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Enjoy salmon hot from the oven or straight from the grill

TERIYAKI GRILLED SALMON

1/4 cup brown sugar, not
packed

3 tablespoons oil

3 tablespoons soy sauce

1-1/2 tablespoons minced
fresh gartic

1-1/2 tablespoons minced
fresh ginger

4 (4 to 6 ounces cach) Alas-
ka salmon steoks o fillots

1 sheet {12-by-18-inch} heavy
duty sluminum foll

In a shallow baking dish, com-
bine brown sugur, oil, soy sauce,
garlic and ginger. Place salmen
steaks or fillets in a baking dish,
Turn fish over several times to
cout; refrigerate 30 to 45 min-
utes,

Remove salmon from mari-
nade. Cook on foil sheet on medi-
um hot grill, turning once during
cooking, nbout 6 to 12 minutes

per inch of thickness, Do not
overcook,

Makes 4 servinga,

FIRECRACKER GRILLED ALASKA
SALMON

ingredients and pour over salmon.
Cover with plastic wrap and mari-
nate in refrigerator 4-6 hours,
Remove salmon from marinado
nnd place on a well-oiled grill 5
inches from conls. Grill for 10
minutes per inch of thickness,

4 (4-6 02. each) Aleska
salmon steaks, thawed if
necessary |

1/4 cup peanut olf

2 tablespoons soy spuce

2 teblespoons balsamic vine-
gar

2 tablespoons chopped green
onlons

1-1/2 teaspoons brown sugar

1 clove garlle, minced

3/4 teaspoon grated ginger

1/2 teaspoon red chill flakes
(or more to tasto)

1/2 teaspoon sesame oll

1/8 teaspoon salt.

Place salmon steaks in a gloss
digh. Whisk together remaining
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d at the thickest part, or
until fish just finkes when tested
with a fork. Turn halfiway through
cooking, Makes 4 servings.

CEDAR PLANK BAKED ALASKA
SALMON

To prepare your plank for bak-
ing, follow the ifstructions below:

Rinse your cedar plank with
warm water, Preheat oven to 400°
F.

Piace sheet pan with cedar
plank in preheated oven for
approximately 10-156 minutes.

Remave shect pan and cedar
plank from the oven; place sea-
soned or basted Alaska salmon

portions on hot plank, Return to
400° F oven and boke npproxi-
mately 10-12 minutes. ,

To clean plank after use, simply
wash with warm, soapy water and
allow to airdry.

Ingredients: °

2 Alagka salmon steaks or fll-
lets, B ounces each

1 cup mayonnalse

2 heapling tablespoons Cajun
btackening seasoning

Dash of lemon pepper

Minced garlic

Dash of while vermouth

Mix mayannaise and other
ingredients together well. Loy
cach steak or fillet on the hot
cedar baking plank, as prepared
abeve. If you are using fillets,
make sure to place skin-side down
on the cedar plank, Sproad season-
ing mixture over each, Bake at
400° F for 10-12 minutes.

vrator for at least 2 hours for the
{livors to combine, Use within 24
hours,

Recipe fram *Contemporary
Southi he Cafe Terra Cotta
Caookbook” {Ten Speed Press, 2001)
by Donna Nordin.

AVOCADO SALSA

This is considered o salsa rather
than guacamale becauso it ia left
chunky and uses less chile than is
normally used for guacamole, It ia
a good garnish for many dishes
such as grilled stenk and ment
loaf.

3 ripe avocados, pitted,
peeled, and coarsely
chopped

2 ripe tomatoes, seeded and
chopped .

1 small red onion, chapped

1/2 jalapeno or 1 serrano
chile, finely chopped

1/2 cup coarsely chopped
cilantro

1 teaspoon minced garlic

1/4 to 1/2 cup ime juice

Salt and peppet, to taste

Open 7 Days
Mon. & Thur.
10-8pm
. Tues., Wed.,
Fri. & Sat.
10-6pm
Sun, 12-5

Combine al} the ingredients, mix
thoraughly, and set aside in the
refrigerator for at least 2 hours for
the Mlavors to combine. Use within
24 hours. Makes 3 1/2 cups.

Recipe from “Conlemporary
Southuwest: The Cafe Terra Cotla
Cookbook" (Ten Speed Press, 2001)
by Donna Nordin.

PINEAPPLE SALSA

The sugnr in this recipo takes
the bite off the acidity of the
pineapple. You can use less if you
are lucky cnough to find a truly
ripe, Bweet pinenpple. Serve with
fish,

1/2 ripe pineapple cut into
smalt chunks (about 2 1/2
cups)

1/2 small red bell pepper,
seeded and diced

1 Jalapeno or serrano chile,
seeded and finely ¢chopped

1/2 cup coarsely chopped
cltantro

1/4 cup lime julce

1/8 cup olive oil

Salt and pepper, to teste

Combine all the ingredients, mix
thoroughly, and set asido in the
refrigerator for at lest 2 hours for
the flavers to combine. Use within
24 hours. Makes 3 cups.

Recipe from “Contemporary
Southwest: The Cofe Terra Cotta
Coakbook” (Ten Speed Pregs, 2001)
by Donna Nordin.

