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TASTE BuDS

CHEF LARRY JANES

Summer brings
beautiful berries

haut can be more refreshing on & warm

summer's eve than o chilled bowl of

frosh berrivn - by themselves, dripping
with juice; Jightly dusted with powdered sugar
or dulloped with ereme feaiche.

The strawberries on your grocer's shelves are
from Florids and Texas, and in & week or so,
Culifornia berrics should be hending our way.
Because of the cold spring, local berry farmers
say it's impossible to predict when Michigan
steawberries will be ripe.

According to Middleton Berry Form in Lake
Orion, the strawberrics are very slow in growing
this yenr. Chris Long, nt Long Family Orchard
in Commerce Township, predicted the berries
would be rendy for picking in late June. “We
need some warm days,” she said.

Fresh blackberries should be rolling in soon. I
noticed them last week at the Eastern Market in
amall amounts, Blackberry scason runs from Inte
May through Iate July; but in all honesty, I just
cnn't wait for Michignn's famed blueberry crop.

With harvests beginning in mid-June and
penking around mid-July, our fingers will be
bluc far weeks s the Janea Gang hends weat to
visit friends in Muskegon and bring back &
pound lugs of fresh blueberries. Due to the cool-
er start to the acaron, loganberries and gooscber-
ries should be heading our way in late June or
enely July.

Storage tips

If memory serves me correctly, it was Uncle
Earl who introduced the family to gooseberrics,
and since then, wo have mada scores of gooseber-
ry pies. Without n doubt, if you Inve berries,
Michigzan has one of the best growing scasons,
and nlwaya produces n juice squirting, flavor
intense nssortment.

If you are planning on using berries to cook or
can. you can roughly figure on one quart to yield
about 3 172 cups. Fresh berrivs are very perish-
able. One of the secreta to keeping them around
for n fow extra days is to keep them cool, nnd

just as importantly, keep the air circulating
‘around them. If you purchase berries in those
plastic bags, immediately transfer them toa
calander and refrigerate in a vegetable erisper or
the lower part of the fridge until ready to use.
Berry aficionados swear berrics should never bo
waoshed until ready to use as the added moisture
will cause them to mold faster. Of course, it only
makes good sense o pick aver the berries before
refrigeration as one or two bad berries can casily
spread a mold that will attach itself to other
berries rather quickly.

Even with the proliferation of green grocers
who, through the miracle of fnst transport can
offer us berries in the dead of winter, I personal-
ly like to freeze the freshest Michigan berries 1
can find te enjoy all year long.

Freezing berries

Afer a quick washing, the berries are patted
dry and picked over and then placed on a baking
gheet which then goes straight to the freezer.
After about 2 hours of sub zero temperatures,
the berries are easily transferred to plastic freez-
er bogs which can be lnbeled and dated for
future use.

Should you desire to process any berrics with
sugar and syrup, the best berriea aro the ripest
ones. Fresh ripe berries don't need ascorbic acid
or anti-oxidanta like apples, pears or other fruita
when processing. I like to place a good quality
freczer bag inside an cight inch round cake pan
and then Indle in the cooled berry mixture. The
bag and pan are set in the freezer until the mix-
ture is frozen at which time the bag is sealed,
the pan removed. This way, you can stack about
20 cups in thoe space of a three pound coffeo can.
{ Chef'a sccret — I do this with my h !
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BY KEELY WYGONIK
BTAYF WRITER

ho better to ask for advice
on preparing sumptuous,
melt-in-your-mouth steuk

than guys who ought ta know - men
behind the feencs at two of metro
Detroit's newly opened stenk houses
— Curvers in Farmington Hills, and
Ruth'’s Chris Steak House in Troy.

They have a lot in common. All
are married, have children, and
enjoy cooking.

