———————may
Kezry WycoNIK, Epimo
5

9853-210,

. MONDAY, JUNE 14, 1993

Fawmington Dbserver

-~ TASTE

Taste Bups

Fres herbs worth

" the hard row to hoe

’ Y ou have to understand that the good Lord

hae not blessed mo with a green thumb,

Every year I plant a garden, and end up
with a bumper crop of weeds, a few scraggly Mira-
clo-Gro enhanced tomatoes, and a back yard filled
with pumpkln vines, usually half eaten by squir-
rels and birds,

I have come to know that pumpkins, especially
when left to rot, will sprout every year, much like
the mint and garllc that has taken over where
weeds dare not sprout.

Honorable intentions

Every year I start out saying — “I will devote
time to weeding, hoeing and enipping those ever-
present seed pods,” but I'm Jucky to garner the
energy to light tho barbecue and wipe off the patio
furniture, . !

This year, as I have in the last eight years, 1
push a buggy down aisles of local 1es an
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greenhouses, searching for opal basil, eilantro, and

* fresh rosomary plants dreaming that they will

R

eventually end up in my salad dreasing, fajitas
and stuffed pork roasts.

My intentions are honorable, the weeda unfor.
tunately, are more proficiont. In all honesty
though, I do get a few good weeks of fresh herb
harvests before the plants bolt and go to an early
sceded death, .

If you have yet to do so, now 1a the timo to get
those herbs in the ground or in sunny window box-
es,

Good advice

Books like “Rodalo’s Illustrated Encyclopedia
of Horbs” (1987, Rodale Pmu)‘e ke it sound so
easy, They talk about the “roseScented flowers of
the garlic chives,” and “creeping thymes with
their pleasantly pungent fragrante” all the whila I
venture out to my garden and smell the obnoxious
sc"ent of ratting grass clippings from my compost
plle.

Ah, but this year will be different. In addition to
anewly purchased “garden weasel” and a slow of
spades, rakes, shovels and a “low hedge of laven-
der that will perfume the air when nnyone walks
through” I am ready to begin year nino with the
positive thoughts and necesaities to make my own
victory garden.

Rodale’s book features suggestions for theme
gardens, A bible garden, a period garden, a nation-
al herb garden, knot gardens, dye gardens, medici-
?nlimnrdann, you name it and they have a theme

for it.

Garden theme .

‘This year, my theme will be — “A please God,
let it grow" garden. I started with a row of dark
opal basil, that will hopefully make it into fars of
white wine vinegar, and transform itself into a
lovely blush purple vinegar for holiday gift giving.

Planted duo south 1a a row of curly parsley
which I fully intend to snip regulatly and chop
into mounds of tabouli salad. .

For some odd reason known only to Jerry Baker,
the master gardoner, my chives have resurfaced,
much like the millione of pumpkin bloasoms that
I promiae to thin out, The chives will decorate
grilled fish, sliced tomatoes and simple sauteed

bles that I will undoubtedly atand in line
for at Joe’s Produce in Livonia to purchase,

My sweet basil that I long for on paper-thin
slices of tomato, mozzarella checse and olive ofl
sonked bread 1a strategically placed for casy
snipping should the weeds nttempt a takeover,

This spring, 1 sent away for a dozen French
shallots from o wostorn Michigan nursery that
coat mo $10 plus shipping and Handling. Last
week I saw them at the Eastern Market fora $1a
basket. ’

I dream of shallota sizzling in butter and cream,
tossed with pasta and Proscuitto, As an added
bonus, I received a freo packet of “super dolicious
special tomatoes with a high yleld" from the for-
cign nursery that I started, as directed, indoors in
$7 peat pots and undor a $24 gro-light that only
produced one plant. I have a recipe for a speclal
ragout clipped from a cookbook that has It's name
on these budding beautles.

Strewn nmong the herbs and tomatoes are the
aingular sunflower and lima bean plant that the
kids brought home from an in-class project at
school. Doos anyone know how many lima beans
mvl?an a singla plant and will it feed a family of
four' .

1 whole heartedly anticipato not having to drive
to Meljor to buy thone fresh rooted herbs wrapped
in plastic. .

Tlook forward to a Martha Stewart fave of “sim-
ply throwing a handful of washed herbs on the hot
coals for flavor and aroma.” What the heck, if all
ealso fafls, I have a drawer of bottled varieties that
will aurely help make tho Prego taste like it was
home cooked. Bon Appetit!

Sea recipes inside. To leave a message for Chef
Larry, dial 953-2047 on a touch-tone phone, then
mailbox number 1886. '

4, watch.
Celebrate Father's Day witha
barbecue, and let dad cook the
beef, Three fathers who love to
cook share their secrets for

4
@ grilling sensational steaks.

ByLARRY JANES | .
SPECIAL WRITER . . N

The testosterono levels are buildingand it's not
at the local gym or on the baseball diamond.

Backyard grills 81! dver towhara hedtingup as
temperatures begin to rise, launching the start of
the annual summer barbecuing season.

And what better way to usher in the season than
with a Father's Doy “steak-out” and tips on grilling|
beef by three men — all of whom are fathers, mas-
ters of the grill and guya who love to cook.

As a matter of fact, all threo couldn’t wait for the
first official day of summer on June 21, and started
barbecuing early.

‘We begin with Vern Pixloy of Rochester, owner of|
Pixley Funeral Home,

Vern's wife Lori, daughter Jillian, 4, son Andrew,
14 months, and last but certainly not least, the
family dog, Tyler, who is Vern's barbecuing part-
ner, never put the family gas grill away for the ﬂln-

T .

