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Belgian beer,
seafood are
sensational pair

'

ow about this glorious spring
% weather! If you're like mo your

grill has becn getting a work-
out, I've grilled chicken, a whole
turkey and tuna steaks, A awect-dry,
spicy Belgian beer is tho perfect
accampaniment,

Belgian ale and seafood comple-
ment each other flavorfutly, Hoegaar-
den Wit (Whogarden) is a Belgian -
wheat beer made from malted barley
and unmalted wheat, spiced with
coriander sceds and Curacae orange

It's a thirst-quenching summer beer
whose fruity spiciness complements
Sen Scallop Ceviche with Papaya
Mango Salso. .

Ceviche

Ceviche is the cooking of scafood
using the acid from lemon or limo
juice. You must use freshly squeczed
lemon juice, no cheating, trust me. I
made it once with bottled lemon juice,
and the results were less than entis-
factory.

The sea scallops must soak in their
lemon juice bath for 24 hours, No
heating up the kitehen
to make this dish,

Buy some extra
lemons to make lemon-
ade, when was the last
time you had real
lemonadc?

Tuna Steaks with
Citrus Marinade is
another summertime
dish made with freshly
squeezed juice, You can
also use this marinade for pork chops
or chicken, I once made up a large
amount of citrus marinade and
sonked n 12-pound turkey in it
overnight. The next day I cooked the
turkey on a covered grill. It was the
best I ever tasted, the meat feli off the
bones.

My citrus marinade recipe is not
written in stone. Make it up, taste it,
and adjust the seasonings and ingre-
dients according to your taste,

SCALLOP CEVICHE WITH PAPAYA
MANGO SALSA

2 1/2 pounds sea scallops {20 to
30 size, which mesns 20-30
scallops per pound)

Freshly squeezed lemon julce to
cover scallops (Juice from about
2 dozen lemons)

Salsa

2 rlpe papayas, pecled, sceded,
and cut Into 1/2Inch dice

2 ripe mangoes peeled, seeded,
and cut Inte 1/2Inch dice

1/4 cup red onlon, small dice

1 red bell pepper, roasted and cut
Into small dice

1 small |otapeno pepper, secded
and cut Into fine dice

1 clove fresh garlic

1/2 cup fresh cilantro loaves

1/4 cup fresh lima julce

1/8 cup olive oll

Garnlsh:

Shredded radicchlo

For Salsa: Placo papayn, mnango,
onion, and peppers in a glasa or stain-
1ess steel bowl. .

In a food processar or blender, placo
cilantro, garlic, lime juico and olive ail.
Pulse until well blended, and add to
mixture in the bowl. Gently mix togeth-
er. Salaa can bo mado a day ahead.

For Coviche: Rinse scallopa well *

under cold water and dry thoroughly on -

papor towols,

Placo scallops in o glass or stainlesa
steel bowl, or pan and pour lemon juice
over top. Cover with plastic wrap and
efrigorato for 24 hours, Just before
serving drain well. . ‘

To serve, lay some shredded radicchio
on a small plate, top with somo eatsa,
then the séallops. Serves 4,
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LOOKING AHEAD

Wiiat io watch for in ‘Taste next week:
® Homs Scnse
n smnk{ on the grill

Great sandwich: Grilled Chicken and Provolone Panini, accompanied by a
light and refreshing Parmesan Filled Tortellini Pasta Salad with Sweet Red
Peppers, is sure to please guests at your summer gathering.
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a meal into your busy summer
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emorial Day weekend is the official start of

summer, Going to the beach, vacationing,

amusement parks, family reunions and
parties — there nre a0 many things to “sandwich”
in between these short summer manths.

Easy to prepare and scrve, sandwiches are satis-
fying summertime fare. You can dress them up or
dress them down. You can make them tall or short,
round or square, simple or extravagant. Sandwich-
es have grown up and out of the lunch box and
found its place as welcomed food option in a vari-
cty of settings,

*Sandwiches have personality,” snid Kathy |
Stark, ive chef for The Hi Baked

Co. in Troy. “Depending on the selection of bread,
garnish and ingredients, sandwiches can accentu-
ate the theme of a party or gathering. Thinly roast-
ed turkey served on petite stices of pumpernickel
bread and garnished with watercress and radish is
very gentle and elegant. On the other hand, lean
ham stacked high on a crusty rofl with bright,
fresh pineapple salsa is fun and informal.”

Sandwiches firat appeared in 1762 when Joha
Montague, the fourth Earl of Sandwich, got hun-
gry during o particularly long card game. The Earl
refused to interrupt his game or get his cards
greasy, so he ardered his scrvants to bring him
cheese and meat between two slices of bread.

