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Flavorful dishes complement wines

See related wine column on
Taste front.

RoasTeD PoRK LOIN WiTh
BLUE CHEESE AND
BUACKBERRY SAUCE
2 pound park toln, timmed
and trussed
- %- pound pork timmings (no
fat) from obove
1 large canot, diced
2 stalks celery, finely diced
1 medium cnlon, finely diced
1 tablespoan shallots, finely
diced
1 tablespoon clive oll
1 cup red wine
3 tablespoons red wine vine-

ar

1 cup rich beef stock

4 tablespoons hazelnuts,

toasted, skinned and
ground

% cup blackberies

1 ounce bfue cheese

1 spiig fresh thyme

2 tablespoons unsatted butter

Salt and pepper to taste

Season loin and sear sides until
brown, Place in ronsting pan and
into a 350 degree preheated oven,
Using a roasting thermometer, ronst
until internal temperature is 160
degrees. Meanwhile, heat oilina
pan over a medium flame, Brown
pork trmminga. Add carrots, celery,
onions, shallots and thyme, When
vegetables are translucent deglaze
with vinegar and wine, Reduce to
almost dry.
Add stack and reduce by % until

it coats tho backsido of a spoon.
Straln and add blackberries to
warm, Blend blue cheese and butter
together to n smoath consistency.
Broak cheeso/butter mixture into
very small pleces, and partially
whisk into sauce. Slice roast thinly
and place on plate, coat with sauce,
top with chopped nuts. Serve with
Roasted Garllc Mashed Potatoes
(recipe follows) and green or yellow
vegetable.

Complementa Shafer Merlot.
Yielda 4-8 servings. Prep time: 1.6
hours,

RoAsTED GARLIC MASHED
. POTATOES

Lotn. Yicld 4 servings, Prep time 30
minutes,

VEAL CHops Wi Racout OF
MusHROOMS

8 ¥2.%-Inch thick veal chops

¥-pound Shitakl mushrcoms,
sliced

¥4-pound Brown mushrooms,
sliced

1 medium shallot, finely
minced

1 clove garllc, finely minced

% cup red wine

1 tablespoon red wine vinegar

2 tablespoons olive oll

1 cup beef stock

2

4.8 potatoes

1 medium head garic

¥ tablespoon olive oit

Salt and white pepper to taste

2 tablespoons butter

Y2 cup milk

Slice off top of garlic. Pour olive

ofl into opening and wrap in foll.
Place garlle into 350 dogree aven for
3046 minutes until soft, Remove
from oven and allow to cool.
Squeeze out garlic cloves. Remove

. any akins, Mash into a smooth

poste.
. Bring 8-4 quarts of salted water
to a boil, Peel potatoea and cube %4~
inch, Add potatoes to bolllng water
and cook until soft (approximately
10 minutes).

Drain and place {n bowl with gar-

spuce
Salt and freshly ground black
pepper to taste

Salt and peppor veal ¢hops and
set aslde, Heat oil n pan. Soute
mushrooms and add shallots and
garlic, Deglazo with red wine and
red wine vinegar, Reduca to almost
dry. Add atock and Worcestershire
sauce, reduce by half or until o
thick consistoncy. Satt and pepper
to taste, Sct aside.

Heat ofl in oven-proof pan. Saute
venl chops until nicely browned.
Finish in 850 degrea oven for ap-
proximately 10 minutes, Place veal
chops on a bed of mushroom ragout
and servo with ronsted gaslle
mashed potatoes and scasonal veges
tables.

