wcsehomusowniife.com

| TASTE |

Otserar § Eceentra | Thurséay, Jure 26 2003

) 03

Here's the

ith the Fourth of July just

around the corner, there’s

no better time 10 share
some of my favorite and
unusual recipes far the grill.
Following are some interesting
ways to sur-
prize your fam-
Dy and friends
ata cookout
this summer. [
thought I
would start hy
shaeing with

* you some use-

Michigan’s  fultips to
imprave your

Best barbecue this
year.

Cofin Here are the

Brewn ] basic defini-
tions of barbe-

cue, grilling and smoking:

B Barbecuing uses an indi-
rect heat source that produces
smoke and heat to cook the
meat over longer periods of
time,

B Grilling involves cooking
over dircet heat and turning
the meat frequently. This
method is better for smaller
cutsof meat,

B Smoking produces dis-
tinctively different tasting
meat, as well as a different tex-
ture, Smoking is the preferred
method for cooking larger
picees of meat, such as brisket,
turkey, roasting chicken or

rk roast.

Here are tips for preparing

he grill:

Clean the grill before each
use by cither rnising the tem-
perature to alevel where any

rub, the sauce and the marinades

‘The temperature of your grill
should be about 3502 to 4009
F.I use the *h d ‘ )|

brown sugar ¢can be used as.
8 substitute)
1 white vinegar

method: you should be able to
hold your hand one inch above
the grill's surface for approxi-
mately 4-5 seconds. When you
have n steady rource of heat,
you muy begin grilling.

Defore placing your meat on
the grill, cont the bara with a
cooklng oil to prevent aticking.
Turn the meat and baste fre-
quently with marinade to pre-
vent drying out.

Keep a careful watch of the
ment. It's eusy to move from

“perfect” to “overdone” very
quicklyl Always serve the meat
immediately; it may continue
to cook after being removed
from the grill and thus dry out.

The following recipes
include a few rubs, marinades
and basting sauces for you to
try. Enjoy!

Seicy Porx Rup

2 lablespoons sugar
2 tablespoons fresh ground

black pepper
2tablespoons paprika
“1easpoon red pepper ffakes
Jiieaspoon cayenne pepper
"r{easpoon nutmeg
hisaspaon garlic powder
" {easpaon sage
% easpoon oregana

CThis rub is for use with yellow
tnustard.) Combine dry ingredi-
ents [n s bowl. With o past
brush, coat the pork wnh ?’ghl
covering of yellow mustard. Cont
pork with the dry rub mixture.

food particles are burned off, Cover and refrigerate for up to
or by scraping o any residue 15 hours.
with o wire brush.
Begin building your fire with
abase of charcoal. The char- Berr Rus
coaf mnﬂ)c soaked [n lighter 2 tablespoons sait
fluid to bgh:ﬁ‘!ht‘bll‘ml;‘z " Mablespaon garllc powder
process, but nilow the charco 11ablespoon onlon powder
to burn for 0 minimum of 20- tea hy
40 minutes to burn off the It sa000 yme
petroleum products befare you easpoon giound bay leal
start cookin, | leasyonn freshly qround black
1f your gri Jfl is large enough, peoper
stack plctcsfuf\hood on top the Comblnc all ingredients, Use
not, a8
wood chips with the charconl
instead. l prefer to add the PINEAPPLE MARINADE
woodehips once the conls are

hot 50 as to capture the smoky
flavors quickly.

I cup fresh pineapple Juice
Y cup turbInado sugar talsa
known as Sugar in {he Raw,

11ablespoon soy sauce
| kablespoon satt
Conbine all Ingredients. Mar-
Inate meat far 2-4 hours. Best on
eibver chicken

“Coconur awp Lewow Gaass
__Magmaor

1eup Thal ¢ceonut mirk

15lick lemon grass. tinely
thopped

11easpoon red chili pepper
flakes

2 cloves qartic, minced
1Heaspoon fresh ginger root.
¢chopped
“ucup tilantro, chopped
15prig fresh mint, chopped
1edium red oalon, finety
1 chopped
salt and pepper to taste
Combine all ingredicnts. Mar-
inate the fish or meat for 4-6
hours. One of my favarites for
fish or shrimp, [t also works well
for lobster, chicken or pork.

BEER BARBECUE SAUCE
1cup warm beer
Teup ketchup
rcup white wine vinegar
 cup Worcestershire sauce
1 tablespoon enfon powder
[ teaspoon dry yellow mustard
eup brown sugar
Y eup onlon, finely chopped
Zest of ane lemon

Combine all ingredients but
the onfon and lemon zest inn
saucepan,

fring to a bail and simmer far
10 mintes.

Add the onion and lemon zest
and simmer for 5 minutes.
Blend the mixture in a food
processor or bleader,

_ArpLe BUTTER BARBECUE Sauce

1quart apple butter

1¢up apple juice

heup apple cidet vinegar

1tablespoon enlon powder

1tablespacn garlic powder

2lablespoons Worcestershira
sauce

11ablespoon dry mustard mixed
with 1tablespoon apple julce

saltand pepper to taste

Combine all ingredientsina
sarcepan,

Simmer untit well blended.

