Keep fall flavors
alive longer with
winter squash

n a recent Saturday, [ made

my annual pilgrimage to the

Eastern Market in Detroit. I
arrived at 8:45 a.m, and the market
already waa hustling and bustling. It
was cold enough that I could sce my
breath, but tho smell of fall was the
perfume that thickened the market
air.

I sampled epplo cider and made
my way through the corn stalks in
search for fall's pride and joy; winter
squnsh. I looked up at acorn, butter-
nut, spaghetti and hubbard squash.

Wonderful flavors mix

Mother Nature certainly had a
grand plan by having foods like
squash concurrent with the arrival of
fresh apple cider and maple ayrup.
Strong flavors that might otherwise
ba too aweet for savory dishes work
wonderfully with the richness of win-
ter squash, Crisp nuts, wild mush-
rooms and hardy herbs, such as rose-
mary and sage will not overpower,
but complement, the wonderful win-
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members of the genus cucurbita,

- auch as cucumbers and gourds, are
in indigenoua.to the Americas, and
are often referred to in many history
books of early settlers. It is one of

- those rare gem foods that can be
stalked, piled and used for substan-

‘tial winter consumption without per-
'ishing.

Historians speculate over what
winter squnsh sustained scttlers
through barbaric wintera. Many
varieties wo eat are similar to those
cultivated hundreds of years ago by
native Americans, There has been a
multitudo of new hybrids, developed
in beautiful shapea and colors that

Time, patience
will help you
prepare dishes

BY PEGGY MARTINELLI-EVERTS
BPECIAL WRITER ,

ame moat. It ia a delicacy enjoyed by thou-

sands of hunters in Michigan, an autumn

bounty reaped from the hours spent out-
doors in the woods in the crisp climate.

When the hunter of the household comes
home with a buck, duck or pheasant, normal
cooking methods aren't enough.

Wild animals and birds lead active lives and
seldom have access to an abundnnco of food
available to farm animals, such as cattle, which
means the wild animal has more muscle and
less fat than animals bred for food. That means
it’s cssential to include fat in the preparation of
game otherwise the result will bo a dry, tough
and stringy portion of meat.

Venison enjoyed

Canton resident Mark Woodward preparcs
venison in a less traditional manner when dinner
guesta are not accustomed to eating game meat,
but they still want to try it.

*“I wrap venison steaks in bacon and then broil
them to ensure a less gnmey taste,” Woodward
said. “Another great way to use game is to com+

- bine different flavors by grinding an equal portion
of venison and beef for burgers. My venison-beef
burgers are always popular when I barbecue.”

Game birds also rcqmm special attention in

preparation. .

better with sweot butter or olive oil. Trim away
fat before cooking if thia was not done when the
game was cut, Wild game fat left on meat when
cooking gives it a “gamey” flavor.

Preparing wild birds

My husband, Andrew, has been a bird huntor
for 25 years. After his hunting trips, he likes to
prepare pheasant stroganoff and other savory
dishes.

He prefers to xue a mnnnude for cooking. Excel-

Ficld birds such as ph quail,
and sguab eat grains and secds so their meat is
generally dry and lean. Water birds such as duck
and goose have extra layers of fat so they are gen-
crally fatter,

It is important to match your cooking ingredi-
cnts to the type of meat. The fat substitute must
be suited to the gnme. Large and strongly-flavored
game tastes best with bacon, salt pork, suet or
beef fat back. Game birds that are
more delicate taste
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Shelby T hip resident Mike Szudarek enjoys -

hunhng, *“I find hunting very mwnrdmg because
it ia great to be outdoors and I also enjoy the
meit,” said Szudarek. “Being very health con-
scious, I look forward to deer hunting. Each year,

* 1 stock my freczer with venison from November

through Mareh, using the venison just like red
meat for steaks and burgers. Duck breast ment is
grent in stews.”

Szudarck recommends cleaning the meat as
soon as possible, within hours of killing the game.
Learn how to do this yourse!f or make certain that
your hunting companions are familiar with clean-
ing meat.

The meat’s flavor and texture depends on how it
is handled following cleaning. The meat should be

chilled without delay to 40° F or lower to prevent
spoilage. It should be rinsed thoroughly in cold
water and drained. Keep everything that touches
the meat clean. Trim off all gristle, bruised spota
and excess fat before freczing.

Avoid metal mixing bowls, bnking pans and

- cooking utensils for game meat since they may

impart an “off* flaver. Horbs compatible with most
game meats include rosemary, sweet basil, mace,
aalt, and sugar,

Coveritup

Slices of bacon, lard or ham fat also ore a great
covering when roasting breast meat of birds, This
protects tho breaat against the intensity of the
heat and enbances the flavor.

To braise meat, season it with salt, popper and
herba, rub with flour and brown all aides in hat
fat. Add about 2/3 cup water and cover tightly,
simmering slowly until tender (or 23 hours), Add
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