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Georgia peach

Athens offers a
delightful array of
things to do.
Travel, 86

St api§

& Select a taste

To highlight the beglaning
of Michigan's grawing season
and the newly launched
~Sefect a Taste of Michigan®
campaign,
Gov.
Jennifer
Granhotm
declared
May as
“Sefect s
Taste of
Michlgan”
monlh.

“Setecting
Michigan
grown and
processed
foods helps
A keep f00d
dollars cir-
culating in our local commu-
nities, strengthen Michigan's
family farms, improve the
quatity of life for our ¢itizens
in both surat and urban
areas, and greserve the
state's rich and diverse agri-
cultural heritage,” Granholm

said,

The Governor kicked of!
the state’s enhanced market-
Ing program-"Sefect a Taste
of Michigan™for Michigan
[ocally grown and otganic
foods in late March,

“The designation helps
recognize the tremendous
contributions Michigan's
foad and agriculture indus-
try makes to our state,” said
Dan Wyant, director of the
Michigan Department of

_._Agriculture (MDA).

‘Agriculfure 5 the sfafe’s ~
second-largest industry. con-
tributing $37 biflion annually
to economy.

Additionally, the state
qrows over 125 commodities
commerclally, making
Michigar second nationally
in agricultural diversity.

“During Michigan Week,
{he menth of May and
throughaut the year, we
encourage consumers fo
select safe, high quality,
whotesome Michigan focd
and agriculture products,”
Yiyant said. “Doing so s a
win-win for Michigan faml-
lies, farmers, agri-businesses
snd retailers”

Asparagus, one of the
stale’s earliest crops, makes
its annual debut in May, and
slgnals the beginning of
Michigan's fresh agricultural
bounty that will be evident
through fale fall,

tn addition to fresh com-
madilles, the state has a sig:
nificant food processing
Industry (hat adds valug to -
Michigan crops and livestock,
producing a wide variely of
praducts from pastas,
sauces, and wines, lo fams,
Jerky, cooklng olls and trozen
frlts,

Wyan! also noted that
Michigan cansumets wiil 8lso
see another Michigan agrl-
culturat product promation
with “Take Home a Tasle o
Michlgan.”

his eftort is geared lo
highlight Michigan's speclat
1y food products by inking
them to retailers In the
siate's prime travel destina-
lions and arganizing promo-
fional activilles Iike tastings
during peak tourism activl-
tles, including festivals and
parades.

for more Information
on Michigan food and agri-
culture products, the “Select
8 Tasle of Michigan® pro-
qram. a copy of the
Governor's Certiticate of
Proclamation, or 8 search-
able directory of neatly
300 Michigan farm and farm-
ers' markels and u-pick
operations with focally
grown, organic and/or
processed foods, visit
www.michlgan.gov/mda of
call the Department loll-free
8t (800) 292-3939.

Fire up your
summer with
pork, steaks
and vegetables

Now that we're well into the
month of May, the long cooking
methods of braising and stewing
have been replaced with grilling
and barbecuing.

It's a great way to relax during

the summer,
The beauty of sitting by that
the burgerisits  searing fire
with a nice
chair, good
music and a
favorite
. refreshment.

Will it be a spice rub, ora
teriyaki or lime marinade? Or
mnybe a glaze ...

Ignite, Preheat. Sear. Cook.
‘What's your plensure? It's all
here, whether you enjoy a steak,
#ibs, chicken, fiah, onlons, pep~

pers, zucchini, tomatoes and
potatoes.

Frank Agostini grills all year
long, but when summer comes
along, it also means it'a time to
barbecue on a much larger seale.

The executive chefat E.G.
Nicks in West Bloomfield
planned to grill for a party of
160 people this weekend for
radio station WYCD at the
Downtown Hoedown. This
year's theme was a Texas-style
barbecue.

When summer unofficially
kicks off with the Memorial Day
weckend, it also means the grills
will be fired up and grates
brushed down for another sea-
son of outdoors cooking.

‘The Natlonal Cattleman's Beef
Association recommends the
following: Dress up lean and
tender beef top loin steaks (also
called smr steaks) with a full-
flavored glaze of coarse Dijon-
style mustard, black pepper and
garllc complemented by the sub-
tle sweetness of npple julce,

For Agostlni, it was another
chance to cook some of his
favorites: barbecue chicken, ribs
and pulled pork. “We do a rub,
then n par bake before we put on
the sauce,” Agostini sald,

Agontini docan't boll the ribs
beforehand, as it draws the fla-
vors out of the meat, “You do
that when you create n chicken
ntock for soup, but you don't
want Uial when you're cooking
baby back riba,” Agostinl said.
“You're extracting all the {lavors
from the ribs. 1 tike to cover
them and bake them with n tiitle
llquid stnoke and water” That
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AppLe GLAZE FoR PorK CHOPS
‘1 qalion apple juice
‘pound brown sugar
4 red Delicious apples, peeled and
chopped
Heup beer
Bring to a boll. Boil for five min-
utes, then lightly thicken with mix-
ture of water and cornstarch.
Glaze can be used on pork chops
or on a pork loin during the last few
minutes of caoking.

Recipe courteny of Frank Agosti-
i,

MusTaso-Pepper BEEF STEARS

4 boneless beef top foin (strip)
steaks, cut ) inth Shick (about 2+
Jrto 3 pounds)

MusTARD-PEPPER SAUCE
Tecup apple juice or appie cider
2 tablespoons chopped lresh pars:
ley
coarse-grind Dijon-

Wustard-pepper beef steaks with tavorlte grilled vegetables make a perfect summer meal.

ratio of liquid smoke to water is about 20-

Agostini uses E.G, Nicks' dry rub, a for-
muln of which he is not allowed to dlsclose,
but for his own personal use, he llkean
paprika base and herbs, “I like to put the
cmphnsls on the ribs, not the sauce,”
Agaostini said. I like to taste the sauce, but
not bury the ribs.”

