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Shop carefull‘.)7
for freshest fish

ith modern transportation methods it is

possible in many U.S. citiea to purchase,

for example, fresh Norwegian farm-
raised saimon one day after its been harvested.

In moat metropolitan areas, freshwater fish ia
also readily available. However, when it comes
to snltwater fish, tho availability of really fresh
fish is often o problem,

A number of years ago we had “doy boats,”
which left docks in the evening, fished all night,
and returned with their catch in the morning.
That was really fresh fish. Today, because of the
dopletion of fish stocks, doy boat fishermen can-
not catch enough fish to economically survive.
Therefore, we rely on larger fishing bonta that
may stay on the water fishing for as long a8
three weeks, Ice is shoveled over each day’s
cateh and the sheer weight of it and tho time the
fish stays on board take their toll.

On the North Atlantic shores, these fish are
s0ld at auctions. There may be three price
groups for the same specics off the same boat,
depending on its age and condition, Buyers from
fish wholesalers (such as M.F. Foley in Boston)
that sell to high quality stores, restauranta and
clubs, will pny a price premium for fish caught
the last two doys of fishing, which is called “the
top catch.” This very fresh fish seldom shows up
in the average supermarket because of the price
difference.

‘What do we look for if we want to buy really
fresh fish? First, observe how they keep the fish
in the store, The fish cabinet should be clean and
orderly. Whole fish should be buried in ice, not
just laid on top. Fillets should be displayedina
‘monner cnsuring their temperature at a con-

. - stant 82 dogreed P: Use your nosc. If thore isan
unpleasant, fishy odor, then the product being
sold is of poor quality.

Whole fish have clear, bulging eyes, tho gills
are bright red or pink, the color of the skin is
bright, and the scales are firmly attached, Cuta
of large fish should have n bright color, fillets
have a natural shine, no blood bruises, and the
edges are not frayed. Above all, fish should have
n sweet sea or cucumber-like smell. If you are
not allowed to smell the fish in the store, do so
as s00n as possible after the purchase. Any foul
odor, a hint of ammaniz or yenst, and you better
take it back.

Fish filleta

Bo careful when buying skinned fish fillets.
The origin and carrect species of the fish aro also
important. The skin provides a clue. Quite often
skinned fillets ave sold aa something olse, always
more expengive, Skinned *Florida Red” snapper
is seldom that. More likely it is a cheaper cousin
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vea foodies are lenming that the

place to be on Mardi Gras {s tho

annual Michigan Culinary Foed
and Wine Extravaganzn at Moc and ™
. Ray’s harborfront restaurant on Lake
St. Clair's Anchor Boy. Theeventisa
benefit for the Michigan Culinary
Team and Scholarship Fund:

‘The Michigan Culinary Team com-
pates in the World Culinary Salon
{culinary equivalent of the Olymples)
every four yoars, Team Michigan 1996
brought home seven medals including
one gold. : o N

‘This year, 26 of metro Dotroit’s tap
restaurants and chofs were invited to

toque to toquo. Each created a table
display, designed a recipo and matched
it with a wine available through ono of
the aren's wino purveyors who .
participated. Preparations wexoof .
Olympic staturel Weo, along witha fow
other area food writers, judged the

ta an iznod o maxi

of 20 points in each of five categoriea:
averall table presentation and display;
visual presentation of food; food compo-
sition and quality; quality of wine

lection; and food pairing/compatibili-
ty with wine. Competition was stiff.
Only one point out of o possible 100
separated first and second place. Less
than a point differentiated third place
from secand.