ORANGE, LEMON & SMOKED
PINEAPPLE SALSA

Prepare this salsa when you
already have the amoker or grill
operating. You can make it with-
out smoking the pineapple, but
Just 10 minutes or 6 in the smok-
cor ndds n kubtle smoky avertone
and makes the pineapple juicier.
In fact & greenish pineapple can be
used for smaking. This salsa ia ter-
rific over fish or chicken.

1/2 medium, fresh pineapple
or 1-1/2 to 2 cups canned
chunks, drained

1 red bell pepper

1 large or 2 small navel
oranges, peefed and sec-
tioned

2 cups diced white onlons *

1/4 cup freshly squeezed
lemon Julce

2 tablespoons crushed caribe
chlle or to taste

Prcheat grill or amoker if not
olready hot, Add wood chips to the
fire and replaco grill rack. Peel
fresh pincapple and cut lengthwise
into nbout 1-ingh-wide wedges.
Rinse bell pepper and pierco with
a sharp knife on opposite sides.
Placo pineapple and bell pepper on
grill rack and cover with a lid or
foil. Grill 10 to 16 minutes or until
pineapple is softencd. Grill bell
peppers, turning often, until cven-
Iy blackened and blistered. Placo
grilled bel! peppers on ice water to
cool. Drain and peel, then cut into
/4-inch squares,

Combine all ingredients in a
large bowl. Taste and adjust sea-
sonings. Allow to sct at least 30
minutes before serving. Serve with
scafood or poultry. Makes about 6
cups or 8 to 12 servings.

Recipe from “Jane Butel's South-
twestern Grill™ (H{PBooks, 1996)

'Nutritional facts

. contribute to sudden death

® Reduces blood clatting

nary spasms.

women.

Alaska salmon is one of the abundunt cold-water seafoods
particularly high in “good fats”® . - S
" Eating salmon, and other foods rich in Omega-3 futty acids, |
can lessen your risk of heart disense in several ways: -
-, 8 Reduces the likelihood of abnormal hieart rhy!hmg that

M Lowers blood triglycerides (fats)

* Medical professionals have discov r.ud that the type of
dictary fat we consume alters the production of bivlogical com-
pound called eicosnnoids, ‘These compounds uffect Llood pres-
sure, bload clotting, inflammation, immune function and coro-

Omega-3 oils preduce n keries of eicosnnoids that decreaso
the risk of heart discase, inflnmmatory processes, nn.d' certain
cancers, They also help people who sufler from arthritis, asth. | |
ma, certain mental illnesses, dinbetes and Alzheimer's dmgnue, -

Most of us don't include enough Omega-3 oils in our diet to 1
receive the maximum health benefits. Including seafoed in your
diet two to four times a week can improve your henlth.

Research also shows thut Omega-3 promotes stronger bones,
reduces breast cancer risk, benefits unborn and newly born [~
babies, and lowers the incidence of heart attucks and strokes in

Source: Alasha Seafood Murketing Institute.
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{330 S. Oakwood Blvd., Detroit).
While you ean’t duplicate the
dishes exactly at home, a good
Italinn cookbook will offer some
recipes that will come clase.
Pan-seared Sea Scallops with
a tropical fruit compote was n
perfect i t to the

Be) Paese pasta sachet with red
and yeHow tomato sauce.

A contrast followed with the
1987 Tenute Marchese Antinori
Chinnti Classico Riserva DOCG
$35 and a Pistachio Encrusted
Lamb Chap with potato nnd leck
I henoise on a bed of truffle

1999 Antinori Campogrande
Orvicto Classico from Umbrin
$11. This traditional white has
been perfected by Antinori so
that it withstands shipping. It
arrives on U.S. shores fresher,
fruitier, and with a citrus tang
that other Orvietos cannot dupli-
cate.

Chardonnay-bnsed Antinori
Cervaro Della Salla $42 from the
1998 vintage and also from
Umbria made a brilliant pairing
with Veal Roulade stuffed with
lobster nnd spinnch served atop
a bed of warm apinach pures.

Moving into Tuscany with
1998 Antinori Peppoli Chianti
Classico $22, we tasted a fra-
grant, medium-bodied chianti
that's 90-percent gangiovese and
10-percent merlot. This wine,
meant to be enjoyed young, wos
a hit with Braised Rabbit and

chinnti demi-glace. The wine's
pronounced cherry and vialet
avomns and black fruit flavors
accented by spice, fine tobacco
and lenther nuances was “to die
for.” This wine, produced only in -
outstanding vintages, would be
outstanding with grilled loin
chops and a potato gratin,

End an Italinn meal with Vin
Santo. The Antinori 1996 is clas-
sic, It was served with a ponched
pear stuffed with mascarpone on
n delicnte bed of eréme angluise,
but for simplicity, a well-made
biscotti would show ofl' this winc
nicely.

The Healds are Troy reside
who write about wine, spirits,
food, und dining for the Observer
& Eceentrie Newspapers, To
leave them a voice mail message,
dial (734) 953-2047, mailbox
1864,
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DECORATIVE

RUG CENTER

DECORATIVE RUG CEN

33488 Woodward  Birmingham
(2 Blocks N. of 14 Mile Road) - 594-7847

ORIENTAL.
- RUGS
MUST GO!
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