Adjust the sweet/tart balance
by adding apple Juice nf apple
clier vinegar as needed. Great
on pork or chicken.

__Correz Barstcur Savee

Veup sirong coffee

1 cup Worceslershire sauze

Yeup ketchup

Treup vineQat

“i¢up browa sugar

3 tablespoont ehill powder

2 tups onion, chopped

6 ¢loves qarlle, crushed

2 tablespoons salt

Combinc all Ingredients Ina
saucepan, Simmer for 25 min-
utes,

Mapte PLow Gaze
2 cups ted plum Jam
1euz magle syrup
heup cider vinegar
1Hablespoon femon zest, grated
11ablespoon fresh [emon julee
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Kaazy's Kitchen
Dan Halpin, owner of the New Englard
Sealood Company. wift instruet &
seafood gritkiag cooling class 19 pm,
Thutsday. June 26. at Nanny Kdchen's.
304 £t Street in Rochester. Cost is
$45 Bring a fotding lawn ehair,
because the class witt b4 held outside
To tegister, visit Nanny's or 1he web:
si1¢ ot wma nganyshdehen comof call
(2A0) 6511627

Walght Watchart
Chef fim Ciraa will conduct copving
gemonstralions (hroughout the
month of June for Weight Watcners,
ntluding the follamng dates and
locstions T pe, Thursday, Juse 26
al the Weight Watchers Center,
Northwoods Shopping Center. 30935
Norih Woodward, Birmingham, The
demonstrations are free and the
public s invited.
Ca'l 1-(889) 3-FLORINE for informa-
tion.

Wina and Food Festhval
Nearly 20 Nichigan wingries showzas-
ing more than 100 varieties of fine
wine, along with cooking demonstra-
tions, wine serinars and five enter-
tainment take center stage at the
2003 Michigan Wine ad Food Festivat
June 27-29 at Meadow Brook in
Rochester Hifls. Here is & schedule of
seminars: Rick Michels, chaf at Give
Ihanls Bakery of Rochester, discusses

1tablespaon dry mustard
" tablespoan Iresh ground black
bepper
Combine the and
bring to a boil in a large

saucepan over medjum-high
cat.

Immediately reduce heat to
medium-low,

Simmer for 25 minutes, stir-
ring often, until it becomes thick
an buhhly

move from heat and cool
ccmplc!cly Chill until ready for
use. Use ne a serving sauce with
chicken, pork or turkey.

Chel Colln Brown |5 Execulive Chel of
the Townsend Hatel In 8irmingham.
Brown studied culinary asts at the
Glasgow Coliege of Food Technology
and has won an Impressive array of
awards, Including the Scottish Chef of
the 7ear, and was 8 member of the
Scattlsh Culinary Olymplc team, which
wo seven gold medals, six silver
medals and fout bronze medats in
Frankturt

Married and the father of four children.
Brovn and his tamity reside In Auburn
Hils.

He welcomes cornments and questions
from readers. You can e-mail him at

f blueberry cream
cheese finzer tart with dutter streusel
topping. 5 pn. Friday. June 27: David
Crelghten, Michigan Grape and ¥ine
Industry Council. on "How ta be a Wine
Taster” 6 and 8 p.m., Friday, June 27,
Maric Elemad, certilied erecutive
chef, Palace Sports & Enterfainment of
Auburn Hills, Portuguese siyle gritled
pork, chorfzo sausage, baby clams and
{resh tomatoes with Yukon gold pota-
{oes on a bed of wilted spinach, 7 pm.
Friday, June 27; 2nd Randy Smilh, chet
at Plum Hollow Country Club of
Southlield and Falt Daddy's
Restavrant In Oxford, Getting Crazy
with Mushrooms at 9 pm. On
Saturday, June 26, Randy Emert,
certlfied executive chef and

execulive chef at Great Oaks Country
Club In Rochester, will discuss

chitled soups (see related story

on Taste front) at | pm. Creighlon

wilt discuss wine tasting at 2 pm.,

chel Ted Teeler of PFChang's Ching
Bistro at the Somerset Collection in
Teoy mill éiscuss stir-fried spicy egq-
pant, sarved mith Chang's ehicken
Froothingiettuze nrapat Ip M
Creighion returns at 4 pm. and later
MEpm todiscuss great summer
wines, thenal 5pm CRef KipD
Roucde s of the Bustrn Bourdsauin
Autwurn Maitg mlt Fate about 113 Coug™
An3spynakapity witd mashroam ang
b

Jutn Jaray of Merchynt s e Wine
distusees how to eane faste at b pm
antatlpm
Fedn Famue, cnet and hast of £ots
Famue’'s Ageenturas ontre Focd
Networi. demonstrates hes African
Durdan spiced shamd with
Kachumbarn sfaw On Suncay. Jure 29,
Sous chef Je!f Evans of Steve &
Pocky's ef Novi demonstrates yeliow
fin tuns wath sesame hoisin glaze and
cnspy ginger ang carrols atlpre,
1nen at 2 pra Creighton discusses
how 1o be a wine taster. At 3pm. che!
Frark Turres of Worers - A Michigan
Bistra ia Bingha Farms demonttrates
a confit of duck ieg satad, savory
morel and tamp bread pudding trou-
ton, tasender infused grilled stone
fruit, and cider crached mustard
dressing

