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Q.Cnn(lw;ndweuhﬂor haan't boae covked ong enough.
wisd choeses now exd froeze it back ioto the pao and
for gifke later? 244 a couple of Lesspouns of weter,
A It depends oo the variety of  keep covking and stirring. Use o
sheese. Hard chenses such ne by charmoonnnter aod watsh the
ddur, Swiss, ¥ or W Hazoe cannot
Colby cun he frozen ssfoly, but w
1hese chwoavs will be drier ad Qﬂwhlwmﬂ?
more crumldy efer froezing. Oxly  A. Gingarrast is uael jues by
frozen for shont thooe  peuling. §t one b | for
suithn, Thaw fo the pefrigersicr.  made sale & tiver 00 ok o Asing
Q. What iv the ligwd measurs-  dirtios o, foods, T
g of up agg? Fow o you mes- Q,An-mufuka
wpre part of o egg? row produgtY
A. For u retipe that giyes 8 soes- A Yes, h\um frozen u( .
suremwit ioaead of 4 pymber, nee  poplacers are saude from szgs
this rule of thwmb:
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To use only part of an ogg io &
redpe that you have o out in balf,
beat the agy slighty, meansure out
about 1 /2 tublesml Lo equal
part of po
Q. Wby wor't wy fudge get

A l'.udu thet doeso’t *set

bave sadergune ntﬁmuw at

isma. Pasleurization does pot ook

the ogg nor effect its adlor, flovor

©r putrient cootont. Do aot eat raw
&FZ8, you ey gat pidk.

Do you heye more questivns?

Cajl the Food and Nutrition Hot-

Ixu (2!8) B6B-0804 with your

bw Jl ﬂxu’ldw «f Birsningham
is a8 Extrusion Home Ecosomist
for the Michigan State Universi-
ty/Oakland County Food Exten.
#oK.
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porlul. Clampagant buve sulsler [ Clammpagne shoudd  Bubbly siyles dipped strawberrics and smaze
fruit alements and ofico bave your

ipher acidity which ks masked by 90 90rved chilled at 40 Sparkiers "”‘";f,f_",;;;‘_' A Brve Rant and enck of Lauch is

sugar addad in the dusage a3 Gus)  BOgT00S F, Blancs are slcet potsg w Sterling says that -

iforpia fruit sch e e ey, e e gy the Uiss Brust Rosb with stek or *

holeove outuradly oo the vice spd . with oy ol Aadnhc, :

g therpfone be drier thas i i X wmaviuwpd&m“ rilicd tuna with 8 temats, wlive |

A owsaher of . - d-m-mbnha‘lbnmdinmr with soft a9 brie, &il and gertic seuce. 18's ber Eret

Wiyiky  anly the pest. - : M”‘ such ¢ dhwice with duck or veniacn. ‘

Honvintags (KV) bruis repro- ”‘Aﬁf‘: -’iu‘ﬁ:i: M‘" todo-curée

S0t & produces’s | are ot n H

: iy blends of chi M

. ¢ 1.5L tuttle, slow callud & mag.

""‘|P'm”"""hvm“: s, s Che best taste, S o

prin Myw,aadmm- really koows why, but it's true

disgorging dete is on the bitom
mtw.mquywa No
guessing how fong the wine has
beesmlhsmlf.
should be served

Characteristics

Vu:up champagor wust s
aged taree yeuss, aging on
sthe yeast hl e Potide impacts the
three
tice of any

auth uf;mhsymhtuddwm
toust o biscuits.

8 Textire: The svine ghould bw
creaimy and rish with 8 sof} bub-
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but

10ddi.

dzllhd from ihe refrigerator st
bucket

45°F or from 8
filied with Lelf water and ice.
Glrsses should be either tall flutes

or lopg sulip-shaped. A 750mL
buttle serves five .

Plan oo two to shree glasses per
PErSc0 At A npnrﬁlin; mkull
party and 2/3 PEF PEISOB
£t 80 8l)-spasiling wins dinner.

.08 Finish: Never

erally cnly made in p vintages.
Bath take 14 salty foods, suh as
nuta, thin slices of Permeggiano.
Beggisno cheese, proscivtto vr
freshly-popped popeora (po kid-
ding).

A Blunc de Noirs is made from
pinvt nvir and tekes (o spy dish
with mushrooms, It's also excel-
fent with gume birds or posched
salmon. For dessest or ushering
in the millenniom fn a special
way, serve il with cbhocolate-

Vintage
Millenninm botthes (both 1554 and
195¢ vintags) sre available in
magnum ot The bottle has
been dressed io festive wear with
u gold 2000 screened enle the
frunt. Good locks and grest taste.”
Damnu Carosros is owned by

"aittingey Champagne of Freoce.

