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P ig Roast from page Bl

*pig pickin's."

. In the nineteenth century, bar-
becue was a feature at church
picnics and political rallics as
well os at private partics. A bar-
becue was a popular and rela-
tively inexpensive way to lobby
for votes, and the organizers of
political rallies would provide
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Santa Rita 120
Sauvignen Blanc -
A Ripe, erisp pruit,
(7 refrishing dry whiie wine

barbecue, lemonade, and usually
a bit of whiskey and beer.

Theso gatherings were onlso an
casy way for different classcs to
mix. Barbecue was not a class-
specific food, and large groups of
people from every sociveconomic
class could mix to eat, drink and
listen to candidate speeches,
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Finest

Political and church barbecues
wero among the first les of

ditlonal church picnic in many
b ities. Churcl

DOING IT YOURSELF ]

M

the phenomenon of a barbecue
a8 n means of bringing people
together. Church barbecues,
where ronsted pig i! d

and political barbecues are still a
vital tradition in many parts of
the south,

At the begi of the twenti-

the covered dishes prepared by
the Indies u'f the congregation,

oth century, barbecue appeared
in a new venue, the barbecue

were a ion of the tra-

K-J Chardonnay
Rich, tropical frult,
layered 1c/buttery barrel

fermentation wia touch (¢
of vanitla on the finish
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Spring is in Bloom ... .
S& A varlety of flowering hanging baskets. New Guinea $

tern Impatiens, Ivy Geraniums, Reiger Begonias ..susingst 14.99 -

0 ‘5}-‘&4 {v"lomﬁnng&n’-h Pots, some with Spikes

Prices Good Through May 29, 2002
Joe's Produce

7 33152 W. Seven Mile » Livonia, MI 48152

www.joesproduce.com (248) 477-4333
B . 9 2
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SPRING

off purchase of tub, wall & ceiling

off purchase of tub, or wall only

%
or...O ® Interest for 12 Months*

Is Your
Bathroom
. Embarrassing?

Bath Fitter® factory trained
professional technicians will
arrive at your home to install
your new tub or wall. Your
are assured of complete
satisfaction backed by our
comprehensive warranty!

ONE DAY REMODEL!

Financing Available

1 $alid 31 e ol esmate only *Subject to s redit approvat and minimum puschase. Certain eesiticthons apply. Not salid with any wthe offee,

BATH FITTER

Acrylic Tub Liners ® Seamless Bath Walls ¢ Shower Bases & Walls
See our showroom at 12060 Farmington Rd in Livonia
S5 locations to serve you

€ 1-888-355-8827

|

Shortly after, many areas of
the South went from a rural-
agricultural region to a more
urban and industrial area, and
grocery stores provided hog meat
(is it any wonder that the
nation's first supermarket chain
was christened Piggly Wiggly 7
alrendy prepared for consump-
tion,

The pre-cut pork reduced the
actual number of whole hog
roastings, and subsequently, the
number of barbecues held as
gatherings began to decline.

Today, whole hog roasting is a
unique way to gather friends,
families and neighbors to cele-
brate birthdays, family reunions
and graduations,

It is relatively casy with the
right equipment and will make
for lasting memorics of your
gathering you will cherish for a
lll‘et!imo. Just don't forget the

or!

Speaking of beor, here are sug-
gestions for selecting the perfect

Salmon pinwheel salad is

BY THE ASSOCIATED PRESS

SALMON PINWHEEL SALAD
(Prcparation 20 minutes, cook-
ing 6 minutes, chilling time 2
hours)
one 1 ¥-pound fresh or frozon

sklnless sofon fillet,’ toh
inch thick

% cup dry white wine or water

¥ teaspoon salt

' teaspoon pepper

1 bay leaf

10-0unce package European-
style tom mixed salad
greens

2 medium oranges, pealed
and sectioned

1 cup thinly sliced cucumber

% cup sliced aimonds, toasted

1 recipe Fresh Orange Dress-

Places to rent barbecus equip-
ment :

C&N Party Rentals

5140 Meljer

Royal Oak

(248)435-3580

Hotz Catering
four locations around Metro

Detrolt
(800)990-1599

Caterers that cook whole hog
Fat boys 8BQ

Commerce

(248)360-2414

Hotz Catering
800-990-1599

Places to buy whole pigs
Mini Market Food Center
Detrolt

(313)272-2250
"Market Place Meats

Unlon Lake
(248)363-2041

Eastern Market !

Detroit J

*Equipment rental and hog pur-i
chase usually requires advance:|
notice, plus deposit

beer to accompnny your bnrbe-
cued pig.

Since pork is a light meat, and
it's given n smoky taste when
cooked on the roaster, you can
choose your faverite beer, from
light pilsners through ambers
into Irigh Reds.

For a basic spicy barbecue, the
best choices are a red or amber
beer. For tha spiciest borbecue,
a pale ale is the perfect comple-
ment.

Ing (recipe foliows)

‘Thaw salmon, if frozen. Cut
salmon fillet lengthwise into 6 even
strips. Lightly seasan with salt and
pepper. Starting with the thick end
of each strip, roll into pinwheela.
Secure each pinwheel with a wooden
toathpick or wooden skewcr.

In a large skillet combine white
wine or water, the's tenspoon sult,%
teaspoon pepper, and bay leaf; bring
o boiling. Add salmon. Return to
boiling; reduce heat. Caver and sim-
mer for 8 to 8 minutes or until fish
Jjust flakea casily when tested with o
fork; turn once. Using a slotted
spoon, remove salmon fram couking
liquid. Discard coaking liquid, Cover
and chill salmon in refrigerator at
lenat 2 hours {or for up to 24 hours).

To serve, arrange salad greens,
orange sections, cucumber slices

Any of these beers go well with
barbecue, a8 the caramel malt in
the ambers, reds and pales com.
plements all of the flavors ~ the
tomato sauce, the meat and the
smoky taste from the ronsted

pig. N

As always, never trust a skin-
ny Brewmaster, .

Dean Jones ia Brewmaster b
the Big Rock Chop House, locat:
ed at 246 South Eton in Birm-
inghant. .

convenient

and almonds on salad plates or in

snlad bowls. Top each salad with a

saimon pinwheel. Spoon Fresh

Orange Dressing over salads,  ©
Mnkes 8 servings.

__FRESH ORANGE DRESSING .

% cup light dalry sour cream

¥ teaspoon finely shredded
orange peel

2 tablespoons orange julce

2 teaspoons sugar

¥ teaspoon poppy seed

additional orange juice as
needed

In 2 small bowl stir first five
ingredienta together, adding addi-
tiona! juice, 1 tezspoon at a time,
until desired consistency.

Makes about"s cup.

™ URGEN

JUST THINK OF IT AS THE EXPRESS LANE FOR
SPRAINS, COUGHS
AND SCRAPES.

Opon from 11 a.m. until 11 p.m. overy day, our Urgont Care Conter is dasigned exprossly
to treating minor Injuries and llinesses. Which, In tarms of conveniance, is nothing short
of major. Learn more by calling 1 888-464-WELL or visit www.stmarymorcy.org.

ST. MARY MERCY
HOSPITAL

Livonia, MI




