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husband Ed who built a smoke-
house from scratch right behind
the garage.

The weekend usually starts
Saturday morming with a trip to
their favorite butcher packing
house in the Eastern Market area
of Detroit for about 75 pounds of
pork butts, and a pound package
of natural hog casings.

Saturdsy afternoon is spent
around the family dinner table
trimming pork from the bone,
grinding seasonings, cleaning cas-
ings, grinding and mixing in
spices.

Trving to pass on the tradition,
Hamerink coerces his sons Scott,
16, Johnny, 11, and daughter Hol.
Iy, 14, to help mix up the large
batches of sausage which are re-
frigerated over night to enhance
the flavor.

Aunt Josephine claims the se-
cret to their great sausage is the
fine grind of meat coupled with
the heavy grind of the fat, that
when properly mixed, produces
the juiciest sausage.

Hamerink is quick to agree, but
adds the secret is in the smoking.

The sausage is stuffed, tied

with string and strung over old
oak dowels that rest on the walls
of the smokehouse pre-stoked
with home.grown apple, cherry
and hickory woods and a bushel
of 80 of dried corncobs.

While Hamerink is bappy with
60 pounds of sausage, Frank and
Tony, father and son owners of
the new Chimento's Italian Mar-
ket in Livonia tum out more than
600 pounds a week of their
homemade sausage, The freshest
of spices and only the best pork
butt is the secret to thelr sausage
which customérs can purchase
plain or in breakfast links, hot
Italian, fennel, Cheese Parsley
snd Wine, Green Pepper and
Onion and lastly, garlic.

Anyone familiar with Icalian
markets probably remember the
Chimentos from Alcamo’s, Dear.
born's oldest Italian market.

‘Whereas Hamerink uses an old
Hobart grinder/stuffer acquired
from a butcher shop, the Chimen-
tos use a brand-new Brio grinder/
mixer/stuffer from Germany. Re.
lisble machinery is one of the
Chimentos’ secrets.

A recent tour of their market on

Plymouth Road between Stark
and Farmington Road, which has
a grand opening scheduled for the
first week in November, finds 2l
the splces an amateur would need
along with & choice of casings,
both fresh and salt packed.

e fresh meat counter is
packed with pork, and exceptional
pastel-hued veal, making a trip to
Eastern Market unnecessary.

Aid mixer with a food grinder and
stuffing attachment, and a mortar
and pestle for grinding spices.
The Oleseweski's became inter-
ested in sausage.making after
finding a recipe in one of Grand.
ma's old shoe boxes that was

made by their grandfather and his
grandfather before hha, ]
In the fall the Oleseweski's
make venison sausage as Dave is
usually lucky after a weekend
hunt in Oscoda. Mary Ann and
Dave suggest using plenty of good
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fat coupled with about % pork
butt s the veaison by ltself s
rather dry and tough.

The Oleseweskis do as momma
would have, simply serve it roast.
ed with plenty of kapusta, other-
wise known a8 sauerkraut.

‘The Chimento family sugg
for the best tasting fresh sausage,
use only a natural casing, and be-
fore stuffing, soak the natural cas-
ings in & big bowl of cool water
doused with about a % cup of
lemon juice for 5-10 minutes.

Frank Chimento claims that
this step “tenderizes” the casings,
but adds you should do this no
more than 10 minutes. The lemon
juice will tenderize the casing.
and any more time in the soak
might make the casings too fragile
to stufl.

Our final saussge source is
MaryAnn and Dave Oleseweski of
Troy. They've been making sau-
sage for the past seven years.
They make sausage in batches of
10 pounds or less with a Kitchen

These pates are great for partie's

See related Taste Buds column
on Taste front.

Basic COUNTRY PATE

¥ pound chicken tives

1 pound pork butt, ground

1 pound veal, ground

2 eggs, lightly beaten

1% teaspoon salt

¥ teaspoon fresh ground pep-
per

Pinch of groung alispice

¥ teaspoon thyme

Y% cup finely chopped onions

2 tablespoons butter

¥ cup brandy

¥ cup pistachio nuts {optlonal}

8 stnps bacon

Grind chicken livers with ground
meat. Mix the ground meatsina
large bowt with the eggs, salt, pep-
per, allspice and thyme. Set aside.

