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arbecue season swings into high gear

Contlnued from Page 1

The television serles "“Dallas” in-
advertently gave the Industry a real
boost by featuring a deluxe gas bar-
becue named the South Fork when
J.R. Ewing and the gang sit down at
the ranch to enjoy out-of-door eating
splendor.

The South Fork is the diamond of
the industry, Stuart said. It is an
clongated wagon-shaped affair that
features tripte grills with timing de-
vices, an attached work table and
iced hors d'oeuvre bins under domed
covers to keep pests away.

The South Fork, of course, comes
equipped with all the extras, includ-

ing a hood window and a mobile cart
that permits cooking either by pro-
pane gas from a bottle or a perma-
nent attachment to natural gas. It
costs a whopplng $1,500.

THE SOUTH FORK, howcver,
lacks one feature provided by the
Happy Cooker, an ultra modern, de-
luxe model that features no less than
a self-cleaning grill.

The South Fork also lacks a state-
of-the-art steel flavoring bar that s
available in another gem of the in-
dustry, the Genesis, according lo
Connie Hanna, owner of the Thisisit
Shop in West Bloomficld,

The Genesis Is a barbecue but it is

also capable of cooklng like a tradi-
tional oven and can be used as such.

Most gas grills sold in Michigan
are manufactured by Charmglow,
according to Stuart.

The least expenslve model Is a
table top affalc starting at $20. A
typleal family-sized grill with a pro-
pane bottle costs around $200. A
more elaborate model with a mobile
cart and a permancnt

tional coal grllls in the way they bar-
becue, Stuart said. Coals permeate
food with charcoal flavor through
smoke that steams the food.

Gas grills baste food In reverse.
Food juices drip onto artificlal coals
of voleanie rock, ceramic, pumice or
state-of-the-art steel bars, and then
sptash back upward onto the food.

for natural gas runs in the neighbor-
hood of $500.

Certain models also contaln fea-
tures that permit wok and griddle
cooking.

GAS GRILLS differ (rom tradi-

chlps, from
stores in a fine grind, can be put in
removable containers to produce
popular mesquite or other flavors,

Gas barbecuing Is thought by in-

dustry authorities to be healthler,
easier and cheaper to-use than char-

Where to findit

Specialty shops sell barbecue equipment

Barbecue grills can be purchased
from most department and hard-
ware stores.

But specialty shops tn metropoll-
tan Detroit olfer a wlder variety of
mode}s, both standard styles and un-
usual speclaltles, They also offer
barbecue accessories, bottled sauces
and reclpes, speclalized grill compo-
nents and aprons for the chef.

They are:

© Federal Flreplace and BBQ

Company, 29080 Southfield Road,

eld, the largest specially
store in Michigan that has been In
business 50 years. Offers over 80
barbecue models, Including Happy
Cooker self-cleaners. Cooking dem-
onstrations every Saturday between
11 a.m. and 3 p.m,

® Thislsit Shnp. 7335 Orchard
Lake Road, West Offers

some weekends in May and June.

® Town N Country Hardware,
27740 Ford Road, Garden City, cele-
brating *30 years of business this
year, Otfers more than 20 models,
including Shepard, Bradley, Weber
and Charmglow, Cooking demonstra-
tions scheduled periodically through-
out the year.

* Jimmies Rusllc;. 221 Hamil-

more than 30 models, Including the
Genesls. Cooklng demunstmtlans on

Outdoor recipes
easy, impressive
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place in a shallow dish and
pour sauce over, covering meat. Re-
frigerate covered 4 to 8 hours. Re-
move meat from sauce and place on
hot grit), searing meat 1 minute each
slde. Lower hood and cook until
done, basting frequently. Cooking
tlme varies, according to size and
thickness of meat. Arrange meat on
platter and serve with remaining
sauce.

CHUTNEY FRUIT KEBABS

Good for either a charcoal or gas
grill. Kebab spears necessary.
8 pincapple wedges
4 oraoge wedges
4 cantaloupe slices
4 honcydew slices
2 peaches, cut Into halves, pitted

Prepare Chutney Glaze. Arrange
{ruit on 4 skewers, brush with glaze,
Place kebabs on grill, lower hood
and cook until fruit is hot through,

31 apply
for chefs

apprentice
program

The special apprenticeship pro-
gram for chefs offered through Oak-
land Community College will agaln
be presented this fall at the Orchard
Rldge Campus in Farmington Hills.

Jolntly sponsored by the U.S. De-
partment of Labor, the American
Cullnary Federatlon, and the Michi-
gan Chefs de Culstne Association, the
program provides participants with
6,000 hours of on-the-job training.
C: to

tion for a Certificate of Apprentice-
ship 2s a journeyman chef.

Participants will also enroll In
0CC courses leading to an assoclate
degree in applied sclence durlng the
apprenticeship training period.

