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Taere Bups

. Keep your kitchen cool,

T

cook turkey on the grill

hanksgiving is still six montha away, but
thia rash of great weather we've been expe-
riencing has prompwd ma to fire up the

+ grill far carlier than in ye

. I couldn't resist an offor from my

Usually I begin with the truditlonnl burgers, but
turkey farm

* when I noticed they were lolllng birds at half off. [
* thanked myself for putting the grill awsy clean
: last fall, a definite change from prior years when I

had tospend a good part of the day scrubbing off
all of last summoer's build-up,
For the uninitiated, all you noed is a covered

* grill to roast a bird, The main difference from a
* traditional Thanhgivlng turkey is that whon grill-
I ing a bird, it's best IeR unstufled.

: Grilling turkey

A 12 to 14 pound turkey is benf. for grilling. Sim.

* ply removes the gibleta and neck, rinse and pat dry.

Since the stuffing is best left out, you can fill the
cavity of the bird with garlic, herbs and aromatic

. vegotables — like onfona and celery.

If you are a turkey purist, you will probably

. want to make a stock for the turkey gravy whils
. the bird is roasting by placing the neck, chopped,
. of course, in a saucepan with the giblcts and theu

[ the coals have reached the m

covered with water.
To tho stock I like to add a'small chopped

onion, carrots and a few ribs of chopped celery and
. then cover with about five cups of cold water.

" Bringto a boll, then reduce the heat to a simmer

- ﬁI:r ﬁor;-t three hours, just enough timbe to roast

. the

Preparing coals

The most lmportau-t aspect of m'llllnx aturkey -

" 1is heat control, As In other methods of cooking |

. turkey, moderate heat makes for the best resulta; -
! Formy standard Weber grill, 1
- five pounds of coals and let them burn down until
. they were uniformly covered with white ash.

started with about

A little trick you might choose to remember for

grilling is that when you can hold your open palm

over the coals at cooking height for two seconds,

" the fire is too hot, but when you can tolerate four-
" geconds, the heat is moderate, Anything more
- - than six scconds and the fire is at low tempera-

ture. .

Indirect heating is best for whole turkeys. After
oderate auge, 1 pnnb
thom aside and center a flameproof drip
disposable aluminum or heavy foil molded lnto
the ahapo of o drip pan, on the lower rack, The
white ash covared briquettes are then arranged
around the sides nf the drip pan to prevent flare-
ups.

R Bsstlngblrd

Since this year’s turkey was of the non-self bast-

B ing varieties, 1 made up a littlo baste with melled

butter, some turkey stock from the

assmernoms’
Naibe,
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Inc, recipo for success, said PMldcﬂ"- " Famlly tradition: Harris Machus (left) and his son Robert enjoy The Pnlaee of Auburn Hills.
B‘i.!{'v’:x?";::; of our 60-year Kistors lunch on.the new deck at Machus Sly Fox in Birmingham. The ', Two Chamipioniship Drive:
of fitio paatries  and d;,fm n tho, family tradition of quality, consistency, and good service con- l}uhum Hills, MI 48067 ::
south Oakland County area.” b tmues Executive chef Martin Singer created the entrees. ' 877-8455 :

From’ push-cart- beginnings in the-
early years of tho Depression when
Hane Machus baked his own pastries

en LT

and sold them along the streets of howas ) “When the operator got a tele ) MaC’JMS R
Birmingbam, the company hes grown Shortly after Arriv{nx in Birming- e g0 gram
to Include six reataurants, three pas- ~ham to help her mother-in-law Kath- :;L‘:g lI: '{;ﬁ&: :l.r ;ﬂ:::nh;:n;& ::: PASTRY SHOPS
try shops .and management of thd leon In the bakery, Elaine, Harria' o0 yelling, ‘Harris Machus Is com-
Palace of Auburn Hills Grille.. Thelr  wife, dlscovered none of Hana’ formu- ing home.’ By the timo aho got to the Mnchu.s RedFox -\~
atory Is one of faith in the face of trag-  ‘las for delicious pastries had been ) L ;.. Paatry Sho |

’ wﬂmn down. She undertook the bak“fy l:;.r:l';?‘ tl}:m “l"‘ 80 mony - 6676 Tol h};io d

Liko his son, Robert, who took:fv‘:r g:«;sdz nd her that it looked like a cgrap. a

the family business in 198
practicing law for 20 ycars, Harris
didn’t plan his career in tho family

There, he met Bill Knupp, who

would later open a chaln of restau-
ranta. .
World War If changed Harrls'

phnu. Hls father died a mnnth before
tke bombing ul’ Penxl Haxbor Th

tagk,
“Bill Knapp was transferred to the
Detroit office of Standdrd Brands,
and was a real help,” Elaine suid. "Hw

“I' leamed to love Birmingham,”
Elaine sald. “The people were won-
derful to me. I wanted to stay,

Elaine says she'll never [orgst the

day she found out Harris was coming
home after four years of service.