Carlander, garlic and peppers are uther
Ingredicnts used in the rub before huking in
& convection oven at 3509 for about 90 min-
utes. The ribs are done when they can be cut
with n fork,

*Ribs nre one of those things people like
to experiment with,” Agostini said.

For pulled pork, Agostini usea n pork
shoulder cooked oh-ao-slowly, similur to the
tihs, Some peaple bake it with beer, bour-
bon, mesquite flavoring or hickory flavoring,
but Agostini likcs & mixture of pork with

onlony, then a sauce of
ketchup or mustard,
Homemade sauces

wﬂﬂ&“ﬂ! . o 1n food PIOCES often contali mus- .
ard ‘c’;x\d up fine: tard, ketchup, brown  Burgers are one of the top choices for summer
Thpounds b"“',: 80T, oy and mIXWEes then  \ sorar, black pepper,  griling. For a fresh, new serving idea, try these
2auhes S B 1o food proc® garlicand lvn.:‘ixnr. burgers wilh red rellsh and herb alofl.
cian ulaify. ostin! enjoys
capgic chopPee and 'mbu“z, with ehick- mﬁﬁ. chicken, aibs  sauce with these ingredients.
Yocup lime juice “";c[ or it sworS 4 nd steaks, Hellkes Agostini alsa llkes to grill vegetables,
1 uptomeloEs 1) toadda Southwes fajitas of stenk and  whicther {8 Is corn on the cob with hierbal
hopeed '::‘: g X hicken, with butters for a alight charcoal burn, or kabobs
atapena PEPP " cipe courtesy qf Fran roasted peppers,  with rucchini, peppers nnd anlons,
Melt butter and “o Rel 3' th onlons and torma- That's my fava: te_(h!n&- grilling,
sde. RoastislePeid o Agod toes, Heevencre-  Agostini sald, *There's nothing better than
':fem‘em- 1“‘:“{‘:“‘::““ ates a mnrnar open flame!
Tiems excep

PHOTOS CIARTESY OF THE HATIONAL CATILENEN'S! SECF ASSOCIATION

styfe mustard
4large cluves ganic, mirced
1teaspoon coarse-grind black pep-
per

Combine sauce ingredients in
small bowl. Remove and reservels
cup for basting. Brush steaks with
remaining sauce.

Place steaks on grid over medi-
um, ash-covered conls, Grill 15to 18
minutes for medium rare to medi-
um doneness, tuming occasionally.
Baste steaks with reserved’.cup
sauce during last 10 minutes of
grilling.

Remove steaks from grill; serve.
Makes 4 servings.

Nutrition Information per /
sarving: 451 caloriey; 61 grams,
protein; 2 grams earbohydrate; 20
grams fat; 236 milligrams sodium;
162 milligrams cholesterol.

Recipes courtesy of the National
Cattlemen's Beef Association.

SuMMER STEAX & Potato Satan
I baef top round steak or 2 bonefess
beel chuck shoulder steaks, cut
Tinch Ihick {about % pounds)
freup ofive oif
3 tablespoons fresh [emon Juice
1teaspoon freshly grated lemon

peel

I¢love garlic, minced

1teaspoon fresh thyme feaves

rtedspoon salt

"hieaspoon pepper

12 reg-skinned new potatoes. cut in
hatl {about 1 pound)

8 cups Boston, leaf or romaine fet
tuce teaves (about 10 ounces)

Veup rad o yellow cherty tomaloes, -
et Inbalf -

1cup pitted green and ripe olives

6 ounces blue cheese. cul in chunks

Combine oil, iemon juice, lemon
peel, garlle, thyme, salt and pepper
in small bowl, Place beefsteak ~ ©
and’ cup lemon marinade in food+
safe plastic bag: turn steak to coat.
Close bag sceurely and marinate id
refrigerator six hours or as long as:
overnight, turning occasionally.
Cover and reserve remaining mari-
nade in tefrigerator. :

‘Thread potatoes onto four 12- 1
Inch metad skewets, leaving small +
space between pleces. Brush with i
tablespoon reserved marinade,

Remove steak from marinade;
dircard marinade, Fluce steak on
grid over mediam, ash-covered
cunls; arrange polato skewers
around mni Grifl jxtatoes, uncov-
credl, 10 Lo 12 minutes or untl) tea-
der, turnig oceasionally. Season
with sl to taste.

Grill top round steak, uncovered,
16 to 18 minutes for medium rare
daneness (chuck shoulder steaka 16
o 20 mintes for medium rare lo
medium doneness), turning ocea-
slonally. Remave; ‘et atand 10 min-
ules, Carve stenk Into thin alices.
Remove polatoes from skewers,
Line slx plates with lettuce leaves.
Arrange steak slices, tomiatoes,
olives, patatoes and checse evenly
aver lettuce. Drizzle evenly with
remaining reserved marinade.
Mukes 6 servings.

Nutrition Information per
sarving using Top Round (1/6 of
recipe); 502 calariva; 40 grams
proteln; 19 grams carbohydrate; 29
grams fat; 1,086 milligrams sodl-
um; 105 milligrams chiolesterol,

Uulng Chuck Shoulder (178 of
rocipe): 487 calories; 34 grama
proteln; 19 grams carbohydrate; 31
grams fat; 1,076 milligrams sodi-
um; 98 nlligrams cholesteral.

Recipes courtesy of the Natfonal
Caltlemen’s Begf Assoctation.




