Take the dare, and cook fish on the el
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test Is to Insert the tip of a small,
sharp, paring knife into the thickest -
part of a fish fiMlet during cooking.
Leave the tip of the knlfe in the fillet
for approximately five scconds.
Then withdraw It and carcfully test
by feeling the tp of the knife with
your {ingertlps. When the knlfe feels
hot to Lhe touch, the fish s cooked.

Another way to gauge donencss is
to gently press the fillet at Its thick-
est part, and when the fish feels
springy as opposed to sfack, it Is suf-
ficlently cooked. Cautlon: this test
should be done enly by backyard
chefs with considerable experience.

Perhaps the most exact method
for determining doneness is to test
the temperature of the fish with an
instant-rcad  thermometer . (often
called a meat/yeast (hermometer
used by most restaurants). The ther-
mometer begins to measure the tem-
perature of any food the moment it
is Inserted.

Fish Is thoroughly cooked but still
Juley and not yet at the flaky stage
when the temperature reaches 125
degrees, Remember that flsh (llke

meat) continues to cook slightly af-
ter it Is removed from the heat. If

. you have a recipe that calls for mak-

Ing a sauce or assembling the fish
with other ingredlents, count on sev-
eral minutes of residual cooking.
time. Keep the fish covered with foil
or a plate during thls time.

GRILLING ADDS enormous fla-
vor, particularly when oak,
mesqulte, apple or elder fucls the
fire. In addltion to great taste, flsh
takes on attractive markings from
the grill which deflnltely adds to its
cye appeal on the plate. Grilllng
cooks fish rapldly, so, right off the
bat, save flatter fish such as sole,
flounder or perch for indoor cooking.

Fillets of salmon, blueflsh, tuna or
scabass and steaks such as sword-
fish, salmon or shark are the top
choices for grilllng. Not to be out-
done, however, are the firm-fleshed
{ish such as monkfish, scallops and
lobster, which can easily be
skewered with Inexpenslve bamboo
skewers or metalllc swords. As with
most baking technlques, it's best to
keep the sizes of the fillets, steaks or
skewered chunks approximate so

that you can be assured of uniforml-
ty of doncness.

A well-olled surface will help the
backyard chef keep grilled fish from
sticking to the grids. For thls rcason,
most restaurants who excel In grill-
ing will recommend that the hot grid
be flrst rubbed with a dishtowel
lightly soaked In oll. Repeating this
p ure ‘before flipping the fish
will ensure professional results with
minimal effort.

Novlces will appreciate the useful-
ness of a gadget called the fish grill
which, simply put, is a pre-made
wire cage that will hold the fillets,
steaks or whatever and keep them
from falling Into the fiery depths be-
low. Fish grills can be purchased at
most barbecue shops and raoge In
price from about $10 to more than
$40 for deluxe versions,

Yours truly has experimented
with these fish grills and flnds them
to be very belpful to the novice but,
In all honesty, the grills ead up belng
Just one more item to wash after the
feast, for the more advanced back-
yard chef, Thinner fillets fare better
In these grills. Most steaks, especlal-
Iy flrm ones like swerdfish, tuna and

salmon do not requlre the use of a
{lsh grill,

WHEN IT COMES to the posltion-
ing of coals and flre for cookling fisk
on the grill, oplnions vary. Clndy
Pawlcyn, one of California’s hottest
chefs, mounds the coals and hickory
chips on one slde of the barbecue,
then arranges the flsh over the other
side. That way, she explains, the fish
is cocked by the smoke rather than
the dlrect heat over the coals. The
delicate smoky flavor created by
this method Is unbeatable. “Chicken
works well, too,” she adds.

‘This backyard chef prefers to cook
directly over gray, molten coals that
have been started at least 40 min-
utes before, I posttion the grid about
8-8 Inches above the coals and allow
the grid to heat up for about 5 min-
utes before wiplng with oll and be-
glnning the grilling process. Tech-
niques vary, and you are your own
best judge as to how you like it.

Flsh, unllke red meats and poul-
try, can benefit greatly by Incorpo-
ratlng a slmple marinade before the
cooking process beglns. It Is not nec-
cssary to marinate for long perlods
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of Ume. Usually 30-45 minutes will
suifice,

In addition to imparting unique
flavers from the marinade, brushlng

the fish during the cocklng process -

wll! keep it incredibly juley and ten-
der, barring overcooking. For sim-
pler tastes, a squeexe of fresh lemon
or lime juice and a slathering of but-
ter will do the same. -

When It comes to preparing sauces
for fish, this writer refuses to mask
the delicate flavors achleved by
grilling, with 2 heavy sauce, Sauces
are great for Indoor cooking, but you
want to incorporate the goodness
and slmpllcity of grilling. Therefore,
1 recommend that if a sauce is
deemed necessary, it be light and
delicate.

NEVER BATHE the freshly
grilled fish in the sauce but sirply
arrange the sauce on a plate or
platter and adorn the fish on top of
the sauce so that it can be enjoyed
with or without, depending en the
diners wlshies, Better yet, serve the'
sauce on the slde and simply de-
corate the fish with a little fresh,

|

chopped dill, chives or garlic butter.

