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Braised duck, venison stew — a hunter’s feast .

See ma!cd‘ story on Taste
front.

CHEF MILOS CHIELKA'S
GAME SPICE BLEND
1 cup ground black pepper
% cup ground thyme
% cop groand allspice
% cup ground bay leaves
% cup groend joniper berries
corlander

cup groand col
Cnmbhe all ingredients and mix
well. Keep in a tightly cloxed coa-
tainer, This mixture can be used on

® Aclds bendex{m large wild
game meat. Deer, bear, moose and
etk benefit from mrlnntlnz in & vi-
naigrette, tomato sauce and/or Ital-
lan dressing mixture for at least 12
hours. -

® Take care not to overcook venl-
son. It bas short fibers that toughen
casily. Venlson Is best medium to

@ If the ride home Is long and
somewhat warm, your hanging
game begins to zet a ".u:ky" film
lnside, wash with a clean cloth
soaked [n vinegar.

® Beaver Is dark, tender and
tastes Ilke roast pork.

® Muskrat tastes Ilke turkey and
Is best when “corned.

Porcuplnes are vegetarians and
will mte like the trees mvy ceat (usu-
ally pine or aspen). Best parbolled.

® Rabbit tastes like chicken, and

What wild game meat tastes like, how to cook it

if not careful when skinning, flying
balr from the pelt will stick to all
meat. Keep a dlsh towel scaking in
hot water to remove pelt halr,

@ Racoon must be bled immedl-
ately, and is best soaked [n lce water
with a little baking soda overnight.
The meat ls dark and sweet.

® Squirrel should also be soaked
In lee water for several hours, and
since it's not falty at all, should be
toolcd slowly with plenty of mols-

3 @ Dove meat is dark and flavor-

ful'and should be cooked slow with
plenty of molsture because it kas a|
tendency to be tough.

® Duck has a teadency to dry out
during roasting so keep-the skin on|
whenever cooking. Best when cooked
on the rare side.

® Pheasant can be cooked like
chicken and is all white meat. Baste
frequently to keep from drylng out
during roasting.

& Wild turkeys can be treated the
same as domestic birds.

all game birds and game roasts., medlum-well done and should never
ICK be served rare or well done.
1 duck (¢-5 pounds) cut Iato serving ® Venlson should be served hot a3
pleces deer fat congeals when it coals. Use
flour for coating leftovers In stews or hash.
2 tablespooos oll i
1 cup chicken broth
1% cop dry white wise 2 apples, cored, pecled and sliced
——lbayldeaf ——  _____jonion;chopped
2 onions, peeled and wtock with 3 { tablespoon butter
cloves each 3 teaspoon ground sage
sals and pepper to taste % texspoon salt and pepper

Coat duck pleces with flour, Heat
oll in  large skillet and brown duck
on al) sides, Transfer dock (o » cas-
serole, add remaining Ingredlents,
cover and bake 1% hours ai 350 de-

grees.
GOLDEN ROAST GOOSE
1 goose (8-10 pounds)
3 cups cooked dlopped chestaats (pe-
cans can be

1 cap soft breadcrumbs
% cup Cogoac or brandy

Rinse and dry goose. Sprinkle cay-
ity and skin with salt and pepper.
Saute ovloa In butter unti] tender,
Comblne with remalning in| eats
xod molsten with Cogoax. Stuff
goose Joosely, Place breast side op
on a rack In a roasting pan. Roast
for t honr at 400 degrees. Spoon or

slpbon off {at every twently minutes

to baste tbe bird, Reduce the oven
temperature to 300 degrees and con.
tinue cooklng 'tl] goose registers 180
degrees on a meat thermometer,
(Total cooklag time; about 3 bours.}
GOOSEBERRY SAUCE
{great with the goose?)
1 c:in {about 1 plnt) whole gooseber.
ies

¥ teaspoon lemon fulce

Combine ingredients in a small
saucepan and heat. Puree in
blender or mask and press

through a sicve to remove seeds.
duriog- roasting.- It-ls-not-necessary —Reheat just before s
CRISP FRI

ng—
BIT
2 rabbits, cot Into serving pleces
1 tablespoon lemon Julce
% cop milk
% cup cornmeal
;k teaspoon oregano
e
% cop breaderombs
xalt and pepper to taste
oll for frylog
Place radbit in a large sauce-
pan, cover with water, add lemon
Juice and boil for § minutes.

