R ®

Qbserver & Eccentric | Sunday, May 58, 2003

| _TASIE |

Burgers are a grilling staple

Besides the great taste, perhaps the beauty of
the burger is ita versatility.

*If you ask 10 people how they prefer their
hurger, you're likely to get 10 ditferent answers,”
says Sara Reddington, director, Beef and Veal
Culinary Center of the National Cattlemen's
Beef Association (NCBA).

“From the beloved ketchup and mustard top-
ping a plain grilled burger, to feta cheese and
olive tapenade on an oregano and garlic-sea-
soned burger, the good news it that it all tastes
great,” Reddington said.

With that in mind, Reddington and her staff
crented something new and different using sum-
mer's bounty of fresh ingredients. The result:
Burgers with Red Relish & Herb Aioli - differ-
ent, delicious and doable in 30 minutes.

First assemble the relish and aioli and refrig-
erate them while the burgers grill.

Roasted red peppers, red onion and fresh red
tomato with a splash of red wine vinegar make
up the piquant relish.

The savory aioli is simply 2 mayonnaise, gar-
lic, fresh basil and Parmesan cheese mixture.

To serve, spread crusty rolls with the ajoli, top
with a perfectly grilled burger, relish and shav-
ings of Paremesan.

Reddington reminds us that making a perfect
burger is so simple. Here's how it's done in the
Cuiinary Center:

M Shape burgers with a light touch; don't

press.

B Grill over medium
temperature (whether
using coals or gas).

W Grill burgers just to medium (1602 F), until
no longer pink in the center and juices show no
pink color.

% Use an instant-read
thermometer inserted
horizontally into the center of the patty to check
the temperature.

8 Turn burgers with a spatula, without press-
ing or flattening, which can cause flavorful
Jjuices to escape.

Burcers Witk Rep Reuisk & Hern Alou
H/2 pounds ground beel
4 ceusty French rolis. split

REUSH
14 cup diced tomato
21ablespoons jarred roasted red peppers, rinsed,
drained and minced
2tablespoons finely chopped red anion
2 leaspoans red wine vinegar

Atout

113 cup mayonnaise

2 tablespoons shredded Parmesan cheese
2 tablespoons finety chopped fresh basil
21arge clayes garlic, minced

Steak and potato salad is flavored on the grill with femon
and thyme,

Gagnish

Snaved or shregded Parmesan cheese

Combine relish ingredients in medivm
bowl; cover and refrigerate until ready to
use.

Combine aioli ingredients in another medium
bowl; cover and refrigerate until ready to use.

Lightly shape ground beef inta four 3/4-inch
patties.

Place pattics on grid uver medium, ash-covered
coals. Grill, uncovered, 13 to 15 minutes to medium
(160% F) doneness, until no longer pink in center
and juices show no pink color; turning occasional-
ly.

Spread rioti on botton of each bun; top with
burger.

Spoan relish evenly oy
burger with Parmesan ch
wiches. Makes 4 scrvings.

Caok’s tip: To thinly shave P use veg-

burgers; gaenish each
ese pleces., Close sand-

Amen " Baker loves craft of ‘
artisan bread-making

Welght Watchers
Chel Tim Ciria will prepare dalsamic
chicken with mushreems at coshing
demanslrations during the month of
May at the fallowing Weight Watchers
locations: Monday, May 19. Lathrup
Village, Z7040 Evergreen, & p.m.
Thursday. May 2. Weight Watchers
Canter, New Towne Plaza, 44734 ford
Road (near Kohs's), 5:30 pm. and 630
pm. Nednesday, May 28, Waterford.
Weight Watchers Center, Waterfull
Plaza, 565t Oixle Highway. 7 pm. The
chicken recipe equates to fous points
per sarving, per the Weight Watehers
Winning Points pragram. Other recipes
.on the handout at the demanstrations
include basmati rice and cucumber
salad and oven roasted talapia with
qremolata.
The demonstrations are fres ang the
public is invited.
Cammunity House classes
The Community House, 360 South
Bates Street, in Birmingham hosts
cooking classes this summer, including
Summer Soups, instructed by Michelte
Bommarite, 7:30-9:30 p.m., Wednesday,
May 28. She will instruct he peepara-
tien of Chilled Avocado Lime Soup with
Crispy Tortillas and Borseht (Beet)
Soup with Dilt Yogurt Sauce and Spicy

il

streets of Paris at break-

neck speed, as | pleaded
with him. “Please, { have to
catch my fight back to the
States,” [ aaid.

