Sizzling on screen

m——

Rick Ameil, owner of Grill-A-Burger
restaurant in Palm Springs, is hosting his
new cooking show “l Love Cooking” which

is filmed at his Cathedrall City home.
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Area man gets his own cooking show

By RiCHARD GUZMAN
THE DESERT SUN

Rick Ameil long ago found the love of his
life.

He is surrounded by it, with hundreds of
books that talk about it.

He does it for friends, for fun and for a
living, and now he will do it on TV, too.

“I want to get things back to the way
things used to be and ignite interest and en-
thusiasm for cooking at home,” he said
from his spacious kitchen, which will serve
as the set for “I Love Cooking,” a local
cooking show scheduled to premiere Satur-
day on KPSE channel 13.

“I’ll be (preparing) easy-to-follow recipes
that are really good and really simple,” he
said.

Filmed in his Cathedral City home, the
30-minute show will run every Saturday
and join four other locally produced shows
on the network station.

“The host has tons of personality, tons of
talent and it shows our local community,”
said Tony Williams, vice president of sales
for KPSE.

Ameil, who co-owns the Grill-A-Burger
restaurant in Palm Springs, has long had his
heart in cooking, and his eye on television.

Author of the book “Cooking With the
Stars,” Ameil owned and operated restau-
rants in San Francisco and Honolulu, open-
ing the restaurant in Palm Springs in 2005.

Ameil then decided that he wanted to
take his cooking skills from the pages of a
book and the kitchen of his restaurant to
the screen.

“I submitted some audition tapes to Top-
Chef and the Food Network,” he said.

Those auditions didn’t get him on cable,
but they got him thinking about doing it
locally.
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TV SHOW: Cathedral City cook takes to TV
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He pitched the idea for the
show and a theme familiar to
many valley residents.

“The Food Network and
cooking show are very popular.
We are electing to do a show
produced by a local because it’ll
create a local buzz,” Williams
said.

“I grew up with ‘I Love Lucy’
and I loved the theme song, so
we're using the theme song,”
Ameil said.

The 12 scheduled episodes fo-
cus on various themes, such as
cooking a romantic dinner, com-
fort food, a poolside barbecue,
elegant dinner parties and Chi-
nese take-out at home.

Although the show will be seen
only locally, Ameil and Williams
said that with the backing of a
network channel, success here
could lead to a broader audi-
ence.

“If it works, we’ll pitch it na-
tionally,” Ameil said.

Like the Food Network’s
“Emeril Live” show, in which
the chef’'s “Bam™ catchphrase
has become a crowd favorite,
Ameil may also become known
for his own catchphrase.

“I say ‘yum’ a lot. So that
must be my thing,” he said.

Meanwhile, here are a few of
Rick Ameil’s favorite recipes.
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Mom’s Pot Roast with
Vegetables

Serves 4

4-pound boneless chuck roast,
rolled and tied

Salt and pepper

1 tablespoon olive oil

2 onions, finely chopped

4 garlic cloves, finely chopped

¥ cup canned crushed tomatoes

'/ cup red wine vinegar

1 tablespoon firmly packed
brown sugar

1 bay leaf

1'% cups water

1 pound carrots, peeled and cut
into 1-inch thick slices

1 pound small red potatoes,
peeled

1'% tablespoons cornstarch dis-
solved in 1% tablespoons cold
water

Flat leaf parsley, coarsely
chopped for garnish
Instructions: Preheat oven to

350 degrees.

Pat beef dry and season with
salt and pepper on all sides.

In a large, heavy flameproof
casserole heat oil over medium-
high heat until hot but not
smoking and brown meat on
both sides. Transfer beef to a
plate.

Add onions and garlic to
casserole and sauté until onions
are golden. Stir in tomatoes,
vinegar, brown sugar, bay leaf
and water and bring to a boil.

Return beef to casserole. Cov-
er and braise beef in oven 1
hour. Add carrots, cover, and
braise 30 minutes. Add potatoes,
cover, and braise 30 minutes
more, or until beef and vegeta-
bles are tender.

Using a slotted spoon, transfer
beef to a cutting board and let
stand 10 to 15 minutes. Remove
carrots and potatoes from casse-
role and keep warm in oven.
Strain juices and return to casse-
role. Bring juices to a full boil.
Add cornstarch mixture, stirring
constantly, to thicken gravy.
Simmer gravy 2 minutes. Season
with salt and pepper to taste.

