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TASTE

Taste Buos

Don’t ‘stew’ over
what to cook tonight

hen daylight savings time ends, and the

clocks fall back an hour, my internal

clock begina craving for stew. Rich,
thick and hearty, stew is a one pot meal that
sticks 1o tho ribs,

On a blustery day a good pot of stow will
steam the windows of the kitchen and the soul.
Served with some bread or n quick Juhnnycuku
to scak up all the juices, atew can be as exotic as
a beouf bourgignone, as French as a pot au feu,
as British as Shepherd's Pie, or as American as
meat and potatoes. And you don't nced the skills
of & rocket scicntist to pull it off.

Coo!ung method

To “stew" is ta cook less tender cuts of beel' such
as the chuck, shoulder, round or brisket using a
moist heat method. These methods help cook the
meat in varying amounta of liquid in a closed pot
or casserole for relatively long perioda af time,
therefore rendering a tender meat by-product.

Any type of meat is perfectly acceptable to
make o good stew. Beel, lamb and venison offer
the perfect tougher cuts that can alowly tender-
ize in their own cooking liquid, but pork, chicken
and sma!l game are also acceptable alternatives.

The liquid medium that surrounda the meat
can be s plain as water or aa delicate as wine.
P , I favor a mi of V-8 bl
Juice nx.kmll and a few hearty gulpa of cheap
dry red wine (i.e. Gallo Hearty Burgundy is a
Janea Gang favorite). This mix assures o tasty
s8uco or gravy.

Proper pot

Befors you begin o stow, choose an appropri-
ate cooking veasel. A crock pot works wonders
for those who work all day. A heavy saucopan on
the stove top may tempt to be atirred every naw
and then, but a Dutch oven or deep casacrolo
nestled gently in the oven is just what this doc-
tor of cuirine prefers to utilize.

A preasure cooker is nice, but for the most
part, stew is one of those dizhea that bega to be
made on a frosty day to help warm the house
and diners inside.

Since atews beg to be cooked slowly, it's not
ono of those meals the beef industry wants you
to start at 6:16 p.m. and have ready for o 5:456
p.m. meal. Bigger chunka of meat meana longer
cooking times. If tho clock matters, choose a
more tender cut of beef, and cut tho meat {nto
small cubes or thinner l]i:el againat the grain.

Tho procedure for preparing a great stew is
one of those no brainers that even a beginner
can accomplish with minims! fuss. The most dif-
ficult task in making stew is to cut the meat into
uniform cubes or strips.

Simply cover the :ubed meats in a little flour
and shaking off the excess, brown the meat in o
pan just barely covered with sizzling fat. After
the meat is browned over medium high heat, re-
move the meat and splnsh o good cup of the
cooking liquid over the bottom of the fry pan to
loosen any bits of meat and flavors that might
havo adhered. It's even OK to stir and prod the
piecea with a wooden spoon. Look at it this way -
by loosening all that stuff off the bottom of the
fry pan, it's a cinch to wash!

Experience has taught me to cook the
browned meat for an hour or two before adding
in the vegetables but either method can be used.

Next, wash, trim, pare and dico the vegeta-
bles and toss them in with the meat. Pour on
your liquid and sprinklo with salt and pepper.
You can got fancy with herbs and spices and add
everything from juniper berrics to Hungorian
sweet paprika, but you'll want to rely on the fla.
vor of the rea'ublu- for a real stow.

Speaking of the vegetables, most stews contain

all of your basic vegutables. Carvots, celery, onions
- and vogetabl

potatoes are the average
but again, you can get as exotic as you wish with
d\cuddiﬁmulnmﬂpc;pamllpo,mubupn.ﬁncy
potatocs, peppers, leeks and squash.
Shl:un i -ﬂl of grocory stores
ven ons of some
S That ant.

rots and parsiey to halp stew up a one
of chuck eompku with u basic recipo.
11 the fiozen food section, convenience soek-
ers will find s bag fillod with frazen vegelables
and potatoss that can be “dumped in" with nary

. ﬂwnudtox:ubn“p.ouhorwmn

‘hnqmnmim bl’ndo:’hl;uh ul:;l‘
ora puarsley, gar-
1lc, bay Jeaf and u few rne tied together
in choesscloth that helps auuunlhvw
mdm.‘b‘ndcmlnulgumt moal.
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HUNTERS
ARE

ABOUT
VENISON

Some people enjoy the thrill
+ . of the hunt, others prefer
the spoils. Hunters talk
about their favorite ways
to prepare venison.

Chef's favorite: Chef Milos Cihelka presents venison with a medley of fall
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Venison recipes -
Savory stews

DAN DIAXSTAY? PIOTOGIAIITY

On the firat day out, Marshall’

BY LARRY JANES beforo dawn Oct. 9 with a bow) tho | deer to n local processor and it was
BPECIAL WRITER seoson dooks to bo prosperous. ovident they didn’t know what thoy | bagged a 10 pointer and has been g
Let’s make one thing perfectly Richards has been hunting sinco | were doing. I ended up with two lover of venison over sinco then. |

cleasz I'm a lover, not o hunter,
I have, on numerous occasions,

hn wos 8, and has a deep freczo
purchased aclely for venison hidden

yoaats and 125 pounda of venison
burger.

