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Turke;y ... a sizzling sensation on the grill

Ses reloted story on Taste

front.

Colorful South of tho Border
Turkey Knboba bring wonderful
taste and texture to summertime
meals,

Frosh bonoeloss turkey brenst
modallions, yellow squash,
onlons and poppors are coated
with a special lime julca-based
mixturo, thon skewered and
grilled. Theso kabobe are a groat
way to showcase summer’s fresh
produce ond put a little twist on
o grilling favorite,

SQUTH OF THE BORDER TURKEY
KABOBS
1 package Butterbal) Frosh
Bonelosa Turkey Bresst
Medatilons
1/4 cup vegatable oll
+1/4 cup frash lime Julce
22 tcospoons salt
=1 teaspoon chill powder
*1/2 toaspoon ganlc powder
%2 medium yollow squash,
Z  cutInto 3/4-inch chunks
i 2 modium onlons, cut Into
Y 3/4dnch chunks
“. 2 red be!l peppers, cut into
T 3/4lach chunks
L2 greon bet pappers, cut Into
. 3/4Inch chunks

.Combina oil, lime juice, salt,
cBill powder and garlic powder in
13¥goe bowl. Toss vegotables in ofl
nfixture; stir to coat, Tranafer veg.
ctables to separate large bowk, Add
tyrkey medallions to oil mixture;
stir to cont,

* Thread turkey and vegetables
alternately onto skowers, leaving &
sfnall space between piocos. Grill
cfer hot conla about 20 minutes or
until turkny is no Jonger pink in
center, turning occasionally to pre-

vent burning, Borves 6. Propara-  CHICAGO FIRE ITAUAN SAUSAQE
ﬂo}lz\‘?imo: 30 minutes fthe ,B SANDWICHES
ipe I of tl ut-
% packago Butterball Loan
terball Turkey Company Frosh Turkoy Hot ttallen
JAAPENG GLAZED 5 ‘args ot dog e
1 bon:}:\nl:r!kvws::nn nalf s yollow mstard
{about 2 1/2 pounds) S lablaspoons chopped
1/2 cup water 6 tablespoons pickio rallsh
2 tanspoons comatesch 10 tomato wodgos
2 tenspoons roduced-s00ium

chicken boultion

1/4 cup jalepono o spple
Jolly

1 tablespoon fresh cilentro,
finaly chopped

2 cloves gorllc finoly chopped

1/2 teaspoon ground cumin

1/4 tenspoon red pepper
fiakes {optional}

Prepare grill for indirect-heat,
cooking, Placo turkey, ekin-side-,

up, on rack over drip pan. Cover

and grill turkay breast 1to 1 1/4:
hours or until meat thermometor
1

reaches 170 dogrees F.,

* In amall saucopan, ovor medi-
um heat, combino water, corn-
starch, and bouillon, Stir in jelly,
clilantro, garlic, cumin and red

poppor flukes. Cook and stir -
until mixture ia slightly thick-

ened.

Brush turkey with 2 table.
spoonc sauce during last 5-10
m:nu:l(el of cooking. Servo tu‘rlmy
wi

10 fslapeno pappara, If
doslred

Grill sausago according to pack-
ogo directions. Place in bune, Add
mustard, onion, relish, tomato
wodges and peppers to oach sand-
wich,
Makes 5 sandwiches. Propara-
tion time: 16 minutoa,

BARBECUE TURKEY BURGERS

1 packoge Butterball Frash
Ground Turkey

1/2 cup chopped onlon

1/2 cup Hunts Hickory &
8rown Sugar Barbocue
Sauce, divided

1/2 cup dry broad crumbs

|
| 1/2tonspoon sait

1/8 teaspocn ground black
pepper
6 burger buns
Combine ground turkoy, onion,
/4 cup barbecuo sauce, bread
crumbl.Ll'ult un:i'popper. Mix until

ining sauco.

ats loftovers, Borves 6.

Nutritional Information
(por sorving)t 286 calories, 37
gramsa protein, 10 grams fat (31
porcent), and 10 grams carbohy-
drate.

Recipe compliments of the
National Turkey Federation

d. Form into 6 *
pattles,

Grill ovor medium coals for 5-6
minutes per side or cook in & largo
nonatick akillot over medium heat
for 10 to 12 minutcs, Turn 2 to 3
times for even cooking and brown-
ing. Baats with romaining barbe-
cus sauce and servo on toasted
buns,

Mukes 6 burgers, Proparation
time: 26 minutes.