Slice beef and place on platter
with carrots and potatoes. Gar-
nish with chopped flat leaf pars-
ley. Serve gravy on the side.
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My Big Fat Greek
Linguine
Serves 4
Ya cup olive oil
4 garlic cloves, minced
1 pound uncooked medium
shrimp, peeled and deveined
1 8-ounce package of frozen ar-
tichoke hearts, thawed and
halved lengthwise
1'% cups crumbled feta cheese
(about 6 ounces)
2 cup chopped seeded tomatoes
3 tablespoons fresh lemon juice
3 tablespoons chopped fresh
parsley
2 tablespoons finely chopped
fresh oregano
Instructions: Cook pasta in a
large pot of boiling salted water
until tender but still firm to the
bite, stirring occasionally.
While pasta is cooking, heat oil
in heavy large skillet over medi-
um-high heat. Add garlic and
saute 30 seconds. Add shrimp
and sauté 2 minutes. Add arti-
choke hearts, feta, tomatoes,

lemon juice, parsley, and
oregano; sauté until shrimp are
just opaque in center, about 2
minutes longer. Season sauce to
taste with salt and pepper.

Drain pasta and transfer to
large bowl. Add shrimp minute
to pasta and toss to coat. Season
to taste with salt and pepper.
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Salmon Dijonnaise
Serves 4
1% cups dry white wine
4 cup bottled clam juice
Y2 cups shallots, thinly sliced
2 sprigs fresh tarragon
1 garlic clove, smashed
1 bay leaf
'z teaspoon black peppercorns
Y4 teaspoon kosher salt
4 4-ounce salmon filets, skins re-
moved
2 cup heavy cream
4 tablespoons cold unsalted but-
ter thinly sliced

1 tablespoon chopped fresh tar-
ragon

1 tablespoon country-style Dijon
mustard

Instructions: Preheat oven to
350 degrees.

Combine first 8 ingredients in
a large sauté pan; bring to a boil.
Reduce heat, and simmer 5 min-
utes.

Add salmon filets to wine mix-
ture, cover, and place in oven;
poach 10 minutes.

Remove salmon from pan;
keep warm while you prepare
sauce.

Boil poaching liquid 5 min-
utes, or until reduced by half.
Add cream and boil 3 minutes,
or until thick bubbles appear.
Reduce heat to low.

Whisk in cold butter, one piece
at a time. As each melts, add an-
other, stirring constantly. Strain
the sauce, stir in tarragon and
mustard, and serve over salmon.
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Country Apple Tart

Serves 4-6

Pastry:

1'% cups all purpose flour

% teaspoon grated lemon peel

Y2 teaspoon salt

Y2 cup (1 stick) well-chilled un-
salted butter, cut into 12
pieces

3'% tablespoons cold water

1'2 teaspoons fresh lemon juice

Filling

2 8-ounce Golden Delicious ap-
ples, peeled and cored

1 8-ounce Granny Smith apple,
peeled and cored

2 teaspoons fresh lemon juice

2 teaspoons Calvados or other
brandy

4 cup sugar

12 teaspoon nutmeg

/4 teaspoon cinnamon

3 tablespoons chilled unsalted
butter

Powdered sugar

Instructions: For pastry: Blend
flour, lemon peel and salt in
food processor. Add butter and
cut in using on/off turns until
mixture resembles coarse meal.
Combine cold water and lemon
juice. With machine running,
pour through feed tube and pro-
cess until dough begins to gather
together. Gather dough into
ball; flatten into disk. Wrap
tightly in plastic wrap and refrig-
erate 30 minutes. (Dough can
be prepared 1 day ahead. Store
in refrigerator).

For filling: Position rack in
center of oven and preheat to
425 degrees. Cut apples into Y-
inch-slices. Toss with lemon
juice and Calvados in large
bowl. Combine %4 cup sugar,
nutmeg and cinnamon in a small
bowl.

Roll dough out on lightly
floured surface to 13-inch round
(do not trim edges). Transfer to
a large baking sheet.

Patch any tears in pastry by
pressing together with fingers.
Place apples on pastry, mound-
ing slightly in center and leaving
2-inch border of pastry all
around. Sprinkle apples with
sugar mixture. Dot with butter.
Fold pastry border in over apple
filling.

Bake tart 15 minutes. Reduce
temperature to 375 degrees and
bake until pastry is golden
brown and filling bubbles, about
35 minutes. Using 2 spatulas,
carefully transfer tart to rack.
Cool slightly. Dust pastry edges
liberally with powdered sugar.
(Can be prepared 6 hours
ahead). Serve apple tart warm or
at room temperature.

Richard Guzman is a reporter for
The Desert Sun. He can be reached at
778-4705 or by e-mail at
Richard.Guzman@thedesertsun.com




Just because summer's over, there's
no need to skip your favorite barbecue

By RicHarn Grremis

THI BESERT 517

ith the end of the ;ummer comes the end of a favonte summer
pastime of backyard barbecuing

Bur whale most of the conmtre & putting mway the barbecue:
and getting ready for a frosty winter, here in the desert, the
grilling contimaes

"You ean go on ¢ooking here just abour every day of the
vear and you can do o much,” save Cathedral Ciry resident
Rick Ameil.