C Shafer Cabernot

licand 8
Mash until well incorporated and
smooth, Servo with Roasted Pork

Sauvignon. Yields 4 servings, Prop
time: 46 min. to 1 hour

APPLE-LEEK TART
COMPLEMENTS
One 9-inch ple crust
3-4 apples, green and red
(Granny Smith and Red Del-  ~
iclous)
4 medium leeks
1 tablespoon unsalted butter
% cup walnuts, toasted/rough
chop :
2 ounces Havartl cheosé
% teaspoon salt
Ys teaspoon white pepper
nutmeg to taste
1 leman, Julced
Remove green from leeks, slice,
rinsa well and dlce %-inch. Core ap-
ples and cut in half, Dico one of tho
green apple halves %.Inch ond add
to lecks, Melt butter in skillet and
saute leeks and diced apptes, When
apples and leeks aro soft, season
with salt and whito pepper. Add
plnch of nutmeg and reacrve leck
mixture, Slice apples %.inch thick
across, Coat alices with lemeon julce,

In tart shell, arrango spple slices
in rowa standing up 1.Inch apart.
Between rows fill half-way with leek
mixture. Sprinkla lightly with %
walnuta and cheese. Cover with re-
malning leek mixture making sure
the rows of applea are stlil showing,
Top with remaining walnuts and
cheeso. Bake ot 360 degreos for 46
minutes or until npples aro soft. Let
sat for 5-10 minutes, sorve warm.

Complemonta Shafer Chardon-
nay, Yields 4 servings. Prep time 46
minutes,

Experts share recipes for catch of the day

See related story on Taste front.
CaPTAIN JouN's FISH
PARMESAN

of| 1la, Top with i

and bake for 30 minutes,
Sprinkle the top with remalning
1a and broil until cheese is

. The catch of the day (1 pound
fillets)
3 to 4 cups spaghetti sauce
1 tablespoon Parmesan
cheese
1% cups mozzarelia cheese
Fresh garlic or gatiic powder to
tasto
1 chopped enlon
Preheat oven to 350 degrees. Pour
two cups spaghetti sauce into the
bottom of a baking dish, sprinkle %
cup of mozzarella, a tablespoon of
Parmesan, and onions inte the
sauce. Lay fillets on the cheese and
continue loyering the pan with
souce, cheese and fish, Save a layer

lightly brown and bubbling.

To create a lasagno cffect just
add cooked lasogna noodles when
Inyering tho fish, cheese and spa-
ghetti sauce.

Recipe submitted by John Gior-
dano.

FisH AND FRESH VEQETABLES
For Two

—_— FORIWO

Enough tresh flltet fsh for two
people

1 medium cucumber, sliced

{ large tomato, sliced

% lime, sliced

Pinch fresh dill

Fisherman o5

than six months.”

The second process is for small
fish like bluegills, crappies and
other panfish. Mitchell doesn’t
have a name for this technique,
but it is just as effective at pre-
venting freezer burn as the Three
Stage Wrapping Process.

Mitchel beging by rinsing the
small fillets thoroughly and plac-
ing 12 pieces in a freezer bag.

“Make sure to squeeze all the
air out,” said Mitchel. “Frecze the
bags overnight. The next day take
the bags from the freezer and driz-
zle a small amount of water over
the fish in the bag. Just so they
are damp. Freeze over night and
repeat the process two more
timea. It creates a fine coating of
ice which prevents freezer burn.”

Mitchel's favorite inland leke
fish {8 pike. Its pure white meat
and mild flavor is perfect accom.
panicd by a minimum of spices.

“White pepper is much better
than the standard black varioty
for pike,” snid Mitchel, “Scasame

- ol instead of butter also enhances
the Mavor,”

Mitchel recommends placing
the top of a roasting pan on a bar-
becue grill to prevent the fish
from over cooking. Before placing
the fish on the grill, brush it with
sesame ofl and cook three min-
utes on each side,

The only problem with pike, ac-
cording to Mitchel, is learning
how to remove the Y bone in the
back of the fish. It takes quite a
bit of practice, but it is well worth
it. Pike 1s ono of the least fatty
fish in local lokes.

Removing the fat from your fish
is very important because that Is
where many of the toxins reaide,
sald Mitchel.

“Since ptke doean't have much
viaible fat, check for dark flesh on
the meat,” said Mitchel. “That Is
whero the fatty content is. Leav-
ing It on adds a negativo flavor as
well as toxins to the meat.” .

Another thing to remember
when cooking fish Ia that bigger ia

- not necessarily better,

“Fish that live to be trophy size
deserve to be let go to meke more
fish,” sald Mitchel, “Plus it's bat-
ter for the environment to take

- govoral small fish vorsus ono
large, It keepa tha fish from over
populating.”

