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Asparagus:

A harbinger

of spring

. pringtimo means fresh Michi-
gon produce. Asparagus {s a
springtime delicacy, eapecially

when it comos from your backyard.

Unfortunately moat of Michigan

asparagus goes to processors so the

fresh supply here s limited.

Most of the asparngua in the gro-

cery atores comes from California, so
vhit your local farmers market for the

“best” asparagus.

Look for bright green asparagus
epeare and lightly packed tips with a
lavender tint. Ideally, asparagus
should bo eaten as roon,as possible
but can bo stored, uncloaned, in a

sealed plastic bag in the refrigerator |

crisper. Asparagus can also bo stored
upright; trim the ends and place in o
narrow container with 1-inch of
water, Cover with plastic and store in
the refrigerator for up to three days.

Preparation

To propare asparagus, simply cut or
break off the tough stem ends and
aoak thom in cold water to clean.
Peoling asparagus is not necessary
and is a matter of personal taste,

jparagus can be steamed or tied in a
bundle and boiled gently, Both meth-
ods are very quick, requiring only 3 to
5 minutes for tender, bright green
asparagua. Overcooking makes
asparngus limp, discolored end bitter.
Asparagus, whole or cut, hot or cold,
can also be used in stir-frys, quiche,
omelets, salads and casseroles, Swiss
and cheddar checse are especially
nico with asparagus. Toss leftover
asparagus with equal parts garbanzo
beans and tomatoes and top with n
light vinaigrette dressing to eat for

. lunch or as a tasty side dish,

Seasonings
To keop your asparagus low in fat

and calories, use seasoning and spicea .

to enhance flavor rather than butter
or hollandaise sauce. Citrus, chive,
thyme and tarragon are just a few of
the flavors that complement well,
Asparagus i8 rich in folate and vita.
min C with only 23 calories and less
than half a gram of fat per serving
(about & thin atalks).

Michigan asparagus is green and
lnappod above the ground, Thers is

white asparagus that is picked as

the tip of the plant gecka through the
ground. The sunlight doesn't chango
the color to green. It is propared the
same way as the green varisty.

Rhubarb is arriving

Rhubarb is also a welcome site in
the spring. The spring stalks of
rhubarb are the most tender.
red and ali shades in between made
rhubarb flavorful. Rhubarb can be
grown in a hot house. Thia Is usually
a piok color and may have a milder
flavor. Rhubarb’s long colery-liko
stalks ere edible but the leaves and
roots contain oxalic acid which is
taxic, 80 do not eat them,

After picking rhubarb, refrigorate.

quickly or it begine to wilt, Placed in
a mohtwpmf container and refrig-

thoy'll keep for about & woek.
Rhnbnrb is generally known as "pie
plant” aa it is frequently used for pies.
Rhubarb can be stowed, made into
jnm or jelly, used in mﬂ’m-lul. ples,
cobblers, salads, cookies or served as
sauce for meat or poultry. Rhubarb is
extremely tart so it will need n lot of
sugar uniess you add another sweet
fruit, such as strawberries or pineap-
ple. Stowing rhubarb with orange
juico will also produce a awest-fla-
vored product.
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to prepare and looks great.

BY KEELY WYGONIK
STAYY WRITER

kwygonik@oe.homecomm.net

is is the weckend to get fired up - about

grilling, and thc lazy days of summer ahead.

Most of us will be cookmg steaks and burgers

nn a gas grill, and the person in charge will proba-
bly be a man.

According to n survey conducted by the Barbecue
Industry Anaoclndan. men are twico as likely to do
the grilling, 67 percent, compared to 33 percent for
women. Sixty porcent of grill ownera have gos
grills, and seven percent have natural gas grills.
Charcoal grills are owned by 60 percent of all grill
owners. About 19 percent of grill owners have both
a charcoal and a gas grill.

Hamburgers, steaks, hot dogs and chicken are the
most popular fooda to gn]l.

When backyard chofs have a queation about
grilling, lots of them pick up the phone and dial 1-
800-Grill-Out (1-800-474-5668), The hotline, offered
8 a.m. to 6 p.m. Mondny-FridAy, through Labor Day
is staffed by hnmo mncmmu. This year the Weber

ified expe: jonal training from
tho an{nnnl Senfaod Educators to answer quea.
tions about grilling seafood and fish,

Lots of people in Michigan called the Weber Grill-
Line in 1899, In fact, our state ranked seventh in a
liat of top 10 calling states. Weber found that men
do 58 percent of the grilling, but when there's a
problem or a question, women are more likely to
call for help, 51 percent compared to 48 percont

NATIONAL CATTLEXENS BIZ? ASSOCIATION
M mated Sirloin and Asparagus stars beef top sirloin. It's simple

Steaks, burgers sizzling stars

men.

