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Mountain man
shares secrets
for cooking venison

ith hunting season upon us, thousands

of people will be heading out, or up, to

deer camp. I polled some deer hunters
and was surprised to learn that while most of
them know good hunting and safety techniques,
less than 20 percent know how to cook venison
properly.

‘When I say properly, I mean to be able to
make it taste good. So delicious that your entire
family (and guests) are willing to eat it. Just
about cveryone I talked to said they know how
to: pan fry a venison tenderloin in bacon grease
with onions; bake a venison roast with potatoes,
carrots and onions; or make venison burger atew.
Only two hunters (out of 14 polied) really knew
how to properly cook venison.

My best friend Mick Livernois, o financial con-
sultant for Merrill Lynch, has probably discov-
ered the beat-kept secret to cooking great veni-
aon. He's not an avid hunter, but he gets veni-
son from friends, family members and clients.
Mick has never turned down an offer of venison
meat. Upon receipt of the meat, he heads to the
party store for some Miller Lite Beer, and calls
me,

Mountain Man advice

Another good source for information on cook-
ing venisen is the “Mountain Man Cookbook” by
Thomas Canino, (copyright 1989, TLC Books, -
$8.95). 1 d Canino at his resid just
outside Littleton, Colo, When queried about
venison cooking, here’s what the Mountain Man
had to say. e . it

“The primary intention of the book is to intro-

duce as many people as posaible to the pleasure
of venison cooking,” he sald. Whon asked for
ndvice about cooking venison, Caninoe said to
“remove as much of the bone, fat and sinew from
all cuta before cooking to achieve success.”

Canino's book is one of the few books on the
market that offers recipes for just about every
part of the deer (and if deer {sn’t your bag, Cani-
no clnims you can aubstitute elk, buffalo and
even beef). His recipes feature venison cooked in
butter, with cheeso, spices, and on occasion, wine
and sherry.

Cooking secrets

Now with all due respect to Mountain Man
Canino, any incbriated hunter can moke a ton-
derloin taste good. What I've discovered, in addi-
tion to the Mountain Man's recipes, is that when
cooking vonison, the tougher the cut, the longer
the cnoking time.

Roasts, ribs, chops and loins can be cooked like
most cuts of beef, possibly requiring n bit more
fat to keep them tender. Since veniaon fat (tal-
low) and sinew, which holds the various musclo
sections together, are the nemesis of a cook,
1 agree with the Mountain Man that they should
be removed.

‘When roasting, I utilize strips of bacon secured
over the well-trimmed cuts with toothpicks to
ensure a good baating during cooking.

‘When cooking taugher cuts (such as hams,
shoulder roasts and blade stenks), I prefer to
cook the venison slow with lota of liquid. If the
cut is amall enough, I might dredge it in flour
and then pan fry in a little grease to begin
browning, only thon to muster up a good mari-
nnde or baste made with wine, apple juico or
broth and herba. . .

e hind quartera (my friend Mick says I
excel at this) usunily get slow roasted and basted
over a low-heated grill or barbecue. (Of course,
this prevails and only heralds the need for nddi-
tional liquid refreshment for the chel)

If you'ro looking to cnjoy the great taste of
venison (cooked right it really does taste goodl)
and aren't heading for the fields or know some-
ono like Mick, you can buy farm-raised venison
at Tho Butcher Boy, 13869 Herbert, Warren
(810) 779-0600. Prices are comparable to that of
aged beef.

Interested in locating Canino's book? Send
$9.95 ($8.95 plus 31 shipping) to TLC Enterpris-
es, P.0. Box 3372, Englewood, Colo., 80165,

Chef Larry Janes in a free-lance writer. He wel-
comes your calls and comments, To lcave a nies-
sage for him, dial (313) 953-2047 on a touch-tone
phone, mailbox 1886. Sce recipes inside.

LOOKING AHEAD

BY CORINNE ABATT » SPECIAL WRITER

Like pumpkins, winter squash and homegrown
apples, the truly remarkable pomegranate makes
its appearance in produce departments in the fall.

Yet, even though it's been around for thou-
sands of years and ia frequently mentioned in the
0ld Testament, many questions aurround this
ruddy/red fruit. How do you peel it? How are you ,
supposed to ent it? What about all thoze seeds:

- Do you trunch them up-and swallow orspit thom’

ut? How,do:you Uso a pomegranate? L,
“*Esriropeans often buy them by the case,” said
Harvey Freedman, onc of the managers at Joo's
Produce in Livenin. “They like to split them and
eat them, Americans like to usc the sceds as a
garnish, Pomegranates are ot their peak hero
between Thanksgiving and Christmas.”

