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intensity to foods

byvioualy, ‘tis the season for dusting off the

grill. However, tho Junes Gang  never

'really “put away” their gritl. Our deluxe
“state of the art” gas grill allows us to enjoy thoe
flavar of tho fire all year long.

You can never really run out of good ideas, and
Intely a bunch of new grilling_booka have caught
my attention. ‘Two books by Cheryl and Bill
Jumison that lend a new twist to typically grilled
fare, really piqued my interest.

Grill masters

Their bovks "Smoke and Spice” and “Sublime
Smoke™ (copyright 1996 and 1094 respectively by
Horvard Comman Press, $16.95 each), offer bold
new flavors inspired by the old art of barbecue.
No one knows the fine art of smoke barbecuo
better than the Jamisons. All together, they
have written five books on the art of backyard
fire influenced cuisine.

I'l} never forget the first time [ dabbled in
smoke cuisine. Robin Mather, (editor of the
“Detroit Sundny Journal®) and I wero asked to
teach a sausage making c!nsa at Kitchen Glam-
or.

We met over lunch to discuss our curriculum
and decided that one of the dishes would bo a
smoked Andouille sausage. Robin volunteered
the use of her portable smoker and we spent a
leisurely fall afternoon making sausage, search-
ing aut npple wood sources and sipping cold long
necks while the sausnge smoked. Ilucked out on
both experience because Robin never collected
her smoker, and [ ended up with great sausage
recipes.

Since then, I've smoked turkoys, ducks, veni-
pon, beef jerky, salmon, and oysters, mostly
without the help of the Jumison's books; relying
solely on ndvice from fricnds and relatives.

Now I have two booka, definitive in nature and
content, that explain the who, what, when,
where and why of smoking. In their book “Sub-
lime Smoke,” the Jamisons use smoking not s a
curing method, but to smoke and cook foods
using a *hot” smoke that adds depth and intenai-
ty to the flavor of atmost any food.

Barbecue smoking, in contrast to cure smak-
ing, fuily cooks food between temperatures of
225 to 300 degrees F., higher than pit masters
use to smoke their real barbecue and lower than
grill masters use.

Iy their book “Smoke and Spice,” the Jamisons
detnil the recl way to barbecue on a charcoal
grill, water amoker or wood burning pit using
exotic ruba, mops, marinndes and spices. Both
bocka explain the *basics” everyone needs to
know about grilling as well as an in depth
dedeription of charcoal and hardwoods, and how
flagora differ from brand to brand and tree to
tree.

If anyone cver discovers o way to fix real bar-
becue by pushing a buttan, life will be dull.
Cocks add to the soul of barbecue, and they do it
through their fucls and tools. Cigara produco
smoke and so does burning fat, but you wouldn't
sant to cook with either one.

Woods

The smoke flavar in real barbecuo comes main-
ly from the wood. Tho authors claim that only
rea) hardwoods work best and preferential wood
is what usually grows in local areas. Mesquite is
exported from South America, Mexico and the
Southwent, but nothing beats good ofd cherry,
apple wood, oak or hickory, readily available in
this neck of the wooda, Steer clear of soft wi
like pine, cednr and spruce os they contaln tos
much sap and can make your barbecue harsh
and foul tasting.

1 would be lying if I said that one man's barbe-
cue i another man'’s jar of Jiquid amoko. Even if
you're not contemplating the purchase of a smok-
er, and havo nothing more than a choup plece of
tin metal shaped like o gril], these two exem-
plary books on amoking, and the art of grilling,
will be nppreciated.

In il honesty though, you know how I can tell
that the Jamisons ara true die-hard dled in thy
woo) lovers of smoke and grills? Their books ars
loaded with tales that are goneronaly sprinkled .
throughout the book bassd on the factsand .
sccrets of real people wha croated the barbocua
{eadition. Theso tales will acquaint you with
2omo of the mare notorious barbocue events and
traditions throughout the tountry, and thero atd
many intrigulag ones. Lo

- - Chef Larry Janen iv a free-lance writsr, Hewel-
comzes your calls und commente. To leave o mes-

. sage for him, dial (313) 853-2047 on o touch-tone

. phone, mailbox 18886, Sce'recipes inaide.
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CULINARY CLASSIC

When: 9 n.m. to 4 p.m. Saturdey,
June 22

Whare: Dakinnd Community Col
lege, Orcharg Ridge Campus,
27055 Orchard Loke Rood,
{Orchard Loke Rood ot 1-696)
Farminglon Hilts.

Cost: $50 per pecson, call (B10)
471-8340 or Ticketmaster (810)
645-6666. Tickels available ot
the door, but seating ot seminors
Is limied. Early registration rec-
ommended.