“Alwaya look for the best quality
meat,” said Leonard Jump of Troy,
renern) manager of Ruth's Chris
Steak House. “Look for well marblid
cuts,” Marbling relates to quality
grading — greater amounts of mar-
bling result in higher quality. Mar-
bling enhances palntability by
increasing juiciness and flavor.

Married ta Pam, and the father of
four — Leonurd,
18, Anron, 14,
Adam, 3, and

MARINADES

McKunzicJ, 8  AND DRY
months, Jum o
r:cnn:mend?x RL_)BS.
senring meat on INFUSE
a high tc‘rlnp;-lrw STEAKS
ture, and then »
lowering  the WITH
heat for the reat FLAVOR

of the cooking teteerare
process.

“I'm a grill person,” he said. Hia
favorite cut — “a whole tenderloin. |
marinate it in savce (Jack Daniels,
suit and pepper, rubbed into the
meat), and put it on the grill.”

Marinades and dry rubs infusc
atenka with flaver. Tender heef
steaks can be marinated briefly for
flavor, 16 minutes to 2 hours. These
include rib eye, rib, top loin, Porter-
house, T-bone, tenderloin, sirloin,
chuck top blade and chuck eye
atenks,

“Enjoy your steak, and have fun
cooking it, because cooking ia fun,”
snid Russell Scharf of Troy, a man-
ager at Carvers, One of his favorite
marinades is roasted, minced garlic,
mixed with olive oil, cracked black
pepper and kosher solt. Scharf and
hia wife, Seana, toke turns cooking.
“I'm a third generation chef, and
enjoy cooking, cven on my days off,”
he said. “My wife loves to barbecue.
When he prepares steak for his wife
and daughter, Alexandra, 2, he mar-
inates London broil in Italian dress-
ing, grills it, alicea the meat and
serves it in n aalad of mixed greens,
and vegetables including lightly
souteed bers and

PS»\V‘IWL Catrexrys Dgey
Award-winner: Grecian Shillet Ribeyes, Best of Beef recipe winner from the 1995 Beef
Cook-Off, will win rave reviews served simply as a steak or nestled in pita bread fora
Mediterranean sandwich.

Economical steaka lrom 1he chuck are £n eacollant cholco far
the griit, When mavinated, aed thoa grilled rare 10 medium, thoy
are tendar, juicy 8 ooliclous. Tho folfowIng tips will ensure
£00d recults when mainating chuck steaks foe griting.

B Atways marinate in the refrigerator.

B Masinnto top blade, chuck eye and thin strips for woven
Kadobs 30 minutas of up to 6 hours: other chuck stoosks for 6
hours o as long 88 24 hours. Marinating longer than 24 hours
causas ho mest fitars o0 tho surface o dreak cown and
yield & musfy torture.

@ Loflover marinoade that has been in contact with raw meat
must be brought 16 & full tolling boil before it can bo used as
8 3auca. .

Source: Maat Board Test Kitches & Beo! industry Councli

& To tendstizo, o movinade must include on acldic ingrediont
hike femon Juice, vinegae, wina or 38188,

W Attow 1/3 10 1/2 cup marinade per pound cf beel.

10 Reserve and refrigorate a pcrtion of the murinada for basting
during gritting.

@ Moinats in 8 closed heavy duly plostic bag of glassdish.

Roma tomntoes.”

“Make sure the grill is hot and
clenn,” recommends Carvers Chef
Ken Pipok of Redford.

His steak marinated in red wine,
such as cabornet, minced garlic,
shaollots, and scallions gets rave
roviews from his wife, Vicki, daugh-
ter, Julie, 8, and son, Bradley, 7.
“When I'm through grilling the
stenk I souteo mushrooms and
oniona in the lefover marinade,” he
said.

For cose, convenience nnd great
tnate, nothing beats the classic
American staple: tho grilled beof

I Boo BEEF, 2B

atock and broth — It sure saves space!)

Plike to put individual serving dishes in the
freezer, and wait about 16 minutes before filling
them with berries. Jt'a just enough time to give
the herriea a super chill.

