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A treat
SO sweet
is corn

Mention summertime cooking
and immediately, you conjure up
thoughts about corn. Plurnp, juley
sweet,corn, ddpanz with bnllcr
Whether It be steamed, bolted o
grilled, you just can't enjoy aum-
mer without co:

Corn is hmigcnnus to Amerlea:
When It comes to culinary herl-
tage, corn belonga right up there
next to Otd Glory, Buring the 13th
century In the southwestern Unlt-
¢d States and in Mexico, com or
maize meant life itself, and the
cultivation of corn was an act of
worshlp. From birth through
death, the economic, social and
religlous activitles of the Hopl In-
dlans of Arizona were bound to
tho growlng of corn. No child
could be born with security and
survive the ficst 20 hazardous
days’of life without corn.. For thia
reason, 3 special éar of corn was
dedicated to cach nowhorn baby
asits “corn mother." 8

No onc In Europe knew ubuut
corn untll Columbus. sailed . to'
America in 1492, On Nov.'s, 1492,

can you tell when the vegetables are done?
Simply pierce them with a long-handled barbe-
cue fork, and when they are tender and the
fork cémns and pulls out easlly, dinner Is
serv

IF YOU ARE planning on grilling smaller or
cubed vegetables, skewer them first, on just
about any kind of bamboo or metal skewer. To
keep veggies from sliding off the skewer while
grilling, yours truly utilizes two skewers sot
slde by side like railroad tles.

When e vegetables are impaled, cven the
o0st slippery mushrooms wlll stay tntact duce
ing the grilliiy process. You can try this with
just about any cubcd vegetable, hut experience

has shown that m ms, peapods, zucchinl
and eggplant slices works best.

For added-dimensional flavors, baste with a
wide assortment of herb butters. or marga-
rines. If you're trylng to keep on the slim side,
a generous splash of wine, lemon julca. bruth
or bouillon can suffice. .

If the thought of cooking vcgnmhlu on um'. .
barbecus as plqued your Interest, you also, -
can soak assorted vegetables in a marinade be-
fore grilling. Agaln, the old standby vinagrette
can be used, but for an Intense Aavor that will
cook through a simple blend of ollve oil, sesa-
me oil and a xcncmu! splash of lemon julce
worka njcely.’

Sizzling side dishes
for meais from grill

Perlod. The garden hose will do niccly, as
would a sprinkler for those times when the
heads of a good summer sweat roll down the
back and begln saturating a T-shirt. A clean
spray bottle {llled with H20, or maybe a blend
of your favarite vinegar and ofl comblnatton,
. will only Increase the amount of raves
received by those partaking of the meal,

In order to gamer raves, simple kitchen log-
le must prevail. If those wily zuechinl have
grown to gargantuan lengths, rule numero uno
requires the backyard chet to slice or cube said
vegetables into the same slxe and thickness,
‘This will keep little Bobby's vegetables just as
crisp and thoroughly cooked as littde Anale's.

After a short soaking to help keep them
molst over the intense heat, you can add vege-
tables directly on the grids or, If steaming ls
more in your line, a simple wrap in foll will
sufflce,

Onc of the Jancs Gang summer vegetable
(avrl:;u?h Is dbak:‘:i t;x:lllall\,s. whlchd are !i]rc::i
peeled, then dotted wi utter and sprink] oL

-with a twist of fresh ground pepper. They are rcng er! u;ggfd&’g :Jh:;éh;rﬂ::;:‘:gl ;
then wrapped In foll and added to the grifl, grilling session. Wrappleg hinf 1o @ lnrgot-
about 25 minutes before the cotrée (s served, prig of fresh: basi! or a sliver of dlll can do

Smaller yellow cooking onfons work best, es- wonders for the ordinary, Conteary to popular.. * :

8y Larry Jancs
speclal wrlter

LL TOGETHER now, “Summertlme —
" - and the livin’ I8 ecasy. Summertime,
and the grillln’ is fun)”

H you can't remember that one,
how about “Roll out those, lazy, hary, crazy
days of summer. Those days of soda and
pretzels and beer.”

Who in their right mind would enfoy spend-
fng a humld summer alternoon or evening
slaving over a hot stove, cooking entrees and
vegetables? Especlally when the grill Is hot
and the coals are just beglnning to turn from

* an amber-colored red to a molten white,

1t the thought of cooking hot dogs, burgers,
fish or whatever on the grill for dlnner scem
like a cooling alternative, why not toss on a
few of summers great bounty of vegetables
and really kecp the kitchen cool. It's not as
diffleult 23 you might think, and the flavors
Imparted Into grilled vegetables can turn a
plain 01d zucehin! into a gourmet vegetable de-
light., Or, for that matter, corn, onions,
peppers, eggplant or potatoes.

two S| whom “Columbus COORING V‘EGE’I‘ABLH on the grill m— lally for such a short cooking time. Larger

dlspatched to explare the nteriar qulres the b Piions Vidalias) can be done the  Delicl, adding frech herbs to the hot cols docs
of Cuba returned withn  report-of %4 have on hand an ample supply of cool wnlcr. same way but for a longer cooking peried. How

“a gort of graln called maize, : : B H

which Is very well-mmd when
bolled, roasted, or mad "l:.\lojn
pooxygc. . Lo
Laler
World {onnd corn bclni mwp hy
ndians in ail parts of

with bands, al:lpa Qr-spots. Thy {
kerriels runged in size from as

small as a graln of wheat to as |,

largeasa qmmu

THE INDIANS ququgnlly u:cd .

corn patterns to decorate pottery,
sculpture and other works of art.