The Plxleys barbecua year-round (with the help
of a propane-gas grill) and Vern and Tyler can be
seen on froaty winter's oves flipping the Pizloy fam-
ily favorite — grilled beof tenderloin with mustard
mint sauce — while the remainder of the family
stays toasty warm by the fireplace, N

Vern said he learned the docrets of great grilling -
from hia dad, Don Pixley, who grilled beefon a
small hibachi in the family fireplace. In addition to
offering hia tenderloln recipe, Vern sald family fa-
vorites include chicken, pork tenderloin and pork

chops. .

Dad's tertitory: Vern Pixley grills steak with help from son Andrew, 14 months, while Tyler (the dog), wife, Lori and Jillian,
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When asked to reveal his grilling secrets, Vern
places his claim to fame on always starting with a
clean grill, alathering on the barbecue sauce at the
end, juat befora serving, 8o as riot to burn the meat
with sweet sauce, and having hia trusty favorite
grilling toola, including a pair of long-handled
tongs, always within arm’s reach,

““The tongs are instrumenta! when preparing
good beef on the grill because with a long-handled
fork, you pick holes in the meat, allowing valuable
Jjuices to escape,” said Pixloy, who sald his family
grilla an average of four nights a week, even during
the off-season.

Living in Now York Clty hasn't necessarily put a
damper on the grilling aptitude of the author of
“Dad's Own Cookbook,” Bob Sloan. This cookbook
is, a8 Sloan puts it, “everything your mother nover .
taught you,”

‘When it comes to cooking, Sloan sald, it's the
fear of the unknown that has kopt men away from
the kitchen for so long. Sloan's wife Randi, who
grew up in Farmington Hills and now shops the
markets of NYC with Bob, agrees, especlally when
dinner is on the table after along day at work.

The Sloan's idea of grilling is burgers, and on the
rare occasion that good beef ia called for, Bob re-
commends “you should talk to and get to know
your butchel; ’fnr the best recommendations for

ng

Apartment living means they must rely on a sim-
ple hibachi, but when it comes to tools, Bob Sloan
<laima that he wouldn't be without his favorite
tongs, a good quelity 8.inch chef’s knife and an
equally good saute pan. “Dad’s Own Cookbook,”
(Workman, 1993) is a steal at $12.95 for the wealth
of information that it contains, If you know a dad
‘who longa to cook like a pro but fecls out of place in
the kitchen, this book is a must for Father's Day
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Teacher share

By KEELY WYGONIK
R

STAFF WRITE
m "What's for din-
ner?”

g\‘ p[e[' We're going to try
9 to help answer that
! queation once a
month with our new-
est featurs — ““Super
Suppers, ' dinner
stratogies for busy

families,”

Great dinnera
don’t just happen,
they'ro planned,
“‘Half the amount of
time spont cooking is prep work and
setting thinga.up,” sald Theress Do-
nohue Negi of Ljvonia. . .- -

Nagi Jugglea two joba. She's a sub
stituts " teacher In the Romulus
School District and tutors recent im-

s tips for

chicken breast

migrants enrolled in English-as-a-
second-language classes through Bir.
mingham-based Langua Tutor.

Still, she finds timo to cook dinner -
three or four times a weok. “We eat
recycled loftovers twico a week, and
fast food carryout like pizza on Fri-
days,” she said.

Married for three yoars to Chuck,
an engineer, Nagi grew up in a large

fry that is easy and quick,

family and enjoys cooking. Her hus.
band didn't, but Negi, who approach-

Hor colorful stir-fry, with chunks of
zu Eel;lli:?, ::ual:mmrz.' bnhyccm-:, :::. Into small ploces and put in sep- E’g:':“}’: “’l‘:‘““ ofcomatarchto .
ter ch and chicken mari: d b
‘in a flavorful blend of soy sauce, To prepare atlr-fry —put 1 soﬂr::‘r:lllr-try over cooked rice.
freahly grated ginger, honey and low- tablespoon canola oll in wok, set d

a8 cooking like a lesson planm, taught
him, : . .
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CHICKEN STIR-FRY.
1 pound bonsless, skiniess

3 zucchinl chopped Into

dreasing and soy sauce elther
overnight or at least 4 hours be-
fore cooking. Chop vegetables

uppers

temperature at 350 degreea, Add
honey and ginger to chicken
right before stir-frying the meat.

Cook half the chicken until it

squares is done, (it will turn white), cook ! .
8 ounce package mushrooms tho other half of the chicken and
4 ounce package baby com leave the marinade in the bowl.
{about ¥ cup) Put cooked chicken in sepa-
. 4ounco package water chest- rate bowl.
nuts {about % cup) Cook zucchini in wok for 1t0 2
; wg‘ fatan salad i::;n‘ minutes, Remove from wok.
tablespoons soy ted Cook mushrooms, followed by
1 tablespoon freshly gral dried water chestnuts and baby com.
gngeror 1 teaspaon  Put all the cooked vegetablos in
Guy ! f tablespoon e'o'x:‘sw one contalner. Put. c:koklod c‘lﬂ ck-
- p - on and marinade back Into the
g:ﬂe' gg:gu:‘ mg:r:;EaIZZlor- } tablespoon cancia o pey oK add cooked vegetablea. 5
d . . hi breasts Into
ful and flavorful chicken stir- g cticken broasts Lnto cebes Take a spatula and Jit the

vegetables and chicken so that
all are coated by the marinade. If
marinade {s too runny, slowly