Taste {8 also an issue, Accord-
ing to Mitchel and Giordano,
i_m}:lll figh taste better than large

ish.

If you catch walleye, keep the
one- to three-pound fish and
throw the others back, said
Mitchel. Pike should be between
three and 10 pounds to be consid.
ered keepers.

See recipes inside.

T butter,
1 cup white wine, preferably

dry

Alupinum foll

Prcheat oven to 350 degrees. Loy
a plece of aluminum foll, at lenst
twice the size of the fish, on the
counter, Cover half of it with the fil.
Jets, cucumbers, tomatoea and lime
slices. Add a pinch of dill. Drizzle
the wine and the optional butter on
top of the ingredients, Wrap and
bake until the aluminum foll pufls
up. Then serve.

Recipe submitted by Chef Pascal
Paviani, manager of Scallops in Ro-
chester.

FiSH PACKETS

Aluminum folt

Fish fillets

Potataes cut In %-Inch slices

1 onfon, sliced

1 lemon, sliced

Set o plece of aluminum foil
down that’s lorger than the fillet.
Cover it with sliced potatoes, leav-
ing enough room on the edgea for
folding. Cover the first layer of po-
tatoes with a fish fillet. Place onion
slices, lemon and butter over the
fish and cover with a second layer of
potatoea. Finish with another plece
of fall and securely roll up the ends
crenting o packet to toss on the grill.

Cook the first side for 20 minutes
then flip over and grill the second
side for 10 minutes. Remove the foil

NOW CRAWDADDIES
OPEN FOR LUNCH
MON.-FRI. OPENING 11:30 A.M,
n FEATURING OUR FAMOUS LOUISIANA PO'BOYS

:g FRIDAY & SATURDAY - LIVE BLUES BAND - 8 P.M.-12 P.M.

AUTHENTIC CAJUN COOKING
: IN THE SUBURBS, WH

1Y GO DOWNTOWN?

. JET FRESH SEAFOOD - DAILY!

HELP WANTED?!

G41

e

Chef’s Special

Crawdaddies CAJUN CAFE

MIDDLEBELT - INKSTER - 720-8980 _
he Roman Terrace 11
GRAND OPENING WEEKEND CELEBRATION

Friday, Saturday & Sunday
September 24, 25 & 26

| Fresh Seafood, Chicken or Beef Entrees

$1995

Complimentary gla;ss of wine with

' - o — ——"

Dinners for 2

each dinner.
37610 W, 12 Mile at Halstead Road
Mon.-Thur. 11-10 [ 55 3'0080
Fri.-Sat, 11-11 e Fax Take Out
Sunday 59 i3 I 553.0082

and eat. The fish will be steamed
and the potatoca will be grilled.

Ken's Famous Fish CHOWDER

The catch of the day filleted

and cut into chunks

2 medium potatoes, diced

1 medium onien, sliced

1 quart of half-and-hatf

Flour

Saltand pepper to taste

Boll a half a pot of water, add po-
tatoes and cook until almost done.
Add fish chunks and half-and-half.
Bring nearly to & boil. You don't
want the ingredlents to come ton
full boil because It will seald the
milk. Thicken with flour and water
mixture, Salt and pepper to taste.

Recipes submitted by Bill Blacha.

Na pa from page 2B

And this time, the fracas will
include producera of these
modestly-priced  ($6-$8) bat-
tiings from southern France,
Chile and South Africa whete
wines have improved -signifi-
cantly over the last three years,
There'll be plenty of quality,
evaryday drinking wine at
some of tho best prices ever.

While the Napa Valley real-
tor multiliat is ncarly as thick
a8 the area's Yellow Pages,
many Napa Valley wineries are
doing just fine, thank you, and
that’s the upside of the report.

One winery riding at the top
of its game is Shafor Vine-
yards. The Shafers have begun
replanting efforts while at the
same time releasing some of
winemaker Doug Shafer's best
wines to date.

