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Flavor your barbecue ribs with dry rub or sauce

See Chef Larry Janes' column
on Taste front.

Barsrcuz Dav Rus

1 tablespoon frash ground
black pepper

2 leespoons ceyenna pepper
{or to taste)

2 tablespoona mild chill pow-
dor

2 tablespoons cumin

and mix well. Yields 1% cups of dry
rub — enough for 4 alaba,

* Leftover rub can bo stered Inan
alrtight jar or freezer.

An entire bock could be written
on the countlesa variations of bar-
becuo aauce. Everyons seems to
have a personalized vu-l-llcn. but

2 tablozpoons dark brown sug-
o

1 tablespoon white sugar

| tablespoon ground oregano

4 tablespoons paprika (Sweet
Hungasian works bost)

2 tablespoons salt

1 tablespoon fresh ground

white pepper

thia one comes from momma’s litth
3 tablespoons celory salt i
3 tables; s gartic or n:dpuboxandlthn-bxndlw

on the greasy sheet 80 it must be
Combino all ingredlents ina bowl  good.

BARBECUE SAUCE

2 cloves gariic, minced

1 teaspoon popriks

1 tadlespoon fresh ground
black pepper

Tho juice from | fresh femon

1 teaspoon dry mustard

1 teaspoon hot red pepper
sauce {i.¢, Tabasco)

¥4 teaspoon talt
% cup cider vinogar
§ can {16 oz.) tomato sauce

Heat the butter o a medlum
saucepan, Add onions and garlic
and saute until oniona soften, sbout
3-4 minutes.

Stit in aplees and vinegar and
continue cooking for 5 minutes Stir
in tomato xauce, bring to a boil, re-
duce to a slmmer and slmmer until

sauce thickens slightly, sbout 16
minutes.

Brush over ribs just befora serv-
ing and heat remalining sauce and
pass with the ribs at the tabls.
Makes sbout 2% cups sauce.

Chef’s secret: if you want your -

lips to tingle, add about % teaspoon’

cayennc pepper or up tho Toebasco.
For other variationy, try a table-

spoon of brown sugar or % cup mo-*

lnsses.

Schoolcraft College chef shares grilled veggie recipe

See related story on Taste front.
GRILFD VEGETABLE SALAD

Ya pound zucchini, sliced about
W-inch thick

tliced %-inch thick the grill lightly with oil. Place

2 speigs frosh basil the zucchini, yellow aquask,
4 ounces (Y cup) Hesbs do eggplant and Roma tomatoes on
Praverce Oil (recipe follows) the grill, Cook both sldes until
3 tablespoons batsamic vino- . tenden
gor In a medium sized bowl place
the mozzarclla choeso and vi-
Prepare all of the vegetables nalgrette, Chop one of the sprigs
and set aslde, of basil add ths to the bowl.

On a medium hot grill brush

When the vegetables are

Book stars

the Rockies

A new cookbook is out called
“A Palette of Rocky Mountain
Culsine: Clasale Recipes from the
Historic Hotela of -the Rocky
Mountain West.”

Rocky Mountain culaine is an
amalgam of native and immigrant
cultural culsines. It is influenced
heavily by the people of the pue-
bloa of the Southwest, the Span-
ish from Mexico and the French
and English fur trappera and ad-

venturers.
the Chlneu ru!lmud

Later,
workers, Basque

cooked add them to a bow! and
tosa gently,
Arrange the aalad on & bod of
rodicchlo and gamish with the
other aprig of basil, Scrves 6,

_Heres s Provence On.

2 spegs rosemary
2 speigs thymo

2 cloves garlic

3 sprigs masjoram

3 springs orogano

2 stems basil

3 bay leaves

6 black peppercoms

1 quart olive oll

Combina all ingredienta In 2

stalnlezs steel saucepan. Slowly
bring to 180 degrees. Remove from

‘heat and allow to cool to room tem-
perature. When cool, strain intoa
glana botile. Gamish with fresh
herba for identification.

Great for marinating meat or
poultry or for fresh mozzarella or
bric cheese.

Recipes from Certified Executive
Chef, Michael J. Hrynewich, School-
craft College.

