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Call the hot line
for answers to
food questions

ichigan State University offcra
o telophone hot line to answer
those “nagging” questions on
food, foud safety and nutrition. This
service is ready to tako your calls 8:30
a.m. to 4 p.m. Monday-Friday.
Call (248) 868-0904 for answers to
your questions. Here's a sample of o
few of the questions and answers.

Q. How do I store mushrooms?

A. Mushrooms nced moisture so
they don't dry out, After purchmxmg. I
put mushreoms in a paper bagorina
dish with a meistened paper towel -
over the top. Don’t wash mushrooms
before storing. Mushrooms need air
circulation.

At best, mushrooms will remain
fresh four to five days. Dried mush-
rooms will keep for months as long as
they are kept in a tightly closed jar,

ricd mushrooms can be refrigerated
or frozen.

. Q. How do you freezo fresh
strawberries?

A, Strawberrics can be placed on a
coakie sheet and frozen. Remove them
from the sheet and put in freezer
bags, return to freezer, Thia method
allows the berries to be frozen indi-
vidually 80 you can casily mensure
out the amount you need.

Don't let strawberries soak in water
while you are washing them, they will
becomo soggy. Make sure strawber-
ries are dry before freezing. The
water can break down the eolls and
make the strawberries mushy. Frozen
strawherries arc soft when thawed.
They will never be as perfect as they
were fresh.

Q. How can I pick cut a ripe
pineapple?

A. When n pineapple is ripe, it is
golden, orange yetlow or reddish
brown depending on the variety. Look
for the right color, and ease of how
the “spikes” or leaves can bo pulled
out from the top. Pick out a pincapple
that is heavy for its size. Avoid any
that are bruised or moldy, or have a
dull yellowish green color.

A really green pineapple will be
fibrous and not very aweet, Take your
time picking out a pincapple, you
can't ripen them at home so choose a
good one in prime condition,

Q. My aluminum springform
pan discolors from my cheese-
cake. Ia that safe?

A. The sides and bottom of the |
cheesecake may discolor as the cool-
ing cake reacts with the aluminum. It
is safe, but not attractive.

To prevent your pan from discolor-
ing, line the bottom and sides of the
pan with parchment paper. Then coat
the paper with nonatick cooking
spray, r the cheesecake has baked
and cooled to room temperature,
loosen the springform sides.

If you are buying a new springform

an, opt for ane with a nonstick coat-
ng.

Q. How do you muoko onfon

ulco?

A. Slico an onion, sprinkle lightly

ith salt, let stand n moment and
then scrape the surface with a knife.
Make surc you do thia on a plate. If
you need a quantity of onion juice,
purchase it from the store,

Q. Are oggs dniry?

A. No, eggs aro poultry products
while dairy nre milk preducta. Appar-
ently, this becomes an issuc because
both nre purchased in the dairy case
at the grocer, Eggs are not in the
dairy group on the USDA food guide
pyramid. Eggs are in the meat (pro-
tein) food group.

Low M. Thiclcke ofBu'mmgham is
an Extension Home Economist'for the
Michigan State University Extension
~— Oakland County.

Feisty, hot, tropical
flavors from our neigh-
bors in South America,
the Caribbean and Mexi-
co are infleencing Amer-

. ican kitchens.

Island Jerk Beef &

( Pincapple Kabobs wilt
transport your tasto
buds to the Caribbean.
Jerk seasening is rubbed
onto tender beef chuck
cye steaks prior to
grilling. Jerk seasoning,
which nnglnntcd in
Jomaica, is traditionally

used in Lhu preparation of grilled

meats and usually contains chilivs,
garlic, onion, thyme and spices such
as cinnamon, ginger, allspice and
cloves.

Useitasadry n,lb, or as a mari-
nade when liquid is added to the
tongue-tingling blend, For a lmp:cnl

ISLAND JERK BEEF &
PINEAPPLE KABOBS
Total preparation and cooking
time: 1 hour
4 beof chuck oye steaks, cut
3/4 to Linchthick (6to 8
ounces cach)
Kabobs
1/2 frash pineapple, rind
temoved, cored and cut
into 1-to 1 1/2-nch pleces
{opproximately 1 1/4
pounds)
3 green onlons, cu! Into 1
1/2-inch-long picces
2 tablespoons butter, meled .
2 teaspoons packed brown
svgor
" ‘Dash ground red pepper
Jotk Rub
1/4 cup finely chopped green
onions
4 large cloves gorile, minced
1 Jalapeno pepper, finaly
chopped
1 tablespoon finely chopped
fresh ginger
1 fresh lime julce

mecal accent, gnll fresh
and green onion kabobs brushed
with a brown sugar-butter alongside
the steaks.