Saute onions in the butter until
they are soft but not browned. Pour
the brandy into the pan and deglaze
it. Allow to cool slightly and add to
meat mixture, Stir in pistachios.
Mix well.

Line a rectangular bread pan on
the bottom and sides with strips of
bocon. Leave encugh bacon to over-
lap the pan so that it will complete-
1y cover the top of the pate, Spoon
the ground meat mixture into the
prepated pan. Fold the bacan strips
over the top, Cover the pan with foil
and place a cover on the pan. (see
column about brick).

Set the prepared pan in another
pan and add hot water which will
come at least half way up the side of
the pate pan. Cook the pate ina
preheated 350 degree oven for 2
hours. Turn off heat and allow to
cook an additiena) hour. Remove
pate pen from the oven and place a

brick wrapped in foil on top to re.
move excess juicea, Cool for 1 hour,
then keep in the refrigerator until
needed. Will keep in the refrigerator
forup to 7 days.

RaBBIT, Duck OR PHEASANT
PATE

Cover the pan with the overlap-
ping bacon strips and then cover
with foil, Set the pan in a pan of
boiling water that comes half way
up the sides and cook in a preheat.
ed 350 degree oven for 2 hours and
30 minutes. Remove from the oven
and place a brick or heavy covering
on the pate pan and allow to cool.
Refri ight, Unmold, re-

1.5 pound duck or or
3Y2 pound rabbit

1 pound veal shoulder, ground

1 pound pork butt, ground

% ¢up brandy

¥ cup chopped onion

2 tablespoons butter

% pound back fat, cut into
cubes

1 egg, lightly beaten

% teaspoon quavre eplces
(see on column on Taste
front)

¥ teaspoen salt

% pound bacon strips

% teaspoon fresh ground pep-
per

2 bayteaves

Remove all the skin and bones
from the rabbit, duck or pheasant.
For the best pate, you shauld have
at least 2 cups of meat. If you have
less, add n little more veal. Grind
all the meats together and mix in
the brandy.

Cover and refrigerate at least 1
hour. Cook the chopped onion in
the butter until soft but not brown.
Add the finely cubed fat, spices,
salt and pepper and miz well, Stie
the onion mixture into the ground
meat and mix thoreughly.

Line a bread pan with the bacon
strips, leaving overlapping slices to
cover the top. Fill the pan with the
ground mixture and place the bay
leaves on top.

Answers to food questions

For answers to questions nbout
food saftey, nutrition and preser-
vation, call the Food and Nutri-
tion Hot line, 8:30 a.m. to 5 p.m.

Monday through Friday, 858-0904
in Qakland County, 494-3013 in
Wayne County.
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Made wilh {resh Michlgan
apples, midget raisins,
clnnamon and honey.
Makes excellent toast.

Franch Dread - A e

» Parmesan and gan

CINNAMON APPLE !

*1,99

i
WITH THIS AD - GOOD, THRU SAT., OCTOBER 23 '
All Breadwinner products ar¥ created by hand from scratch |
with only the most natural ingredlents avallable.
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Var's Veggle - Fresh

818 N. Main - Rochester
Daily 7 AM - 6:30 PM
Sat, 7 AM - 5:00

652-1280
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448 Forest - F!yn.aouu:
Dally 7 AM - 6:30 PM
Sat. 7 AM - 5:00

459-1017
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Tnove bay leaves, slice and enjoy,

At TJs, “Triple Play,” & sam-
pler of all three beers, is $3.50. A
7-oz pour is $1.50, 14-0z shell is
$2.50 and a 60-oz pitcher is $8.95.
All beers have a table tent de-
scription, 80 you can choose be-
tween light and fuller and dry to
sweeter,

While the brewpub idea s new
to Michigan, it has been a west
coast phenomenon for sore time.
*Until 20 years ago, all beer was
made the way we do it,” Edwards
said. “If beer s fresh, it will al-
ways taste better. It ages about as
well as lettuce.”

