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Master chef shares fish recipes in new video series

Scec related story on Taste
front. Hecipes from “From the
Hook to the Cuuk,” new video
scries by Certificd Maater Chef
Miloa Cihelka, Wild Harvest
Video Co.

SCALLOPS SAUTEED WITH
FRESH HERBS
1 1/2 pounds scollops
Salt and pepper to taste
Flour
4 tablespoons butter, clarlfied
1/2 cup chopped fresh herbs
<ombined: chives, parsley,
tarragon, chemvil
Julgu 0f1/2 Jemon

Prepare a large, stick-free skillet
oF two.

Dry tho scallops, senson them
and roll in flour. Add butter to hot
pans, then the acatlops in a singla
lnyer and over high heat senr them
quickly on all sides, just to heat
through. Add the herbs and lemon
Juice, tosa to cont.

Serve with mashed or boiled

potatoes and a salad.

Hoalthier version: Replaco
clarified buttor with 2 tablespoons
canola oil. Omit flour., Serves 4.

From “Cooking Seafood” video.

SWORDFISH STEAK MARTINI
4 Bounce swordfish steaks
1/2 cup dry vermouth
1/4 cupgin
Salt and fresh ground papper

to taste

3 tablespoons clear malted

butter
1/4 cup chopped green olives

In a glass (or ceramic or plastic)
dish marinate the swordfish in
vermouth and gin, covered and
refrigerated for two houra.

Remove, pat dry with o paper
towel. Reservao juice. Prcheat 2
non-atick akillets, add butter and
pluce swordfish in. Over medium-
high heat cook stenks until you sce
their juice rising on the surface.
turn thom over and finish on the
other side, Do not overcook.

Videos from page 1B

Place cooked swordfish on
plates. Add marinating juice to the
skillots and swirl sround. Comblne
in one pan, add olives, reduce if
necessary by bailing, then apoon
over fish.

Serve with sauteed or boiled
potatoes and a nice vegetablo or
solad. Serves 4.

From "Cooking Saltwater
Figh" video,

WALLEYE SAUTEED IN
HAZELNUT CRUST
6 walleyo fillets, boned and
skinned, 6 - B ounces cach
Salt and pepper to taste
Flour
3/4 cup fresh broad crumbs
3/4 cup finely ground hazel-
nuts
1 egg, beaten with 2 table-
spaons milk
1/2 cup clarlfied butter
Proheat oven to 350 degrees F.

Proheat 2 large skillets to medi-
um hot.

Mix hazelnuts with bread-
crumbs

Scason fish and dust with flour,
Dip It in the bonlen egg, then cunt
with hazelnut and erumb mixture
on both sldes. Shake oxcess
crumbs aff, Heal the butir in
pans, place fish in,

Brown nicely on ono side, lum
and brown tho other sido. Transfor
fish to a cookio shiect, place in the
oven for about 3 minutes.

You may soro it na Ia with
lemon wedges. Serves 6.

Chef's Tipa: To make frosh
Sread crumba, trim crust off freah
whito broad, ploce the white breud
In a food procossor or mixer and
grind up.

To muke clarified butter, placo it
in a tall pot ovor moderate hoat

- and cook until it stopa bubbling,

then pour it into anather contain.
er.

From "Cooking Fruhwalur

Fiah" video,

you'll feel less cautious about
cooking fish nnd seafood at

home,
“Cooking Freshwator Fish,”
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bugms with a lesson on prepar-
ing walleye essutced with a
hazelnut cruat, Then Chef Milos
takes viewers fishing, and
exploins how to prepare Steel-
head trout outdoors.

Broiler flounder, salmon cut-
lota with Gremolata, and grilled
tuna with Guzpuchu sauce are
featured on “Cooking Saltwater
Fish,” along with tips for buying
fresh fish.

In “Cooking Seafood,” the
viewer is taken to a fish auction
in New Bedford, Mass. and tours
the M.F. Foley Company pro-
cessing plant, the nation'a lead-
ing fish wholesaler market to sco
how the pros buy, store and ship
fish and seafood. You'll learn
how to get the best value when
buying scallops and shrimp, and
how to cook soft shell crab, boil
and broil lobster.

This is Chef Milos second

Opa! Fest offers

Mouth-watering delights await
at Opa! Fest, July 12-14 at St.
Nicholas Greek Orthodox
Church, 760 West Wattles Road
in Troy, (810) 362-9576. Houra
are 11 a.m. te 10 p.m. Friday
and Saturday and 11 am, to 9
isaion is 41 at

video series, Tho firct, “The
Reward of the Hunt,"” — included
*Big Game Ficld to Table,”
“Venison Heaithy & Tosto,” and
“Care and Cooking of Gamebirds
& Animala.”