“Don’t worree, | get you
to zee airport on time. But
first you must see my
uzzere boulangeric,” said Basil
Kamir, bread-baker extrzor-
dinare.

1t was then that { understood
the full meaning of his philoso-
phy: *Bread is not
just a business, it'san obses-
sion!”

For Basil, it began when he
saw bulldozers clearing a sec-
tion of his belaved Paris in the
1960s. A narrow building
remained intact amongst the
rubble and he discovered that
inside was an exquisite bakery-
a mosaic floor, frescoes on the
walls, a beautiful chandelier,
cut glass, gold leaf, marble, and
the original centuries-old brick
ovens. He was captivated. And
the obsessi . He

My driver sped through the

and registrati
The Community House at 248-644-

S8R

Coatlnulag education
Schooleraft Cellege's Department of
Cufinary Arts features continuing edu-
cation classes at the new VisTaTech
Center at the college, 18600 Haggerty,
Lieonia.
You wilk also find further inforruation
at www.schoolcraft.edu, and then click
on Continuing Education, CES
Schedule, then spring 2003.
Jeft Gabricd, certified master chef, will
teach Artisan Bread: Kands-0n, 510
p.m. Morday-Thursday, May 19-2Z
Fresh and Fabulous Satads. &9 p.m.,
Thutsday, June 5, and Quick Easy
Meais, 9 am.noon, Saturday, June 7.
Gabrie) alsa instructs Basic Cooking
Techniques: Hands-0n, Kanday~
Thursday, June 2-5,9 am.3 pm.
For more fon, call

began.
bought the building simply to
save it from destruction.

But he had little idea what to
do with it. Basil was in the
music business and kaew noth-
ing about baking bread. So, hie
set about researching how it
was made, hundreds of years
before. He spent untold hours
in bread museums and
resolved to reinstate Old World
methods.

Before long, the bakery was
brought back to life and mag-
nificent loaves filled the
shelves. And people came. How
they came! They Jined the
streets for several blocks to
enter the tiny bakery.

Was it Basil's obsession?
Maybe. Or, more accurately, a
i tour de force.

Continuing Education Services at (734)
462-4448.

ctable peeler to pull acrvas the narrow side of
cheese block.

Nutritlon Information par servings: 53+ calo-
ries; 35 grams protein; 26 grama earbohydrate; 31
grams fat; 635 milligeams sodlum; 110 milligrams
cholesterol.

Recipe coustesy uf the National Cattlemen'’s Beef
Assaciation,
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SPEND YOUR LIFE WITH FURNlTUREﬂ’T
YOU DIDN'T SPEND

A FORTUNE ON.
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THOMASVILLE
QUALITY.

NOW ON
SALE™*.

AND

We Will Pay
Your 6%
Sales Tax

Cooking ¢k
Vaterie Wilsan, "Macro Vel offers
healthy cooking classes. Picaic Foods
2000 wifl b2 taught &9 pm.
Wednesday, June Tl Fee is $25. The
lass will be taught at 30516 Krauter,
Apt. 3¢ in Garden City.

Class Includes recipes, step-by-step
Insteuction, personal hands-on experi-
ence anJ 3 meal. Space is fimited.
Classes must be pre-paid. Call (734)
261-2856 o visit wewrnacrovalcom
{or information.

Val also has scheduted a book signing
11am-3 pm, Salurday, May 31, at
Whole Foods Marke!, 1404 Walton Blvd,
in Rochester Hills.

I've found this is a character-
istic of the great artisan bakers
I've met in this country, too.

Michael London constructed
a beautiful test bakery on the
grounds of his farm huuse in
New York State.