‘The colonlsts used corn as mon-
ey. With it, they pald thelr rent,
taxes and debts. They even traded
corn for marriage lcenses. In
many settlements, corn kept peo-
ple from starving in difflcult
times.

Although corn s grown
throughout the Unlted States, the
greatest production is an area of
the Midwest called the corn belt,
consisting of the seven atates of
Dlinols, Iowa, Indlana, Kansas,
Mlssour], Nebraska and Ohio.
This year, almost fiva billlon
bushels will be grown in this area
alone,

I this sounds lke more corn
than one could handle, figure that
of the' 94 assorted supermarket
ftems that go Into most grocery
carts, more than & quarter con,
taln one or more ingredients f; rqm

{the corn processing industry, Not »7

to mentfon the corn-derived leed

to our animal economy. Add lo
that the fact that many industria}
products ranging from cast met-
als to automoblie tires depend on
the use of speclally designed
corastarches,

The Janes Gang alone Is a fre-
quent user of corn and fts prod-
ucts. A week doeso't slide by
without utlllzlog cornmeal,
canned or frozen comm, corn
syrup, corn flakes, cornstarch or
corn oll In our cullnary regime.

Ins addition, corn Is used as the
major fermenting ingredieat
when processing whiskey.

With summer windlng down
and corn prices dwindllng as lo-
cal markets reap locally grown
products, you will be g corn
soon at the typleal dollar-pee-doz
en price. It would behoove the
price-watching cook to take ad-
vantege of this pricing boom and
to put xoma up, whether It be
canned or frozen, to enjoy
throughout tho coming winter
months,

Don't forget to use the husks
and cobs {n tho compost heaps,
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‘Tim Coyne lnvts hnnll.hy food —
and it shows in the entrees at the
Italian Cuclna (kitchen) restaurant.

‘There's no microwave in the kiteh-
en. No deep-fried foods. No heavy
sauces. Only olive oll for sautelng

- and salad dressings.

“I'm concernied about good, clean

eating,” says the grndunle of School-

See iéq[p ; Paga 2:

Healthy @@mg

craft College’s cullnary aris pro-
gram who bas workcd in several
area restaurants.

In December, be and his wife, Lib-

by Eaton, opened thelr Itallan kitch.
en In a modern, new bullding on Ann

Arbor Trall, just east of I-275, In
Plymouth Township. It has been
serving healthy foods ever since.

DII.LBRESLEIVHIH ‘dlelocrlnhot
Tim coyne, exocullvn chot and plrl owner of italian Cuchina In
gshowa salad with radicchio, colamari, artl-
choken nnd paeta (loft) ond chicken atir lry with pea pods and

. LIKE THE clum'llled sulmon
($13.80) covered with - toasted ale
monds and raspberrics, one of, the
speclal seafoods offered mceatly.
The frult was a refreshing alterna-
tive to sauces, and it added an inter-
esting, sweet flavor to the salmon. It
was served with dellclous tortelini
with a light coatlng of tomato sauce
and & mixture af crisp, lghtly
cooked pea pods and rucchini.

Everything Is prepared on sile,
from the pastas and breads, to the
gauces, sausages and desserts. The
breadsticks, which are more like
rectangles of deliclously fresh bread,
are reason enough to stop [n. The

tas aro reason to keep returning,
We found the pasta fresh and cooked
to perfection, the sauce delicate and
light. Tho baked pasta ahells (39.25)
stuffed with ricotta and mozzarella
cheese were dellclous.

‘The veal scallopinl, sauteed with

All the main entrees come with a
great house aalad, made of varjous

greens, alives, peppm. onlons,

prouts, lightly-

.wild forest and artl-

choko hearts, sounded \'wnderful We
expected slivers of veal and a touch
of the Marsals wine sauce, Instead,
the veal was a thicker cut, a lttle
tongh and smothered In sauce. The
heavy hand with the sauce Jeft the
veggles and redskins tasting lke
wine too. At $14.93, this was the
most expensive Item on the menu —
and disappolating.

. and
coatéd with a gwd If.nlim dressing.

You could caslly make o meal of the
award-winaing minestrone soup, a
houss salad and the

melted in your mouth.
IF FAMILIES and Sunday d]nnm'

- are synonymous ta you — or.evcﬂ'.m
' they aren’t — try the

seven-courss,
family-style dinner, That's ail that u‘
offered Sundays, but the entrocy:
vary enough each week to keep you!
coming. You can count on delicioys:
bread, salad, a chicken cntree, a beef |
or pork entree, potatoes and vegeta-j
blea. Coat: $9.95 for adults and $435 !
for children age 10 or younger, -.
The restaurant is large — It pr:p
ently seats 200 in two rooms, lhan;b‘
one room will become a small mlq-
In September, where guests can gq.
after thelr maln meal for ceum_
dessert, after-dinner drinks and a 3
tle plano music. The. maln
room is sectloned off hy h(uco-cd\(g.
ered planters, making the room lg:;:
smaller desplto its eatherral celes

Ings. :
Details: The, Italian Cudm

39600 Ann Arbor Trail, lenom
Haun: Lunch, 'Nudav-)-‘v{dn

The desserts are good, but oot as
speclal ag tho breadstlcks and pasta.

The carrot cake was tasty but lack. .

ing In texture. The chocolate
was very good and topped with blue-

berries and raspberrics that almost

\

11 am. to 4 pm.; Dinner, Tu
day-T 410 p.m; Fndqm.
Saturday, 411 pan.; Sunday noon!
to 8 p.m. Carryout avaflable, - ?

Prices: Lunch, $4.25-$8.85; Dﬁ..
ner, $625.$14.23,

Value: Very good, particunzmr »

Jor pasta dishes. -
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