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Bring home
the flavors
of Jamaica

ast week my neighbior camo over

with a case of Red Stripe o 1

made him a deal. “You hold off 2
day mon and I make some good jerk
mon.” Now how could he turn that
down?

Jerk refers to a cooking method
from the Arawak Indians and the
Maroona (runaway African slaves), of
cooking heavily scasoned meat, most-
1y pork, in pits with hardwood lump

B 1, There were no cb ! bri-
quettes back then. To use this cooking
method on your grill, you have to buy
lump charcoal. Vic's Quality Fruit
Market on Southficld Rond in Beverly
Hills has lump maple, which is really
good, but you have to be very careful
because it burns much hotter.

In Jamaica mon they use {ruit and
hardwood coal, but you can add
sonked applewood chips, or if you get
renlly carried way, thers is a company
called Rastafire where you can order
wood imported from Jamaica. Their
number is (336) 924-9459. Visit them
online at www.rastafire.com

Best beer

Of course, the best beer to go with
Jjerk is Red Stripe or Dragon Stout
from Desnoes & Geddes Lid,
Kingaton, In 1918 Eugono Desnocs
and Thomas Geddes got together to
mako soft drinks. In 1927 when Eng-
lish and German brewmasters came

-~|=~omr-the neone; Rod Btripe-was born as-~

an ale, Then in 1938, with the arrival
of relinble refrigeration, Paul Geddes
and Bill Mortinduie came up with the
present day Red Stripe lnger,

Red Stripe is a nica hazy yellow,
with a good head, low hops, and a
alightly sweet finish. Dragon Stout is
a very dark red with that nice big
brown stout head with notes of
licorico and a ronsty finish.

The jerk rub recipe I am giving you
is n wet one, and great on anything,
chicken, beef, pork, lamb, figh, you get
the idea, it's all up to you. Jerk is hot,
sometimes real hot, Feel free to ndd
or subtract hot peppers to your taste.
Tha best way to use jork is to really
rub it into the meat, and let it sit
overnight, wrapped, for the best fla-
var. .

Side dish

Now, of course we need a side dish
to go with it, and this Lentil Jicama
Salad can be served hot or cold. For
the curious, a jicama is a tuber, close
ta a water chestnut in taste and tex-
ture, Just peel the skin and the outer
Inyer off, and you are ready to go.

WET JERK RUB

Mokos 2 1/2 cups

1/2 cup frosh thymae leaves

2 bunchos groen onlons.

4 tablospoons fresh minced glnger
3 Scotch bonnet or hobanero pep-

]
1/4 cup cenola all
3 boy leoves
2 tenspoons ground alisplce
1 teaspoon ground nutmeg,
1 tablaspoon black popper
1 toblespoon ground corlender
1 teaspoon ground ¢innamon

& garden-fresh pasta sauces.
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You don't hiave 16 grow your own tomatoea nnd spend

a lot of timo {n the kitchen to enjoy garden fresh

of symmer in ajar. Sinco last year they've developed
three sauces — Pomodoro Vencziana, Sugo Del Veneto
and Aglio Del Vencta. : )
“People have been requesting for years that we prepare
‘souco for them,” said Ririn Tonon explaining why her pop-
. ulor family-awned restaurantin Farmington Hills decid-
- ed'to offer their pasta aauces for sale. .
-+ -"Thoy've beon vory successful, Wo've been getting won-
derful feedback. People are enjoying them,?
Rina credits her son, Adrian for bringing Cafe Cortina
+ sawices to markot, “It's something ho's done,” sho said. “I
.- novor had the time.” - ' :
. Adrian haz onjoyed working on the project, “Wo'ro try-
ing to do n varioty of satices,” ho said, *These are family
recipes, We want to stand aut, wo're known for our.
\authentic Italian food. Wo want people to exporience our
s restaurant, and tho snuces are n samplo of what we have
tooffer” . [
‘The firat sauce, P Veneziana was i

Tuopd

: tomato sauce. Cafe Cortina has captured the flavors -

STATY P10OTO BY DILL BRESLER

Garden fresh: Cafe Cortina captures the essence of summer with their

Cafe COrti;I_lgpups‘ fresh flavors 1in sauces

Veneto will be availabte. That eatice will bo a fiavarful
blend of frosh tomatoes and ronsted garlic.

