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T“!’key from page 1B

grilied turkey tenderloins for way
occasion

Create your own taste sensation
with turkey, and enter i( in the
“Jupe {a oy re’ Month"”
recipe contest. Judging will be
broken into two categoriea: turkey
lovers ages 18 and under, and tur-
key lovers over 18,

Recipes will be judged on taste,
convenience, endzuhty and sp-
pearance. The prand prizo winner
-nll receive $2,000; second place,
$1,000, third place, $750; fourth
place, $500 and (ifth place, $25.

Submit an original recipe that
will serve 4.8 people, and uses at
leaset one pound of turkey meat.
Print or type recipe on an eight-
and-a-half by 11-inch plece of pa-
per. Include your name, address,
phone number and age, if 18 or
younger,

You can submit more than one
recipe, but cach entry must be on
& separate ahe:t of paper. All en-
tries must be postmarked by July
31. For more information, and
conteat rules, contact the Nation-
&l Turkey Federation, 113119
Sunset Hills, Road, Reaton, Vir-
gine,

Finger-licking-good chicken, cobbler

See Chef Lorry Janes' Taste
Buds column on Taste front.

Burreramx FRIED Crocren
1 whoie chickon {2¥4-3 pounds
— cutinto 9 or 10 pleces}
15 cups buttermilk
Satt and fresh ground black

3 cups vegatabla shortening
tor tiying
Place thlckm plecea in a gallan
azo le beg. Mix buttermilk
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Air conditioner season is officially here! From
-inspection and diagnosis to sales and repair,
nobody does it like Bergstrom’s highly skilled
technicians. Call Bergstrom’s now for all your
needs. Our 22.vehicle fleet is ready to serve you!

BERGSTROM'S

Laoliag o Heating  Alr Conditinaing

313 427-6092
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with 1 teaspoon salt and Y tea.
spoon pepper. Pour mixture over
the chicken; scal bag and refrigerate
for at least 2 hours o forup ta 24
hours.

Measur flour and miz with 1
teaspoat salt and peppet. Shake
well in @ medium brown paper bag.
Sct asice. Remove chicken from
buttermilk mixture.

Drop chicken into the bag and
shake thoroughly to coat with flour
mixture. Shake off excess flour from
cach plece.

Place coated chicken piccesona
inrge wire rack sct over a baking
dish until ready to fry. Repeat with

remaloing chicken pleces.

Meanwhlle, spoon es much ahort.
enlng to moasure -inch deep Into
2 12-Inch heavy flat bottomed skll-
let. Heat to 350 degroes. Place
chicken pieces, akin slde down Into
hot oil; cover with a lld or cookls
eheot and cook for 5 minutes. LI
chicken pleces with tongs to make
nure chicken is frying evenly. Rear.
range if some picces are browning
aster than others,

Cover ngaln and continue cooking
until all pieces are browned, about
5 minutea longor. Oil ahould never
fall below 276 degroes for best re-
sults.

Turn chicken over agnin with
tongs and contlnue cooking, uncov-
ered for 10-12 minutes. Chicken
julces shoutd run clear when pi-
erced with a fork.

Remove chicken from skillet with
tongs and return to tvire rack set
over a baking pan to draln. Serves 4.

Assistance for this story and the
recipe from “Cook’s Ilustrated,”
Afaylune, 1994,

What could bo better with (ried
chicken than a homemade peach
mbhler‘! Try thia recipe from Mom.
ma'v secret files.

_Peacu Conpien

2 pounds firm, ripe poachas,
peeiod and cut Into ¥5 tnch
wedges

Vs cup sugar

2 tablespoons flour

¥ cup sliced olmonds (option-
an

2 tablespoons butter

Buttermlik biscult dough (see
tecips bekow]

In a medium bowl, comblne the
peaches and suger, Stir gontly to
mlx. Lot peaches macerato for 3-4
hours,

Preheat aven to 400 degrees.
Drain tha peaches, rescrving the
Juice. Set aside % cup of the juice.
Bail remalning juice over medium
heat for 5 minutes or until reduced
to about % cup.

