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‘Weber’s Art of the Grill’ features creative recipes

Recipes from “Weber's Art of
the Grill," (Chronicle Books, $36}
written by experts at Weber-
Stephen Product’s Co., the manu-
facturer of Weber barbectie grills

and accessorics. Look for it in -

bookstores beginning May 1.
JALAPENO-CITRUS TUNA STEAKS
Clrect/Medium Heat
For the tuna:
. 31ablespoons olive oil
: 2 tablespoons finely chopped
fresh oregeno
1/2 teaspocn coyenne pep-
per
1 teaspoon kosher sait
4 ghi tuna steaks, each 7 to
8 ounces and L-inch thick
. For tho rolish:
. 4 small oranges, about 6
. ounces each
: 1lime
: 1 teaspoon hongy

1 ]a!upc;-:o chile, seeded ond
minced .

1 teaspoon red pepper flekes

178 teaspoon ground cumin

In a small bowl, mix together
tho olive cil, oregano, cayenno pep-
per and salt. Brush the mixture
over both sides of tho tuna steaks.
Cover with plastic wrap and mari-
nate in the vefrigerator at least 16
minutes or as long na 45 minutes.

To muke the rolish: With a
sharp knife, cut tho skin and outer
white pith from the eranges. Slide
the knife down one side of cach
orangn segment, then down the
othor side, removing tho segments
Qs you go. .

Cut the segments into 1/2-Inch
pieces and place them in a bowl,
Follow tho some procedure for the
limo and combine with the orange
picees. Add the hanoy, jalapena
chile, red pepper flakes and cumin,

COOKING CALENDAR

Send items for consideration in
Cooking Calendar to Keely Wygo-
nik, Taste editor, Obscrver &
Eccentric Ne pers, Inc.,

gan Beef Industry Commission,
and Chef Michael Bush of the
Kroger Co. of Michigan, Other
highlights include fashion shows

36251 Scheolcraft, Livonia, MI
48160, or fax (734) 591-7279.

GROZERY STORE TOUR

Sandra Dalka-Prysby, author
of *Slow but Sure” will show
shoppers how to best fill their
grocery carts to achieve their
weightloss goals, 11 a.m. to 1
p.m. Sunday, May 2 at Kroger on
Maple ot Woodward in Birming-
ham. Her beok, which chronicles
the journcy that led to her losing
170 pounds will be available for
purchase. “Having a book sign-
ing at a grocery storc may be
unusual, but this will allow me

-the opportunity to help others
become more familiar with low-
colorie and low-fat food items,”
said Dalkn-Prysby. “I'll remind
shoppers of the importance of
reading feod Iabels and how eat-
ing proper food portions can
make all the difference in shed-
ding pounds.”

MICHIGAN INTERNATIONAL
WONEN'S SHOW

Thursday, April 29 to Sunday,
May 2 at the Novi Expo Center,
43700 Expo Center Dr., Novi fea-
turcs national and local celebrity
chefs including Martia Yan, Rick
Rodgers, Joy Martin, Jimmy
Schmidt, Kathleen Hawkins,
Executive Director of the Michi-

& entertainment, health & fit-
ness information, food sampling.
Show hours are 10 a.m. to 8 p.m.
Friday-Saturday, 11 a.m. to 6
p.m. Sunday. Admission $7 at
the door, $6 in advance at
Kroger stores, Children 4-12 are
$3; children under 4, free. For
more information, call (800) 849-
0248 or
www,southernshows.com

MICHIGAN JEWISH FOOD FAIR

Congregation Shir Tikvah,
3900 Northficld Parkway, Troy
is hosting the Michigan Jewish
Food Fair, noon to 4:40 p.m.
Cooking competitions, children's
entertainment and other surpris-
8. Admission ia $12 adults, $7
children ages 5-12, children
under 5, frec — includes § tast-
ing tickets. For more informa-
tion, call (248) 547-6053.

VEQETARIAN COOKING CLASSES

Offered by Lenore's Natural
Cuisine, 22899 Inkster Road,
Farmington Hills, Call (248)
478-4455 for registration infor-
mation,

MACRO VAL

Offering a variety of macrobi-
otic cooking classes, call (734)
261-2856 for information.
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AVOID THE SPRING RUSH!
CALLNOW!