Taste editor, Ken Abramczyk, said “it's kind of
like asking for directiona.”

For some suggestions on the best way to coock a
steak or burger this Memorial Day weekend, we
naked a couple of our experta.

Beef provides protein, iron, zinc and several B-
vitamins. For the leanest cuts, choose those with
“loin” or “round” in the name luch as top sirloin and
top Join.

‘When Virgie Marble, executive chef at Morton's of
Chicago, steakhouse in Southfield, grills steak at
home his favorite cut is a rib eye. His second
favorite is a New Yark Strip Steak,

Marble snys the secret is to start with a good
piece of ment, *The simpler the better,” he said
about seasoning. “I use garlic powder, scasoned salt
and pepper.”

When he makes beef kabobs, Marble marinades
the meat in olive oil, teriyaki snuce, brown sugar,
ground ginger, garlic powder and lemon juice.
“Marinate the meat about a half hour to an hour,”
he uud, “Use a good virgin olive oil; it doean’t flare

Mm'bln usea ground round, for burgers and mixes
barbecue sauce with tho meat before shoping it inta
pattica,

He's got two gnlla st home — gas and charconl -
but prefers the charcoal gﬂll. *It gives the meat
more of that charconl flaver,” he said. “With a gas
grill it's harder to control the temperature.”

Diane Reynolds of Farmington Hills, a registered

Great grilled beef

W Cioose tho steak - Tender steak cholcos
{chuck eye, top sirloin, ribeye, Parter-
house/T-Bone, tenderioln or top loin) can be
marlnated briefly prior to grilling to impart
the marinade’s flavor, Less tender steaks
(top round ‘or boneless chuck shoulder)
must be marinated in a tenderlzing marinodo
prior to grilling.

@ Cheosa the ground beel - For Juiclest
busgors, choose 80 percent leen ground
beef. Shape Into patties using a light touch,
otherwise burgers will be compact.

B anll properly ~ Tum steaks with tongs. Do
not use a fork, which plerces the beef and
allows flavorful julces to escapa. Turn
ground beef patties with a spatula, Do not
flatten them; flavorful Juicea can escepe
resulting tn a dry burger.

B Cook to the comoct donenoss ~ Cooking
times ere based on beef removad dlrectly
from the refrigerator, Use the time suggest:
ed In recipes as o guide, and turn stonks
and burgers occasionally. For food safety
reasons, cook steaks to at least medium
raro (145 degrees F). Top round steaks are
most flavorful when cooked to Just medlum
rare. Ground beef patties should ba cooked
to medium doneness (160 degrees F) or
until the centers are no longer pink and the
Julces show no pink color.

Use an instont reed thermometer to check
the internal tomperature of the steak or
burger near the end of suggested cooking
time. For steaks, horizontally Insert the ther-
momater {past the indentation on the stem)
.| Into the thickest part without touching the
fat; the in

For burgers, Insert the tharmnmeu:r horizon-
tally and check the temperature.

information from the National Cattlemen’s
Beaf Associntion

dietitian at lho Kroger Co., leaves grilling to her -
husban:

“It's kind ofu guy thing,” she said. “I don't know ~
if it's because there’s fire involved, but he also likes
to stir-fry.”

The Reynolds grill year-round on their gas grill, -
even when it snows. New York Strip, trimmed of fat
is thoir choice cut of steak, and for burgers,
Reynolds recommends ground airloin over ground
chuck becausa it's leaner,

For those counting calories, Reynolds says - yes |
you can have your steak and lose weight too - but
you've got to control the portion. A serving is about
28 big as a deck of eards or a computer mouse,

For lower fat options, consider ostrich or buffalo,
which Reynolds have a beef-like texture. You can
mix ground buffalo with ground sirloin for o lower | |
fat burger. R

Jerry Nelson of Canton who works in the meat
department at Bob's of Canton, also has a gas and | {.
charcoal grill. But for atesks, he uses his charcoal "

Delmonico, he said is the most tender, flavorful
steak. He'd rather have a Porterhouse instead of a ;.
New York Strip Steak. :

‘When Nelson makes burgera he chops up onions |-
and green peppers and mixes it in with the meat
before he makes patties. .

Then he gives the patties a shake of salt and pep- :
per before grilling to perfection.

Sec recipes inside.