Chimichurri, a pesto-like mixture
of fresh parsley, eil and garlic, origi-
nated in South America. Chimichur-
ri can be served s an accompani-
ment to grilled beelor used g a
marinade a8 in Grilled Steak &
Potatoes with Chimichurri Sauce.

In this recipe, vinegar is added to
the chimichurri mixture to help ten-
derize the top round steak. Yukon
QGold potatocs grilled with the ateak
make a great go-with.

Salsas from our neighbors in Mex-
ico have become a mainstay in
American cuisine. We love the famil-
iar blend of tomatoes, chilies and
cilantro that can range from mild to
hot.

Prepared salsn makes an cosy,
tasty marinade for beef, For ribeye
or top loin steaks, just n quick 30-
minute marinating imparts flavor to
the beef as in Salsa Ribeyes with
Spicy Black Bean Salad.

For a quick and delicious accom-
paniment, canned black beans are
teamed with fresh lime juice,
oregano and additional salsa. Just
add warm tortillas for a bold, flavor-
ful steak dinner.

2 teaspoons packed brown
sugar
1 1/2 teaspoons diled thyme
. loaves, crushed
1 1/4 tepspoons salt
374 teaspoon ground alisplce

Souk four 12-inch bamboo skewers
in water 10 minutes; drain. Alter-
nately thread pineapple and green
onion picces onto each skewer. -

In small bowt, combine butter, 2
toaspoons brown sugar and red
pepper. Sot aside.

In anothor bowl, combine Jcrk
Rub ingredients. Press inta both
sides of cach beof steak. Placo
stenks on grid over medium, ash-
covered coals. Grill, uncovered 14-
18 minutes for medium rare to
medivm dononess, turning ocea-
slonally,

Grill kabobs 8-10 minutes or
until lightly browned, turning acca-
sionally and bruahinrx with butter
mixture during tho last & minutes
of grilling. Makes 4 servinga,
°| Nutrition Informatlon por serving:

397 calorios; 31g protein; 27g ear-
bohydrate; 19g fat; 5.3mg frun;
866mg sodlum; 117mg choleaterol,
Cook’s t: For 8 rub with loss heat, saod
Jalopond peppors before chopol

SALSA RIBEYES WITH
. SPIcY BLACK BEAN SALAD
Tota! preparation and cooking
time: 45 minutes

timo: 30 minutes

GRILLED STEAK & POTATOES
WITH CHIMICHURR) SAUCE
Total preparation and cooking
time: 55 minutes
Marinoting time: 6 to 8 hours or
overnight

1 high-quatity beef top round
steak cut 1 1/2Inches
thick {approximately 2
pounds)

2 sweet potatoes (approx|-
motely 18 ocuncos}, pecled,
cut diggonally into 1-inch
thick slices

4 Yukon Gold potatoos,
peeled, eoch cut lengthwise
in half

2 tablespoons olive oif

1/2 teaspoon sait

Sauce & Marinada

3/4 cup fincly chopped Itallan
parsley

1/2 cup ollve oll

1/4 cup white vinegar

4 largo cloves garlic, minced

1/4 teaspoon solt

In medium bowl, combma lngrcdl-
ents for sauco and

4 boneless beef ribeye steoks,
cut 1-Inch thick, (approxi-
mately 8 cunces each)

Splcy Black Bean Salad
(recipo follows)

Marinade

2/3 cup thick and chunky salsa

1/4 cup fresh lime juico

1 tablespoon vegatabte oll

1 toblespoan dried oregono
ieaves, crushed

2 ctoves gerlic, minced

In small bowl, combine marinade
ingredients. Placo beef stenks in
plastic food-safe bag; add mari-
nade, turning to coat, Close bag
securcly and marinnte in refrigera-
tor J0 minutes, turning once.