Having worked at s butcher shop
many years ago, Marshall enjoys

hunted, yet when it cama time to in the corner of his Troy ree room. *After obscrving the caso of tech- bubchcnng his own deer,
sight in the six-point buck that was ! Richards and two friends bought | niquo offercd by Chef Milos, *“I enjoy making low-fat atews
noless than 20 yards away - a clear | 40 ncres just north of Owosso. They | butchering my own deer not only and roasts and frequently enter-
shot - I raiscd my rifle, but my heart | have been lucky enough to have saved money, but the results were tain and grill venison tenderloina -
wouldn't et me pull the trigyrer. bagged ot loast two deer every year | far superior to the processing plant.” | and servo them with roasted veg- -
As o matter of fact, when [ sow for tho past five ycars, In addition to lumou& tender- ctables and Yukon Gold potatoes,” .
my firmt buck, it was all I could do An nuto worker who turned loina, Richards’ favarite style of he paid. “It'a a hearty dinner any :
to just stand there, my heart beat- down n weekend of overtime to bo- venlmn preparation ls 5 dish ealled { lovor of red meat can really
ing what seemed like 200 times & gin hunting, Richards agrees with “onion roasted venison” that cooks | their teeth into.”
minute. I lowered my rifle and Chef Milos Cihelka (soc related all day in a crock pot. Marshall's wife Carol, who
grabbed the binoculars but couldn't | story} about the §mportance of Don Marshall of Canton enjoyn started hunting last yoar, supervi
hold them steady. I'd prefer to cook | proper field dressing to onsure the thrill of the hunt for other rea- | es the wrapping of the meat and
venison than to kill it, good tasting venison. sons. enjoys bringing homemade venison
But it's evident that I'm in the 1 knotw of guya who bagged a “I nover cven held a vifle until sausagoe to co-workers at & loml
minority when it comes to hunting. | deer and properly ficld dressod it throe years ago when [ euffered a medical office.
With bow and arrow scason well only to strap it onto the front hood majar heart attack and underwent Her co-workern firat thought == ;
under way, and firearm scason be- of their car, and by the time they triplo bypass surgery,” Marshall said. { venison was gamey and tough, tt -
ginning Nov. 17, Michigan's roturned home, the meat was al- Having alwny- boen afonofred | Marshall's recipes quickly :hmm
250,000 hunters will pump moro moat rancid from the heat trans- moat, Marshall was told by his doc- | their minds and their nppetites.= .
than 840 million into our state fcr,” Richards anid. tor to lay off beef. *“Now they ask mo when I'm = -
cconomy before the season ends. Ho attended Chef Milos® clasa on ‘When a fellow retireo introduced | bringing it in,” sald Carol. -
Matt Richards of Troy will be butchering last yoar at the Kitchen | him to the joya of unung venium. Carol und Dun belongto a loow
one of thoss hunters, If carly ro- Glamor store in cater, and now | which ialow in fat and ¢t groupand ™"
sults aro ony indication of his luck prefera to butcher his own deer, he decided to join a fow fricndanta N
(Richards bagged n six pointer just =About & ycars ago I sent my hunting camp necar Gaylord. Seo VENISON, 2B:

Chef Milos shares secrets in video serzes

BYIARR\’ JANES
PECIAL WRITKR

Tho Wildlife Managoment Inatitute npom
Amorica’s 20 mnllion hunters kill nbout 4.5 mil- -
lion deer annual!

Hunters add $l4 billion to the coconomy, mak-
ing those millions of pounds of venison very valu-
ablo meat. Valuable, that is, if pmporly field -
dressed and propared or so says Chef Milos Cihol- @
ka (Mh:b!nnl first cortified Master Chof), who, |
with noted Michigan outdeorsman Jerry Chllpﬂ
petta, haa produced a throe-part video sories ‘of |
t.hac-uldoct. =

by

Browning and pr. this acries of videos, ita &0
companying instructions and recipes, aro a mpat
for anyone eonum lating “tho thrill of tha hunt.”;

Intorviowed at his coxy, contemporary Bloom- -
ficld Hille hnmu. Chof Milos, semi-rotired from
the fablod Golden Mushroom rostaurant’yd
Southfield, was betwoan froo-lance duties. pomig

X f
Bchooleralt College in Livonia, and Oakland
munity College in Farmington Hills, guest g
structor st Kitchen Glamor stores and an offiet
judge for the American Culinary Federation u;l

nary contests, Chef Milos haa been experiencag

thn]aylnl‘food. cooking and wild game for mﬁ.
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