TURKEY CUTLETS WITH -
CHIPOYLE PEPPER MOLE SAUCE

1 packoge Buttarball Frosh
Bonoless Turkey Broast
Cutlots

1 con (14 1/2 ounces)
chicken broth

1/4 cup raisins

4 cloves garlic, minced

1 chipotte chile pepper In
adobo souce

2 tablospoons ground
almonds

2 teaspoons unswoetened
cocon .

1/2 cup chopped fresh
clientro

2 tablospoons fresh lime
Julca

1/2 tongpoon selt

To prepare Chipotle Peppor
Mole Sauce, combine chicken
broth, raisins, garlic, chilo pepper,
almonda and cocoa in medium
anucepan, Simmer over low heat
10 minutes. Pour into food proces-
sor or blendsr; process until .
nmooth, Add cilantro, lime julco
and salt.

Grill cutlets according to pack-
age directions, Serve chipotlo
sauce over grilled cutlets with
Mexican polonta.®

Borvea 7, Prvpurntfun time: 20
minutes.

* *To make Mexican polenta, cook
1 cup instant cornmeal polenta
according to package directions.
Stir in 1/2 tenspoon garlic powdor,
1/2 teaspeon ealt and 2 cups taco-
seosoned cheese.

Recipes compliments of the But-
terball Turkey Company

Orange preserves sweeten pork tenderloin

¥ THE ASSOCIATED PRESS
is nicely seasoned prepara-
e of roast pork could be added
tom buflet or party menu to offer
axtylish yet low-fat choice.

‘Tho recipe from Weight

ORANGE-ROSEMARY PORK
TENDERLOIN

3 pork tandarioins {about 10
ounces each}
. 4 garilc clovas

Watchers Intarnational will pro- 4 8pig8 fresh rosomary
o 12 servings, each ini .472 salt
jdst 4 grams of fat. 1/2 teanpoon freshly ground
Fresh rosemary gives tho pork. *blsck popper
ofi aromstic herb flavor, and 2 tablespoons vegotable oll
orange prescrves adds a sweet- 1/2 cup low-sodium chicken
broth .

tangy accent.

1 ounca {2 tablespoons) dry

white wino, or Increaso
¢ broth by 2 toblaspoons
1/4 cup plus 2 toblespoons
orange allfrult sproad

Broll tanderloins 2 minutes,
turning once, Preheat aven to 350
F.

1n mini food processor, combine
garlic, rosemary, salt and peppor;
process until finely chopped. Add
oll; process until mixture forms o
paste,

Place pork on rack jn ronsting
pan; sprend with garlic mixture.
Pour broth and wino into bottom of
pan. Roast, basting occaslionally,
20 minutes, Brush pork with
orange spread; roast 10 minutes
longer, until meat thermometer
registers 160 F. Lot stand 10 min.
utes before carving into 1/4-inch
ulicca, Makes 12 servings.

Nutritional information per
serving: 125 cal., 4 g fat, 46 mg
chol., 128 mg sodium, 6 g carbo,,
16 g pro.

SELL

Tu rkey from page D1 '

wood can add,

*Firat [ light tho coals with an
clectric starter instead of lighter
fluid, 8 thore is no tnste or
smoll,” she snid, “While they are
heating up, I sonk some picces of
applo or cherry wood in wator,
Once the conls are hot, I move
them to tho sidea of the gritl,
ndd the drip pan with water and
put tha fruit wood on top.”

Moxon nover uses softwood
(pino, fir, cedar or spruco) ns it
givea tho food a turpentine fla-
vor and conta it,with a black
pitch or resin.

Grilling turkey parts

Whother you're feeding a
smaller crowd or supplementing
tho menu for a large ono,
turkoy breast is a great idea.
Grill a 3 ta 3 1/2 paund boneless
turkey breast by the indirect
mothed for one to two hours
until tho internal tempernture
reaches 170°F,

Small turkeys, six to cight
pounds, can bo quartered before
grilling. Grill turkey picces,
turning occasionally, for at least
ono hour or until the internal
tomperature reachea 166°F.
Kabobs, made with bonaless
turkoy bronst medallions and
vegetables, are a quick and deli-
cious grilling option.