Meanwhile prepare spicy black
bean salad,

Remove steaks from marinade;
discard marinade. Place steaks on
grid over medium, ash-covered
conls. Grill 11 to 14 minutes for
medium rare to medium doneness,
turning occasionally. -

Serve steaks with Spicy Black
Bean Salad, Makes 4 servings.

well. Remove 1/4 cup for muw cuvu'
and refrigerate. Placo stenk and
remnining marinade in plastic bag,
tumning to coat. Closo bag securely
and marinate in refrigorator 6 to 8
bours (or overnight, if desired), tum-
ing occasionally.

In large bow], combinoe potatoes, oil
and 1/2 teaspoon salt; toss to coat,
Set aside.

Remove stoak from marinade; dis-
card marinade, Place ateok on grid |
over modium, ash-covered coals.”
Grill, covered, 25-28 minutes for
medium raro doncness, turning oeea-
sionally. Grill potatoos, cavered, 18-
21 minutes or until tender, turning
occosionally, Meanwhile, bring refrig-
erated sauce to room {emperaturo.

Trim fat from steak, carve into thin
alices, Season with additional salt, as
desired, Serve atoak with potatoes
and reserved sauce. Mokes 8 sorvings
Nutrition Information per serving:
389 calories; 30g protein; 29g carbo-
hydrate; 17g fat; 3.6mg iron; 258mu
sodium; 7img cholcaumﬂ

Nutritl por serving:
312 calories; 37g pruwm 3g carbo-
hydmte; 16g fat; 3.6mg iron; 240mg
sodium; 102mg cholestarol.
Cook's Ti 4 boneloss boef 10p Join stedks,
cut 14nch thick {approtimately 8 cunces
each) moy be substituted for the beye
wiooks. Gril) 1538 i os for modium rare to
medium doneness, tuming occasionally, -
SpicY BLACK BEAN SALAD
1 con {15 ouncoes) black
beans, rinsed and drained
1 targe orange, peeled, cut
. .Into 1/2Inch pieces
1/3 cup grean onions, thinly
sliced
1/4 cup fresh lime Julce
2 tablespoons vegetable oli
In medium bowl, combino ingre-
dients, mixing gently but thorough-
ly. Yicld 2 1/4 cups.
Nutrition Information par serving:
168 calories; 6g protein; 21g carbo-
hydrate; 7g fat; 1.6mg iron; 165mg
sodium; Omg dmleamml.

Recipes from the Grof & Vest Cuitnory Ctmrr.
Hatlonal Cottinnen’s BmAnmlnlan

Start cooking with ‘Help?!’ ﬁ'om mom

inside the chicken and pulled out

If you weren't pnying attention while
mom was coaking, “Helpl” is on the way.

Mother and son team Kevin and Naney
%lllls wrote “Help! My Apartment Has A .

itchen Cookbook,” (Chapters/Hougton
Mifflin, $14.96) for people who have
never ventured into tho kitchen except to

get a glass of water.

Lots of smart people have cooking anx-
icty. It's nothing to be ashamed of or that
can't

LOOKING AHEAD

What to watch for jn Taste next weok:

8 Focus on Wine
ql.ivlng Better Sonsibly

“One of my son's fricnds who goces to
Hnrvnrd Law School was testing a recipo
2I0 L Saieh 00042 e e
had to be eut the samo size,” said NnncyA
“Ho's o vory detail onenwd person.”

The answer i8 “no,” but some begin-
ners want to know exactly what to do.

“People will do the dumbest things,”
said Nancy remembering the person who
put a chicken on a rack in the oven, just
like the recipe said, but didn't put it in o
pan first. What 1 mesa that mado!

“Kevin was afraid not to follow a
recipe,” anid Nancy. “He had plenty of
anxiety in the kitchen,”

Now 27, Kevin began cocking out of
necessity, not because he wanted to. His
restaurant hl‘cqtylu was draining his sav-
inga. Not having anything ot liome to eat
whs nlso inconvenient. Thcre aren't too
maay restaurantsopenat 2 2

Over the phone Nancy cxplmnod how
to roast a chicken, Kevin had good
results, except for the burning plastic.

“After a quick call home, I atuck a fork

the heart, liver and other unmen-
tionables, plus a ot of red juice.
Mom, said to throw away these
giblots and cook the chicken for
another 30 minutes, and it
worked.”

Kevin aaid he wouldn't
hava stuck with cooking if
it had been difficult,

In fact, ho's written a
second book with his
mather — “Help! My
Apartment Has A Dining
Room™ that will be pnbhxhcd in
the spring.
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