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‘Chicken
cooks up
any style

When It comes to cooking, I can
think of only one food that lends
itself to just about every style of
cooklng.

You can bake it, fry it, stew it,
char it, microwave it, barbecue it
apg do just about an) g to It
except eat it raw. You can find It
on the menu at the best restau-
rants in the country In addltion to
the patlon's soup kitchens. It's
more popular than hamburger
and, In most instances, just as in-
expensive to prepare, I'm talking
about chicken.

Prior to 1930 chicken meat
was mainly the by-product of egg
production. Birds who were no
longer producing eggs at a satis-
factory rate were sold for meat
purposes, In 1834, almost four bil-
1lon brollers were produced, 115
times as many as 45 years earll-

er.

Today, broiler productlon s s0
concentrated and so highly
commierciatized that the industry
can now be classed as a poultry
factoty rather than a farming op-
eration. The Unlted States alone

produced more than seven biillon
wm of poultry In 1980,

Today, processors sell about 54
percent of their brollers as whole
birdd3with 38 percent as cut-up
and d,mwly elght percent fur-
ther j;processed into nuggets,
cnnnsgl products or whatever,

WHILE GROWING UP in

Wy idotte, Momma usually re-
4 chicken as a Sunday maln-

eo ¥ entrec. It was served with

it prersooked green'
and gvercooked green !
you could éat without teeth in
your mouth.

Today's yuppie kitchens serve
chicken 23 a main entree oo the

averpge of two times per week.
Momma ‘always roasted or baked
the bird and usually served it
whole, with Dad serving as he
carver a Ja Thanksgiving dinner.

Today, chicken can be seen not
slmply as an entree by itself but
also stir-fried In woks with as-
sorted vegetables or baked in nu-
merous casseroles with rice, veg-
etables and the ever-present
Campbell's soups, HRestaurants
are serving the bird stuffed,
grilled, smoked and garnished
with sauces that range from
sweet Vidalla onlfons in a Ught
cream to a dried Michigan cherry
sauce that sweetens up an other-
wise too-bland-tasting product.

Prior to cooking, it's important
to remember to store and hardle
chicken properly. You can store
chicken in;the refrigerator for a
few dgys (o more than three,
wuh temperalum between 3540

Kce the birds In the coldest
part or the fridge, pm{mnhly In
the teat keecper. Wrap poultry .
propérly for ‘refrigeration. The '
plastic wrap that 4 on the chick-
en when purchased Is designed to
control molsture loss In the re-
frigerator. Raw poultry wrapped
in paper should be unwrapped,
placed on a platter and then re-
covered with plastic wrap for re-
frigeration.

CARE AND CLEANLINESS
should always be used in the
preparation, cooking and serving
of chicken, Momma always re-
minded us to wash the pcul!.ry
lhomughly before cooking. It's

t to cook the chicken com-
pletely at one time rather than
cook, store, and finish cookling at
alater date.
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Tea Hoatess Paullne Palazzolo serves tea to Geraldine Granfield of Birming-
ham (left) and Elizabeth Hartjen of Royal Oak in 1he charming lobby of Bir-
mingham's Townsend Hotel. The English ritual is presented in the authentic

Tuesdays-Saturdays 3-5:30

Brilish manner — with the proper tea service and several uallghﬂu[ coura:
. ara tho times reserved for tea.
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Tea time: A civilized custam

By Cathle Breidenbach
stalf wrlter

ETAILS MAKE the dlffer-

ence. The Townsend Hotel

In downtown Birmingham

across from Shaln Park,

attends to the multiple details that

go into serviog an authentle tea In
the English manaer,

“A lot of little things make It
right, said tea hostess Pauline
Palazzolo. Tea, of course, has come
o mean more than the braclng brew
favored by the Engllzh It's a light
meal served in

of English floral-print plllows.