Healthy cooking
Valerie Yiilson (Macro ¥al) sl instruct
heallhy cooking classes this sumemer
She will appear at A Taste of Surm:
Mam-3pem Saturday. June 28 0
Yihale Foods, 1404 Watton Btvd
Rochester Hitls Guests ean puschase
2n autograghed copy of Witson's cook-
book, Percephons in tealltry Cooking
and taste some dishes. She will hosts.
a pol luck picnic in Hines Parh 2-6
p.m, Salurday, July 26. Agmisslants
85 tor guesls v;ho bring a disti fo
share or $10 without a dish. {Guests
are asked fo bring foods 1hat are
sugariree. daity-free and meat-free )
Leatn how fo prepare yout favenle
Chinese foods at Chinese food 2403
faught 6:9 p.m. Wednesday. July 30. at
30551 Krauter, Apt.3C, Garden City. MY
48135, C1ass lee is $25 Witson wil a1so
offer a four neek beginning tonking
seties in September.
All classes must be prepaid Call (134)
261-Z856 ot visit maccoval2es com for
information.

CLARIFICATION

‘The Thste scction in
Thursday, June 19 edition
of the Observer and Eccentric
N bltched

il com

photos of cherry pie and
cherry salsa that were inadver-
plnced on the wrong
recipes,
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TOWN CAR EXECUTIVE A-PLAN RICE STARTING AT

$31,724'
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WMAlon com
YOUR METRO DETROIT LINCOLN MERCURY DEALERS ARE PROUD TO BE A PART OF FORD MOTOR COMPANY'’S HISTORIC 100TH ANNIVERSARY,

YOUR METRO DETROIT LINCOLN MERCURY. DEALERS ARE csmsmNG FORD MOTOR COMPANY'S 100-YEAR HISTORY
witH O*APR FINANCING ron 60 MONTHS** ON E

n'v‘NEw 2003 uNcom AND MERCURY,
CASH BACK: ; TOWt

- m CUNTON P' &UR&OﬁN GARDEN CTTY NCYI
VISIT YOUR Sesi Stu Evans Lakeside  Juck Demmer Bob Maxey St Evans Garden City Varsity
METRO DETROUT 2100 W. Stodium Bhd. 17500 Holl 8d. 21531 Michigan Ave. 16901 Mack Ave. 18100 Woodvord Ave. 32000 Ford Rd 49251 Grand River
LENCOLH REERCURY [734) 6685100 (586) 320.3000 T 2948908 319) x‘sﬁs 4000 m 865, sooo DRa e300 Teetuaveeeis o i
DEALERS, sarim.com swevanilcketide.com demmerim com W8 dencity com (248) 305-5300
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Hﬂ hes Park BoE 'luxe Souﬁ:gm Crest Borst Sesi
4060] AanArboer Hss Swlh Rochaiter Rd, 29000 cmnm 24350 West 12 Mile Rd. 16800 Frt Stroet 36200 Von 1950 West Maple 050 East Michigan
3 Avon Rd.. o ot Bnaiyhoma ot 13 /s mile Bd Troy Motor Mol 9 N ley Weyr o ) 578
(731) a2z (m) esmoo (ssa) 5536000 {243) 354-4900 {734) 2858800 586) 9396000 {245) 843-6600 {734) 482:7123
Hiewsporkim.com . com starkm.com hgatelincols i com bontlm com senim com
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"Coﬂ 1-888- SGIEASE for detoils. Noi ol bvpﬂwiﬂ quulliylcrked Carpet lease. Some Faymenrs higher, some lower. Residancy restictions apply. Take delwy from dedler sack by 7

‘ financed is $10.67 pax tmonth, $1,000 financed down payment. | buyers will quality fox Ford Credi financii *Cashbock inchdes $1.000 becte rencwal m‘“ 2o
. Pro%fmd omnfs«i'dp leq\msd Cosiomess eligible Fo: lease renewol mﬁ' rust lerminote their cutrent few o medr;?ncoln or Mercuy vehicke lease by 7/0/200< Cosh L\vJ ahez e
$500 86 Cash offer for AARP tnembers volid on the p o lease of any new 2003 Town Car. Prool of AARP membership tequired, Limit cne $500 Bonus Cash offer pe
"mpdﬁ:lewlﬂmdwoashbod:irmm This offer canact be comblnéd with any offers. Toke rexail delivery from dadler siack by 7/9/2003. "Starting at” APian ovice is less car 2
néshmdexhdesmﬂkadlmmfee& Sendochrfmﬁlellpdos Take delivery from dedler siock by 7/9/2003. Offers subject to change. See deoler for complete details [
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