Longing to make your dinner guesta think you
prepared cremo fraiche? Simply allow 2 cupa of
a good vanilla ice cream to melt (don't heat) and
then cver so lightly drizxle that over the chilled
berries for an oxotic taste. But whatover you do,
dan't try to mask the flavor of a good fresh barry
with apices, alcohols or sweet dessert toppings.
All good basic cookbooka feature pages of recipes
for using fresh berries in overything from soup to
stufTingn.

Chef Larry Jancs is a free-lance writer, He wel-
comes your calls and comments. To leave a mes-
scge for him, dial (313) 963-2047 on & touch-tone
phone, maitbox 1888, See recipes inside.

LOOKING AHEAD

What to watch for in Tasto noxt weok:
W The perfect pig ronst,

across sweet and flat when aerved
with Vegetablo-stuffed Morel
Mushrooms. But its partner, 1692
Chateau de Sancerro, a }ively Loire
Valloy wine, had just the right
crispneas, balanced fruit with
Jamon graes notes to make a better
match with the more carthy
morels.

Lesson: a very fruity wine jsn't
:.lhehbcn match with a vegetable

ish.

1n another pairing, 1884 Heas
Collection, Chardannny {rom Nnpn
Valloy was teamed with 1993
Domaine Druid Meursault
*Limozin" (n white Burgundy).
While many people were attracted
to tho toasty oak of the Burgundy
1asted without food, the more

For the lust
raveral yeara,
Dearbarn's
Ritz-Carlton
has colebrated
an Interna-
tional Cultur-
al Festival nt
the hotol dur-
ing tho wintar. Because thoso
oventa which featured wine and
food wore the most popular, the
name was changed to Tho Interna-
tiona) Journey of Food and Wine
and it [s colobrated with multiplo
themes soveral times during the
year,

If you miased the French Tributo
at the Ritz in May, you can journey
1o tho Orient July 8-14, Gonmany
Bapt. 16-22 or Italy Nov. 18-24.
Each journey has n number of

events, and if you're not on the
mailing list, you may want to get
on or obtain more information by
calling {313) 441-2100.

Attending tho French Tribute
gave us a good idea to pusa along
to all of you who phone our Voice
mail with questions about metch-
ing wino and food. At o soven-
course, nmall-portion dinner, two
wines, ono French and one domes-
tie wore paired with the same dish.
Tho object hiere was not that one
wine wns neceasarily botter than
the other, but to notice how cach
wine changed with the dish and to
identify that chango.

An an example, whilo tho 1884
Rodney Strong Snuvignon Blanc
from California’s Sonoma County
hnd attractive frawh molony fruit
oa its own, all that fruit came ow ) 2

WINE SELECTIONS

W Meriot - the hottest of the hot rads. Serve it
with gttied or roasted lamb, Use lots of rose
mary in your pespacation.

1994 Chateau Souverain Merlot $13

1994 Ruthertard Hill, 20th Anniversary Meriot .
$18 phst

1903 Sterling Vinoyards, Thves Polms Merot -~ 7
122 . Py

1093 Merryvale Meriot $25 - ivel the bast from 1
St-Emtilon for 8104 iesa money. J

B Got the gritl hot, put 00 & steak ond kick back J
with:

1094 Vichon Coastat Selection Cabernet Sawvl-
gnon $12 - grost value . !
1903 Vichon Cabemat Sauvignon $19 - baats
the socks off many $25 bottlings.
1992 Jordan Sabemat Sauvigron $28.50

W fest buys at $10 and under:

094 Vichon Coastal Batection Chardonnsy $10
1995 Chrteou Souvaraln Sauvignon Blanc $7.60
1895 Sentacs Dey White (from Spain) $23.80
1993 Conaa de Veidemar Risja $9.30

1993 Pacroncelil Cabernet Smnignon $9.50