Schedule:

# 910 am. - Champogne Break:
fast on tho Deck

3910 8.m. - Loto registration

B 10 a.m. to 12:55 p.m. - Seminprs

W 1-3:30 p.m. - Mid-doy Grand Tast-
ing — rostaurants, wines, mar-
ketplnce, sitent suction,

1 3:30 p.m. - Silent suclion closes

| 3 p.m. - Results of silent puction

Grand Tosting participants include:

iz Cartton

Moc & Roy's

Dismond Jim Brady’s Bistro

Savino latien lee

Pike Streot

Golden

BY KZELY WYGONIK
BTAFYY WaiTER

et out of the kitchen and

over to Oakland Commu-

nity Cnllege’'s Orchard
Ridge Campus Snturday for the
pecond annunl Culinary Classie.
You'll meat somo eutstanding
chefs, lenrn more abaut food and
wine pairings and enjoy o taste
of nome of metro Detrait's finest
Testauranta,

The Hurmonottes, an out-
standing ncappelln group, will
stroll tha dining orea during tho
Grand Tasting and sing some of
your favorite tunes, and a
pianist from Hammell Music
will play a Diskladior grand
piana to add to tho feativitics.

Browse in the marketpluce,
under big tant on campus, which
offors everything from olive oil
ta cookwarc. Professionala will
be available to nnswer questions
about kitchen design, and don't
forget to place your bids in the
silent auctian.

Prizes include 45,000 kitchen
cabinetry and installation, a
white water rafting trip, a
'rremnml: night for two at the

Culinary Classlc: Chef Kevin Enright, an i
at Oakland Community College, and president of the
Association, presents o delicious sample of what t

the center of camnpus bebind Tir-
rell Hall overlooking a fountais
pond framed by trees, Eat
Mursery of West Blog
decorsting the de
occasion with petted i
ral trees nnd dispieys,
Kethy Mokis of Wallad
will play light cinzeica during
breakfaot.

Throughout the morning and
carly afternoon, clhiefs and wine
cxperts share expertide in a
varioty of aeminars, Picking
which one to attend will be diffi-
cult. Spaco is limited, so register
carly if you can.

There are siz offerings 10~
10:56 a.m.:

M Car! Segnl and Casey Eslick,
Segal/Eslick Aseociates, Chicego
will educato and ontortain any-
one who has ever thought of
opening his own restaurant.

W Lorraine Platman of Sweot
Lorraine's Cafe in Sauthficld,
Madison Heights (deli) and Ann
Arbor will discuss “Ancient

'oods Today.”
® Mastor Chef Milos Cihelka of
the Goldsn Mushroom famo,
Southfield shacas his wisdom

n
n

d Hotel in BL

metro area restauvant dining
packages, a "Chefs in your
Home" package, a Garland
Resort package, and more.

Procoeds benefit OCC's hospi-
tality department and the dovel-
opment of & Chuck Muer Culi-
nary Resource Library on com-

pus. -

Youll:toaat the start of your
culinary adventure at a cham.
pagne broakfast on the deck in

whilo preparing Grook lamb
chops, Armenian rice pilaf and
cmod 1amb patties with Indien
[l

n Scott Finaly, Robert Mondavi
Vineyard, will pressant a
Chardannay Osak Barrel S8emi-
nar. Participants wiil tasto the
influence of different types of
oak an a chardcaonay.

B Madelins Triffon, Mastor

Zommelier and Wine Director of

TTAYY FHOTO BY BUARON LEMEUT

ratructor in the culinary aris department
Michigan Chefs de Cuisine
ke Culinary Classic has to offer.

Matt Prentice’s Unique Restou-
rant Corporation, shares secrets
of wine tasting. (Seminar filled)
£3 Stephen Arens of the Lee-
lanau Coffec Roasting Co.
explaina the differcnce between
(ootd coffee nud great cefies,
More seminnra follow 11-11:E5
am.

© Former White House chef
Henry Haller, who wes hired by
Lady Bird Johnson, shares
memorics of “Cooking for Five
Prosidents and their First
Ladies,” and recipes from his
book, “Iho White House Family
Cookbaok.”

® Chef Jim Blake, C.A. Muer
Corp., offors tips for perfect bar-
beeuing, including scafood.

@ *You be tho Judgo!” at an
amateur wine judging campeti-
tion moderated by Karen Wenk,
Michigan Grape & Wino Indus-
try Council.

Just before lunch at the Grand
Tasting undor the hig teat (feo-
turing a tasto of some of your
favorite restaurants and award-
winning wines from the Great
Lakes Reglonal Wine Competi-
tion held in conjunction with the
Culinnry Classic on June 6),
you'll have the opportunity to
jecarn moro nbout food and wine
pairings ot theso seminare.

' \William McMillen, The House

of Seagram explaing how to dis-
tinguish a single.malt from
blond. Taste the differances
from various areza of Scotland.