Already a master baker, he
still loved experimenting.
‘When [ was with him he tooka
huge 10 pound Pain de
Campagne and cut off a hunk.
of a slice. It tasted fresh and
full of flavor,

I buked it n week ago,” he
said. Incredulous, ! peppered
him with questions which he
patiently answered-explaining
his belief in flour milled from

H Give

wheat which

had been harvested at just the
perfect stage of the moon's
orbit.

Obsession or a passionate
tour de force?

Perhaps beth.

It was similar to what led
Daniel Leader to build his
“Bread Alone” bakery in the
Catskill Mountains of New ’
York, also in the '60s. .

He not only imported a mas-
ter French oven builder to 3
assemble the two ovens, he 3
even imported the bricks from
France! .

And he traveled to the
Dakotas to select the wheat i
before it was harvested and .
sent to the miller. He walked !
ficld after field with the farmer [
to make sure he got whathe  *.
needed to make great bread.  +

Obsession? Maybe. But I '
think it was more a gyeat love
for his craft. i

That's how I belicve success-
fal artisan bakeries are moti-
vated today.

It's easy to coalesce the
bread-making process down to
eight hours, but how much bet-
ter the result iswhen timeis
viewed as an ally and not as
something to cut, to save

maney.

Steadfastly, the best artisan
bakeries use naturally ferment- 1
ed starters, instead of commier- -
cial yeast. H
And then they allow the
dough to ferment for some 17~
20 hours, in a cold environ-
ment, so that wonderfully com- -
plex flavors have the time to
develop. ;

At the Give Thanks Bakery, |
we give thanks for the opportu-
nity to pursue this time-hon- @
ored course. :

Why? Well, if ever Basil .
Kamir comes to visit us from
Paric, we would hope for his
greatest compliment-"Zatecz -
zuh work zat eez truly worth-
whilet”

Gerald Mathes is the owner of Give
‘Thanks Bakery in Rochester, Visit the
bakery's ¥eb site at wwwivethanks-
bakery.com or calt (248) 601-1542. .

Students can help raise hunger awareness :

- Thursday, June 5, is National

FBOC in their cffort receive a

Hunger Awnareness Day. handout with additional activi-
raise awnreness of and donn-  tics families can do to help feed
tions to help end hunger in hungry neighbors in Oakland
America, the Food Bank of County.
Oakland County (FBOC) is tar- Workers are asked to forgo
geting Oakland County schools  the lunch cast or restaurant for
and bustnesses for participa- the day and donate the money
tion in its Bringa Friend a they would have spent to those
Lunch project. that are struggling to make

‘This service-learning projest  ends meet. This true power
asks Oakland County students  lunch will directly cnergize the
and teachers to pack an extra programs at the FBOC that
paper bag on June 5, contain-  serve the community. Every
ing cither moncy for alunchor  dollar o business or employce
a lunch comprised of it buys IMI'TSIII&H]I
ishable food items. for friends at FBOC.

Those schools that join Those interested in

participating in the Bringa
Friend a Lunch projectcan i
contact the Food Bank of .
Oakland County at (248) 332- !
1473, All moncy and food

items collected will provide
meals for children and families
served by the FBOC.

Nearly 14 percent of the
clients with children sald that
their children were hungry at
lenst once during the previous |
12 months (but they could not -
afford more food). .

More than half of client
houscholds have at least one
member younger under 18 .
yearsold, . '
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IENDS OF LITERACY

BOOK SALE

Bhep the dittetoncs

Thomas ville

WHERE STYLE LIVES™ T Livorda of Stx Hide ond Newborgh Roods
Sale Ends May 24th, 2003

FRE-SALE:  SUNDAY HOURS  MON.-WEB. BOURS i
Sunday, May 18 Moy 18 Hoy 1921 i
Visit Our aﬁl TASam  noon-8:00 pm. 10:00 o.m.5:00 p.m. i

In-Store mission $5 50% off Wed,

Clearance INTBR“)RS c
Contor FURNITURE c For e i, s At 2911235

20292 Middlebelt, Livonla (South of 8 Mile) » 248-474-6300 |
Visit us at www.classicint.com
Hours: Mon., Thurs., Fri. 9:30-9; Tues., Wed, Sat. 9:30-5:30; Sun. 1-5 H
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