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LOIS THIELEKE.

Bake
and be

R Y RS

merry

hroughout the year.we

answor thousands of

questions about food
preservation, cooking, bok-
ing and canning from peo-
ple who call the Michigan
State Univaersity Exten-
sion/Onkland County Food
and Nutrition Hotline.
Gunerally arsund the hati-
days, the questions turn to
baking. I hope the fallow-
ing questions and anawers
will help you with your
*heliday baking.

Q. How can I avoid
erystallication of the
sugar when making

! candy?

A. Make sure tho'sugaris- -
completely dissolvad
bofore it reaches a boil,
Stir the sugar and lig-
uid togather thorough-
ly. Bring the sugar
syrup slowly to aboil,
stirring occasionally.
Cover the pan while
the syrup is coming to
@ bail, the condensed
steam will wash down
the aide of the pan and
help  provent.cryatal-
lization.
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Festive bubbly: Domaine -
Carneros Brut Vintage
Millennium magnum bot-
tle is dressed in festive
wear with a gold 2000
.screened on the front.

Some fizz
for holiday
bubblies

* B
Y ELEANOR & RAY HEALD

Are you planning to open a
premium bottle of champagne qr
~sparkling wine this holiday eeu-
‘son? Elere’s some fizz.od,

Joy Sterling, marketing direc-
tor of her family's Iron Horse
“Vine, (yurda in Sonome County,
Callf cann(dnrc champagae a

au of sparkling wine.
e . ward champagne is like
]Gounex. & brand name that has

e part of common apecch,”
ahouu "For the purist, Cham-
pague is a geographic ragion of

Funce. and only wine from -

o/ lemmwly be caliad
A_gnll it wt;mt you \viy, the roal
kling wine is

«and California

the fruit. Californie enjoys
soore sunlight hours, tharefore
the fruit is richer and more fla-

On the 13th day of Christmaa,
my truclove brought me beafl

Grogg Jahnson .af Canton is.a
beof-loving, grili:beppy, doep-
Arying man who oves {o coak for
his frionds. This past Thanks-
giving he injected o 14-pound
turkey with Cajun apices and
bolled it iv oil. The bird couked
in 46 minutes. If he gau‘anuugh
requoats, e might juat
anather:turkoy for hrlntmns

*Whon it deop fries, the spices

STATY PUOTOS AT PAVLAHURSCIMANY
Picture perfect: (Center
photo) This seasoned,
two-pound porterfiouse is
dotted with buster for
extra juices before head-
ing to the broiler. (Above)
Gregg Johnson checks on

. the progress of his but- .
tered

noodles while keep-
ing an eye on the squtfed
onions.and baked beans.

kind of.explede ingide.”

Howover, Johnson's firat love
is 'boef, ospecintly ateak, which
ho lenrned to cook whon he was
8 years.old,

~1 lovad steaks, I'd ank my
mom to cook e steaks all the
time, one for breakfaat, one for |
Aunch, one for dinner. Sho went
out and bought o countertop
juroilar and loft a fuw atoaks in
the fridge, and I was.on my woy,
Jock. That was my atarter kit.”

Today, Johnson has parfucted
his mother's toechnique. He
starts with a two-pound black
angus portorhouse, pokos both
didos with o aharp knifo to ten-
dearizo it, then sprinkles both
sitdes with sopsonod mlt. peppar
ond some garlic powder.

Sounds ready for the grill or
brailer, docan’t it? Wrong. John-
son always rubs a fow pats of
_buttor (real butter, buddy, not
‘margarine} across the surface of
one aide of the ateak for séme
extra juices, which he usos to
sauté mushrooms,

Finally, for an cxtra, extra
tauch, he squoezes a bit of fresh
lamon juice over the top. This is
4 tman infatunted with flavar.

He broils his ateak on high
about ecight to 10 minutes par

- gide, Nlipping juat once. "J‘ho;fm

very tender and rare,” spid
friend Terrie Poe. *I like mine
well done, but he likes his rare.
Ialways make him coak mine a
dittle more.”

asts
Although it's hard to beat 2
perfoctly prepared steak for a

—a——%—-u—aﬂwﬂhﬂﬂ .

romantic halidey dinuer for two,.
premium roasts - ribeye, rib,
tenderloin and top loin - are
perfoct for entertaining larger
crowds, Seloct ropate that are
‘bright chorry red in color with-

wout any grayish.or brown blotch-
es. Thoy can be stored unopened
in the refrigorator three to four
duys bafare cooking.

Try drossing up your Christ-
xos or New Yoar's roast with a
sensoning rub priar to roasting.

A rub cantaining liguid auch s

oil or mustard is saometimes

called a “paate.” The rosult of
rub<own ia o crusty

after ransting and a juicy, ten-

«dur roast. Always proparc these

rousts by dry heat: Roaated in

RS0 Hoe

RS, ORIST AND PARTY

» Clansic boat tub ~Dried
thymo laaves, mincod gadic
ong crocked tlack pepper,

# Musterd and gaosiay crant -

:Bijan muatard..(rash.bread

Crumbs andt. minced parsloy

combined with freets hacts,

Aneparad horeeradizh, wanabt

of grmod Pannesan hacse.

» R bl
~ dtied a¢ frosh.rosomary,
chopped walmts, ceurbled
blue choesd. Cook conat
Aalfway, press en.conting
ond cantinue baking.

* Teopic laland b - Minced
gartic, olvomd]llmmw
por, chapped frost gingor, '
lime Julee, brown suges,
dried thyme tsaves, salt and
Bround allspice.

= Chopped

# Chimichent paste
Atalian,pacaiey, altve.oll,
white Vinoge!, minced wﬂc
a0d selt,

» Boullion hac pests — .
bouliien.cube {(ciughed) o
granulos, altve oll, fcosh or -
driod hords.

# Southwent paste - Finoty
chopped driad tomatoes,
minced chipatle chilos in
adobo sauce, minced gulic
ond ol

These rubs ote aqually good for

1068 exponsive rousts, cuch o3

round tp, ehtip of eye round.

Eye rounds ore particulady
gond firat matineted in tod
wing. .hatbs, gorlic and onion
for six houre o ovarnight. Prior
{0 ropating, tomove from marl-
node and coat:-with 0 mixture
of cracked peppercorns (uteck,
white. pink), crushed red pep-
por o0 salt.
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Cookbook
for manly
taste ‘buds’

B g oo
rakogiundSoc homecommmed
Is there a couking-impaired

mag an your Christmes lut?
If g0, consider *Bake It Like a

‘the ability to bake, brail and
‘braise has nothiug to do with
estrogen,

“Life under roofs is cantared
in the kitchen. It's whare
humans go for good nows and
bad, to celebrate birthdays, per-
form humo surgery, and crack
pecans,” said Irigh-Larn author
David Bowers,

“All real human drama takes
place jn the kitchen, And for too
long, it's been the sole domaiu of .
woman, But mun has an oguat
nght tothe place, and it’s time

- asgerted himself domestical-

Yea, guys, it's howe-home-on-
time.

e-range

‘The index to "Bake it Like u
Man® reads like o do-it-yourself
’homerepair manual: Men and
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