How to play it safe when cooking chicken -

By Ethel 8immons
stalf writer

Kathleen Perry, hostess of the
syndleated TV show “The Everyday
Gourmet,” has traveled the country
talking about chicken safety, for the
National Broiler Counctl.

Perry sald bacteria Is present on
the skin of any meat, fish or poultry.
IUs easy to ellmate bacteria from
chicken by cooking it to 165 degrees
{for boncless chicken) and 185 de-
grees (for whole chicken or cut-up
parts with bone), she explatned.

So you don’t have a meat ther-
mometer? “I{ the juices run clear in-
stead of pink, everything's ail clear,"”
Perry sald.

Thawing chicken requlres care.
“When you thaw, thaw it in the re-
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1f you are one of those cooks who
opens a package of chicken and only
cooks one or two pieces, try cooking
all the pleces at'the same time and
reserving a few extra cooked pleces
fnlr : cold chicken salad or plta sand-
wlich.

‘If the juices run clear instead of pink,
everything’s all clear.’

— Kathleen Perry

“Freeze them. When you get
cnough, you can do a qulek slir-fry,
and serve It over pasta or rice. You
can also bread the tenderloins with
parmesan dressing and have your
own Chicken Tenders.”

When cooking chlcken breasts,

{rigerator the night before, or In the
microwave, or under cold, running
water. Bacterla loves to grow at
room temperature,” she safd.

When you buy a whole chlcken, it
should be removed from the bag,
rinsed and repackaged in a plastic
bag, If you buy it in the supermaket
package, that's fine. “It’s alrcady an-
tiseptleally done at the processor.”

WASHING YOUR hands, culting

board and knlves in hot seapy water
Is important. Also, “Keep cold foods
cold and biot foods hot until serving,”
she sald. Maximum time at room
temperature should be two hours.

“The Everyday Gourmet'" offered
some suggestlons for quick, easy
mcals using chicken, “When you buy
chicken breasts with the tenderloin
(the long. skinny strips) still at-
tached, save the tenderloin for a sep-
arate meal,” she sald.

— don’t'try it raw

Homemade cooked chlcken trav-
cls great and if you are heading up
North to the family cottage for a va-
catlon, keep a few picces in a small
cooler with some refresbmests for

the ride. Beats the heck out of stop-
ping for fast food nround Cadillact
Baon Appetii!

ROAST CHICKEN
STUFFED WITH PASTA

1 gunce dried mushrooms

%4 cup boiling water

2 tablespoons butter or margarine

: chlcken livers, trimmed and patted

ry
pinch thyme
pinch red pepper

2 oucces fresh mashrooms, cut Into
matchsticks

1 medlum red bell pepper, cut Ioto
matchsticks

2 ounces baked ham, fizely chopped
2 tablespoons fresh parsley, chopped
3 ounces fresh fettuccine noodles,
dried

salt and pepper

onc 3-pound chlcken
olive ol

Soak mushrooms in botling water
untll soft, about 15 minutes. Drain,
reserve liquid. Rlnse and drain
again. Discard stems, chop caps.

Melt 1 tablespoon butter or mar-
garine in a heavy skillet over medi-
um heat. Add llvers, thyme and red
pepper and cook until livers are
brown for about 5 minutes. Chop
well and transfer to a large bowl.

Mell remalning butter in same
skillet over medium heat. Add mush-
rooms and red bell pepper and saute
until llquid evaporates. Add (o livers
with dried mushrooms, bam and
parsley. Cook fettucclne in bolling
salted water until al dente. Drain

“Tarragon is lovely,” Per-
ry said. She gave a reclpe for “Just a
quick saute, with equal parts (one
tablespoon cach} of butter and oil —
peanut butter is nlce — it has a high
smoking temperature.”

Don't season the chlcken until af-
ter it is cooked. Otherwise, the sea-
sonlng will draw out the julces. Re-
mave the chicken from the heat,
pour off the fat and deglaze the pan
on high heat, with ¥% cup wine or
chicken broth. “Let 1t bolt dowa, or
cock down to % cup. Add splees (tar-

well. Toss with liver rmuxture. Season
with salt and pepper.

Preheat oven to 400 degrees, Pat
chicken dry. Rub the inside and out
with salt and pepper. Flli chicken
with fettuccine mixture, packing in
as much as possible wlithout com-
pressing pasta. Truss to close the
cavity. Place tn a small roasting pan
and brush with olive oll.

Bake at 400 degrees for 50 min-
ules or unti julees run clear when
plerced wlth a fork. Let stand 5 min-
utes, Cut chicken in balf with poultry
scissors or a sharp knlfe. Set each
half on a plate, stuffing slde up,
Scrve tmmediately.

This reclpe can easily be doubled
or (ripled and done on the outside
barbecue.

SALT-AND-PEPPER-CURED

cooking calendar

® KiDS' CLASSES

Early reglstration is recommend-
od for repeats of two sell-ouls held
at the Southficld Art Center, “Quick
and Easy Desserts"” will be prepared
by klds, grades 3 and up, from 1-3
p.m. Tuesday, June 27, under the
guidance of cooking expert Judy An-

Ushin, “Kids Chocolate Saturdny " Ls
10 am. to noon Saturday, July 8.
Young chefs, grade 3 and up, will
create chocolate treats, Aprons are
are must for both classcs. Reglstras
tion is at the Southfield Parks and
Recreation Bullding, 26000 Ever-
green Road. Fee Is $8 for cach class.

