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Tastz Bups

Here are answers

. . .
: to your questions
’ our cards, letters and Voice Mail messagea
. have been piling up so I thought I'd make
some time to respond to your requeats.
You can drop me & note in care of this paper or
you cas call my Voles Mall number listed at the
©ond of the column. Either way, rest assured that I
do return all my calls end that sooner or later,
your questions will be answered.
. Laura Motitambo called with a hot recipe that
called for fresh cranberries. She couldn’t find any
© and called for help,

Sorry Laurn, I called thréa wholesale fruit ven-
dors and theyall agreed that fresh cranberries are
" unheard of this time of year.

1located some frozon cranberries at Erwin
Farma in Novi, but your best bot aro the dried
berrics which are available at most special
food markets, including Merchant of Vine, and
health food stores.

Soak them In water, wine or cranberry juice to
plump, then drain well and use as directed. They
might bo a bit powerful slnco once dried, their sug-
ar content goes ballistic. Cranberries freeze well 6o
when October rolls around, you might want to
flash froeze somo for next summer.

Bernie Zachari, Brigette O'Brien and a host of
readers called about my mentioning a fow reatau-
rants that are personal favorites. Unfortunately,
space does not allow me to go into great detail but
I'will tell you that DePalma’s Restaurant is in
Livonia, 81735 Plymouth, 261.2430, .

Giovanni’s Ristorants {s at 330 8, Oakwood *
Boulevard, Detroit, 8410122~ "~ *

Zonia’s I3 now called The Polish Village Cafe,’
and it's at 2090 Yemens Streot in Hamtramck,
874-5726,

Momma’s pork chops

Christine LaBelle and a host of other readers
called in response to the atory of my momma
which ran on May 10. Rest assured I give momma

Grilled vegetables: Colorful and flavorful grilled balsami t

squash, zucchini, mushrooms and pepper. Co

area

Rekindle flame safely

.
Y.

By ROBERT STRIRS .
BPeCIAL WRITER

Healthy barbecuing is a contradic-
tion In terms. At least that’s what
doctors and researchers would have
you believe, .

“How to barbocue has becomo at
least as lmportant as what to barbe-
cue,” said .Chef Remy Berdy of the
Kingaley Inn in Bl field Hilla.

& big kisa ime" I gee her. Pve included &
smothered pork chop recipe culled from herold
rocipe box in this column, -

. Joff Wiiliams called to say that he laced &

recipe that ran three years ago that was a sweat
and sour sauce served with Chinese Pot etickera. 1
found a great source for home-tasting pot stickers
at the Orlental market at Newburgh and Six Mile
in the Laurel Commons strip mall in Livonia.
They come frozen but are nathing short of spectac-
ular when pan fried oz steamed. .

Last but certainly not Ieast, ¥ really appreciate
al} the messagea received after my somewhat de-
rogatory story on New Orleans cuisine. I had no
{dea there were 80 many crawfish and “Loulsi-
anne" coffoe lovers out thers. I'm headed back
there In the fall and this time I'll bring my own
coffes and cockroach spray. Bon Appetit!

SWEET AND Sour POT STICKER DiPPING
Sauce :

“People are much more conscious
than ever before about what they eat
and how thelr foods are cooked. To-
day, when we barbecue, wo need to
pull back from tho flames a bit ani
lighten up.” .

For hoalthier barbecuing, gas grills

Burgers —

By KeeLy WYGoONIK
BrAYy Warrs .

Burgera on the grill are everyone's

1 tablespoon fresh ginger, choppad fine

1 clove garlic, chopped fine .

3 tablespoons iight soy sauce

1 tablespoon red wine vinegar

1 teaspoon sugar

% toaspoon salt .

1 teaspoon hot papper oll of sesama ol {option-
o)

Combine all Ingredients and mix well, Sorvo at
room with the bot dumpll |

__MomMA’s SMOTHERED PoRK CHOPS
6 Ya-Inch pork chops, timmed of most of the fat
¥4 cup all purpose flour
¥4 cup fine bread crumbs (dry)
V2 teaspoon pepper
¥2 toaspoon papeia
1 teaspoon salt
¥4 teaspoon garlkc powder
% cup Parmesan cheess, grated
4 tablespoons ofl of bacon drippings
2cupshomemade gravy - . -
combine flour with bread crumbs, pepper, paprika,
ealt, garlic powder and Parmesan choese, Mix well.

Roll chopa in coating while heatlng of! arbacon - *
dripploga in a heavy akillet. Place coated chops in
hot fat and brown on both aldes for 4-6 minutes, Re-
move from ekillet and place chopa in a shallow oven-
proof baking dish.

Covor with gravy. Preheat oven to 375 degress F.
Covar cessorole dish with foll and bake In oven for 1
hour. Serves 4to 8.

To leave a Volee Mail message for Chef Larry
Jones, dial 953-2047 on o touch-tone phone, then
maliboz number 1886, Be surs to tell him what city
you live in, and leave a phone number, and tims you
can be reached for a return call. e

Rinso and pat dry pork chops. Setralds. I a biwl, | *fph  henburery  wolgh
“Rodgers tn hisbook. . -
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.f:vorl‘u. and _‘wa’m not just talking

“Shopping for ground meat used to
mean one thing: hamburgor,” writes
Rick Rodgers, in “3656 Ways to Cook
Hamburger and Other Ground
Meats,” (HarperCollins Publishers,
$16.95).