When Harris came home, he sald,
people were starting to movs to the

property once ‘used ez hunting
grounds,

Boo MACHUS, 2B

Bloomfield Hills,’MI 48301
' - 626-4208

buainess. used to say, ‘Harris is fighting for us, suburbs, and he saw a need for a  Machus West Maplo *.
1t was smaller then, Hans had an  and you and [ are golng to fight for Place where shoppera could got some Pastry Shop
- asslstant, and Kathleen, his wife, was . him." [ stayed with it He'd help out light food. In 1951, a 22-stand lunch 160 West M 1
the sales force with one helper, usual-  two or thres daya a week. counter waa built onto the rear of the est Maple
1y a student. Then Harrls was reported missing - bakery. Its success led to the addition Bmmnghnm, MI 48009
“I wanted to be a banker,” Hearls in actlon for 11 months. "I was Of the 80-seat Pink Tes Dining Room 844 1016
u‘dd. ".ii“‘i: it was durh}g bthuIDepms- wuguél:fﬂ in ’3‘; delse:t“ig fﬁunh Afl. z‘;l“""’ shoppers, most of them wom- | .. o
sion and there were no jobs. I'went to.  ca,’ 8 “In afense of tho o o ams qnam» o
onkkfar Et:lndnrd Brands }n Battle GoHrmAnm 8, they p:;veddmyllr red, The flagship of Machus Restau- Machxsg Sho?) Ve
réek as B umnnuxurn grocery - a escaped and was recaptu ta — Mach: Fox — ed .
products.” Elaine was never notlffed, ;."?" 1965 o:c E?oomﬂ,]:[‘ ’l‘nm‘l:lp 633 South. Adm Road

. lots, and a generous douss of white wine, The only
- problem encountared here was the fact that every
. 20 minutes or s0 I had to lift the lid to alather on

" the baste. This allowed much needed heat to es-

capo and I found myself adding a few more coals

. whl]u the hird cooked.
It’a always better to add a fow co-ll occasionally
than allow the flre to burn out.
If I had purchased one of those B balls, I

would have startpd the bird breast side down and
allowed that to cook for at loast 1% hours before

_ turning the bird right side up for the remaining

time.
If you're cooking on a gas grill, it’s best simply

> to turn off one side of the grill complewly and cook
I: yourturkeyon the unlighted side. .

In the event your gaa grill does not have dual

controls, cover one side with heavy foi! and pro-
ceed as directed.

Completely thawed turkeys or similar birds

- should ba cooked at the rate of 10-15 minutes per
* pound on charcoal and gas )

grills,
Judging from this nnd past oxperience; cspecial-

 lysince I was lifting the )id every 20 minutes or so
" to baste, I would suggest the longer of cooking

times, Although, to be perfectly honest, I wnnldn't
even think of dolns awhole bird or roast without
the use of a trusty

There's nothing worse than carving into a pink )

" bird when the potatoes and vegotablos are already . .

- on the table. Internal temporaturea taken at the

. thickeat part of the bird (the broast right overthe '~

1eg) should bo at least 170 degrees. For optimum
6l l?ng reaulu allow the bird to stand 16 minutes
ore
From n\‘.art to finlsh, my 12-pound-plus blrd
ﬁaokod on the covered grilt for a little under four
ours,

See Larry Jones' family-tested recipes inside. 1\)
‘ot mamtfur(})u[uny dw1958-20470n a'
Tone p}wrw, mailbox 1888.

Discover elegant wines from Alsace reglon

SELEC; .
e e S ¥ T,
wiched be- D R
. tween the

Vosges Moun:
tains dnd the
" Rhine River.
It is truly one

of

beautiful
places .
France, if not

Alsace s & , .

the most -

in

instant road moat thermometer,
_ avalloblo locally at kitchen shops for about $12. - -

the world. Half-timbered houdes are decorated with
flawsrs and mountaln castles overlook the vino-
yards below, People with Germanlc sounding
names speak Fronch {they are French) and make
delicious white winea that are refreshing and crisp
when young, yet may age better than many more-
famous red winea from Burgundy and Bordeaux,
Creation of Alsace wines Ia a fincly tuned craft.
The wines are not blends; they stand alono as sin«
gle grepo varietics wittiil the muluwda of Alsace aoil
o

?ﬁ., s0 clearly distinguished In the' taste.” LAl Aluca winea are 100 percont variotal: This
: - Soil differences among vinoyards gmwing thn mnna ‘they mads from the one grape varlety llsted
stma grape offer:an excaptional variety. of mm‘ . on tho label. In ‘contrast, California wines must
within the umn 'varietal. | S " contaln 76 percent of tha varietal named on the
Alsace 1zed the i of ~label, * :
vineyard locatlon and soil types propetly matched At Dcml.!ne Zind Humbrecht, wina productlon is
to grape varicties In 1935, but the ravages of two predicated on Grand Cru place names, allowing tho
world wars left them without a lemlly on;nnlzed wlnu, thak origins and umlrnupeak through the

syatem of. nppellauonl until 1975.
: sace Grand Cru

~An vineyard l- louud on an
- exceptional sits where soil, dimaw ‘and’ axposure

for the

nes..
“Tha best classification systems 1ndlcau the
specific odxllll of the winn," sald Olivier, .%a“lmlh

unite to produce the best

vlno.'l'huonl mpevnﬂetlutbatmwbomwnl
* Alaace, X v vineyards are; riesling

’ gavurs

. true In Bumndy In Mnee, we, huva s hlalmy of.

Boomm 8B, ance.

BAUR. mm
Tendlng vlnen. Alsace umeyard workers .
care for grape vines at the Zind Hum-
. brecht Clos Windsbuhl vmeyard in

t.nmln;?,miny pinot gris und mumt.