First place and trophy winner waa
Troy’s Mon Jin Lau where cheffpropri-
etor Marghall Chin designed Thai
Chicken with Pennut Sauce and Rico
Noodles to harmonize with the 1995 .
Etudo Pinot Blanc. Chin credits Novi's
Decanter Importa vice president .
Michael Kilano for “nailing the match.” -

; \ . Kilano favors two regular menu

. ' ' Sty Proto srdom Browseaxo  items at Mon Jin Lau: an appetizerof *
Competition winner: Mon Jin Lau’s chef/ proprictor Marshall Chin won first place g’hu‘ Chlilkgl‘i 0{3 léuqlglh‘z@c‘;"i_gil’m}l&‘
' ichi ;i 4 nuce and Sizzling i Chicken wi
in the Michigan Culinary Food and Wine Extravaganza. Pt By, an antroe. When his

. . . wine compnny was paired with Mon
Jin Lau for the compoetition and Chin

from South America. Prize-winners - - §7— said }e wanted to do a Thai chicken
JWhole fish and ateaks oro “P?f;m‘?“‘e‘y W First placo - Chef Marshali Chin, Mon Jin Lau, 1515 E. Mople, Troy (810) 685-2332 e - recipe, Kileno sensed a harmony with
°d¥‘m$ od as °{;}l‘r‘"‘°n‘ origin: "Native 'W‘il““ B Second place— Chef Tim Glznsky, Opus One, 565 E. Lamed, Detroit (313) 961-7766 - - @ }
fish could be Chilean and of much leaser quality. - W Third place — Chat Ron Hofer, Lulgls Downtown, 104 Macomb, M1, Clomens (810) 4687200 itz .. See TOQUE, 28
‘Norwegian” salmon may alsa be Chilean, or . D

Canadian, even Pacific. So called “Bay
are often called “calicos,” very inferior to the
taste of the real bays. :

Poaching fish

i rememetee | Fintertain uncertainty with quick turkey dish

Poached fish gives us not only a very moist, fla-

BISH

vorful product, but it also climinatea the fishy . : e .
smell in the house, is healthier, easily digestible ﬂmmmmm nom' WA,GNm . a“" “u.'t';" thon w‘;k":? ;mm.: n t}ug‘rc‘qu . .
and makes cleaning up a snap. by cause it's more palate-pleasing and fower in TURKEY BREAST SCALLOPINI

What is poaching? It means cooking a product February and March can be fickle. You sodinm. Somo cooking wines have added salt. 1 pound Tarkey Breast Tendedolns, cut into four por-

4 d in liquid at 1 never knk‘vwnwhcn n‘r;‘xco or anow storm is in . Hwine mdnut. ? u&un‘lzhp;m ofgvnur olgoking tions-

o tho worka. During this uncertain time, it'a repertoire, double the chicken broth. Pound-
:f:ull? g‘lﬁglf:ﬁ;‘sl g'g‘ig;:: ;‘opt::::‘:r%:t always botter to expect tho unexpected. Din- ing the tu;'key breast may seem like more 174 cup alipurposo flour
causca fish, and poultry, to become dry and ner’s no prablem when it's built around ingre- | work, but don't omit this step. It makes a thin 2 tablespoons ltallan seasoning
crumbly MR (el . dients Lhn:lcan be conveniently kept in the pieee of m?nt that's more uo::idefr and c;}ok.s 1 ‘\:\3'05900" olive oli N
. : : froezer and pantry. more evenly in a short period of time, You . A clove {or mora) garlic, choppad

fi Fatty ,‘:-nd ﬁlx}m flesh "m‘fpum“y well nmu.:d Turkoy Breast Scallopini with-artichokes want to cook all poultry until it'a no longer 1 can{13.7 ounce) artichoke hearts, quarterod and
t:: K:iv:sgr w::;ﬂﬂi::,o m}:‘:&aﬁ:&“'_ * and is an clegant reap tothe | pink for safety’s sake. Be suronattoletthe . '{ - dralned.
herba and spices, or tpln;ah of vinegar, The fish question ~ *What's for Dinner?” It's not bud- garlic brown. This makes it bitter tasting. 1/2 pound fresh mushrooms
may be ponioncé into stoaks or fillets. get busting, accommodates your now health- Orzo, o rice-shaped pasta, mixed with somo 1/2 cup low sodium chicken broth

o checlk for daneness in a steak: push a fork ful cating program, is fancy enough to serve | flat leaf parsley, chopped fresh, seeded plum 1/2 cup dry white wine