- If you use s marinndo or bast-
ing anuce, prepare extra to use
for dipping. Do not usc the samo
marinado as was used to brush

2 Unique from page D1 '

on tho raw pleces of turkoy. .

If you want stufling, it is bes
to cook it soparntely. Thora arcée.
sovernl good rensons for this.
First, thero ia an increased risk,
of food borno iliness with stuffed®’
poultry, cspecially 1f it is not=*="
heated thoroughly. .

Then, for practicdl purposes s
the amount of stufling needed
for the menl is usually more
than tha turkoy can hold. It's’
casier to serve stuffing from a'
pan than from a turkey. Finally,”
tho ronsting timo ia less with an
unatuffed bird, Cook stufling in,

a covered foil pan beside the
turkey on the grill, :

Uso the indirect method, dur.’
ing the lnst 45-60 minutes of
grilling time, to an internal tem-:
pernture of 160°F.

For more turkey information,
contact The National Turkey~
Federation, (202) 898-0100 or go X"
to thoir Web site,"
www.turkeyfed.org

The Butterball Turkey Com-)
pany s another good source ofu,».
information, You'll find turkey ...
recipes, tips and other fun stuff;
on their Web site, www,butte
ball.com .

Peggy Martinelli-Everts of,
Clarkston iz a registered dieti-*
tian and director of clinical oper-*:
ations for HDS Scrvices, a Farm:"
ington Hills.based food service
and hospitality management and
consulting company. -,

5,

during the last 3 minutes of
cooking, When using a sugnr-
based barbecue aauce, npply it
toward the end of the cooking
time. The sugar in thesc sauccs
burns ensily and sheutd not be
exposed to prolonged heat.

B Nover squirt lighter fluid
directly into an already lit fire.

H Let meals rest, Beef, steak,
chicken, almost anything you
grill will taste better if you lot it
stand on tho cutting board for n
few minutes before serving. This
allows the ment juices, which
hove been driven to the center of
a cut of meat by the searing
heat, to return to the surfuce.

Jurt ask, Al Woad, Moy 5, 2000,

"1 fisted my homa with
my homa

YOURSELF SUCCESSFULLY!

Attending our FREE SEMINAR may be
the most profitable decision you'll ever make!

The result is a juicier, tastier
picce of ieat. ’

® Don't leava the grill. Grilling:
is an casy coaking method, but it
demands constant attention.
Once you put something on the
grill {especinlly when using tho
direct method), stay with it until
it's cooked. o

Chef Kelli L. Lewton is owner.%
of 2 Unique Caterers and Event
Planners in Bloomfield Hills, Al
graduate of Schooleraft College
Culinary Arts program, Kelli is a
part-time instructor at the col
lege. Look for her column in
Tustc on the second Sunday of.
the month. Sec recipes inside. '11

sign within two days and sald |

my
within three weeks, The [nternat Is changing the face of the real estate Induttry and companies ika
HomeNatworkOnline.com will havs a significant mpact In the very near future”

. 'Ow-FREE SEMINAR teachies yoir how to

* Set your asking price

* Get

» Easily deal with the legal aspects
of salling by owner

maximum exposure for your home
* Prepare your home for showing
" o Pre-approve potential buyers
* Handle purchase agreements
and closings

* No cost or obligation.
Attend and suve.
List now and receive a $300 rebate
on title wo_rk. .

You can teka it easy on the dack of your new
boat or travel tho country 1 an RV, with a
Rocraational Vehicle or Boat Loan from us, We
can smange financing bofore you shop, gliving
you the bargaining powar 10 purchaso the beat
o RV of your choice, HomeNetworkOnLine.com
Sporeored by HamehierworkOnling cam and Bivs Water Tide Company

Affordablo
1 o Low fixod or variable rates

. # Tarms up ta 144 monthy

+ No pre-poyment penalties

Easy to

+ Na spplicatin (ees

* Up to 100% Rnsncing

« Apply onine or by phone, 24 hours o day

Cenvenlent ropayment options

* Automatic peyroll deduction

* Account transfers .

+ HomeBranch, 24-h. lelephone servics

 Call 838:339-2709 to find cut how to ol

A New Active Retirement and
Iihdependent Living Community
in White Lake.

‘Call now for advance
lease information.
888-292-2490

o fobety i 410000 by e
st dete e H o

LA s Pterd Crat et 0 bl ity onit