Should a sudden flare-up occar, it
can be quickly doused. When pressed’ !
for time, water can be used, but 1)}
enjoy comblalng a watery blend of |
broth and ‘white wine. In addition,
keep a long-handled spatula, tongs
and a pastry brush handy, Long-has-
dled forks should be kept for steaks”
and chicken, as constant prodding
with a sharp fork will make for a
1ess juley fish.

Last but not least, never underes- .
timate the uscfulness of a long-
armed Insulated mitt that can re-po--;
sition the grid or pick up red-hot
skewers,

If you're thlnking of breaking out *
the barbecue and utllizing it for
more than burgers, steaks and poul-.
try, you're in for a pleasant surprise
when you attempt to grill fish. Look .
at ft this way, the neighborhood cat.
population will be your friend for
life.

SWORDFISH WITH GINGER,
LEEK AND GARLIC
*x cup (1 stick) butter or margarine
3 medium leeks, cut into ba-inch-
thick rounds
4 medium cloves garlic, minced
1-Inch-plece fresh ginger, grated

salt and pepper to taste
olive oll
swordfish steaks

Prepare the grill. Melt butter in a
heavy sauccpan over medium heat.
Add lecks, garlle and ginger and

cook until lecks are tender, stirring
{requently, aboul 15 minutes. Scason
with salt and pepper. Coat grill rack
wlth olive oll. Sprinkle fish with salt
and pepper; brush with olive oil. Ar-
range on a grill and cook until just
opague, about 3 minutes per side.

Transfer fish to plates, serve with
warm sauce.

GRILLED SALMON

WITH DILL BUTTER
9 cup softened butter or margarine
Y% cup flrmly packed stemmed dil}

cooking calendar

© LIFESTYLE EXPO

Florine Mark of Weight Watchers
will appear at 11 a.m. Friday on the
main stage at the Retirement Life-
style Expo '89 at the Cobo Confer-
ence/Exhibition Center in Detroit.
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reate beautiful sweaters,
dresscs, even alghans in
just hours.
Classes forming now.
NO MACHINE NECESSARY
Call; 645-6153 <
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She will speak on “Whatever Your
Age, Be the Best That You Can Be."

During the cxpo, Welght Watchers
will offer cooking demonstrations at
noon and 3 p.m. Friday-Saturday and

2:30 p.m. Sunday.

@ CHEF HARVE

. Welght Watchers Chef Harve

(Harvey Lapthorn), who lost more
than 200 pounds on ‘the Weight

Watchers program, will be featured
at the noon and 1 p.m. mecetings

sprigs
salmon steaks or fillets

Piace the butter In a food proces-
sor with the [resh dill and process
until smooth, about 15 seconds. Re-
move and set aside. Prepare grill
and wlipe with oll. Place salmon on
the grill and cook to desired done-
ness, Just before serving, slather
about 2 teaspoons of the dill butier
onto each fish and allow to melt.
Serve immediately.

SKEWERED TUNA CHUNKS
WITH SESAME GINGER SAUCE
1 tablespoon sesame seed, toasted

2 teaspoons peeled, grated gioger
2 tablespoons honey -
2 tablespoons soy sauce

1% pounds tupa steaks, cubed into 2-,,
inch cubes N
2 limes, cut into elghts x
4 skewers .

Comblne sesame sceds with
ginger, honey and soy sauce. Mix ..
well, set aside. Skewer tuna chanks .
onto the skewers, alternating with
lime wedges. Prepare grill and grill .
tuna over hot coals for 2 minutes on
cach side. Brush with sesame-ginger »
sauee throughout the cooking pro- !
cess. N :

y at the Omni/
Fitness Center In Detroit. For more
informatlon call 559-9133.
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Anna’s Fresh
Seafood Mkt.
24050 Joy Rd. = Redford
s Sl
“ KICKOFF. .
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* White Fish+ Pickocal Porch
« Shrimps Lobster Taif
« Frog Legs+ Squide Octopus
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SUPERIOR FISH CO.
Serving Motro Datroit for avor 40 yoars
FREE Recipes
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for all your bakery needs...
EVERY DAY:
+ Gl Baskota/Special orders
«tmported Speclalty Foods

+Brownles

+Scoltish Pastries
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~ Scoteh Moat Pies

specials
good thru
Sat., Sept. 16

BACK TO SCHOOL SPECIALS

PO

CHICKEN

101.'$89

T PIES

WEDHESDAY thru SATURDAY

“Handmade quality with that homemade tastel” = ]
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Mon.-Fri. Little Debble ~5
9am-7 pm Lunch Sgﬂfﬂ;g WIERE smwc:%ms _g i
958'“5"‘“ 4-£°'; %1 Come visit our newly remodeled market §

am-b pm f“ with an expanded meat & produce selec- § :

o - tion. Still featuring fresh seafood, gourmet § }
_ foods & exotic fish. :
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Liver & Onions
only $1.691 - .

From now until Sunday September 17th, :
MCL's nutritious and delicious Liver & Onions
is specially priced for only '1.69.

With a deal like this, why cook?
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