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Cooking with
ono of Anne wil.

on your kitchen
counter Is just
like having mom
around. Beauti-
gy fully {llustrated

WYGONIK with step-by-
-—-———-r 8 pcolnrphotc;
of

How," cxplains how to choose
fish, how to store, freeze and thaw
it, mlicrowave Instructions and

* serving size suggestions.,

She uses casy to find fleh like
white fish, sslmon, tuna and
whole trout in her recipes and
auggeats alternatives.

“There's so much to say about
fish,” she sald. “Everyone is look-
ing for lightness. Chefs love to
cook fish, Pwplo often ordur it in

proparation techniques, the booka
take all the gucsswork out of
cooking,

Willan was in metro Dotroit
this week promoting *Fish Claa.
sics,” the newest book in her
“Look & Cook™ serles, {Dorling
Kindoraley, Inc; April 1993,
$19,95, hardcover). Wo talked by
telephone in between her many
atopsa.

“All you have to do Is look and
cook,” sald Willan. “You'll never
be in doubt about what It is you
are doing, why you are doing it, or
how it should look."”

Willan sald she decided to
write a beok on fish because
thero's a lot of barriera. “There
are 50 many different kinds, and
fish e really tricky to cook. It's
easy to over cook it.”

Willan makea it casler. You
won't find any shellfish recipes in
this cookbook, but you will find
recipea for bml!cd tuna steaks,

+fish stew, fish and chips, scafood
lasogna and poached salmon, Sho
shows you how to fillet a fish, and
in a chapter called “Fish Know.

cook it at hnmn 'l‘hln book ahuws
them everything from atart to fin.

. ishto make it easler.”

Willan sald her books are sell-
ing really well, In addition to the
United Statea they’re belng sold
in France, ltaly, Germany, Hol.
land, Scandinavia, Britain, Cana-
da and Australia, I t.lmught it odd
that a step-by-step cookbook
would bsa bls ::!!crl: plaoes like
France and Italy which are known
for their culsine, but Willan said

people all around the world are
locking for recipes that are sim-
ple, don't take a lot of time to
make and use inexpensive ingred-
lell;'.l Her books satisfy these cri-
teria,

Convenlence foods, Introduced
in the 1950s through the 1960s
and 1870s have helped create a
gencration, maybe two genera-
tions of people who need hulp in
tho kitchen, sald Willan.

“There’s a move back to tho
family and conventional values,”"
she snld. “'l'hem 's security at tho
fire aido.

In All there will be 18 bocke in

Look and cook: Ann Willan takes the guesswork out of
cookmg in her “Look & Cook" cookbaok series. These

books were ;ntra..uc"" thie epring.

the “Look & Cook” uﬂaa Qther
titles include — “Croative Appet-
izers,” “Italian Country Cooke
ing,” “Perfect Pasta,” *“Chicken
Classlcs,” “Chocolate Deaserts,”
“Fruit Desserts,” “Main Dish
Vlegoublos," and “Meat Cloa-
alea.”

Here's @ recipo from “Fish
Classics.”

BroiLED TUNA STEAKS WiTH
SaLsA

4 tuna steaks, welghing ¥

defrasted com kemels
1 medium red bell pepper
1 medium onfon
1 medium bunch of fresh corl-
ander (cllantro}
2limes
3.4 tablespoons vegatable oll
For the marinade
2.3 sprigs of fresh thyme
2 tablespoons vegetable oil
¥ lamon
To make the marinade — atrip
the thymo leayes from the stoms,
lotting them fall into a shallow

Author takes the guesswork out of cooking fish :

Rlnu tho tuna steaks with cold

. wataer, Transfor to papor towels and

pat dry. Season with salt and pep-

per. Put the tuna steaks Into tho
mnrinuds in tho dish and turn them
over, coating them well with the
marinade. Cover and marinate 1-2
hours [n the refrigerator, turning oc-
castonally, Whilo the fish 1s mari-
nating, make the salsa.

Cut the corea from the towatoes
and acoro an X" on the base of
each, Immerse them in a pan of
bolling water until the skin starts to
eplit. Transfor at once to a bowl of
cold water. When cold, peel off the
skin, Cut the tomatoes crosawize in
half and squeezo out the seeds.
Coarsely chop each half,

Shuck the ears of corn; pull the
huek down each oar to the base;
trim off the husk and stem, then
strip away the silky threads. Bring

alargo saucoman of water to o boil.
Add the eara of corn to the pun, and
cook them until tonder, 5-7 min-
utes.

To teat, lift 1 of tho eara of com
aut of the pan with tongs. Tho ker-
nels should pop out easily with tho
polnt of tho small knife,

Drain the corn and lot it cool
slightly, then cut the kernels from
the coba. If using defrosted com
kemneln, drain them.

Coro, sced and dlco the bell pop.
per. Peel and chop the onion.

Strip the corlander leaves from
the stoms and pile the leaves on the
chopping board, reserving a fow for
decoration, Finely chop the corlan-
der loaves,

Put the chopped tomatoes, corn

- form dlamonds.

kernels, corlander, onlon and bell
popper in o bowl, Squeeze Lof the ,
limes and pour thejuics Into the
snlea mixture, Add salt and peppe
Stir to combine the ingredionts,
then let stand 1 hour for the ﬂnvon
to blend.