Like Sugo Del Veneto, Adrian says nil}i)ﬁ'il have to (.iu o

is open the jor, heat and serve,

Laok for Cafe Cortinn sauces at Hiller’s Shopping Cen-
ter Market, Westborn, Vic'a, Merchant of Vino Whole
Foods Market and other specialty stores. You can even
find them Up North in Charlevoix. The rauces start at
$4.99 for 16 ounce jar — four 1/2 cup sorvings, You can
place an order online at www.cafecortina.com

The sauces are also available for purchase at Cale
Cortina, 30716 W. 10 Mile Road, Farmington Hills, (248)
474-3033, -

. In the future, Adrinn would like to “maybe offer'a line
of pnatas,” .

Cafe Cortina is open for lunch and dinner 11:30 a.m. to
10 p.m. Monday-Saturday.-

ELENA'S -

Elena's, 2 family-owned and operated manufacturer of
gourmet pasta and pasta sauces in Auburn Hills, is cole-

* brating its 10th annlversary this yeor,

Elena's Aglio Arrostite, a pan-roasted garlic pasta
sauce, was selected o a finalist in the 1999 Notional
Associntion of Specislty Food Traders Product Aw:

year-and-n-half ago. Mada with garden frosh tomatoos,
.onfons, celery, carrots, basil and bay leaves, Adrian
-describes the sauce as “simple, gimple, simple.”
To serve ho d ing a littlo chopp:
. onion in‘clive ofl, then odd the sauce. You can aerve it
over paata, with chickon or veal,

Sugo Del Venota is a'light tomato sauce, with a hint of
croam and Parmesan cleeso. Just heat and servo over
paata, nothing could be easior.

. Both sauces taste homemadoe, Your family will think

“you'spent tho whole day in tho kitchen proparing thom,

In Boptombor, Cafo Conlhn’n‘l_mwost anuce — Aglio Del

p inthe O Pastn Sauce category.
Elena’s products include thé popular tomato based,
Elena’s Bread Dipping Snuce; introduced in 1990, and a

Pasta Piatto “meal in o bag” line, launched in 1094,

" Elenn’a pasta and sauces, can be purchased locally at
Jacobson's, Merchant of Vino Whole Foods markets, Long
Lake Market, Pupn Joe's, Kroger-Birmingham, Holiday
Murket, and Hiller's Shopping Center Market.

Elena Houlihan is company president, To learn more
about Elena, her products, and weekend cooking classes
in upstate !‘\Tuv‘v Yorll(. g0 to

Aol

tfe or call 1-800-

WWW.g
72-ELENA.

@he Eccentric
insldes.
Summer pasta recip :
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Farmer Jack,

Northwest offer:
‘WorldPerks’

BY KEELY WYGONIK
BTAFY WRITER
kwygonik@oo.homecomm.net

Farmer Jack has a new partner =,
Northwest Airlines. Beginning:
today, Farmer Jack Bonus Savingg:
Club members will be able to cang:
once WorldPerks Bonus Mile for!
cvery dollar they apend at the store,:

You need to accumulate at leasf:
20,000 miles before you hnve.
enough for a trip, but dny Yoshicks,:
manager WorldPerks Partner Mar-
keting, suggests using your North.
west Airlines Visa card to pay for
groceries, that way you'll earn
another WorldPerks Banus Mile for
each dollar spent at Farmer Jack.

The partnership was announced
Thursday at the Farmer Jack store
on Big Beaver Road at John R in
Troy.

“Our mutual customers will bene-
fit tremendously from this partoer-’
ship,” said Craig Sturken, president
Farmer Jack Supermarkets. “We
are proud to partner with North-
west Airlines and reward our
Farmer Jack customers with fre-
quent fiyer miles.”

Farmer Jack begon courting
Northwest Airlines a year ago, They
have a lot in common.

“We have over 1 million Bonus
Club members in Southeast Michi-
gan,” snid Dennis Eidson, vice presi-
dent of merchandising for Farmer
Jack, “Northwest has aver a million
WorldPerks card holders in the
arca. Bath cards are popular. It's
one more way to add value to the
Bonus Club card. It's more than n
card, it's a club.”

By enrolling in the Northwest Air-
lines WorldPerks program, you'll be
on your way to free travel to more
than 500 destinations in nearly 100
countries on six continents, To begin
earning WorldPerks Bonus Miles
you need to become a member of the
Farmer Jack Bonus Savings Club.
Stop by any Farmer Jack Supermar-
ket Customer Serviee Desk, it only
takes a couple of minutes to fill out
the form. There is no charge to join
the club.

