by tho bottle is
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Don’t lose your cool, serve turkey salads

live cntor
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L For voice mail messages - dial 853-
2047, mailbox 1864.

RAY Hean
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Tho Apollo Wine Bar
and Trattorla

Qetting there: Take I-94 to

axlt 60 (Lawton and Paw Paw). -
Tum north in the direction of Paw |
Paw. In a short sprint, Apollo - _\},
Wina Bar is on your jeit, adjacent:
to the winery. -
Hourss: 8 a.m. 10 9 p.m, Monda,
through Saturday, 11 am.to 8
p.m. Sunday. No reservations
accepled, Information: Calt (616)
657-5568. !
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Keep your cool when overysne asks, “what's él‘ll"‘ ._

dinner,” by serving salads made with turkey,. - .

fresh fruits, and vegetables.

From Mexico and the Greek Islands to Brutij;
and the Carribbenn, turkey lends itaclf to & myris -
ad of horbs and spices, as weil as grilling. <

“Qrilling fresh turkey makes senso,” said Rick:
Chenowoth, diracter of sales for Shady Brook: .
Farms, tho country's third-largest supplier of |
fresh turkoy, “Not only do peoplo eat lighter foods
in the summer, they also want to bo away from a’
hot kitchen.” o

I {t’s too hot to cook, use fully-cooked, aven-: .
ronstod turkey broast to make a salad, Turkoey |
Salad with Papg{ Secd Balsamic Vinaigretto, a'!
recipe from the Nationn! Turkey Federation, is a”;
quick, easy salad to take to picnies, or enjoy at:
home. Pineapple juico and Dijon-style mustard. .
creato tho perfoct balance of sweet and tangy flas |
vors to complomont this festive salad. e

Spicy Grilled Turkey Balad with Rmmny_ '
Vinaigrette is a great way to bring\uut the

Seo TURKEY, 35
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