Julia Najor of Weat Bloomfield, who collects
recipes from Middle Enstern cultures in anticipa-
tion of publishing n cookbook, said, “My recipes
that call for pomegranate seeds or juice are from
Iran, Syria, Lebanon, Palestine, Jordan and such.
Bueg the most popular thing is juat to eat the
aeeds.” :

To sample these, you immediately roalizo that
nobody packages like Mother Nature. The pome-
granato, a marvel of ingenuity, comes with a
leathery outer covering that firmly protects an
inner honoycomb of crimson secds clustered in
sections d by papery memt

Lucky for us, because that means this fist-size,
tree-grown berry, native te warmer climates, was
designed for long-distance travel. It mado its way
to America aboard the sailing ships of Spanish
conquistadors.

Imagine what a treat those alightly tart, nutri-
tious pomegranates must have been for 16th-cen-
tury sailors, Pomegranates are high in potassi-
um, and contain'a modest amount of vitamin' C.

The pomogranate was one of tho wondrous
things left behind when the last of the Moors fled
Spain in 1492, It ia still the cmblem of the city of
Grenada, Spain,

But, pomegranates are as much fun to eat as
they aro to talk about,

Peeling method

To pecl a pomegranate, cut off the blossom end
and remove some of the white pithy membrano
with it. Then scoro the rind in quarters working
from where you.cut the top to the bottom. Be
careful not to penctrate beyond the rind or you
may got sprayed with the red juice, which hap-
pens to be the base far grenadine syrup and fab-
rie dyes.

Then break apart along the cuts, first in
halves, then in quarters. Pull back the rind from
each quarter and pull out the sceda. Bo careful,
or you'll understand in a hurry why tho word
grenade comes from pomegranate, With n less-
than-delicate touch, the clumps will explodo and
seeds fly in all directions.

Eating pomegranates

2 "o swallow.or spit out the seeds s an mde-

ual matter, Sucking tho secds and spitting
appears to be too much troublo for moat pome-
granate aficionndos, Besides, thoro's a i
precedent for swallowing the seeds. In Greek
mythology, after Persephono, daughtor Demoter,
goddeas of ngriculture, was kidnapped and taken
to Hodes, she disoboyed her mother and swal-
lowed four or five pomegranate sceds.

As igh t, she was cond d to spend
that many months in tho underworld away from

‘the warmth of the sun. In short, that sweet kid

who couldn't resist pomegranate seeda is respon-
sible for our long winters ~ at least in mythology.
Thank goedness, she didn't swallow a dozen.

Nathaniel Hawthorne used this myth as the
basis of ono of his Tanglewood Tales, “The Pome-
granate Seeds.” A contemporary version for chil-
dren, “F h and the P to” by
writer/llu: Kris Waldherr was published
by Dial Books in 1993,

Maybe, this tale is why it sounded so appropri-
ate for Guy Wolf, produce manager of Vic's Quali-
ty Fruit Market in Beverly Hills, to say, “pome-
granates are n winter fruit. Thoy will bo around
until January, Curs como from California, When
they start losing their color and look a little
brownish, that’s when they're at their sweetest.”

“Many of our uy to
make juice,” said Tim Coward, produce manager
at Nino Salvaggio's International Marketplace of
Farmington Hills. To make juice, place 1-1/2 to 2
cups seeds in a blender or food processor; blend
until liquefied. Pour through a cheesecloth-lined
strainor,

The pomegranato's area of origin is elusive —
Persia, Afghanistan, India and the Himalayan .
region are among thoso mentioned in various
sources. Moses assured the Israeljtea that when
thoy made it to the Promised Land there would
be pomegranatea.

In architecture, design, literaturc and as o
food, the pomcgranate links us with early civi-
lization. )

See recipes inside.

Colorful
salad:
Pome-
granate,
Orange
and Kiwi
Salad
combines
aweet sea-
sonal fruit
with spicy
vinai-
grette.
Seruve it
with or
without
salad
greens,

_SOME Uses For POMEORANATES

Brightly-cotored, juicy pomegranate
saeds can dress up many dishes:

W Add them ta fresn fruit salads.

. For o festive storter for o holiday
breskfast or brunch, top slicos of
Kiwl and oranges with pomegean-
ate sceds.