““But America's love affair with new
flavors and a healthy, vital Intercst in
good nutrition has given rise to a vari<
oty of ground meats novor before
available,”

“Twenty years ago if you made a
burger from hamburger peoplo would

' say it was tasteful and good,” sald

Jack Trabuse of Word of Mouth Foods

and The Porterhouso Meats {n Plym-

outh. *Hamburgor is fatty, there's a

lot of flavor, but tastes have changed,

and‘pgopln aren't accustomed to cate
t,

“Techn!

. ¢ » hamburger is ground
meat blend

with edditional fat,

. asasonings, and flavorings, These ad-

- ditives can supply up to 30 percent of
writes

."-'For better burgers, Trabuo recom-
. ménds ‘using either "ground round,
which averages 85 percent loan, 16
porcent fat. Or ground chuck, which
avnr_wen 80 porcent loan, 20 percent

t

His “ultimate* hurger is mado with
50 percent ground chuck and 50 por-
cont ground swoet Italian sausage.

“Just buy a pound of ground ckuck,
and a link of sausage. Take the sau-

Keep it simple, hold the sauces, choose leaner cuts of
meat and try to prevent that *charred look” by avoid-
ing prolonged exposure to flames for healthier bar-
becuing. Remy Berdy of the Kingsley Inn and other
area chefs offer tips for safe grilling. - "
aro preferred. There are basically two -

stylos. The lesa-expensive type fea-
t\?mn visible gas jets with lava rocks
to conduct and diffuse heat.

The other stylo featurea gas jota
hiddon under bara that allow fata and
olls to fall through into a collector.
Tho popular grills in this category
como from the Weber “Genesis” col-
lection. Retailing for around $500,
they're considered among the beat
and safest when it comes to healthy

cooking. .
But im Is “safo?" ‘And what is it
‘that we aro trying to avold when we

| Experts offer
grilling tips..

Here are some tips for healthier
barbecuing from Chef Remy Berdy,
Chof Marcus Haight, Chef Rocky Ra-
chwitz, and Leslis Lundmark, regis-,
tored dietitian,

M Make eure your grill and utensils
are clean before you barbecue. That
means soap, water, and a wire brush
for most grills, This is most import-
ant because carcinogens have a cu-
mulative effect If allowed to bulld up
on cooking surfaces.

W If you are using charcoal, don't
cook until the coals are white hot.
That way, you're certain not to get

Soo REXINDLE, 2B
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a £ ! side dish, Take your pick of
ok directly on the grill, or assemble cut vegetables on skewers for easier handling.

o
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BTAY ProTos BY DAN DLAN
vegetables —

- e w
Heaithler barbecuing: Chef
Remy Berdy of the Kingsley -
Inn in Bloomfield Hills, grills '
yellow squash, and zucchini
marinated in a blend of sesa-
me oil, vinegar and herbs.

don’t beef about same old grind

AMTRICAN DAIRY ARSOCIATION

Alﬁerjcah classle: The ever-loved cheeéebufgeris a winner for
serving family and friends, When grilling burgers, top with -
the cheese of your choice during the last minute of cooking.

then add barbocue sauce.”

. If you're counting calorics, tiy
burgers mado with ground turkey.
‘But rezd the labels, aome ground tur-

“Koy products are high in fat.

| .;'Mnh sure yx;u in;y ground turkey
with boneless, skinless turkey

mado
broast,” sald’ Trabue, “You 'might

want to add a littlo water to keep
them molst.” .

Cook ground turkey over medium
heat to rotaln moisture, Becausa of
the low fat content, sometimes as low
as 7 percent, ground turkey tends to

" dry out. Your burger Is done when the
meat {8 white, not pink, through to
the center, v :

. e

- ground

Gnrill beef burgera on a rack £ to 5
inches above medium goals, It takes
30 to 46 minutes for coals to reach
medium heat (they appear to glow

. through a layer of gray ash). For gna

grills, check the owner's manual for
cooking instructions for medium tom-
perature,

Turn burgers just once during
cooking, and use a long-handled apa-
tula. This is to avold plercing the
burgers and losing natural juices.
Patting or flattening burgers while
cooking can also em dry.

Trabue puts his burgera on foll to
help prevent them from sticking to
the

Take cars when handling and cook-
ing ground beef to avold the risk of
{linesa, Here are some tips from the
USDA Food Safety and Inspection
Service and American Dalry Associa-

tion, -
% Use rofrigerated hamburger and
poultry patties in ons to two days. >

burgers to medium doneness
(160 degroes F) until no longor pink
and juices run clear, Total cooking
time on an open grill for 4-inch thick
burgers (8 to 4 from a pound of
ground beef) is about 7 to 8 minutes
over modium coals for medium dond;
riosa. In g covered cooker, grill ovex
modium coals for 8 to 7 minutes.

.M When grilling, remamber burgers or

other patties which look cooked -on
the outslde may be atill underdone
Inside. Chock for doneness by slicing
to the center, o,

B For beat quality, stare frozen raw
ground meata no longer than 3 to 4
months; cooked ground meat and
poultry burgers, meat
loaf and dishes contalning ground
meats), 2 to 3 months, Defrost frozen
ground meat in the refrigorator, It can
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