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Try low-fat ostrich instead of red meat

S('a related Taste story on
Taate front.

HERB MIARINATED OSTRICH
2 pounds ostrich fitlets
Marinade
2/13 cup balsamle vinegar
174 cup ofive oit
2:anblespoons fincly chopped
-.garlic
(ablnapeon tosemary,
rushed
1 fabtespoon thyme {leaves)
1teaspoon freshly ground
T.black pepper
Camlnm! marinnde ingredients
in nplmmr bag; add meat, turning
to coat. Cloac bag wecursly and
marinate in refrigerator ane hour,
lum\ng occnsionally.

Remove meat from marinade;
reserve marinade for busting or
reduce to halfin a small

cooked (about 5 minutes).
Add wino (or chicken stock) and

garlc cloves, poolod
1 cup dry whita wina {profer-

Broil 3 minutes por sido, basting
ance for rare to medium raro
(pink),

Carve into slices and serve with
reduced marinnde if desired
Serves 8.

Recipe adaplcd from Spice
Islands Good Harvest tcat

kitchen

OSTRICH AND SHRIMP IN
ROASTED GARLIC SAUCE
12 pieces of ostrich, sliced
medalllon sizo from filets
and then pounded Into
scaloppinl
8 Jumbo shrimp
15-20 medlum slzed whole

obly C ) or substl-
.. tutechicken stock

11/2plots huuvy whlpplrg
cream

1 medium sized red onlon,
finely chopped

1/2 stlck lightly salted butter

Solt ond peppor to taste

1 tablespoan clive ol

1/2 cup chicken stock

Preheat oven to 400° F.
Preparce ostrich and sct aside. .

allow to cook over modium heat

Add ronsted garlic and puree.
Place back on hent and slowly add
cream, salt and pepper. Bring v.o
slight boil and set nside.

In acparate pan, hicat olive oil,
add ostrich, sear on both gides and
set asido. Add shrimp and 172 cup
chicken stack to oil; saute until
cooked.” Return ostrich and snuce
to the pan and heat through,
Serves 4

Place garlic claves in tho oven at
400° F and bako until soft and
brown {(nbout 10-16 minutes).

In sauce pot, melt butter and
saute onion until onion is fully

. American Ostrich Association.

Roast a ham make buttermllk bread

Sce related Cheers for Bccr col-
umn'on Taste front. Recipes éom-
pliments of Chef Joseph Styke.

ENGLISH STYLE ROAST OF HAM,
1:bun|o of Taddy porter
QOlive oil (to rub ham with}
Sbl( and pepper to taste

w:uxcr - to cover battom of
. pan

1:fresh ham, as blg as you
-want. Ask the butcher to
< remove the aitchbone,
 and to trim off ony Joose
% fat from the butt end

Pr:thnt oven to 400°F.

Wilh a really sharp knife,
A:on. the ham lengthwise form
top kx bottom without going
dmm to the flesh, Now score the
m\d ‘ucross on either side of the
mlddlc cut, again, without cut-

soellecaaseannnasanseqass

Corner of Orchard Lakn Rd.
and Ten Mite In Farmington

ting down to the flesh,

Place the ham on a rack in a
ronsting pan and rub with olive
oil and sprinkle with salt and
popper and rub it into tho cots.

Add about 2 inches of water
and porter to cover bottom of
pan. Place in 400°F aven for 10
minutes, then reducn tempera-«

" ture to 325°F.

Alter 1 hour start bnsﬁng
every 16 minutes until dane.
Fresh ham should be cooked 20
minutes a pound, or until a ther-
mometer inacrted into the thick-
est part of the roast, without
touching the bone, reads 165°F,

As the water and beer cook
away, add water to the pan to
pn:vcnt charring, When the ham
is done, remove from the pan
and place on a cutting board and

Youn Homelown 3cwutg4 JWMWL
Super Savings on Your
Superbow!] Party Fixins!

slice duwn tho center, Cut and’ .
you ean glide a knife juat under
the skin and it will lift off right |
oway, and awny you go.’ e

apnnldcd with cornmeal.

'- In medium bowl add flour,
baking soda, and cream of tar-
tar, salt and sugar and mix well,

H. ing. )
. APPY carving s .. With hands, work the butter ,
_ into the flour until it looks like
BUTTERMILK BREAD coarse meal, Add tho buttermilk,

slowly, while mixing. [f the
dough is too maist, add a little
flour until you can handle it
without sticking. "

2 cups all purpose flour,
more or less

1/2 teaspoon baking soda

1/!2 teaspoon cream of tar- Do not knead dough, just mix.
ut .
Form into a round about 7 to

. 8inches round, and pat down a
little, With a sharp knife cut an
x in the top and bake for 30 to 36
minutes, or until the top is a nice
golden brown, and when the bat-
tom is tapped, it sounds hollow.

1/4 teaspoon salt
1 teaspoon sugar

1 tablespoon butter, almost
room temperature

43/4 cup buttermilk

Preheat oven to AT6°F. Uso n
non-stick baking sheet, or one

untll most of tho liquid vvaporates. -

Adapted from recipe courtesy of

RING AROUND THE OSTRICH
. 1 pound ground ostrich

8 ourkes 1ornato sauce.

