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INSIDE:
Fisgh recipies, Page 2B

‘Taste Buns

Freshly caught fish,
there’s nothing better

have to stop and think for a minute what itis

1 enjoy more. Is it the thril} of tho eatch, sit-

ting in a boat wondoring if this will be the
day I hook the big ono? Or do Lrelish more the
sizzle of the fry pan, the splpsh of a freshly
squeezed lemon, and the dolicate tastes I savor
while I consume the fruits of the lakes and my
labors?

Anyone who knows me is keenly aware of my
love of fishing — or 18 it my love of great-tasting
fish? Anyone who haa ever fished the Great Lakes
and thelr vast tributaries would be hard pressed to
cheose. In all honesty, what it boils down to {8
that there {8 nothing that compares to the stellar
tasta of freshly prepared, fresh fish.

That'a not to say I haven't enjoyed the taste of
Atlantic salmon grilled to perfection over an alder-
wood-smoked grill purchosed from my local figh-
monger. Nor would I ever turn up my nose and
palate against a cheap fillet of acrod properly pre-
pared, But when it comes to having some of the
world's beat fishing within a short drive from your
doorstep, .

T succtimb to a few personal rules of habit when
1 get the opportunity to cook fresh fish. I never
rely on heavy sauces, salsas or coatings. A fresh
fillet of walleye, lake perch or bass requires a sim-
ple dusting of bread crumbs, period, The skillet
should he heavy. A scant dollop of real butter and
a light drizzle of good olive ol is all that's needed
to coat the ekillet. A microscopic pinch of salt and
a few cranks from the white pepper mill, coupled
with just enough freshly squeezed lemon juice to
{nduce an intoxicating aroma and delicato taste
are all that is needed. |

Momma's method

Momma always deep-fried her lake catchesina |

well-scasoned batter comprised of Drake's Batter
Mix and a heavy shot of half-and-half. If the bela-
bosed grease from the family deep fryer proved as
fresh an the fish, all was not lost. The flavor was
compromised however, when the pint bottle of
store-bought tartar sauce was spooned over the
crusty filleta, She would be disappointed knowlng
1 have never opened a bottle of tartar sauce, nor
have I ever even served 1 homemada version with
my catch since leaving the realms of Wyandotte.
Instead of masking the flavor of well-prepared fish
with the taato of Miracle Whip and pickle relish, I
have discovered the subtle tastes of fresh chopped
parsley Culsinarted with butter and fresh lemon
Juice. My electric stove, when set somewhore be-
tween six and seven on the black dinl, offers the
perfect amount of power to handle the 10-inch
caat-iron skillet. Those grilling grates that rest
sccurely on a white ash strewn Weber grill work
equally as well with delicate fillets, just as they do
with green onions, eggplant and.a freshly sliced
bulb of fennel.

. My firat choice would only be to enjoy fresh lake
fish, leaving the freezing of an overabundant
catch, and it'a subsequent cooking to that in
momma’s deep fryer, surrounded by Drake'’s
batter, Couple the fresh fish with a handfulof .
small Michigan potatoes, steamed in their jackets
i1l barely tender, then ronsted in a hot oven

drenched in butter and sprinkled with more pars-
ley or moybe an ear of Peaches and Cream corn on
the cob and that could be all that I would ever psk

for,
. Idiscovered theso simple tastes aftor my first

fishing expedition when all T had to cook with was
agkillet and Coleman stove. I remember crum-
bling the bread with the back of a hatchet end
almost choking on a bono 1 had neglected to re-
move, I have nlso Jearned that when tho time
comes to prepare fresh fish the pan should never
be crowded, I would rather dine like the Chinese
and havo great tasting small servings served In .
repetition than risk covering the entiro skillet with
fieh that wore unevenly cooked and mushy from
the eliminntion of their natural julces, Butter and
even low-cost margarinea and spreads magically
change when generously blended with a handful of
fresh parsloy, chives or cilantro. There's little need
to molt the butter into oblivion, slmply allowing
the spread to como to room temperature and then
briskly mixing in the delicate flavors Is all that is
needed. A day In the refrigerator does wonders,
but a faw boura will suffice.

It bread crumbs scem too blase, commuval, day-
old comnbread and an additional light sprinkling of
Parmcsan cheesa can, as tho fishermen say, blow
propackaged sensoned bread crumbs right out of
tho water,

See Larry Janes’ family-tested recipes inside. To
leave a message for Chef Larry, dial 853-2047 on g
touch-tone phone, then mailbox number 1886.

Fishermen
share tips
for cooking
pan fish
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‘The tepid waters of inland lakes
makes fishing for food an interesting

task. The temperatures and depths

of local fishing holes seldom get low
enough to sustain cold water salmon
or tasty brown trout, two of Michi.
gan's best known figh,

According to Bill Blacha of Lake-
stde Flehing Shop in Farmington,
what you may catch iz bluegills,
panfish, perch, wallcye, trout or
bass,

“Most people who fish on inland
lakes primarily try to catch bass be-
causo it ia a larger fish,” sald Bla-
cha, “The problem is that bass is
not a good table fish.”

‘The smaller fish arc actually bet.
ter tasting, said John Glordano,
owner of Annie Up Charters in Roy-
al Qak,

‘They ere also safer to eat accord-
ing to the Michigan Public Health
Department. Bluegills and other
sunfish are much less likely to have
unsafe amounts of mercury in them
because they cat insects instead of
other mercury carrying fish.