Wild Harveat Videos is work-
ing to develop a now eerics of
half-hour TV programs with
WTVS Channel 56 in Detroit for
public television. The new pro-
grams with a live sudicnce will
emphasizo the cooking of fish
and game with a strong slant en
how to buy fresh ingredients
plus tips on cooking in a healthy
yot tasty foshion. Chef Milos will
film some segments on location
in public markets to demun-
strate what to look for when
selecting the best cuts of mens,
game, poultry and fresh fish, and
how to gelect the best herbl,
spices, fruits and vegetablea.

Greek delights

Last year more than 7,000 peo
ple attended the festival whxch
features*authentic Greek folk
dancing, live music, Festival
singers, children's netivities, and
sapecinlty food items.

Caoking demonutmuuna will |
the day.

p.m. Sunday. A
the door.
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See related story on Taste

front, .
SUMMER FRUIT PizZA

1. {20-0unce) packoge
tefrigerator sugar cooxle
cough

1 {B-ounco} package cteam
cheose, softened

1 cup powdered suger

1 toblespoon mitk

1 teaspocn vanilla

3 teblespoons Fruit-Frash
Frult Protector ‘

2 quarts woter

1 poach

1 applo

1 pear

1 bonans

2 Kiwl, peclod bnd sliced |

1/2 cup haived red grapas

1/2 cup sliced strawborries

1/4 cup raspbarries

1/4 cup bluoberrles

Cut chilled cookle dough into
eight 1-inch sllces, Preas each
alics of dough with honds intoa
4 1£2-inch circlo, Plnce shaped
dough un an ungreased cookio
sheet 1 inch apart. Bake nt 360
dogrees F. for 10 to 15 minytes.
Allow cookies te cool en cookic
sheat 1 minute, Place cookies on
n wire cooling rack; cool com-
plotely. Baked cookies will bo
about 5 Inches in dinmater.Mix
cream cheese, powdered sugar,
milk and vanilla in a blender ar
with an electric mixer until
fufly. Chill,

Fruity pizza lots of fun

ALLTRINTA CONSLUXR PMDUL‘!I Cn, a

Frulty plzza: Serve up a
slice of summer fun

with Summer Fruit 4

Pizza.

Combine Fruit-Fresh and

water in a large bowl, As peach, ("
apple, and banana are prepared, +|* ©

place in Fruit-Fresh mixturo to
provent browning. Dip peach in
bailing water 30 to 60 seconds;
immedintely place in cold water,
Pecl, pit and stico peach. Core
and slice npple and pear. Peel
and slice banana, Let fruit stand..
in Fruit-Fresh mixture five min-
utes. Drain.To assemble fruit

pizza; spread cream cheese mix-*, |-

ture on coeled awokics, Arrange
{ruit on individual cookics in a
hoppy face or random design,

Chill until rendy to serve. makes- 1.

cight 5-inch fruit pizzas.
Recipe from: Alltrista
Consumer Products Co.

Keep cool with easy summer dishes

1/2 cup ofive oll Ve

See related Taste Buds column.

Hummus
2 cups canned chick poas,
dralned
273 cup tehinl {sesame seed
pasto)
1/2to0 3/4 cup lemon Julce
1 large clova gorlic (optional)
Salt and pepper to tasto
Cambine all ingredients in n
blender or food proceasor and pro-
cess until smooth. Makes about 3
cups,

EASY PESTO

1 cup fresh basil paves {flat
feaf parsiey con be substi-
tuted)

1/2 cup pina nuts

1 cluve garlic

1/2 cup lreshly grated
Parmesan cheese

In a blender or food processor,
cambine bosil leaves, pine nuts *'-
garlic and Parmesan cheeso and
process until finely chopped and | |
coarse. With the motor running,
slowly drizzlo in olive oil untiln

amooth pntl‘ forma. Makes about 1 .

14 cup:

SDUTKWITERN TABOULLI

1 cup bulgur

1/2 cup hot water

1 cup propared safsa

1 cup frash parsley, chopped

Sonk bulgur in hot water for 16

minutes, Drain nn‘nny excess
water, Place bulgur in a bawl and

ndd salaa and parsley, Toss to mix .

well, Senson to taste with saltand. . .

popper, if dosired (hut not noces-
sanily needed), Makes about 3 /2]
cups,
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