M Drizie thom ovor Middie Eastern
oppetiroes such ns boba ghan-

W Acd them to mixed green salads
with o lemon and ol dressing of
tossed salads such as the popi
Inr Migdte Enstern salad, fat-
toush.

M |f you moko pomegranate Julce
o froeza i, 644 8 bit to lced
summer drinks for extra fiavor.

M Uso whola pomegranates In frult
and flowor arrangemonts before
you peel and eat them.

O Glve youngsters a troot. Read
them tha book, *Persephone and
the Pomegranate,” by Krls Wald-
herr, then open and peat a pomo-
gronato €0 thoy can 808 and
taste It.

. _BUYING & STORAGE TIPS

& Choose pomogranatas heavy for
helr size. The akin vosles from
bright to deep red with a frash
leatherlke appeacance, without
crocks o splits.

W Ono medium pomegranato ylelds
about 3/4 cup seeds and 1/2
cup Julce.

M Whole pomegranates keap well
at room temperature for saveral
days, away trom sunlight, Tiey'tt
Iast up to threa months stored In
ha rofrigerator.

M Relrigerate soeds up 10 3 days,
Freozs In single layers, on trays;
then up to & months In alrtight
containers, Remove only the
seeds you plon to use.

| Retrigesate Julce up to 3 doys.
Froezn up to 6 moaths In airtight
conteinars.
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W 1995 Vin du Mistra Grondcho Rosa $12 ~ 056 wines
2t moking @ comobdack; they ton't got detter than this,
B Cool woother reds ta sorvo with grilled sausages anc
polenta or gritted vegetable fafitaa:
1993 Geoff Morrl! Shiraz {Australia) $14
19893 VIn du Misteat Syroh $24
1094 Murphy-Goodo Meslot $18
1994 Canoo Ridge Mertot (Weshinglon stato) $22
1894 Kundo Century Vines Zinfendel $15
1994 Sonanlster 2infendel $14
1994 Murphy Goodo ZInfando) $10
1994 Franciscan Zinfondel $15
1394 Morgan Zinfands| $15

® Agoworthy:

RLT s

What to watch for in Taste next week:

B Tips for preparing the best Thanksgiving
turkey. .

8 Laura's Fat-Free Kitchen

1993 Josep 8 Insignin $60 ~ fabulously dch
B fost buys at'$10 end undor: .

1995 Hogua Chardonnay $9.50

1995 Monthaven Sauvignon Dlanc $7

1095 Fetzer Echo Ridge Fume Rlsac $7

1994 Ruffino Orvieto Classico $9

1995 Ruffloo Chiantl $9.50

1994 Bodega Horton Mazlbee {Argentina) $9
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Go portside with 1994 Vintage Ports k

BY ELEANOR & RAY HEALD
SPECIAL WRITERS '

Thero's been significant press surrounding 1994
Vintage Ports. Many are available now. Are these
majestic, vintage-dated fortified winea with an
extraordinarily long life apan as geod as many
have said? Based on cask samples wo began tast-
ing in spring 1996, an unqualified yes.

Nearly all major Port houses declared the 1994
vintago. Adrian Bridge, marketing di'rec!n: for

normal. Grapes ripened slowly and harvest condi-
tiona wero ideal. Cool nights engincered long fer-::
meontations. Early tastings roveal Ports with™ -
great fruit intenaity." .o
If you buy 1994 Vintage Ports (they would maké
a superior holidoy gift), be prepared to ago them
at least 16 to 20 years before beginning to drink
them or your moncy will bo wasted, These wines
will age up to 50 years from vintago quito casily,” 2.
“Porta go through what is called a dumb atago;
i ly b yeara seven and 10 froms

Taylor Flndgate and Fonseca Ports, the
vintago greatness, .

* «Exceptional high quality of 1994 Ports is due to
a number of climatic conditions that came togeth-
or 1o yicld gropes of-extraordinary ripeness,” he
snid, “In May, 1994 rain at flowering reduced the
erop about 40 percent. From then an, tho weather
was very good, Summor was a little cogler than

vintage,” Bridge cautioned. “The patient will bee
rewarded for cellaring theso wines.” :

About 10,000 cases of 1994 Fonseca Port $561:
por bottle wore produced. A rocent sampling;.
showed a big, powerful red fruit melango in baths'
aroma and flaver profile, Ita incredible density is

Sce PORTS,

WERTS WS,