Look for Focus o Wine on llu
first and third Bunday of the
monih in Taste. To leave & voice
mail for the Healds, din}
{734) 953-2047 on o tauch-tune
1564,
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Mest, Men snd Flame, Men
and Big Food, Men and Fer-
mentation and Brass Tacks.
With ’gum Aany man worth
kis T-hones can make Spaghet-
ti and Mcathoulders (with
freshly grated Percorinn
RBomsnov or Permesan cheess,
g‘lenw), Stovetop Deep- Fried
urkey (how wmanly can you
et?), and the artery-busting
Sadillac Mue o8 Cheese.

Although there's an entire
chupter devoted to potaioes,
this js far more 8 meat-

and-potatoes coolthook. Bowers
gors into detafl un the tools
and techniques needed to pm-
duce just the right dish. Evi
g:nz suu‘t)‘ with & gmd‘

s2ys. Or & good cast iron
slhsillet.

“If 1 had to choose only one
frying pan, lhhwvuldben A

basics. A
weoll-cooked steak, be
says, sosds Hittle to
adorn it besides a giass
of streng red wine and
& baked potato,’

‘Bake it Like a Man’ cookbook

seasoned cast fron pan is the
most durable and highest-per-
forming cooking utensil you
can have”

Bowers eshances the basics.
A wejl-cooked steak, he says,
needs littie 1o adorp it besides
& glass of strong red wine and
& baked potato, However, in

the dupur “Men and Meat,”
he fncludes several sauces ~

W ‘(Davig) Bowers
enhances the

blue cheexe, horsersdish,
b sl : wine and herb

utier — 40 mprove upen per-
fectivn. In the same r, be
s8leo wentures inte Wiener
£chnitzel, Bosst Pork Loin
with Crackliog, and Roast
Bone-In legnf Lamb with Mint
Bauce,

For the man handy'with &
propane torch, e's & red-hot
section on flambéing, ‘Onw
you've e; the thrill of
8 lick of blue flame ﬂnnnf
toward the ceiling, you will
want 1o flambé everything,”
uald Bowers. He oflars recipes
for . Whukey Chicken, Stesk
Disne, Rotterdam Flaming
Bananss, even Glogg, the
“viciously poient” Swedish
Christmes punch.

‘There/s even & whole section
on baking bresd, disproving

the o]d sdage, “Man does not
live by bresd aloge.” Bowers
likes to make his bread by
kapd. Bread-maki: hil

an aven, uncovered without the

addition of water,
Always use & mest ther-
ter since the intarall

are for wimps, he belieyves,

Forget the new circular saw
or erbital gander, girls. Don't
even think sbout routers snd
planers, Get the man in your
pantry something you'll lwlh
enjoy, “Bake It Like s Men.”

Daovid Bowers, an artist and
flustrator who worked for
many years in restaurants in
London, Montreal and New
York. He ran his own restou-
rant in Dublin. He currently
lives in New York with his wife,
Bharun Buwers, a food writer
and editor, “Bake It Like a
Man” is published by William
Morraw and Co. Inc. and
retails for $18.

wmpeuwmhthebuxlnd

thermometer registers 135
degrees F. Por ium done.
nexs, remove the roast when .
the Iem%enuxm isters 150
During ﬂlndmg
time, tba contin-

tor of d
-meat thermnmtu-r is !nuriad

uulonuwnacb!hcduuul

prier Lo
for the entire mkiax time. An
instant-read thermometer is
not ovenproof; use it toward
Ensers 1. e ecuougi o bt 4
rt get &
reading, sbout 10

5 seconds.

'I‘lu: UBDA says beef roasts
need only be cooked to medinm
rere or an interns! tempers-
ture of 146 degrees F, Remove
me-

degrees less than
the deured internal tempera-

Par example, for medium
rare doneness, remave the
ronst from the oven when the

Eury nificent holidsy
nai deserves & great
lide dl-h or two. Johnsan
served buttered noodles with
thyme and some dressed-up
baked beans with his steak.
But you can’t beat s baked
to and & salad, he said. “If
want to go overboard, Il do
crab lege an the side.”
1=\P.llzen nktdheif -lokl‘m:’an .
cleans up after he cooks, Poe
lnkkens a bit, *Is this going
in the paper? Ne, he doesn’t
clean up. Noes he serve him-
21f? No.”

Bee recipes on poge D3.
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