B Chef Chuck Rachwits of
Rocky's of Northville and
Rocky's of Brighton will prepare

Paloco Gnile

Tom's Oyster Bor

Rocky’s of Northwille
Sweet Lorraine’s Cofo
Novi Hilton

Loon River Calo
8lreninghom Country Clut
Morels

D'Amatos

Alban's Bottie & Bosket
fustorante Il Centra

Big Fish Toa

Shyling Club

#achus Cily Grlle
Bloomfietd Hills Country Clut
fenaissance Club
Mitch's Tavemn

Steliine Chianti Vitla ltctia
Michigan Star Clipper

snlmon four different ways.
® Vincent Senatore, Tyficld
Importers, and Gianni Gagliar-
do, Gagliardo Diffusione SRL,
offer advico on Itallan food and
wine affinitics.
® Brian Polcyn, Five Lakes
Grill, oxplains how to prepars
low fat, high flavor fresh aspara-
gus zalad, herb breaded chicken
breaat and honoy vanilla cheese-
eake.
® Can you pick out all the fla-
vors o Fumo Blanc offers? Scott
Finaly, Robert Mondavi Winery,
will help sominar participants
enhance thelr palate through a
component tasting.
M Dr. Su Hua Newton, Newton
Vineyard, will discuss “The
Pairing of Food & Wiee.'
ini of i

food and wine flavors.

® Michacl Harding, Churchills,
and Sem Awdish, Remy
Amorique, oxplain differsnces
in selecting, cutting, storing and
smoking cigars, and Cognac.
You'll learn how ta aavor the
finest alter-dinner drinks.

« Bee reclpes inaide

WINE SELECTIONS

Spanish winery releases 1970 vintage

'BY BLEANOR & TAY HEALD
BPEXIAL WRITERS

A 1970 Riojn was just released from a winory in
Spain. Tho dnto's correct and this is pot o ro-
roloase. It's tho first reloaso of 1970 Bodegan
Moniecilio Gran Reaerva. What's the scoop?

In 19873, Osborne y Cin, Spaln’s largest producer

,of wines and spirits, purchased Bodegns Montacil-
lo winery, otiginally founded in 1874 by the Nava-

. jas family In tho Riafa region. Back then, the
Osbomne farnily’s main business was shesty and
brandy, but thoy were intarestad In investing for
the futaro and thelr grandchildrsn, To sccom-
plish this, Oaborno did a number of smart things
after the purchase, Not least among them wasa 1o
buy additional land for & state-of-the-art winery to
inaure quality. To make the wine in this facility,
thay hired one of the firut female winemakors in
Spiln, Maria Martinez Biorra,

‘Martines Sierrs {s not o bollover In the chateau
contopt where & winery owns ito vineyards and
producas estate winas, Bhe conv! the
Osborns family to seli tho yinoyard holdinge of
Bodegax Montacillo and to purchase grapes from

central Rloja Alta region. This practleco allows
production of 100 percont varictal wines blended
for complexity from a number of top aitea.

Tasting the wincs of Bodegas Montecillo it's
casy to see the Martinoz Sterra imprint on the
wines. *I don't beliove in winee of fashion,” she
said. “Wincs must represant tho tradition of the
region, but be mads by the moat modern mothoda
from tha very best grapes. I mako wino only from

apes that are indigenous to our rogion. At

ogas Moatacillo, thove is no lg‘muure to mako
winos from & poor vintage, but there is always tho
demand for conalstent quality.”

And this la true, No red wine was mado from
the inferlor 1092 vintage. Tligre will be a 1893
Crianza, but no Reservn ot Qren Reserva from
this vintage, But 1694 and 1988 are so excollent
that all lavels of wine will kx tnade. Never before
have there beon two back-to-back excoptional vin-
tages for Riojs, The averagu is ono overy cight to
10 yoars,

Bodegas Montecillo produces only ono white
wipe, Vina Cumbrero Blanco 48 made 100 percent

tho best growers with tho best vinsyards in the

Beo WIRE, 2B

Outatencing bubbiies for summor entsrtsining:
8 1092 Schramaberg Dlant de fiancs $22.78 — serva with’
frash eealood, perta wilh harb Bauce of & quichs.
8 1992 Schramsberg Brut Rose $22.78 — wonderhut with
frult piatiare, hem of Aslan culsine.
® 1988 Schiamebarg Oienc de Nolrs $24.50 lv sufficlently
namty 10 AcCOmpany vea!, pork tendertoln, smoked Nah or a
creamy mushrocm fltto. B
Vatua cherdonngy. Prices on your favorite white wina kaan,
climbing, but wa'v found a few gems. -
@ 1993 Sanlors Chasdonndy {trom Bpaint $7 — excentionsi’
6 this price
[ 1004 Cliatesu Souversin Cherdonnay $12 — dalicious.

At

R 1004 Miraesou Chardonnay, Hervent Reserve 315 - com-
!/ pax ard oaky X .

Touled 82 #n aitermaiive to ghardonney te

B 1004 Mirassou Plnot Bisha, Havest Resens $13 with &
sancationul frult profile. Serve It with scampl, fobater,
griiac scallops 0t any pouitry preparation.

Finct Noit 14 the perfect Ime red. Chill the bottie
20 minules I the rafrigerstor bafors serving with lemb,
amokivd mesta of salmon.

W 1093 Mirzssou Pinot Nolr $8.28 ~- frech ond tasty .
@ $094 Charien Krug Cameros Pinct Holr $9 — vary geod
YRR "
#1004 Davts Bynum Ploot Noit — uscious frut N
B 1994 Iron Horse Pinot Nolr $18 - If you think 's pricey,
chech (e tor of B French Burgundy of oquivaleat quality,
It witt b Lwica the priow and parhags neA ¢ fuawcrul