Drain end pay dry. Sprinkle with
salt;"pepper-and-oregpono. Com<="1
bine milk and egg. - Dip rabbit
pieces into cornmeal, then the egg
wash, then into the secasoned
breadcrumbs. Heat oil in a large
Srypan until hot. Add breaded
rabbit pieces and broun on all
sides. Cook until juices run clear,
about 10-12 minutes. Drain and

enfoy.
YENISON WITH BOURBON
% cup bourbon
4 pounds venison steaks, chops or
sliced roasts
) carrot thin sliced

Sweet wonderful port an exceptlonal treat

Port s big, round, full-bodied, -

sweet and wonderful, A glass of port
arcompanylng dessert or served as
the dessert course s 2n exceptional
treat,

Vintage port h the greatest among
ports, gels a great deal of hype, rep-
resents just 2 percent of the total an-
nual production and Is ve.

expensl
Not to worry, it is possible to en]uy .
e, baals, ral

1 occasions, once m
learn that not all port Is vintage and

expenslve.
Port is divided Into two categor-

les: wood port and vintage port. The .

former s aged In wood and the lat-
ter in the bottle. Vintage ports are
produced only in excellent years,
blessed with perfect weather condl-
tions. These conditions occur an av-
erage of three times each decade.

THE DECISION to “declare” a
vintage is made by the shipper with
the approval of the Instituto do
Vinko do Porte. Vintage port is al-
‘ways blended from wines of the best
.vinoyards, grown ln & slogle year of

recognized quall
tional aroma and taste characteris-
tles.

WLNE SE..EL‘HONS

The (ollawlng are quallly ex-
amples and offer & good Introduc-
thon to the various types of port.

Taylor, Fladgate First Estate
Port ($15) Is a frulty ruby style
crafted from traditfonal port
grapes. With aroma of cherry, red
plums and currants {ollowed by
jammy favors, It will enhance
any fresh fruit dessert accompa-
nled by blue-velned cheeses, par-
tcularly stilton.

Delaforce “His Eminlnce's
Cbolee” ($17) ks a mature tawny
port blended from aged reserve
ports ranging six to 30 years old.
The dried Irult and putty charac-
ter [n both the aroma and flaver
match it perfectly to a frult com-
pote dessert.

Quinta Do Noval's Noval Parto
LB ($17) showcases classic vin-
tage character with Its rich
blackberry and dark red fruft
aromas. It is full bodied, gener-
ous, smooth, and rich with ex-
Prt:sslve port character In the fin-

lelcr, Fladgate Late Bottled
Yintage Port 1985 ($18.50) Is full,
rich, viscous and loaded with
cherry-berry frult. A remarkable

Ty
depth of Mavors lasts through the

substantial flnish, This Ls dessert!

VINTAGE-CHARACTER ports
are [fuller-bodied, mcllow rubles,
blended from wines of better-than-
average years. They have some of
the characteristics of vintage ports
but have been aged In wood, rather
than in the bottle, for four to flve
yc:ln The incrcucd qunl]ly of vln~

Vintaxe port ages 2 to 2.5 years in

¢ remainder of fts life is

spent slowly aging in a black-glass

bottle for at least 10 and frequently

up to 30 years. Vintage port throws a.

beavy crust in the bottle and there-

{fore must be set upright for 24 hours

rnnd carefully decanted before serv-
g.

MOST CONSUMERS decide to
buy port on Friday and open the bot-
tle Saturday. This 1s exactly why it is
important to learn something about
wood ports, which are ready to drink
when bought. There are no concerns
about vintage, age, decanting or the
!Llw. ud the prlce s much more rea-

Wood ports are dlvided by type
Into ruby, tawny {produced from red

grapes), and white. Fermentatiop Ly
halted by addition of brandy, yield-
ing a sweet wine with 19 to 20 per-
cent alcohol. Young red port is a
deep-purple color. It gradually turns
Tuby {red), then takes on brown hues
and eventually becomes tawny
(brown or dark amber), Port gains
favors and diminishes in body and
color as it ages. It throws a crust in
the cask rather than the bottle.