Released this month is Fire-
breok ($19), a new wine {n the
Shafer stables. It is truly o
smokin’ and hot offering of 61
percent sangiovese and 39 per-
cent cabernot sauvignon,

The Italian Super Tuscan
blends set the style that is the
new wave in_California reds.
Shafer's bottling is up to the

competition in this catogory.
Tho downside hero is that this
wine Is In very {imited quanti-

ty.

yAlno dynamite from Shafer
is tho 1990 Cabernet Sauvig-
non, Nopa Valley, Stags Leap
District ($19). This focused,
nearly seamless wine Is com-
plex and rich. Shafer 1991
Merlot ($18) is power-packed
in flavors with a seducing fin.
ish.

Coming soon to this market
iz Shafer's 1992 Chardonnay
(816). Buy this one for winter
drinking. You'll vision yoursell
in a troplesl paradise.

When you purchase wincs ot
this price, you want to make
certain they fully complement
the meal thoy accompany, Four
sure-fire recipes tested in the
Shafer kitchen follow Ineide,

Over the next several
months, we'll be reviewing sev-
cral Colifornfa wineries and
their wines. These producers
are practicing their craft well
and remain sound amid uncer-
tain financiel times.

To leave a message on the
Healds' voice mail — dial 953-
2047, mailbox 1864, See recipes
ingide

Dip fish in seasonings

See Larry Janes' column Taste
Buds on Taste front,

I can’t really imagine why any-
one would want to mask the taste
of fresh fish, Tally with

cook. Hent a heavy fry pan over high.
heat. Make sure the vent fan fs op-
erating.

Place fillets In hot skillet and
cook for 80 seconds on one &ide, fip,

something as potent as cajun
spices but a recent Volce Mail re-
quest from D& Huvenier of Gar-
den City prompted this recipe.
CAJUN Pan FRIED PERCH

1 tablespoon onlon powder
1 tablaspoon garlic pawder
1 tablespoon papilka
1 tablespaon chill powder
1 teaspoon dried otegano
1 teaspoon dried rosemary
¥ teaspoon salt
Pinch cayenne pappor
1 pound perch fillats
1 lime, cut Into quarters.
Combine all the spices In a small
bowl and set aside. Dip the perch
fillets in some melted butter or
margarine, then roll and coat in the
cajun spices,
Place the conted fillets ona
platter and refrigerate until ready to

then conti: king for 2 minutes
or until fish is cooked, Scrve imme:.
dintely with lime elices, Serves 4. ©

Coatng Mix FoR Ban FryiNg
FiSH FILLETS

4 cup homemade bresd
crumbs, commeal of crum-
bled dried combread .
3 tablespoons Pammesan
cheese
3 tablespoons fresh parsley,
finely chopped :
Agpinch of salt and fresh
ground white pepper to
taste
Combine all ingredients and mix
well, Dip fish fillets in an egg wash
and gently roll in coating mixture,
Shake off excess,
Place on a plate but do not atack
a8 coating will come off.

X /6975 Livernol.

*Corner of Liverndls
and Soulh Bivd. .
Troy-879-6800
Uquq(_Sunday Sales x Ki

All Coke Products

8 Pack 20 Oz.

Molson
» Reg. ° Light

99

750 ml

57

99

°8

ourmet
Turkey Breast

Sticed to Your Order

$

Gk $G0,,
I Golden

1020 .|
24 - 12 oz, loosc cans

B.V. Beaulieu Vineyards
Beartoir » Cabernet Sauvignon

Marcus James
» Chardonnay + Cabernet Sauvignon » Merlot

All Beef - Quality Controlled

Approx, 10 1b, Bags

.Sept, 26th
- Alwoys Opon *
9 a.m. 16 10 pim. ;"
: 'SUNDAY 9 a.m. 10 8 p.m.,

Lean, Tender

T-Bone
Porterhotise Steak

_"3%

Hamburger

"1

save Leaser Amounts
“" ghole Beef Tenderloin:
99 .," ¥ \

Sliced Free

Save

Bulk Style * Sliced Bacon

$

Save

LB.
Save

Ground Round Patties

5.:°9%

Quarter Pound

Whole Boneless New York Strip

Lean, Tender

59

LB.
mered to Your Order
«10* Lb, Extra