Hoat tho broller. Brush the broil* 2
or rack with oil. Put the tuna stesks *
on tho broiler rack and brush with,, |
the marinade, Broll the steaks |
about 3 inchea from tho heat, 3-4
minutes, Brush with the remaining
marinade and broll 2.3 minutes
longes, .
Tho tuna should bo broll on the:
outaide, but atfll be rare in the cen- ~
tor. To test, flake with'a knife;a 2.
translucent layer should be visible
intheconter, -

If you like you can grill the tu:u .
Mako an attractive crosshatch pa
torn on the steaks. Cook 1.2 min. - *
utes unti} the grill marks show,
then rotato the steaks 45 degrees = -
and continue gritling a0 the marks

e

Cut the second llme crosswise ==
into thin alices. To servo — arrangd”
tha tuna ateaks on a bed of salsa on’}
a plattar and decorate each with a 0
sprig of corlander. Arrange the lime,
slicon nround the tuna.

Serves 4. Work time 25-80 min.
utes. Broling time 6-7 minutes.

Keely Wygonik is Taste/Enter-
tainment editor of the Observer &
Eceentric Newspapers, Inc. to haw
a Voice Mail message, call 953-2105
on a touch-tone phone, or fox 591°
7279.

To get your classes or events
listed In this column, send ftems
to be consldered for publication
to: Keely Wygonik, Taste Editor,
the Observer & Eccentric, 36251
Schoolcraft Raﬂd, Livonia 48150,
Orfax 591-7279

O CHEF JEFFREY QABRIEL
Chef Jeffroy Gabrlel, director of

.the culinary arts department at

Schooleraft College, will teach
cooking classea at the Farmington
Hills Kroger’s on Twelve Mile

and Halstead, noon to 1:30 p.m.

pound each dish. Add ol to the fish. Squeeza
salt and pepper the julce form the lemon half and
4 medium tomatoes add to the thyme and ofl in the
2 ears of fresh com or 1 cup shallow dish,
COOKING CALENDAR
and 2:30-4 p.m. 8 June b: icl
‘There ia no charge for this class.
Chef Gabriel will present a low- B SCHOOLCRAFT

calorle, low-cholesterol menu of
ensy-to-prepars {tema. Compli-
mentary coffee, menus and recipe
cards will be available for class

Join Chef Dan Hugelier and leamn
the latest cooking techniques to
prepare tasteful and nutritionally
balanced vogetarian meals when

[canrvour senvice
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+CARAY-OUT SERVICE AND DINNER® *== st e mm
AND

2 LARGE PIECES

| 534-5850 TN B 538 TALSTRTS oD
LTRY OUR JUICY FROG LEGS: "™ g

toast.

Made with oat flour, oat bran,
oat flakes and oat groat, white
flour, honey, canola oll, cider
vinegar and sea salt. Great
bread for sandwiches and

French Bread - & neict- &

Sunlne wnnu T T armag,,
Tavern Bread - Parmesan and ga,

818 N. Main - Rochester
Daily 7 AM - 6:30 P.M
Sat, 7 AM - 5:

852-1280

!
GREAT OATS E
:
]

1

All Breadwinner products are created by hand 1rorr{
scratch with only the most natural Ingredients available.

Cinny Swirl - A round ioal wnlh brawn sugar and cinnamon - parfect for French toast
-22ract with wine and cheess, or spaghelti
e -\and aat flour - all in one inafl

N

00

4 .

WITH THIS AD - GOOD THRU SAT., JUNE §

amnd. plaln -nnd simple
re-scored, a speclal dinner
Val's Veggle - Fresh zucchlnilcnbbago cmmls, celery Ilakes, spinach flakes and parsley

448 Forest » Plymouth
Daily 7 a.m. -
Sat. 7 a.m. -

459-1017

PERSONAL TOUCH PET GROOMING

Vicky Mlls + 20006 Kinloch - Rediord + 533-3054

+ §o Tranqullizers - Cai Grooming Also
« Ho Drugs « Lat's o TLC

« 21 Years of Experience

+ Pick-! -up Service Avallable

$5 OFF

GROOMING

Sert Gureery
OPEN: Mon Fri. B-8: Sal. 8:6; Sun. 11.6

catn (s ad

you register for Vegetarian Cui-
sine, a three week course begin.
nlnge 9 p.m, Monday, Juna 14,
Recipea and tastings of dishes

prepared in class will be shared.
The fee ia 385, Forlnformmnn, or
to regiater, call 462-4448. H

535-6700

27216 Grand River « Redford

 532.7204 °

24 oz,
Loaf

6:30 p.m.
5:00
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-6975 Livernols
« Corner of Liver;

and South Blvd,
“Troy-8795800

All
Coke Products

+ Dep.

2:°

12 Pack Cans

& -@ St

Budweiser

Bud Light « Bud Dry

*12%

Wine Coolers

2 for 9 700

Carlo Rossi

All Varietics

+ Dep.

1iex
Loose
+ Dep. Cans

2 Liter

s Tee
4 Liter

I\Iwnyi Opon
o 10 p.m.
‘SUNDAV 13 n,m. !D 8p.m.

Lean, Tender

| sttlotn Tip Roast

Freshest in Town

Ground Beef::

Approximately 10 b, Bags
. Lesser Amounts *1,88 Ib.

Tender Lean
Whole Boneless

Nework Strip

Cooked Roast Bcef

Cooked Comed Beef .
sllced to Your
er

$299

Great with'King Crab Legs!

Boiled Ham-

3199

Sticed,

To Your Ordzr

Beef or-Chicken

Shish-K-B

obs