Restaurant patrons can view
the dairy and brew room from the
observation balcony in the Big
Room at any time, If you've not
home brewed or tasted at a
Brewpub, then you might be
surprised to learn that the beer is
unfiltered and appears slightly
cloudy in the glass or shell. This
fact, added to the beer's fresh.
ness, is what makes these brews
s flavorful,

Edwards offers this comparison
by asking a question. “Which
tastes better — fresh cider from
the mill which is unfiltered and
slightly cloudy, or filtered, clear
apple julce in & bottle? We all
know the answer.

CORK B0OARD

When the /
Merchant /s
.

of Vino (e. k.o
Ed Jonna) gets involved in a char-
ity, he really puts his heart into it!
A Celebration of Wine, Fridey,
October 29, 1993, 6:30 - 9:30 p.m.,
ot Crisler Arena will benefit the
University of Michigan C. S. Mott
Children's Hospital Pedictric
Cardiology unit. A sampling of over
150 wines accompanied by fontesy
foods, cheeses ond breads will be
crailble, Special roffle tickets for
travel to wine regions around the
world will also be sold, Cost for the
tasting is $35 per person. Phone:
$98-7705 for reservations and roffle
tickets.

“Brewpub beer will be the al
coholic beverage cholce of the 90s.
It tastes good. It's not that expen-
sive and it's food versatile, Yes,
people are drinking less an(li_in

Attention red wine lovers, 33
here's some great wines for you,
Plnot nolr: 1991 Gundlach-Bun.
dschu ($14) iz especially stylish
and delicious.

Cabemet sauvignon: 1990 Benziger
(814), 1990 Gundlach-Bundschu
(816) is a big, delicious mouthful
and the 1990 Sterling Vineyards
(815) makes us say une nwte time,
there isn® o Sterfing wine made
that you uon't like! 1990 Mouton
Cadet ($9.50) is o reasonablys
priced Bordeaus and 1992 Fortant
de France ($6)is an incredible
bargain.

Merlot: 1990 St. Francis Merlot
(818.50) and 1990 St. Francix
Merlot Estate Reserve ($21) are
truly outstanding. 1990 A Moore
Danato (§24) is @ proprietary blend
of 50% zinfondel, 40% cobernet
sauvignon and 10% petite syrch
that will knock your socks off.

hed well with beer,” Ed.

but they are dri
better,”

And the relation between beer
and cheese? *1 wouldn't make any
cheese that I didn't think

wards said.

To leove o message on the
Heald's voice maoil — diol 953
2047, mailbox 1864.

a short drive.

2398 k.

—plus crucley-free house

® Organic produce

o Nutural meats and fresh fish
* An extensive selection of beer and wine
o Juice bar, salad bar. and delicaressen

* Gourmet coffees and teas
* Bulk foods and spices

¢ I'inc chocolates, fresh breads. and pastries baked daily from our kitchen
e Nutritional supplements and buik herbs

The Road To
Eating Well Is M-14.

Want to invest a few minutes ina healchier diet? Stop by Whole Foods
Marker. @ natural foods store with all the things vou'd expect..and some
things vou might not expect. We feature:

o Colombian Excelso Supremo Coftee 81,99 1b,

o Earth's Best Organie Baby Food 8.59 a jar. everyday
o Organice Apple Juice $1.59 per quart

¢ Instant Meals-In-A\-Cup 8.99
» Gerolsteiner Naturally Sparkling Mineral Water 8.79
* Cool Lemon Zine Lozenges 83.59 for 60 tablets

are and bodyeare products, and much more.
Everything vou need. under one roof, and conveniently located within

So. go the "extra mile” for quality nacural food. Visit Whole Foods Market.
lake M-14 West o US 23 South. Exitar Washeenaw Ave, (378), one mile
to Studium Blvd. and the Lamp Post Plaza,

'\
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WHOLE FOODS

Stadium Bivd. at Washeenaw Ave., Ann Arbor, in the Lamp Post Plaza

Open 9am-10pm daily

Good food...good for you...good for the planet

971-3366