1 pucka"o taco seasoning !

2 packugos uescenl ol
dough ot
1 bell pepper
salsa
* 2 cups shredded lettuce
2'medium tomato, diced
1 small onlon, diced
1 cup shredded cheddar
cheeso
Sour ¢ream for garnish
Preheat oven to 376 F. .
Brown ostrich moat and combine
with tomnto sauce and seasoning
mix. .

OSEHICH funposes:

Arranga creacent roll lnnngleu
in n circlo on a 13" round baking
atone (or pizza pan), with bases
overlapping in center and pointa to
outside.

Spoon meat mixture over dough,
Fald points of trinngles aver filling
and

tuck under base at center.

Buko 20-25 minutes until golden
brown.

Remove top and sceds l‘mm the
bell pepper; fill with salsa and
place tn center of ring.

Surround pepper with lettuce,
tomato, onion and cheese. Garnish
with sour cream. Serves 4

Adapted from recipe by Terri
Harlan, Green Ridge, Missouri,
first place winner— Missouri
State Fair Ostrich Contest 1997,

+ you're eating sn]o, you cari cat

% one and freeze the other. Santor

nated that their frozen shelf life
is nine months, Top-of-the-line
ostrich filets are $11.99 per
pound.

Making it a meal

Each vacuuma packago of
ostrich has a paper wrapper
with recipe auggestions for ensy
preparation. Medallions of
Ostrich with Rosemary and Red

. Wino (using the filets) is superb.
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. Put it with baked potatoes or
_'polma gratin and a bottle of red
wine such as-1996 Chateau St.
‘Jeon Merlot $17 or 1995 Robert
Mondavi Cabernet Snuvignon
from Napa Valley $25, both
available at Kroger, and you
have a gourmet feast, fully pre-
pared in 45 minutes.

Again, because there is so lit-
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HEAYING & COOLING, INC.

Weil-McLain-American's #1
_name in high-efficiency
‘boilers—is also America’s
best value. If it's time to
replace your old worn out
fuel-waster, we have a Weil-
McLain boiler to meet your
home heating needs.

That's peace-of mind. The
best bailer you can buy,
backed by the best

protection plan.

728 E. 11 Mile Road * Royal Oak
248-542-9353

oy

698102.Pkg

12-Pak Cans or 8-Pak Bol tles
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During JANUARY, enjoy
259% OFF the regular price of
all 1st quality

Bu ttercream
scented candles

New England’s
scented candles

calors and fr;rgrances‘

inest

are crafted
in thousands
of styles,

M It's oasy to overcook
ostrich. Because It
contains so Httle fat, it
wlll get dry and less
appealing, - -

>

tlo fat, ostrich meat sbsorbs the

full flavor of any marinades.’

Usoe your favorite or the recipe
for Herb<-Marinated Ostrich
that follows inside and notice
that marinade flavors are fully
detectable in the centor of thc
steak,

It's ensy to overcook oatrich.
Beenuse it contains so little fat,

it will get dry and less appeal-

ing. When kitchen testing the
Caribbean seasoned ostrich
steak, the recipe called for 8
minutes grilling time. It was
done medium in 6 minutés. An
internal temperature of no more
than 140°F, achieves succu-
lence.,

‘For cybor menu makors,
ostrich recipes are available on
the American Ostrich Associa-
tion web site www.ostriches.org.
Organic Foods, Inc. has a hot-
lino (888) 468-6463 or you can
reach Kroger Registered Dioti-
tian Diane Reynolds by phoning
(800) KROGERS and pressing
the correct number for regis-
tered dictition on the automat-
ed system.

Kylo Santor said “be creative”
in your use of ostrich. Some-
timea that's not easy on a busy
day, 8o uso the recipes on tho
wrapper or the ones inside to
sing thiz heart-healthy
new-ago meat that really ian't!

Zhart w
start us

To leave a voice mail message
for the Healds, dial (734) 963.
2047 on a touch-tone phone,
mailbox 1864,

Reczpes sought
for chicken
soup conlest

Is your chicken soup the best
in town? Wa'll be the judge of
that!

Enter your recipe in Temple
Kol Ami’s Ultimate Chicken
Soup Conteat, Entries muat be
postmarked by Sunday, Jan. 31.
‘The top 10 finalists will be noti-
fied by Feb, 13. No shellfish or
pork ingredienta. Call (248) 661-
0040 for an official entry form.
Mail entry form to Temple Kol
Ami, 6085 Walnut Lake Rond,
West Bloomfield, 48323,

Conteat finalists will compete
in n cook-off at Temple Kol Ami
on Wednosday, Feb. 24. Taste
editor Keely Wygonik along
with other local media peraonal-
ities, area chefs, and Temple
Kol Ami's Rabbi Norman T.
Roman, will sample chicken
soup and select the contest win-
ners.

Firat prizeo is n deluxe soup
pot from Kitchen Glamaor. Also
WJIBK-TV 2 will film a sogment
of Keith: Famic's ‘Adventures in
Cooking’; foaturing tho winning
chef and*Ultimnte Chicken Soup
Recipe.

Sccond prize is dinner for two
at Bn;tuurnnt Di Modesta in
Southtiéld.

‘Third prize is a cookbook from
Kitchon Glamor.
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