Soufﬂe sandwzch casserole feeds a crowd

BY KEN ABRAMCZYE
Brayy Wrmm
kabrameryk@oe.homecomm.net

Jean Wynn of Livonia remembera
working at Hutzol Hospital in Dotroit
in the 1970s with her supervisor, Anna
hnﬂhy, who nlso was a great cook and

oat.

“She had a little tip for ontertaining,”
Wynn recalls. “She said, *Always set
the table before guests arrive.’ Then
they see the hosta have things under
control.”

CQﬂ'toy gavo Wynn o recipo for a

Don't cook rh inan

* or caat iron saucopan, Rhubarb will
. leach all the bactaria out of the cracks

and erovices and change the color of
your saucepan, One pound of fresh
rthubarb makes sbout 2 1/2 cups of
sauce or the ons bunch you may pur-
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What to wntch for in Taste noxt

aouffle
which Wynn describes as a spncinl
dish, that should bo prepared the day
before and chilled oyernight. Prepare
this casserole, and you can expect
requests for the recipo, Wynn said.

*I would describe it as a good lun.
cheon or buffet dish, in that it isn't a
red meat dish,” Wynn said. Even
though it is called Mra. Caffrey’s
Chicken Souflte dewich Casearole, it

Maude’s Lemon Cake “20 to 30 times”
over the years,

“It came from an elderly lady named
Maude Embury, who in turn had been
making it since probably the 1960s,”
‘Wynn said, Maude was tho parent of
one of her friends: .

*“The recipo is dependable, It's a nat-
ural lemony taste and is not a fake.
You can tako it to o work function ora
buffet gathering.

“Some thinga aro oasy to makse, but
not delicious, But this is both. The
lemon flavor §» a real zinger.”

Whynn said you can dress this cake up
with whipped cream,

MRS, CAFFREY'S CHICKEN SOUFFLE
SANDWICH CASSEROLE
9 slicus white bread, crust removed
4 cups cooked chicken, sliced

2 cups milk

1 teaspoon salt

1 2-ounce Jar pimentos, drnlned amnd
chopped

1 can cream of celery soup

1 can cream of mushroom soup

2 cups butterad bread crumbds

Lino largo flat buttered baking dish
with broad. Top with chicken. Saute
mushrooms in butter 5 minutes and
spoon over top, Sprinkle on water chest-
nuts. Dot with mayonnaise and top with
cheese.

Beat eggs, milk and salt together, Pour
over casscrole, Mix soup aad pimento and
spoon over all. Cover with foil and storo
overnight in refrigerator.

Bake uncovered in 325-degreo F aven
for 1 172 hours, Sprinklo with bread '
crumbs on top for the last 16 minutes.
Serves 10:12, .

MAUDE'S LEMON CAXE

isn’t really n lay-
ors of bmnd along wil.h ehicken, cggs,
mushrooms, water chestnuts, mayon-
naise, checso and cream of celory and
eream of mushroom soups,

For dessert, Wynn onjoys b
lemon cake. She thinks she h

Ken

2/2 pound frash sliced

4 butter

2 5ounce cans water chestnuts,
drained and sticed

1/2 cup mayonnelse

@ slices sharp cheese

4 eggs, boaten

Abramczyk, Editor

1 packege gold cake mix

4 oggs

3/4 cup oll

3/4 cup wator

1 (3 ounce) package lamon Jeli-0

Preheat oven to 350 degrees F. Beat - -
above ingredienta together four minutes, -
Pour into a greased and floured Bundt
pan. Boke 50 minutes, Cool,

Make glaze from juice of two lemons
{plus grated rind) and 1 12 cups pow-
dered sugar. Poko holes all over cako
with fork or thin ulmm-. then pour the
glazo over it, until absorbed.

(Nota: For 1/2 rocipe, bake in loafpan *
about 30 minutes.)

Recipes courtesy of Jean Wynn of . Llw
nia,

Everyone knowa the best recipes arc
the ones you share. Send us your favorita-
original recipe, and ifit's chosentobo
featured in the Recipe to Sharson the .
third Sunday of the month in Taste, wo'll
eend you a cookbook.

Send recipes for consideration in Recipe

_to Share to Ken Abramezyk, Observer &

KEccentric Newspapers, 36251 Schoolcraft,.:
Livonia, MI 48150, or fax them to {734) ™
591-7279, or e-mail kabramezyk

@oe.home comm.net o

Please include a daytime phone number

and the best time to call, so we cancon-
tact you about your recipe. Try to beas
specific as possible with recipe details
such as can and package sizes. I