If you're alrendy a member, you'll
need to get a Northwest Airlines
WorldPerks card. You can enroll
online at www.nwa.com or call 1<
800-226-2526. A

Once you have both cards there
are three woys to enroli in the pro-

gram.

MW Enroll online at wiww.larmer-
jack.com, or

W Fill out an enrollment form at
the Farmer Jack Customer Service
Desk, or
m Call 1-877-FLY.FREE (1-877-
359-3733)

“WorldPerks Bonus Miles will
start to nccrue on grocery purchnses
about 14 days after enrollment,”
said Eidson. The program cxcludes
aleohol products, and miles are
based on net purchase after all
applicable savings. discounts and
coupons, There is a limit of 25,000
WorldPerks Bonus Miles per year
allowed in the Farmer Jack pro-
gram.,

After a customer cnrolls, grocery
dollar Banus Miles will be reparted
on their Northwest Airlines Warld-
Perks statements,
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1 teaspoon salt BY BEVERLY A. LEN Flowers from your garden, preferably Prepare whipped cream

Julco of 1 lime
2 tablespoons dark rum (my
favorite s Appleton Dark)
Place evorything in a food processor
_and blend to a davk thick paste.
Thia will keep for about 2 months,
tightly covered, in the rofrigerato]
-LENTIL-JICAMA SALAD
6 —1/2 cup servings
1 cuplentlis
16 ounces chicken stock
3 tablespoons ol
174 red onlon, diced small
1/4 cup red boll popper, diced
i

" Bloase sco EER, E_

o S W—
LOOKING AHEAD

What to watch for in Taate next weok:
= Homa Sense o
W African Americdin Coolting

SPECIAL WRITER

- Are you looking for different ways to
display the fruits of your flower garden
labor? Here is o way to combine fruits
and flowera that is sure to compliment
both,

While visiting friends in Englond, 1
was invited to a cnsual barbecue. My
hosts assured me it would be nothing
fancy. Right.

After o stupefying meal of grilled
pork chops, steaks, chicken Tikn and
sausngo, plus salad, vegetables and
soveral wines, dessert was the farthost
thing from my mind.

Then my hostess madoe a delectable
dessort presentatlon that no one could
refuse: Marinated fresh fruit in phytlo

baskets, sorved from an ice bowl of

frozen flowers from her gardon.
Light, simple nnd elegant; perfect for
a sultry summer day.
BowL

2 nosted smooth sided bowls, with
ol least 1-Inch ditference in size

flat 1ypes such as pansles or
doisies

Place blossoma in largest bowl, break-
ing off a few petals

Fill bow! half fult of water

Place the accond bowl into the first
forcing water and flowers in between.
Pluce both bowls in the freczer overnight
until ready to use, (You may have to
lightly weight the sccond bowl to keep it
submerged.)

FRUIT MIXTURE

‘Two or three hours before serving, cut
up 1 cup each of fresh strawberries, blues
berries, pineapple and grapes. Marinate
in 172 cup of Contreau.

SERVING BASKETS

Place 3 staggered layers of phylle
dough in lightly greased large muffin tins
to create a flared effect.

Bake at 350°F until crisp, Cool and
remove .

Showcase your blossoms in beautiful ice bowl

J0 SERVE

Place phyllo dough an
serving plates

Sprinkle each basket
lightly with powdered
Rugat

Spoan u dollop of
whipped cream into cuch
basket

Place several layers of
paper toweling on platter,
caver with clath napkin.

Unmold flowered ice
Bbowl by running warm
water inside bowl to remove, then run
witer on bottem of lnrge bowl to remave
jce bowl. Place on prepored platter, Sur-
vound ice bow! with clear ice cubes,

Fill ice bow] with marinated fruit, gar-
nish with a sprig of mint or a blossom,

Beverly Len is a Livonia resident and
freelance writer,

Everyone has a recipe to share.

What's yours? Send original recipes for!
conxideration in Taxste to Keely Wy
nik, Taste editor, Qbserver & Eccentric,
Newspapers, 36251 Schoolcraft, Liv
nia, MI 48150. To fax (734) 591-7279 o
e-mail Kieygonik@oe homeconum.net

Loak for Recipe to Share on the
fourth Sunday of the month in Taste. If
yoter recipe is chosen to be featured in
Taste, you'll receive a cookbook along
with onr thanks.




