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TASTE BUDS

' Try grilled vegetables;
they’re sweet as candy

to di that
Armmh!u. liko h«f chicken and fish, take
on a8 mmplclely difforent character when
. cooked aver wood or coals. The natural sugars in
somo vegetables, luch as onloxu. nrhc and bell
peppery, caranwlize when grilled, imparting a
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depth and richness that no amount of
could ever achiove.

Other vegetables, such as cggplant, acquire
the same woodsy smokiness as 8 grut grilled
steak. And Portabelios, those giant mushrooms,
taste like the finest filot when grilled and doused
with a little [talian vinaigrette.

Methods vary, but almost any vegotable can be
cooked on the grill. Therv are a fow guidelines.

Cooking guidclines

Vegetablea have no natural fat. They must be
either marinated in en oil based mixture or
brushed with oil, ot butter which has a tenden-
€7 to burn, 30 they won't stick to .

To ensure even, thorough cooking, the grill
chef must froquently turn the vegetables and
carefully regulato the heat of the coals.

Finally, vegetables have a tendency to absorb
off Mavors, wa the grill rack should bo as clcan as
possible, and the coals free of chemica) starters
befare beginning.

Smrtrrnl basie grilling techniques are all that is

seded to bring out the full ﬂ-var of vegetables.

umr vegetahles can be sliced or cut into
chunks. These chunks are easily handled when
threaded onto a wooden skewer that has been
{ soaked in water for at leaat one hour Lo prevent

' burning. Some rtgemhlu. like broceoli, cauli-
flower, and potatoes requirs some form of pro-
cooking or they will dry cut and burn on the cut-
side before softening within. Of course, anytima
you cock any vegetable in foll, it will cook per-
fectly on the grill, barring of courss, any over-
- cooking. Broceoli and eauliflower ﬂaﬂ'u. will
ook perfectly when brushed with heth infused
oil if you blanch them first in boiling water for 2
minutes.

Vegctable wrappers

Natural vegetablo wrappers such as com

], husks help keep vegutables moist and tender.
hnimmizhl-hhmmumuhcfﬂudlk
from cobe &3 possible, but yours truly simpl

a buckat of water and soaks the mmtornﬂum.
an hour. Onto & covered grill it goes, only to bs
tumed about every 10-16 minutes until the ker-
.nala arw tender.

-~  Gmaller loces vrgetablea quch as green beans,
pea pods and green oaicns can also be

You can wrap them in foi, but oxp-ri-
#nco sugyests wrapping them in corn husks pur-
chased from a Mexican grocery store, then
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Summertime sweet: Green IdVil pastry che; ummakyandNan Brinkerhoff of West-
land with “Poor Man's Lerggn Pie" “i’rf:{de the Gcofxe Matthew Adams H - erhoff of Wes

Pastey chef sweet on old-fashioned recipe

“fy's boen a nice placa to work. Novor
a dull dxy,” ha vaid adding thas A
Taste of Blatory” draws in quits a fow
viritoro. “It's really nwns o be a pop-
ulu‘ mhn& wrpocially if wa have nico
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A Tuste of History™
Grilled veggies .
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“It’s mostly the cider nod lemon. Just a
small hint of vmcgnr

Besidea tho pio, which is part of en
cld-fashioned church pienie menu at the
Adams Houso, Preniczky and his sweets -
loving crow will prepare huge amounta . -
of Indian pudding, rico corn bread, Irish =

mu‘ Preniczky chuckied before
'No. he finl)

md.‘!luuhnnn(\x.ﬁ:-

question. I just do a little tasta test to =

test the quality of things. Roally.nvjob-
volves chocking tho quali

tymdmr» =

mﬂn:hntwﬂwﬂlmami‘md
eullﬂta'ls centa, Tickots are
wold at the tenf
hnddiﬁmtofnodsmpllng. A Tuta
lots of family activi-
ng potato sack races, pls eat-
{ng contests and an edible auction. ..

See recipes inside.
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