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INSIDES

Pig roast delicious
way to feed a crowd

w hen the Janes Gang throws a party,

watch out! Everyone'loves a party, and ag
we near the traditional end of summer,
the Janes Gang is no different.
ommn has a simple guideline that was
inatilled in all the kids — “whon you throw a
party, nover run out of food,”
 So ga Labor Day weekend fast approaches, and
with it thoughts of cnding the summer with a
party to beat all partics, I thought it might be
helpful to offer a fow tips on how to roast a pig;
kind of o “plg primer.”” .

Folks who might attempt a pig roast have two
things in common: They love good pork, and they
have a multitude of friends. Roasting a whols plg
to sorve a largo group can be done by several
methods. It goes without saying, & pig roast should
be well planned.

To achieve tasty results, it'a best to keep several
points in mind, First off, the party planner should
have a good source for whole pigs, should know
how to beg, borrow or steal o rotating spit device or
hava nccess to a good pit, and laatly and most
importantly, should be aware of proper cooking
procedures.

When it comes to locating a whole plg for
roasting, your best bet is to contact a reputable
butcher. Small auckling plgs, varying in welght
from 12 to 35 pounds, and can'bo roasted ina
;u.ndm'd oven or large covered grill with minimum
fuss,

Larger pigs, escalating in welght to upwards of
12E'p'ou_n ds are fairly cnmmort‘:, but need

i \] an!

a
fairly good undorstanding of plg roasts.

There's nothing worso than having 76 of your
closest friends stand around for hours walting for
the plg to graduate from rare to medium well done.
If your butcher can't offer a source, contact
your local 4-H Club or call a large meat broker in
the Eastern Market area of Detroit. (Yours truly
gets his pige from Allied Provision in the Eaatern
Market area.}

Expoct to pay about $1.89 per pound for a whole
dressed pig, with head intact. To ensure adequato
portions, allow at least 2 pounds of dressed pig
(head on) per peraon, If you den't know anyone
with a plg roaster, your best bet is to rent one from
an pgency. o

Motorized pig spita start at $75 to ront and
escalate in price ns the pig escalates in weight, If
you have a big back yard, and don't mind digginga
hole three feet deep, 30 inchea wide, and of
sufficient length to accommodate the pig (figure
on at least 4 feet In length for a larger pig) you can
pit roast. -

To pit roast, the cook must build up hot coals at
least 1% feet deep, and then cover them with pea
gravel about 2 inches deep, The pigis placedona
grate of welded wire and then immediately covered
with galvanized roofing and a foot or more of dirt,

Pit rossting is popular with cooks who want to

entertain whilo the pig cooks becausa this method «

requires about 12 hours of cooking time for an 85-
100 pound pig.

Both methods will require about 200 pounds of
good hardwood or charcoal, :

Lastly, anyone who knows about roasting pigs .
will tell you that a good chef always hns a meat
thermometer within arm's reach.

Wholed d pigs require
to mako the meat succulent and tasty. Speaking
from expericnce, I have rubbed tho entlire plg,
{nside and out with grenadine, a sugary syrup
available at party stores, that induces a subtle
sweetneas while the pig cooks, .

Stuffing the cavity with bunches of fresh herba
— rosemary and sago — also offers a tasty
alternative. Salt and pepper aro do rigeur and
other than that, the most important Ingredient s
time, Not the herb, but the hours needed to mako -
for a memorablo meal, .

Having done both a rotating epit and a pit roast, *

1 prefer the rotating apit method for cooking
simply because the person In charge has more
control over timing and doneness, * .

The only obatacles I can recall from spit.
roasting a pig include caroful observation of the
plg, especially during the Iast few hours, During
the laat few hours of cooking, the julces bogin to

. .run rampant and can turn a pig roast intoapig
- fire in neconds, Also, aa the pig cooks, it muet bo .
securely fastoned to the spit so that it will not flop*
around and possibly break. 500

A drip pan [s amust to catch the drippings and
after securcly attaching the pigto the apit, I then -

wrap the pig in chicken wire 80 that it will not|
break apart. - . o -
If you havo an oven thermometer, tho roasting
hould 200-250

stayata 2
degrees for optimum results, ' S
A 1} losed spit will inthis ..

umpontﬁre'und can cook a 125 pound pigin .
about 6 hours. . A

See Larry Janes' family-tested recipes inside, To'-

leavé o message for Chef Lorry, dial 9563-2047 ona -
 touch-tone phone, then mailbax number 18886, °

the Whistle Stop in Birmingham.
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Troplcal treat: The tangy taste of key lime pie is available in Michigan from many area bakeries and restaurants, including

DERRPEE

lime pie. Find out why.

By GERt RINSCHLER

BpzciAL WarTER

. If you travel to tho southernmoat
point of the continental United
States, you will aurely happen upon a
most heavenly dessert. And once you
tante this tropical delight, you'll un.
doubtedly return to Michigan craving
more.

for Koy lime pie.
When John an

Key lime ple is tangy and sweet at the same time.
Most people sample it for the first time in Florida, But
you don’t have to wait. Whistle Stop, Key Largo and
Baker's Loaf are Imown for their scrumptious Key

Why ia it that most of us have to
travel to the Florida Keys to discover
a treat that's been here all along? 1
can't answer that question, but after
sampling a few slices of Key lime ple
from three local
thero's no nced to travel to the Keys

d Frank Camileri

experts,

took over ownership of the Whistle
Stop restaurant in Birmingham a few
monthe ago, they didn't think Key
lime pie would become one of their
signature desserts. Whistlo Stop pro-
vided tho ple that was ph hed

eyl a st above

lection of her original recipes,”

It'a hard to say what the original
Key lime pie recipe looked like when
Flotidians discovered the Key lime. If
you travel throughout the Keys today,
you'll ples made mostly

in our Livonia studio for thia story.