Try ground lamb on grill

Don't let the burger become o
ha-hum experience ot your house
this summer, A new approach to
burgers [a lean, Mavorful lam-
burger. Ground American lamb
has a mild flavor that ean stand
on ita own or blend well with sea-
sonings.

The Chccuy anburg:r reupe
Is about as

until the lamb is done to o wedi-
um doneness which means there
should be no piok in the meat.

If you are grilling lamb for the
first time, remember that it is
best to cook for a longner time at
a lower temperature.

Hero's a reclpe from the Ameri-
can Lamb Council.

a8 you might expect but the use of
lamb mokes it special. Mix the
cheese, relish, onins and green
pepper and stuff the ground lamb
patties. Grill 10 to 16 minutes or

Summer burger: Take a fla-
vorful, lean approach to
burgers with lamb. Cheesey
Lamburgers are a summer-
time treat.

C vL

1 pourd lean ground American
tamb

% cup shredded Cheddar
cheese .

2 tablespoons sweet pickie rel-

tsh

2 tablespoons fincly chopped
onion

2 toblespoons finely chopped
green pepper

1 teaspoon Dijon-stylo mus-
tard

4 muttl-groin hamburger buns
4 lettuce leaves
4 stices tomato

Mix the cheese, pickle relish,
onion, green pepper and mustard.
Shape lamb nto 8 thin patties
about 4-inches in dismeter. Spoon
cheese mixture into center of four of
tho patties. Top each with another
patty, pressing edges to scal filling
inaide.

Grill over moderate heat of broil
4-inches from the heat for about &
minutes per side or until medium
doneness. Serve on toasted bun

with lcttuce and tomata

For variation, substitute dill -
picklo relish and Montercy Jack or
Swina cheese for the sweet relish
and cheddar. Servea 4.
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and wavea of immigranta fram
Europe made their mark on the

. Rockies’ culinary heritage.

The cockbook is full of recipes
from the hotsls’ kitchens featur.
ing bison, hot and mild peppers,
Iatab, native fish and green chill.

Award-winning recipes can be
found throughout the coskboak,
including the recipe for the fa-
mous green chill from Doc Mar-
tin’s Restaurant at The Taos Inn,
end wevoral recipes from The
Peck House that helpod it win the
Governor's Award for the beat all-
Colorado foods menu.

AHH West hotels are in thn
siz-atate region of the Rockica
with culslne as diverss as Native
Huckloberry Cheesecake Pio at
Glacier's Izaak Walton Inn (near
the Canadian border) to Chef Er-
nie’s Jalapeno Chowder served at
The Lodge at Cloudcroft (near the
Mexican border).

more information or to or
dcr ﬂu Book, call (303) 545-9040,
or write 1002 Walnut Suite 201,
Boulder, 00 86302.

Answers to
food questions

For answers (o questions about

food saftey, nutrition and preserva.
tion, ull the Pood und Nul.rit,l‘nn Hot

anm. 10 6
Mw.m

halr, nalls & makoup
for men and women

Whole Bone-In
ROUND STEAK

Great On The Grill!

¥J—1;mbo Size
Red Rl

California Fresh
BROCCOI |

WATE
15% Off
Any Sarvice

Mon,, Tues. or Wod.

New Clionts Only
30398 Southfleld Rd.

13 Mie R: o
) Assorted Varieties Regular Or Y3 Less Fat

SUMMER SPECIAL
3 Months - June, July & August

3325 Unlimited
Introducing NEW
Cardiocallanetics

» Reshape your body
« Increase your
muscle mass
« Increase your strength
« Decrease your body fat
percentage
« Increase your bone
density
» Increase your flexiblity
The new Cardiocatlanetics class is a perfect batance
of strength and nlrclch to nccommndate all fitness
levels, Tradltional C are still

In A Class By ltsell,

Callanetics Studio of West Bloomfield
810-8565-3555

6290 Orchard Lake Rd. > West Ploomfield [

12 Pk. - 12 Oz.
COKE

un:n : Please, Additional Quantities §2.98 + dcp

Philadelphia
CREAM CHEESE

77;

Country Lane

ICE CREAM

Assorted Varieties
DUNCAN

NI

thara