@ ATJACOBSON'S

“How to Plan the Perfect Wed-
ding" will feature a seminar with the
owrer of Patterson's Florist, wed-
ding cakes by Kevin Paulina, 2 sta-
tionery representative, and Brldal
Registry information at 7 pm.

Thursday, June 22, In the Lounge at
Jacobson's in Birmingham. For res-
crvations call 644-6900, ext. §54.
American Cooklng demonstrations
by Peg Watson are offered from 1-3

p.m. Thursday, June 29, at the Kitch-
en Shop of Jacobson's in Rochester.

A salad that Popeye would rate highly

AP — Popeye, the spinach
ing strongman sailor of the comic
page, would love this side-dish salad
because it's fuil of his favorite food.
It's easy on the cook In the galtey,
oo, with jusi three ingredients plus
the 2tppy dressing.

COTTAGE CHEESE
AND SPINACH SALAD
7 cups torn fresh spinach (10 ounces)

1% cups tyle cottage cheese
% cup chopped walnats

creamy Dressing or bottled creamy
dressing

Place spinach in a large salad
bowl. Spoon coltage cheese on top of
splnach in a ring. Sprinkic with wal-
nuts, Pour on dressing, toss lightly
untll splnach is coated. Makes 8-8
servings.

Creamy Dressing: In a smal) mix-
Ing bowl stir together ¥ cup dairy
sour cream, 2 tablespoons sugar, 1

tablespoon prepared horseradish, %
teaspoun dey mustard and % ftea-
cpoon salt. Using a wire whisk, grad-
wally blend in 3 tablespoons herb-fla-

vored vinegar. Cover and chill until
serving time.

Nutritlon informatlon per serving:
194 cal, 11 g pro,, 11 g carb, 13 g
fat, 17 mg chot., 368 mg sodium. U.S.
RDA: 69 pereenl vit. A, 23 percent
vit. C, 13 percent riboflavin, 12 per-
cent calcium.
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ragon, pepper and salt) and a coyple
tablespoons of cream.”

ANOTHER RECIPE, from her
cookbook “The Everyday Gourrmet,”
Is far Medalllons of Turkey {or
chicken) with Mushroom Tarragon
Sauce. “It can be served over pasta
ot rice," Perry sald.

Other spices good with chicken in-
clude rosemary, or garllc, Her fa-
vorile recipe for chicken breasts ls
Chicken Rollups, “You can vary the
fillings. It Jooks like you really
fussed. Ham and cheese s chicken
cordon blew. Call it rollups, the kids
will cat it. It makes its own sauce in
the microwave.”

Try chicken breasts with berb but-
ter (difl, tarragon or basti), “You can
put a pat over the chicken, and just

PAN-FRIED CHICKEN
one 3-ponnd chicken, cut [ato pieces
% cup coarsely cracked peppercorns
2 cups coarse (Kosher) salt
about 3 cups milk
1 cup oll-purpose fTour
1 teaspoon cornmeal
about 1% cups peannt ol

Arrange chicken in a single layer
in a shallow dish, Sprinkle with pep-
per, turning pleces to coat cvenly,
Pack salt over and around chicken.
Let stand at room temperature 2
hours. Rinse chicken in cold water;
dry thoroughly, Clean dish; add
chicken. Pour In milk to cover.

{

saute it,” Perry sald. iy

Her cookbook, published In 1986, s |
available in paperback in the:
Warner Books Editlon for $3.95.

“J used (o be a real gourmet,” Per™
Ty sald. “It took a great deal of time”
and effort.” She found she was dolog |
fewer things her famlly enjoyed, 50
she “simplified the classle recipes:’
Everything {the ingredjents) is avall- ¢
able from the supermarket.” .

WITH BARBECUE season coming”
up, she stressed, “Don't put cooked”
meat on the platter that carries
meat to the grill Use a separale
platter.” .

VWood cutling boards necd Lo be
scoured well. “"Use acrylic because it
goces in the dishwater, Save the wood
board for vegetables.”

but any other way’s OK

Chill for 23 hours in the refrigera-, (
tor. Drain chicken. Combine flour
and cornmeal in apother dish. Coat, .
chlcken with the mixture, shaking -
off the excess. Arrange chickenina |
single layer on a rack. Refrigerate. ,
uncovered for 4 hours. Heat 3 inch
of olt in a heavy skillct to 375 dey

grees. I
Add dark meat. Fry 4 minutes; -
then turn and fry other side for 4
minutes. Add white meat and contin-
ue frying until chicken is golden
brown and cooked throughout, turp- -
ing pleces 3¢ times, about 15-20-1
minutes. Draln on paper towels and * ©
serve immediately.
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Kidds are never shy about,

]
43 i Jetting you knaw exactly what
":{Jé’g?gﬁi’.‘"’ needs... \("4 : i they like. I they knew the differ
. 4 e 00! .S s 4 o
- Giit Baskots/Spoclal ordors '?\\1 }-.Tb =] J  encebetween Kraft 'Smghls.}nd =
Imported Spocialty Foods P Krafe Imltath imitation slices, we know which
+Stosk plos N Krafv - Imllatlon ). would draw a smile and
»Shophetds ples X ‘ Singles Slices :
+Shartbroad & cookies £ which a frown.
*Brownlos y‘ After all, imitation slices are
SCOTCH « Scotch Maat Plos 74

made mostly from oil and water
and handly any milk. But each 4 oz

+Scollish Paairios
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+Cinnamon Rolls X A N ! -
+Crumpata slice of Kraft® Singles is inade from
PI E S “orass” five ounces of milk. That’s what

makes them taste bettee So give
your child Kraft® Singles. We bet
youll get one great big smile.
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