Visit our website st www: froofing com
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Tired of moldy, missing,
dirty, cracked grout? We

clean, seal, repalr, regrout &

stain/change color!
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Stir and toss to mix well.

Griil the tuna steaks directly
over medium heat, turning once,
for 4 minutes total for raro ar 25
long s 8 minutes total for woll
donv.

Servo warm with the citrus rel-
ish. Serves 4.

COFFEE-AND-PEPPER-CRUSTED
. _NEW YORK STERKS
Direct/High Heat
2 tablespoons whole coffee -
beans
2 tablespoons whole black
pepparcomns
4 Now York {strip) stoaks,
each about 374 pound and
1-inch thick
Vegetabla oif for brushing
+ coohing grote
Koshor salt to taste

Coarsely grind the coffes beans

and peppercorns in a foed proces-
sor or coffee grinder. Press mix-
ture evenly on hoth sidea of the
ateak,

Lightly brush the cooking grate
with vegetablo oil. Grill the ateaks
directly over high heat, turning
once, for about 8 to 10 minutes, or
until cooked to desired donences.

Remove the steaks from the
grill. Scason both sides with salt.
Allow to reat for 2 to 3 minutes
beforo serving.

Servo warm. Makes 4 servinga,
._S'MORES AL GROWN UP

Direct/High Heat

Peel of 1 medium erange, with
most of the white pith removed,
cut into V4-inch wide strips

2 cups plus 2 tablespoons sugar

8 grahom crackers, ench one
split in holf’

8 thin squares (2 inches each)
premium chocolato nuch aa
Valhrenn

8 largo marshmatlows

4 long metal skowern (or 4 long
bamboo skewors sonked in water
for ot least 30 minutes)

Bring a smal] saucepan filled
three-quartors with water to o
boil. Add the orange strips, blanch
for 2 minutes, and then drain.

In tho same small saucepan,
bring 2 cups water and the two
cups sugar to a boil, stirring to dis-
solve tho sugar.

Reduce the heat to a simmer,
add the orange atrips, and simmer
stirring occasionally, until tender,
about 10 minutes,

Havo a small bow! ready with
the remaining 2 tablespoons of
sugar in it. Drain the orango strips
and quickly put them in the bowl

of sugnr, tossing them with a fork
or tongs. Allow tho orango strips to
dry on o rack at room temperature
for 24 hours.

Place each graham cracker half
on a plate, sctting o square of
chocolate on top of cach one. Add 1
or 2 plecea of candicd orango pecl
to each piceo of-chocolato, Thread
2 marshmallows anto cach end of
cach skower: Hold tho marshmal-

. lows just above the cooking grate
directly ovor high heat and turn
slowly until lightly browned, 2to 3
minutes.

Slide s warm marshmallow onto
each square, placing the remain.
ing graham cracker halves on top.
Gently press togother and wait
until the marshmallows melt the
chocolate slightly, about 1 minute,
Serve immediately,

Makes 8 S'Mores,

Toasted ravioli with salsa quick, easy

AP — This low-fat recipe for
Tonsted Ravioli with Italian
Salan uscs some smart ways of
ensuring that diners don’t focl
they've been deprived. In fact, it
includes some tasty bonuses. It
suggests baking the ravioli
instead of decp-frying them and
serving them with a zippy salsa
flavored with herbs and season-
ings commonly used in Italian
cusine.

The recipe is from the Ameri-

. can Heart Assgciation’s “The

Low-Fat, Low-Cholesterol Cook-
book” (Times Books, $26) tho
revised, updated second edition
of this collection of recipes and
advice.

The recipe makes enough ravi-

oli to serve 10 people as an appe-
tizer, or five a8 an entree, It is
quick and easy to make; the
ravioli can be prepared for bak-
ing up to 8 hours ahead, and

Ghﬁers from

salsa ean be mado up to 4 doys
ahead of serving time.