It was a convenient and humble beginning to a
culinary technique that today has become a near
art form. The great art of making a sandwich is
limited only by one's imagination
and taste buds., You can be as cre-
ative as you want to be by choos-
ing from a variety of fresh breads,
vegetables, proteins and spreads.

According to a recent nationnl
survey by the American Dairy
Associntion, nearly 86 percent of Americans will
pack a snack or lunch to enjoy outdoors at Jeast
ono time a month, while almost 18 percent heed
the call of the great outdoors and tranaport their
favorite foods moro than four times o month.

Nearly 22 percent of Americans take their
portable anacks into the wilderness for camping or
hiking, and 17 percent chose the neighborhood
park as their outdoor picnic spot of choice, But the
most popular outdeor destination, picked by 27
pereent of those surveyed, was their own backyord.

In June the American Dairy Association ia cele-
brating Dairy month. They’re offering o frec leaflet
of portable summer recipes, which include fresh
ingredients and a varicty of cheeses. You'll find
recipes for salads, cookies, and, of course, sand-
withes.

For your copy, send a self-addressed, stamped,
busincsa-sizo envelope to: “Junc Dairy Menth
recipes,” ¢/o the United Dairy Industry of Michi-
gan, 2163 Jolly Rond, Okemos, MI 48864, or visit
the cheese web site at www.ilovecheese.com

Sce recipes inside,

Sandwich tips:

M The best sandwlch breads are dense breads such 08
pumparmicke), fye, wheat of grain or crusty rolls and
baga!s. Dense breads don't absorb molstura quickly and
won't becomo soggy.

8 Cut the breod into Interesting shopes using cookie cut-
ters or a knife,

W Add a ploosing bito to the taste of the sandwich by
pdding pecans, herbs or vegetables 1o your cream
cheese, bulter or mayonnalso sproad.

W Be suro to use the highost quality fresh Ingredients.

W Thinty slico all ingredlents 80 thoy ore casler to chow.

W Use fresh vegotobles and a varlety of greens for o frosh
presentation and crisp toste.

M To keep sandwliches fresh, cover with a very slightly

domp ctoth and wrap In plastic for up to 4 hours in the

sefrigerator to maintain freshness.
o Kathy o,

e
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Quick, easy lasagna family favorite for 25 years

With her two children away at col-
lege, Judy Peak no longer has to worry
about antisfying overyone's tastes.
Cooking is simpler now,

“It’a more relaxing,” she said. “Cook-
ing is different now. I can spend more
time and make stuffed cabbage, if I

.want, or spend less time and make
. something simple like grilled checao

and tomato soup.”

‘A studont o Schoolcraft College in
Livonia, Judy livea in Canton, and is
working on her degree in child develop-
ment.

‘Whilo sho doesn't cook as much as she
uaed to, Judy and her husband
Matthow, who aro celobrating their
256th anniversary in June, enfoy onter-
taining frionds. Lorraine Gurta's
Lasagna is ono of Judy’s favorite dishea,

“It's g0 easy to put togethor and
tastes good when you're done,” sho

anid. “It can even be made ahead of
time. I just recently mado the recipe
with ground turkey instead of beef for
a friend who doesn't cat beef. You
couldn't tell the difference.”

Lorraine Gurta's Lasagna recipe was
given to Judy by her mom, “many,
many years 8go.”

“It is a family staple as well as on
entertaining stapic,” said Judy. “I've
been making this dish for 25 years,”
she said. “Whenever we havo company
they are usually served thia often
requested lasagna. It's quick and ensy
to make and delicious!”

LORRAINE GURTA'S LASAGNA
8 ounces (asogna noodles
1 pound ground beef (or ground
turkey)
1 chopped onlon
1 small {4 ounce) can mushroom stems

1 tablespoon parsley flakes

1 tablespoon oregano

Salt and pcpper to taste

12 ounces tomato paste

11/2 cups water

1 large contalner cottage chease

1egg

2 (8 ounco} packages shredded moz-
zaretia cheoso.

- Boil noodles according to packagoe
instructions.

Brown beef with onion in pot. Add
tomato paste, mushrooms, parsley,
oregano, salt, pepper and water. Simmer
for 156 minutes.

In a separnte baw), combino cottage
cheeso and cgg.

1n a 8-by-13-inch beking dish, altor-
nate lnyers of 2 thicknesses of noodles, ,

cottage cheese mixture, meat mixture,
and 8 ounces of mozzarclla cheese sprin-
kied on, ending with cheese,

Bake ot 350°F for 3/4 to 1 hour, or until
top i browned. Remave from oven and Tot
stand for 15 minutes bofore cutting..
Serves about 8. T

Serve with your favorite tossed green
salad and garlic bread. .
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What's your favorite recipe to shara?
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