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Kebabs served with a twist!

You can make n classic quartet with tuna,
adding the biggest cherry tomatoes you can find,
onion wedges and cucumber, and string up these
kebabs.

The marinade, which keeps the fish maist s it
cooks, fentures Asinn flavors, pungent basil and
mollow olive oil. The combined flavor is atrong
enough that fifteen minutes of marinating is suffi-
cient, (Thls is lesa timo than it tukes to sonk bam-
bow skewers, if you prefer wood to metal skewers.)

To further keop the lean tuna moist while
grilling, cut the cucumber in crescenta and neatle
the fish between a cucumber crescent and a wedge
nl’omon which protects tho tuna from excess hoat.

Tuna kebabs: The combined flavor of basil and olive oil in this marinade is atrong
enough that fifieen minutes of marinating is sufficient.

WHAT'S COOKING

Send items for consideration in
What's Cooking to Ken Abram-
czyk, Obaerver Newspapers,
36261 Schooleraft, Livonia MI
48150, or e-mail kabramciyk®
oe. homecomm. net

i Vegatarian Cooking - Lenora
Yaollsove 8aum, author of Lonore's
Natural Cuisine, Your Essentiel
Guide to Wholasome Vegetarian
Cooking, conducts vegotarlan
cooking classos ot Lenore's
Natural Culsine, 22899 Inkster,
Farmington Hills, Baum hos
scheduled sesslons 69 p.m.ona
mode! spring dinner, Monday,
May 22. Learn the principles of
macroblotics, from 7:30 to 9
p.m., Tuesdey, May 30, Baum
also teaches a beginning cooking
serlos of four classes (rom 6-9
p.m, on Wednesdays In May and
anather on Mondays [n June.
Other Juns classes from 6to 9
p.m, on Wednesdays include;
pressure cooking, June 7;
Mideast favorites, June 14; cool
pasta salads, June 21, and dell-
clous vegetables, June 28, Call
(248) 478-4455.

W Outdoor Grlling - Tha secrets
of succassful grilfing of pouttry,
seafood and vegatables wili be
demonstrated at Schoolcraft
College In this twoday class
offered through Continulng
Education Services. Loom to
intuse your own olls and vinegars
to prepare unique and flavorful
matinades and salad dressing. A
varlety of salad dishes wlll be
demonstrated using mixed garden
greens, frults ond pastas. The
class is scheduled from 5 to 10
p.m. for Wednesday and
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Thursday, Moy 24 and 25. Call
{734) 462-4448 for information.

H Classic and Contomporary
Sauces - Dress up any plate and
odd flavor to all your dishos with
this course at Schoolcraft College
offered on Wednesdays for two
weeks starting May 31, From
breakfast to dinner, oppetizers to
snacks, classlc and contemporary
sauces creata elogont and excite
Ing finishing touches, This course
will start with very basic soucos
used In ali French culsine and
mot on to lightar, modorn ver-
slons, You will never noed pock.
sged sauces agaln, Call (734) 462-
4448 for information,

B Herbs and Spices - Harbs and
spices have many uses for enjoy-
ment and good health. Patar
Stark of Renalssanca Acres and
the M-Fit Culinory Team wlll show
quick and easy recipes to incor-
porate herbs ond spices into
favorite foods 6-8 p.m.
Wednesday, May 31, and
Wednesday, June 7, ot the
demonstration kitchen of tho East
Ann Arbor Haalth Centor, 4260
Plymouth Road In Ann Arbor, Call
Nicole Goyarts at {734) 975
4387, ext. 236, to roglister. Class
feo Is $20 for individuals, $35 for
couplas.

W Pastries and Desserts ~
Through demonstration and
hands-on experience, the student
wlll {learn how to construct ples,
tarts, cakes, tortes and French
pastrles in this course offered on
Mondays at Schoolcraft College
for three weeks starting Jung 5.
Pastries and desserts presented
ara designed for tha peison who
loves to entertain at home. Call
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(734) 462.4448 for Information,
B Wines of the World - This class
offared at Schoolcraft Coliege will
Introduca the student to the
greot variety of wines and wing
reglons of the world, An ever-
Increasing worldwlde variety of
wines Is avalisble today. This five-
week closs offered on Mondays
starting on June 5 will highlight
these wines with tastings. You
must be 21 years old to register
for this class, Call (734) 482-
4448 for Informatlon.

M Food servico santtation -
Designed for ownera and man-
agors of food service astablish-
ments, this courso prepares stu-
dents for fingl

has called extra portions “intontional
leftovers.” You definitely want leftover brochettes,
given how their flavors meld ofter they sit
overnight. In fact, you can make the whole batch
far enough ahead to serve later - the taste
improves at room temperature, As for those left-
overa, serve them off the skoewer on a bed of
chupped romaine lettuce for an outatanding,
chunky, grilled tuna salad.