. L N company, and taates wonderful, And, if you're | tomatoes, and sliced ripe olives mokes an
{,‘},‘:c‘i:,‘{li",’,“"‘,‘{ ob:?z'u::‘; 4 the fish i done, the rushed, thia recipo is for you ~ it can be made | interesting side dish. If this fen't available, . 1 fresh famon, qunr'mrcd. ‘
"To check for doncness in a fillet: slide  wide in less than 30 minutes. rice can be substituted. 1 like to cook my rice Pound the tenderloina with a mallet or cleaver until /3.
! T used to make scallopini with veal, but in chicken broth for added flaver, inch thickness, Combino flour and Italian scasoning in a

:z: :‘;‘;: 2;“;:{ :',::gs: 3‘1’: f;z’;‘ S;";;‘g ‘_h:vﬁz that makes too big a hole in my pocke This wholo meal, including making a green plastic bag. Shake tho tenderloins in the cloaed bag until
dono, the flesh is opaguo (not tranalucent) now. Turkoy breast tenderloing have a simi- anlnd, should take less than 25 minutes to woll coated with the flour mixturo,
Lower the fish and tho crack will seal nghi'n * lar flavor, and are a much less expensive preparo, even for inexperienced cooks. ‘Heat olivo oil in a nonatick akillet on low heat. Add
3 stand-in for veal, You probably know that Turkey Breast Scatlopini is one of Myra chopped garlic. Cook over Jow heat until garlle is seftencd.
“~Chef Milos Cikelka isa Certified Master Chef veal is l.aw in fat, but did you know that Petocsky’s favorite dishes. “It's a pleasura to Do not brown, Add turkey and brown on both sides until
and Bloomficld Hills resident. Formerly exccutive turkey is Jower in cholesterol than veal? cat something that tasty and know that it's tho center is no longer pink. . :
chef of the Golden Mushroom, Cihclka cnjoys Artichoke hearts packed in water odd an also healthy,” said Petocsky who lives in West Removo turkay, but do not discard pan juices or browned |
sharing his knowledge of cooking with others, elegant Tow calorio touch. They come alroady” | Bloomficld. “Everyone loves it. No eno real- bitg. Cook mushrooms covered on high for 34 minutes in
cut in quarters, but il you can't find them, it izes that it is s0 low in fat and calories.” tho microwave until they reloaso their juices. Drain. Add to
tokea no time to cut them up, Ilike to cook Muriel G. Wagnerisa mgji::cttd dietitian skillet with artichokes, wins and broth. Heat for 10 minutes
LOOKlNG AHEAD the mushrooms in the microwavo until they - | and nutritional therapist with an office in until liquid becomes syrupy. This will nat thicken, Return .
relense their water. I discard the water, Sinca | Southficld, She publishes "Eating Younger,”a turkey to pan and reheat to serving temperature.
. N it takea anly about 3 to 4 minutes, you can do~| guarterly newslctter filled with recipes and Remave to plate and squecza the juice of the quartered |
What to watch for In Taste next week: this whilo the turkey is browning. Canned, nutrition tips. To subscribe to "Eating lemon over each picce. Serves four. s
. wholo mushrooma ean be aubstituted, but _Younger,” send a check or money orded for . ¢ " 4 \ing: Calori 205}’ b
Focus on Wino they lack the flavor of fresh. Italian seasoning .| $13.60 to Eating Younger, P.O. Box 69021, FN“‘;’ "?g va "‘:dp" 0"';"?;;;‘!" mzsz °mf'c; oles.
£ Celebrato National Nutrition Month o| is an herb blend found in tho spice section of Pleasant Ridge, MI 48069, Look for Muriel's af = 4.4g; Saturated fat ; -08: & P um = 2"'5’ ,"'
your tocnl market. column on the last Sunday of the month in terol = 60my; Diabetic exchanges: 3 lean meat, 2 vegetable.
1 uso nn expensive, but drinkable white Taste.
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