STEPPING INTO the dark-pan-
eled room with its clegant, but com-
fortable furniture clustered near the
fireplace Is llke stepping out of the
harrled present Into an older, mare
reflned era. The decor sets the tone

for teaas mpiu from the day’s hub-
bub, a8 a ime ont to saver the soofh-
ing comlqrt of graclous tradition, !
Following the pattern of most Eu-
ropean hotely, the Towisend serves
tea in the lobby, 3-5:30 p.m. Tues-
days-Saturdays. During tea time a
planist plays easy-lstening muslc on

the grand plano. Tea Is priced at

48,50 per.pecson, and the lobby cqm- .
‘.Ju;nbly neu::xlnodntu 22 guests,

become 50 popular,

lbe aallery adjacent to the' ll)c?bl'ry ts

being expanded to offer increased
teatime seating.

Brewing a proper pol of tea is an

to
stave off hunger unul the late, Eng-
lish dinner hour.

Through generatlons, the tradition
of afternoon tea has evolved into a
ritual pleasure that not only satisfies
the appetite but nourishes the clvi-
lized spirit as well.

PALAZZOLO SAYS before the ho-
tel began serving tea in the lobby
three months ago, the stalf spent
several months perfecting the de-
talls — comblng English cookbooks
for traditfonal recipes, taking tea at
restaurants and hotels in Canada and
Chlcago, and shopplng for the china,
sflver and linens they would need to
arder to serve an authentic English

‘With abundant polished brass, rich
wood-panelsd walls and gracious
service, the 87-room Townsend
recreates the atyle of Furcpean ho-
tels, The lobby captures the ambi-
ance of an En,

large flowered rug and & scattering

You can be picky about strawberries

By Anno Lehmann
special wriler

Whether you're a gourmand al-
ways searching for the freshest
lnmdlenu lor the fluest fare, a do-
‘who enjoys home cann-

and

allke should be concerned about
cross-contamination when cook-
Ing any type of poultry. Slmply
put. pever preparo chicken on

boards and counteriops
wlthout a complete clean-up be-
fore preparing other foods, To-
day’s mass production of the
birds can literally make them a
haven for bacteria and food con-

taminants.

Always cook chicken until the
juices run clear. Perlod. As with
any meat or {lah, chicken is at its

prima no matter how It Is cooked
Remem

lng. or a family on the lockout for a
{un outlng, rejolce. It's the height of
Michigan’s strawberry picking sea-
son.

According to John Sherman,
owner and operator of the Strawber-
ry Patch, a U-pick farm in Milford,
the crop of these fragrant and robust
morsels is bountiful, and the picking

great, thanks to a relatively frost-
free season. Happily, the opportunity
to pick your own abounds in Wayne
and Oakland countles,

Besides providing a morning of
outdoor (un, plcking your own

o2 has deflnite advantag-

quickly than the dark meat, 50 it
is often removed from the pan or
the skillet first, or added later.

Pleass tum to Poge 3
wl

es.

THE FLAVOR of this fresh-picked
frult 1s unquestionably superior to
that of the storc-bought variety.
Those who bave caten berries fresh

other res-

'mmb tn suburbap Detroly that
-atyle. after

s Incloding Fi Sandwiches

2 N
{gix asyoried. for $3.85), Tea — .0
* choose from 15 loose teay —

brewed 12 & boue china pot at §2,°
2nd a Scone Plate — warm scozes

served-with Devon crcam and fam -

" at§3.95.

Southfleld Road at Hubbard Drive,
serves tca  Mondays-Thuradays,
{from 2:30-4:30 p.m., and Fridays-
Sundays, from 2-8 pam, in the tea
room off tho hotel Jobby,. Taa, at

— & selnction of ‘canapes aod fln-

cream chocse, smoked
tam and English roustard and
Scotlixk smoked salmoz.

9 follow the savories, and swoels io-

; myebmo!mm 1 lmhu,ln-'ﬂ

,mmn offurs ouxnr lnnm kvur- o

The Ritx Carleton Hotel, off

$9.09 per pereon, featrres savorles .