Add the flour to the reserved 4
cup juice and stir unti) blended and
amooth. Stir thla mixture into the
bolled julce mizture and boil, stir-
ring for 1.2 minutes or until thick-
ened and smooth. Add this thick-
ened syrup to the peaches and stir
gently to mix. Pour the fruit and
syrup Into a shallow 2% quart ce-
ramic baking dish.

Sprinkle with aliced almonds.

mako the biscuit dough as directed,
Drop by hesplng teaspoons onto the
fruit. Loave a 1 inch border around
the odges. Do not spread the dough
or press into the fruit, it vill oz
pand.

Bake for 30-35 minutes or untll
the julces are bubbling snd the bls.
cuit crust 1s golden brown. Serve
warm or st foom temperature.
Serves 0.

Burtermitk Biscurt DousH
13 cups flour
1% tablespoons sugar
14 toaspoons baking powder
A teaspoon baking soda
4 tablespoons coki butter
¥ cup plus 2 tablespoons but-
tormitk
Sift together the dry ingredients.
Cut butter into dry ingredients un-
til dough resembles coarse meal.
Add ' cup buttermilk and stir
briefly until blended. Worklng
dough au little as possible, add re-
maining buttermilk, if noeded.
Dough should be soft and drop from
8 apoon.
Makes enough for about 12 bls-
cuits or to cover a cobbler that
serves 6.

Turkey salad fits hot summer nlghts

GRILLED TURKEY SAtAD WiTH
RASPBERRY VINAIGRETTE
Raspberty Vinalgrotte:
2 taniespoons each olive ol
and rspberty vinegar
1 teaspoon honoy
¥y teaspoon minced ganic
% teaspoon Dyon mustard
Ye teaspoon sait and pepper
In small bow] whisk together oil,
vinegar, honey, garlic, mustard, salt
and pepper; cover and refrigerate
several hours
SALAD
Vegetabla cooking sproy
1 pound Turkey tenderdolns,
tutterflied
1 tablespoon, phss 2 tea-
spoons Chinesa five-spice

8 cups spinoch leaves

nc-, 1 tablespoons lan onlons, 2
water

1 cup fresh
% cup thinly sliced green onion
1 con (8 ounces) sliced water
chestnuts, drained and cut
into Ya-inch slices
Enoka mushrooms {optional)
Spray charcoal grill rack with
vegetabla cooking spray. Prehest
grill for direct-heat cooking.
Sprinkle both sldes of tenderloins
with Chincse five-spice. Place ten-
derloins on grill rack and grill over
hot coals 5 minutes, tumn and con-
tinue cooking 4-5 minutes or until
turkey ia no longer pink in center.
To serve, on each of 4 plates ur-
range 2 cups spinach, Slice turkey
into thin slices and place over spin-
wch. Top each with Y cup raspber-

tablespoon vinaigrette and garnish
with mushrooma if desired. Serves

TurRKEY SALAD WiTH Poppy
SEED BALSAMIC VINAIGRETTE

Salad:

34 pound futly-cooked oven
roasted turkey breast, cut
into % to % Inch cudes

2 cups broceoli forets

2 cups each tom spinach and
laaf lettuce pieces

1 small green peppor, cut Into
Y -Inch julienne strips

¥4 cup thinly sliced red onjon

| can {8 cunces) pincopple
chunks, juice dralned and

reserved
In large bowl combine turkey,
broceoli, apinach, lettuce, pepper,
onion and pineapple; set aslde.
Poppy SeED BaLsamic
_ IGRETTE
% cup olive oil
2 tablespoons cach bolsamic
vinegor and reserved ping-
opplo juice
1 tablospoon poppy soeds
1 teaspoon coch sugar and Di-
Jon mustord
In small bowl whisk oll, vinegar,
juice, poppy seeds, sugar and mua-
tard. Fold vinalgrette [nto salad just -
beforo serving. Serves 8.
Recipes from the National Turkey
Federation.
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Enjoy home-cooked meals, fun-filled
activities, maintenance-free apartments and
a caring staff plus Beaumont home
healthcare service

Cornor of Orchard Lake R
and Ten Kile In Farmington

o 4 476-097’4
Yosr Homelown Savings Headguartors
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Ground Beet from
CHUCK

EROLAN
LEMONADE

£9 Premium
ICE CREAM
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