TUNA KEBABS

Matinade

1/3 cup {resh time Julce (about 2 limes)

1 tablespoons reduced sodlum soy sauce

1 garlle clove, minced

2 tavlespeans chopped Thal o¢ itatlen basi!
leaves

174+ 1/2 teaspoon red pepper flakes

1/4 toaspoon freshly ground peppor

1/4 cup extra virgin olive ol

Kebabs
1 b, fresh tuna, cut In 12 chunks

8-inch ploca cucumber, pesled
8 large cherry tomatoes el
1 medium red onlon, halved vertlcally and cutin

1/24nch crescents

Prcheat & gas grill or brofler.

In o glass or other non-reactive bow}, combine the
lime julce, soy sauce, garlic, basil, pepper flakes, pep-
per and oil. Add the tuna chunks to the marinado,
turning to coat them, Sot nside to marinate 15 min-
utes at room temperature,

Halve the cucumber lengthwise, scoop out the seods
and cut each half crosswise into 8 crescents.

Assemble the kebabs using four metal or 10-inch
(well-soaked) bamboo skewers, Slip a cucumber plm
almoat to the bottom of a skewer. Add o tuna chunk.
Slip on a 2.3 layer onion crescent, followed by a toma2
to, Ropeat with moro cucumber, fish, onion and toma-
to. Finish the kabob with a final cucumber crescent,
turncd towards the onion. In the same way, make up
3 more skewers,

Broi tho kebabs 3 minutes. Turn and cock until the -
fish is firm to the touch and the vegetables browned,
another 2 to 3 minutes. Do not overcook or the tuna *
will be dry. Serve elther hot or at room temperature, |

Nutritional information: Makes 4 scrvings, each
containing 171 calories and & grams of fat.

Recipe courtesy of Dana Jucobi for the American
Institute for Cancer Research. AICR offers the AICR
Nutrition Hotline (1-800-843-8114). Opm Samtob
p.m., Monday-Fi nday This I'm service ullnwu you to
ask a regi ing diet, 4
nutrition and cancer, AICR ‘s Internet Web address is
hitp:! tunow.aicr.org.

Read Eccentric Sports

adminlstered by the Educational
Foundation of the Notlona!
Restaurant Assoclation and by
the Michigan Department of
Heolith, The two-day courso et
Schoolcraft College from 8 a.m,
to 5 p.m, costs $275 and wlil bo
offered Mondoy and Tuesday,
Jung 12 and Aug. 14 and 15. Call
{734) 4624448,

9 Dlotary program ~ Four out of
five.children at the age of 10
are afraid of being fat. Beverly
Price, o registered dietitian

and exercise physiologist, has |

information on how you can
implement programa on eating
dizorder nwareness and pre-
vention at your school. Price
operates Living Better
Sensibly, a private nutrition
practice in Farmington Hills
that offers programs for indi-
viduals and corporations. For
information, call (248) 539-
9424,

{THE STUFF BETWEEM THE TILES)

Tired of moldy, missing,
dirty, cracked grout? We
clean, seal, repalr, regrout
& stain/change color!

FREE ESTIMATES  }
otit Docto

The food event of the year!

o Soa live cooking demos, wino sominars by your
favorite Food Network TV personalities!

« Wino and champagne tastingsl
o Live muslc! Entoer to win exclting prizes!

A New Actlve Retlrement and
Independent Living Community
in White Lake.

Call now for advance
lease information.
888-292-2490
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« Plus... 8 live BRADY...8@T...C0OK ! compotition
featuring the arca's top chefs!
« Sample 8 wide variety of dishes from the Dotrolt
area’s hottest rostaurants, Including...
Capots Steak by the Ounce Net Foods
Cod's Chop House Pampered Chof
Damato's Pramier Smokehouse
Hoatth Masters Sofle’s
Innovative Food Concopts Unlon Street Sofoon
King's Court Costle Vie De France Yomazakl
Local Color Brawing Wimpy's Gar & Gril)
Michaelens's Granola w.0nd many morel
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Sunday, June 4th « Detroit, MI

: Nov! Expo Center 12-4 PM
w, (43700 Expo Cantor Drive, Novi, Mi)
Tickets $20

.00 off
Tickets at participating 2000 roogn
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A Sty Mereedesieng

15 Florida Bi-Color Corn
e California Sweet & Juicy
Peaches, Apricots & Nectarines
5 Texas Seedless Watermelon
15 California Cantaloupe

S Fruit, Vegetable and Cheese Trays
»? for Family and Friend Get-Togethers! <

%
SHOP JOE’S PROD‘UCE
forthe freshest variety of fruits and vegetables
33152 W. Seven Mile
Livonia, Michigan 48152
(z248) 477-4333
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