TOASTED RAVIOLE WITH
ITALIAN SALSA
16 ounces frozen beef ravioll
(30 pieces, see note}
Vegatable oil spray
1/4 cup nonfot of low-fat
1tatian salad dressing
1/2 cup dried breod crumbs
1 1/2 teaspoons salt-free
Itallan herb seasoning

{TALIAN SALSA

14 1/2-ounce can no-salt-
added tomatoes with Julce

1/2 small red onlon, quar-
tered

1 hot banana pepper or 1/2
green bell pepper, seeded
and rlbs removed

* 4 tablespoon chopped fresh
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oregano or 1 teaspoon
driet

1 tablespoon chopped fresh
basil or 1 teaspoon dried

1 clove garlic, halved, or
1/2 teaspoon bottled
mincod garlic

1 teaspoon balsamic vinegar
or red wine vinegar

1/4 toaspoon sugar

Vegetable oll spray

Cook ravioli according to pack-
age directlons, omitting salt and
oil, Drain and cool for ot least 10
minutes,

Mecanwhile, lightly coat 2 baking
sheets with vegotable oil spray.
Set aside, Using n pastry brush,
lightly coat top of each of the ravi-
oli with snlad dressing. Place on
baking sheots. Mix bread crumbs
and herb sensoning. Sprinklo over
ravioli. Tho ravioli ean be refriger-

ated for up to 8 hours at thia point.

Place all snlsa ingredicnts ina
blender or food processor and pro-
cesa for 15 to 20 scconds. Sot
aside. (Salsa will keop in the
refrigerator for up to 4 daya.)

Prehent oven to 400 F. Lightly
spray tops of ravioli with vegotable
oil spray. Bako tho ravioli for 9 to
11 minutes. Drizzle the salsn aver
the ravioli or use tho salsa for dip-
ping.

Makes 10 servings ns an appe-
tizer or 5 servings as an entree.

Note: Some prepared ravioli
may be high in sodium and fat.
Wheg shopping, select the one
with the lowest sodium and fat
values.

Nutritional facts por scrv-
ing: 126 cal,, 8 g pro., 20 g
carbo,, 2 g total fat, (1 g saturat-
ed fat, 1 g monounsaturated fat),
7 mg chel., 220 mg sodium,

en brown.

Slide spatula under the fish, tilt
pan and replace fish skin side
dawn. Cook 2 minutes, remove and
place fish on a baking sheet.

Change the oil, if necded, and

* repeat with tho other fillet. Place

in a preheated 360°F oven and
hake for 10 minutes, serve. Serves
2.

Summer Festival

Mark your calendars, the
hugely ouccessful Michigan
Brewers Guild Summer Featival

Notional TV Tunoff,
weahapﬁm-as:@

Break the TV, habit and save
IO%EOXonaﬁmnd:M«‘l/d
activities for the whole fami
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This Is a once in a lifatime ppcnunltyl All brands —
rontol returna & floor samples! Hu

ALL REASONA

Midwast Plano Distributors, Detroit areas Premier Plano retaller,
closing its gigantic Plano Warehouse forever.
A massive llquidation of all Plano's has been ordered, all
the bare walls MUST GO! This Is your chance
plano of your dreams during the BIGGEST
PIANO LIQUIDATION IN MICHIGAN HISTORY.

Midw

R AN
new, used,

BLE OFFERS ACCEPTE

CASHI CREDIT!
FINANCING
AVAILABLE

is roturning to Greenmend Hia-

torical Village in Livonia on July
24,

We'll keop you updated as it
gets closer to the event.

For more information, visit
www.michiganbeerguide.com on
tho Internet or call Rex Halfpen-
ny, publisher of the Michigan
Beer Guide (248) 828-6584.

Speclatizes in reglazing your
bathtub, ceramic tife, fiber-
glass enclosures, kitchen
cablnets and countertops In
any color.

* 14 Years Experience *

at the Water Club Secafood Grill
in Plymouth, and an award-win-
ning home brower.

Look for his column on the last
Sunday of the month in Taste.

Is This You!
Were looking for » triendly, bp brat,
health ¢onstious. profrstinnal. front - */
“d dimatot.

servites, phone feccpt
- & epraputrieed appoinment scheduding,
3 or cill

SUPER
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HALF-OFF*, or LESS

*1/2 Off the suggested
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1/2 OFF, or less, on all Pepperidge Farm
cookles, crackers, and bread itcms.
1/2 Off MSRP on layer cakes, & turnovers.

manufacturers retail price.

SALE EXTENDED THRU MAY st

STERLING HEIGHTS
2183
17 Mile Rd. at Deguindre Red,
(810) 2643095
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