Warm' sconva atecompanied by
D cream -and 23

el
p. Tho [utimsto sbop, 3
down from ths sldevmik of Pi
Street, ofiers 810 -arlsties (ﬂ ten’
frestly brcwed and aerv%d IR
Hsh tm:e cline,

rwchm lndud]nulv:ch deliracisyas
crab meat, egga Azd crves, i&6d.

quired mau:o cm-.z.. and jn-

art whlch the ‘l‘owmend staff uku
pride 1o’ having mastered. The pot::
must . first. be .thoroughtly - heated::
with hot water. The waler must be’
at’a rolling boll because™ connols-}
seurs [nsist that only bofling waur'
brings out flaver properly.

THE TOWNSEND uses large :ll-‘i
ver samovars that not only 100k
splendid as they heat the water but’;
ellminate the problem of water los-
Ing its beat in transit from the kiteh.”
¢n. Tea leaves must be loose, and the::
pot should be china because those *
‘who know tea say metal teapots nndn
teabags talnt the tea's pure flavor.}
At the Tawnsend, guests choose fromy
imported locse teas such as Early
Grey, Darjeeling, English Breakfast,:
Jasmine, Cinnamon, Chamomlle nndN
Ceylon.

Tea Is served in bope china pou"
and teacups in assorted English chl-%
na patterns, with thelr characteristicy
preference for roses and othery
cheerful blossoms found in Enguxh%

ardens. N
Embroldered lnen napkins comey
from Ireland, and the utensils usedy
are all sllver — down Lo the llm!ncr\
to catch loose leaves when tea Isy
ured. A a concesslon to d!el-con-'(
sclous guests, the Townsend ymvldu‘
artiflcal sweeteners as well as sug-}

serves, and

cludes  freoh o (rnlt (uw;lly
sirawberries) and eocam with:ihe

ar. is served in old-fash. "
foned silver salt cellars with tiny sil-3
ver spoons.

»

THE ENGLISH say cream ovcr-\

{rom the garden will altest to their
ambroslal quallties, Sherman attrib-
utes this to the fact that the shipplng
berries one often flnds on store
shelves are usually plcked 40 per-
cent gree:

1f you are one to use large quant!-
ties of the frult, it makes economic
sense to plck your own. You get qual-
ity goods at reasonable prices,

Sherman sald it is not uncommeon
{or pickers to take away a bundred
pounds of the frult, many of them
people with big freezers or restan-
rant owners hand picking for their
discerning clientele,

Finally, plcklng your own
strawberrics 13 the ultimate in quall.
ty control, assuring that there will
be no surprises at Lhe bottem of the
quart. You know what you are get.
ting down to the very last

11 the taste snd visual appeal of
this versatile fruit basn't yet sold
you on an excursion to one of the lo-
cal U.pick farms, consider this —
sirawberries aro low ia calories and
rich in vitamins, Ten e’ fresh
sirawberries contaln 37 calories and

a whole day's quota of vitamln C,

How much better can a food get?
SOME TIPS for strawberry plck-

ers: .

@ Call abead before golng to a U~

Plck farm, for hours of operation,
pleking condltions, prices and what

At the smwban'y Patch U-pick farm In Mlllord, uwnad by John

tipo, red barries.

and Elesnor Sherman, thelr granddsughter, Yvonne, plcks

Pileaso turn to Page 2 .
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age chlldren are permitted to Joln ln
the fun.

 Plan to pick in the cooter houn‘
of the momning. Berries that are:
picked after it gets hot remaln hot in
the eonulner 4nd spoll quickly. -

will also protect you from the sun.
and Insacts.
® Select ﬂrm. dry, lhnpcl.y, glos-
, dark red ve green.

Avold bcrrlu um m pale in’
coar or that have white shoulders..:
Immature es such as these:)
won't ripen after they have been’s

Icked.
© Don't wash or hull berries un
you are ready 1o use them. Berriea’s
will stay fresh lnd dellclons up
one week In the refrigerator.

U-PICK FARMS

Wayre County .
Blesseds’ Fruit Farm, 49001 Powell |
Ploaso turn to Pago 22