Applicant screening will take
place at 9 a.m, on Saturday, June 27
at the Orchard Ridge Campus’ Tir-
rell Hall.

In order to be admitted o the
screenlng procedure applicants must
bring a certified check for $60 made
out to the Michigan Chefs de Cuisine
Assoclation (fully refundable I the
applicant Is not accepted);, a
handwritten essay of 150 words cnu-
tled “Why I Desire a Career in
nary Arts”; a high school diploma; a
n:umtx a record of documented

tk experience and referen
lnd, A applicable, post-high school
transcripts.

For further Information, contact
Chef Kevia Enright, OCC apprentice
m;dlmwr. at 4717778, or 471-

"

about § mlnutes, Baste kebabs gen-
erously with glaze during cooking.
Arrange kebabs on serving platter;
spoon remaining glaze over.

CHUTNEY GLAZE

%4 cup chopped chutoey

% cup butter

1 thsp. distllled white vincgar
% tsp. ground ginger

% tsp, ground clnnamon

Combine all ingredlents in small
saucepan. Cook over medium heat
until butter is melted and mixture ls
bubbly.

29500 W, Six
Mjlc Road, Livonla. A complete line
of gas grllls including the South

%
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€1 SUPERIOR
FISH CO.

Fork and units designed as patio
built-ins.

@ A-1 Fireplace Center, 33500
Ford Road, Westland. A large selec-
tion of gas and charcoal grills, parts
and accessories.

® The Hot Spot, 20784 Mack Ave.,
Grosse Pointe Woods. Ten major
brands offered, including many spe-
clalty grills like the Durango Cooker
used to boil lobster or corn, Summer
partles with cooking demonstrations
for purchasers.

To Take The Heat Off...
A NICE LIGHT MEAL!

Fresh ™NLive

MAINE LOBSTERS
1%lb. avg.sezs Ib.

Frash Alaskan

HALIBUT STEAKS
3525 L8,

Fresh Alaskan

SALMON STEAKS
$775

Fresh Florlda

SHARK STEAKS
$399

OFFEFl EXPIRES 6/30/67
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SUPERIOR FISH CO.

Serving Metro Detroit for ovor 40 years
FREE Recipes

FREE Recipes Avallable

House of Quality

303 E. Eloven Milo Rd. - Roya) Onk »541-4632 MW 8-5; TH. & FR. 8-8; SAT. 8-1

coal barbecuing. They estlmates It
costs an estimated 5 cents to usc a
gas barbecue, compared to an esti-
mated 80 cents to use a charcoal
barbecue.

‘The ease of gas grilting is brought
home to Michlganders who, in the
midst of a typical winter storm, can
step outside a patlo door, turn a knob
and start to barbecue, climinating
fumes and toxins from coals that are
considered harmful by some.

THE FINAL type of barbecue is
smoking, a specialized form of cook.
ery that requires lots of time but
produces thoroughly tenderized fish,

EY)

game and fowl. i

Smokers, box affairs that contain
coal and waler trays to produce the, |
required quantities of necessary-’
steam, range in price from $40 to -
$150.

Smeking can be effected in char-
coal and gas grills by perlodically -
dousing coals with water. But to pro-
duce genuine results, a smoker Is |
necessary, Stuart said.

Indeed, tis the season for barbec:
ing

lL Is the perfect time of year fo)
enjoying out-of-doors dining and the, !
industry has provided the means by s
which to produce exquisite culsine.

Continued from Page 1

® When cooking hamburgers,
add 10 pereent soy protein to the
ground meat, The soy dHutes the
fat, preventing formation of carci-
nogens.

® Drink skim milk instead of
whole milk, Avold whipped cream

Minimize the cancer risk;

and sour cream, Avold butter and |;
other saturated fats. -

“I eat my baked potato plain,” he |+
sald. .

And when it comes to dessert, |:
Weisburger suggests passing up !he H
all American favorite, apple pie a |
la mode, {

“Fresh fruits unadorned make |!
the healthlest dessert,” he said, 3
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TARTS

BRIDIES

{Ground Beet & Onlon Turnovers)

” CANADIAN BUTTER

{Mrs. Barton's
Spacial)

?astxcs! Tues. & Wed.

Beet, Chicken or Pizza
Only #2.35 for 3 (Reg. *2.65)

T —
This Week’s Specials
thru May 30, 1987

6 for $295

6 for
475

NORT H ETON MARKET

NORTH EI'ON VILLAGE
219 N. Eton- B[rminghnm

PORK TENDERLOINS
FRESH CHICKEN LEGS .

CHOICE BONELE!

\ SIRLOIN BTEAKB
WHOLE BEEF

4. avg.

WHOLE N.Y.

[*]
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— “Kowality”’

Our Traditional Excellence will make you proud!
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