“Koy lime ple was on tho menu
when we assumed ownership and has
been on the menu for many years,”
satd John Camileri,

“Many of the recipes we're follow-
ing were established by the restau-
rant's founder Kathryn Griffith, and
we're dedicated to maintaining the
inteégrity sho established, and the cal-

I can say,

with a graham cracker crust, and a
few made with a butter pastry crust.

Most recipes for the filling incorpo-
rate sweetened condensed milk, egg
yolks or whele eggs, and lime juico,
Some fillings are baked, others are
thickened with gelatin and refrigerat-
ed. Some are topped with meringue,
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Couple battles

e High fat dieta hava a definite re-
e lationship to certain kinds of can-

cer. One is breast cancer. This is
what led Marie Schiete of Livonia

" to switch to low-fat’ cooking.
Schiste 'who Ia" recovering. from

up heract.”,

u'r"sn"ﬁ cholesterol.

Richard are also battling high

They are- keeping a careful
;l‘auh on their daily fat lntl:lm by following low-fat
t Tatl the A

e
clety and American Heart Association, They've
also begun walking dally. -
Schiete said she beliovea that “lifo goes on™ even
after a bout with breast cancer. That is why she is
-taking an active role in modifying her family’s diot.
She aubmitted a recipa - sho obtalned
daughter's mother-inJaw for Lentil Sausag:
serole and asked for a “makeover.” - L
Marie and Richard said they enjoy the cassercle

* nage, it was extremely high in fat;

“the low molsture in ground tixrkey breast., . §
.- Tho pork-sausage adds quite a large amduint of
" liquid to this recipe. Thls is g\;a to the fat from the

more liquid you wili need to add. T ua
lquld that will also pd«_i‘ﬂnvnr to!

Both -she end her husband '

Cancer So- -

* :bocause It le comfort food. But due to the perk saue

¢ amvisage - Hquefylng . and with . the Sother,
* Ingredients,- T - - PRI A
- A rule of thumb fs to Incresse ths liquida when -
. replacing a high fat meat with'a low-fat one, Other
wise, your recipe will be very dry, R
The amount of liquld will, be something you
muat adjust per recips. Just remember that the .

lower the fat content of the' np]neamuq;ult meat, the.
therecpe.This s

high cholesterol

breast cancer surgery, is “cloaning -

" Treplaced the pork sausage wlt!‘i'mmi:l‘ trkey, |
 If you notice, I also [ncreased the amount'of toniats *
saice from 8 ounces to-15 cunces.: This 18 due to -

. - 1/2 cup green pepper, chopped
- 1 .can (8 ounces) tomato sauce

< . poon meat drippings, Place sausage
-..in a 2-quart casserole dish. Saute

' reserved drippings, Add tomato @ o |
.sauce, molaases, Worcestershire . - -

“lentils and mix thoroughly. Add *~ *

" lentil mixture to casserole dish and ™
. mix thoroughly with moat, Bake,. .

T

Lentil-Sausage Casserole

Lentil-Turkey Casserole
ORIQINAL RECIPR REDUCED FAT RECIPR
1/2 pound dded lentlls, washed 1}2_pound dried lentils, washed
1 teaspoon salt 1/4teaspoon salt .
1 pound ground pork sausege 1 pound Turkey Store brand 100 percent
1 medium onlon, chopped LT ground breast meat .

1/4 cup molasses 1 can (15 ounces) tomato sauce
,1/2 teaspoon Worcestershire sauce 1/4 cup molasses
1/4 teaspoon dry mustard 1/2 teospoon Worcestershire sauce
1/2 cup (2 ounces) shredded 1/4 teaspoon dry mustard
cheddar chegse : L 1/2 cup (2 ounces) Kraft brand
Healthy Favorites shredded cheddar

Put lentils in a large saucepan with
2 1/2 cups water and aalt. Bringto  £7T% cheese
n boil and simmer, covered, for 30
minutes or until tender. Do not drain .
lentils. Brown meat and drain on
paper toweling. Resorve one tables-

 RECIPE MAKE OV

1 medium onlon, chopped
1/2 cup grean peppar, chopped

Put lentils in a large saucopan with
2 1/2 cups water ond salt, Bring ton s
boil and simmer, covered, for 80 min-

utes or-until tender, Do not drain len-
tils. Brown the turkey and drainon- -

ER:

el

chopped onjon and green pepporin. ..

sautcs arid dry mustard to cooked f\

paper i

meat drippings, Place turkey ina
-quart n;nnmlo dish. S‘num chopped .,
onion ang groen popper in reserved -
%ﬂppm“ Agd tomato sauce, molmu., N

Reserve one P

sauce and

“Wo

uncovered, in 850 degres oven on
conter rack for 1 hour. Sprinklo with
cheeso and bake, uncovered until
cheese is melted (about 3 minutes).
Makos 6 sexrvinga, .

<0 eooked lentils and mix thoroughly:
. Add lentil mixtura to cassercle dish end
_ mix thoroughly with meat. Bake uncove
ered in 850 degreo oven on conter rack
* for 1 hour, Sprinkle with cheess and
ake, uncovered, untit choeso is melted”
(about 8 minutes). Makes 6 sorvings.