Tawny ports are lighter, more del-
icate and aromatic, and more expen-
sive than ruby ports due to cxtended
aging In cask. This aging produces a
tawny color and a woody, nutty fin-
vor. Better tawny ports have an av-
erage age stated on the label. The
older wines develop & paler color, °
lighter body, and carmelized charae.
ter that is particularly attractive.

38259 West Ten Mile Road

Farmington Hills + Next to the Hollday Inn

473-3939

We invite you to come in and

get acquoinied with
LINDA & JACK DAI

Specializing in Szechuan,
Mandarin, Hunan, Cantonese,

and Hornestyle Dishes
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Beer & Wine
BLOWOUT SALE

Savings at least 30% off

| SEBASTIAN

White Zinfandel
White Grenache

$599 15

Liter

-Save §2.00

me vineynrd and ymr, rather llmn
on age.

The difficulty for the consumer Is
ldentifying these wines on the mer-
chant's shell, Each shipper uses a
“signature” name because this type
of port ts not strictly defined as is
vintage port.

Ln\o-bomed vintage ports are pro-
dueed from a single, quality barvest,
and must exhibit atandards estab-
lished by the IVP. They are asked in
cask four to stx years and thus have
an aged quality compared to vintage

. ports because they mature faster in

cask than In the bottle. These wines
are much casier to identlfy because
the label must say Late Bottled Vin-
tage and include both the vintage
year and the bottllng date.

PRICES GOOD NOVEMBER 12 THRU NOVEMBER 18

U.5.0.A. CHOICE
WHOLE BONELESS,

NEW YORK STRIPS

STUFFED
WITH

OUR OWN
HOMEMADE
INED

& whole peppercorns

6 whole cloves

1-10 ox. jar red currant felly
2alt and pepper to taste

1 onlon, shiced thin— - —-———————,

Wash and pay dry venlson:
Place in a large non-metallic
. bowd and cover with bourbon, veg-,

ctables and seasonings, but not
the jelly. Allow to marinate for at
least 3 hours (longer or overnight,
{f possible), When ready to cook,
remuve meat and place in a cov-
ered roasting pan with the vege-
tables. Roast the venison for 2is
hours at 350 degrecs. Brush witha
sauce made from the marinade.
and the jelly mized together. In-
ternal venison temperature
should read 170 degrees.

VENISON STEW
4 pounds venlson chuck, cut lnto
cubes .

Y% cup butter
8 onlons, chopped
1-10 oz. can beef consomme
% cap water or dry red wize

1-pound tomatoces; quartered
1 teaspoon salt
2 lablespoans Chel Mllos' Game

splee

1 pound pear) onjons
1 pound carrots, sliced
1 pousd mushrooms, sliced

Dredge meut lightly with flour,
Melt butter in a lurye dutch oven
or covered heavy casserole and
add meut in batches with the
onion und cook until brown. Re-
duce heut and miz in consomme,
water, tomutoes, salt and season.
ings Cover umd simmer 1% hours.
Add-onions, carrots-and. mush--
rooms and cover and continuc
simmering for an additional 45
minutes or until vegetubles are
tender,

»

'WELL BRED THOBROBGH SAVE BREAD

P

15% OF

F

Up To A $5.00 Discount *
©n Our Eutire Store
Inventory.
AT arndy

Tast i inas 134

35243 Grund River « Farmington

in the Drakeshire Plara across from Bob Saks + PROME 832-2160

U.5.D.A. GOV'T. INSPECTED

WHOLE BONELESS
NEW YORK STRIPS

131b. s 2 9
AVG.
ih.

7R
OUR OWN FRESH MADE
STUFFED
ROASTING
CHICKENS

Whethet you choose out delicious breads., llufty rolls defectable muthns ot any vl
our other famous foods. you'll sue bread White our protucts du change and we
may not have every product in every day. 1 be wonth your while o clip out
valuable coupon and come on in. Because 1t°s always good Jood at good prices
All at your neighbothood Pepperidge Farm Thrilt Stote

BIRMINGHAM LIVONIA
1950 Southficld 29115 W. 8 Mile
642-4242 477-2046

oach_‘

FRESH MEATY
? BONELESS SKINLESS

CHICKEN BREAST

WHITE ONLY!

COTTONELLE
BATHROOM TISSUE

5-lb.
PKG.

WASHINGTON CRISP
RED OR GOLDEN
DELICIOUS APPLES

LARGE
SIZE