Growling up fishing on Kent Lake
in Kensington park and on Pontiac
Lake gave Glordano a great fond.
ness for the smaller panfish.

It's fun to fish, but what do you do with them after
you catch them? Fish in our area’s inland lakes and
you might catch bluegills, panfish, perch, walleye or
bass. Local fishermen say they’re tasty, and they
offer tips on how to cook and freeze them.

“Panfish are basically bluegills,
crappics or other types of sunfish,”
sald Giordano, “They just happen to
be the perfect size for a pan and they
taste great,”

‘The problem with bluegills and
other panfizh is that it is hard to
make o really healthy meal with
them, said Giordano who prefers to
batter fry them.

Chef Pascal Paviani, manager of
Scallops in Rochester, disagrees.

“There are many things you can
do with panfish,” asid Paviani,
“They can be sauteed over a camp-
fire with a little olive oil and fresh
herbs such as dill or thyme.”

For 2 more gourmet approach, Pa-
vinni, who was trained at the Culi-
nary Academy of Paris, suggests
satteeing shallots and capers with
your fish in a teaspoon of butter.
‘Add white wino and lemon juice. let
the liquid reduce by half and serve.

To reduce the fat and cholesterol
when frying your fish in batter,
Giordano recommends using Egg
Benters or egg whitea only to mots-
ten the fish, dip it into seasoned
flour ond fey.

Bob Mitchel, known as the Hang-
man on local lnkes, hoa been fishing
for 44 years, He suggests deep frying
bluegills,

*“I clean my fish thoroughly, pat it
dry with a paper towel and dip it in
a thick pancake battor made of
Bisquick. I use ginger ale instead of
milk or water and I add a pinch of
salt, white pepper and garlic powder
ta the mix. Then I deep fry the fish
until they are crisp and ready to
eat.”

According to Mitchell, the most
important thing to remember when
preparing fish is to not aver cook it.
The second thing is to keep it fresh
once you've caught it,

“Don't put the fish on a string or
toss them in the bottom of the boat.
Kill them instantly and pack them
in a cooler full of ice,” sald Mitchel.

“Tho instant a fish strikes a lure
and begins fighting his body creates
an acid build-up in the muscle tis-
sues that can affect the taste of the
meat. It is similar to adrennlin in

ople.”

Once the figh are safely in the
kitchen, Mitchel scparates his large
fish from the small, fillets them and
follows one of his freezing proceases.

The first is for large fish like pike,
salmon and trout. He calls it —
‘Three Stage Wrapping Process,
Mitchel rinses the fillets thoroughly
with cool water then wraps them in
two layers of plastic wrap, a layer of
aluminum foll and finishes them off
with a layer of freezer paper.

*“Be sure to label and date the
freezer packages,” sald Mitchel,
‘You don't want to keep them more
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LOOKING AHEAD

What to watch focin Taste next wesk:

M Find out what kids really like In their Junch boxes,
8 Laura Lotobar substitutes applesauce for butter in
a Recipe Makeovar of lomon loaf,

Napa wineries /'Weather uncertain times

A recont
trip to Cali-
fornia bore
witness to the
fact that all Is
not well in
wine country

othera {n California wine country) is caused by a
strain of phylloxera that feeds on AxR#! rootatock.
Approximately 50 percent of the vineyards in Napa
Valley are currently planted on AXR#1.

Only lost year at this time, thero were economic
h b ing with the

ELeanor & Ray Heaip | phylloxora

continues to play a pivotal role. Napa Valloy wine-
growers are in the early stages of replanting with
new, phylloxera resjstant rootstock — a most ex-
ponsive undertaking that will continue until the
year 2000, . .
It Is estimated that over the next four to sevon
years, 50 percent of the Valley's 34,000 vinoyard
ncres will be replanted. B
Current. decline of Napa Valley vineyards (and |

" the Nopa Val-
loy. The
spread of

- bilize,

of & graps
1993 harvest, This has not come to pass. Recont
record h and § in ing actual
plantings have in fact created an oversupply of
grapes uuulnﬁr: sea of wine, especinlly chardon-
nay, that has droppet] from $1,200 to $800 per ton.
Will the consumer sée a drop in prices? Not for
premium winea.

Remember, there will alwaya-be a shortage of
grapes from the best vineyard sites. However, pric-
es for premium and ultrapromium wines will sta-

Our prediction is that the consumer will witness
heated competition anong the fighting varietals.
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WINE SELECTIONS OF. THE WEEK~ CALIFORNIA BEST BUYS *

- The y Vinoyard has

r ty made quality wine nt affordable prices, The following
represent excoptional values from this producer: 1881 Classic Pinot Noir ($6); 1091 Classie
White and Red (both $6); 1892 Classic Sauvignon Blane ($5:60).

The following wines, pricod well under $10 aro also exciting values: 1992 Pine Ridgo Chenin
Blanc; 1892 Marfon Saiivignon Blanc; 1092 Napa Ridge Chardonnay; 1892 Gundlach-Bi dsch

Blane. - -

i _',nlnd1992" ling V

" At Glti, the QUBqt_ﬂﬁnt nolr is the 1691 Buena Vista

SHAFER VINFYARDS

Unbeatable team: John Shafer of Shafer .
Vineyards with his son, Doug.
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