As host of the "T Love Cooking Show,” which ais Samusdays
ar 450 p.m. on KPSE Channel 13, Ameil has dedicated a few episodes oo
harbeoning and he does it an home abour theee nights a week

The oppeatunary toe goll theowgh the wanter & here, 0 o take advantage of
it The Diesert Sun has compdled a few recipes and barbecuing tps fom
Aaneal as well as recommendatons oo which grlls w buy from Bradley Ellis,
general manager of Leisure Max i Palim Desert.

® MMore harbecue recipes from Rick Ameil, s o:
® Safety tips on grilling, e o

Choosing a grill

Not much is going fo get made
withowt & place to make it.

lt's impartant to have a gnll wish
a rotissene hack bumer, an infrand
burner that |s good for seanng
meats and helps diminaie fame-
ups, s2ys Bracley Eliis, general
manaper of Latsurs M in Falm
Deser

Az, Innk Tor & babecue made of
stainless steal, which will Last knger

Cal Flame Chef 300

Eli repommends these
tarbecues, which cover the gamut
Iom Beginner fo experenced
outdoor chel

This free-standing gill |s good for
srnaller yards and inchides a walk-up
bar arpa, R comes wilh an mlissene

and inframd bummer for aboul 2,500,

Serres 8

4 Porterdvouse or T-booe
steaks, 144 inches thack

Vi cup estra-vingin abve oil,
divadied use

Y cup garlc, minced

4 teasponns kosher salt

2 teaspoons freshly ground
black pepper

2 teaspoons fresh rosemany
leawes, minced

3 tablespoons lemon juics
Instrections Preheat jms

grill to highy leave ome bumes

off. If wou are using a chas-

coal prill, baild a fire and ket

it burm down wnml the coals

ane ghvwing ned wath a ligha

coatng of whire ash. Spread

the coale o an even bed m

one sde of the grll. Clean

the coaolong grate

Tuscan-5tvle Morterhouse Steak

LUES CHiw )
THE IMESIHT §1

Brush the steaks with a hiz
of the olive o and season
generously with tee gazlie,
salt, pepper and mosemany.

Crrill steaks onver darect et
untd marked, about 2 min-
utes on cwch sede, Move the
steaks to the cooler part of
the gnil and conbinue o gnil
over indirest medium hear
until medium-rare, anather 6
o 7 mimies on each side

Transter the meat to 8
cutting board or a larme
plames, Drrizzke cach of the
sreaks with 2 teaspoons
more obive ol and finsh by
sprmakling the steaks wih
I.\.T.HII"I:I T,

Lzt the steaks nest for
dbouat 10 0 15 mmutes be-
tore curvang mito shces.

Cal Fame Bisto 100

This is an enmry-kyel barbecue Tor thase willing o
SAIT gEtting serious aboun their gels, You can baks
and gl with thes ane and ® has accessimes such
s Ericdle g, for cookng fish for about 31,900

Twin Eagle Extreme

Faf shose who want 10 spend & lite less,
ihere s fhe 59959 Bareme grll, IT5 ree-
sanding and comes vath he olissens
baackbumer and buill=m smokers



GRILLING: Fall grilling is a cool dinner treat

Caonidmuaed fironn 1]

Grilled Chicken Kabobs
with Lemon and Thyime
Sereas

2 mablespoons olive ail

2 pablespoons bepvos julce

1 small shallor, manced

2 peaspoons fresh thyme Jeaves

1 clove |;r,.|.r|:||.'1 munced

1 teaspoon finely grmted lemon
st

Y2 teaspoan salt

14 teaspoon freshly ground hlack

PEpper
4 karge. boneless, skinless, chick-

en breast halves
2 lemoms, each cut into 4

wiedpes

Instrections: [n medinm bowl,
whisk wogether alive oil, lemon
bce, thyme, garic, lemon zest,
salt and pepper. Place in lurge
re-sealabde plasec food swrage
hag.

Using a fork, peence cach
chicken breast severl tmes 1o
help marinade penetrate. Cut
each chacken hresst into absoat 8
large chunks. Place chicken in
marinade i plastic bag; toss to
coat thoroughly, Befrigerate for
about an hour

Preheast grill. Thread chicken
onto ekewers (if uaing hamboo
akewers, soak for 30 mimires in
water first o prevent burning
with Jermon wedges.

Girill kababs over medauim bt
fare for abour & w 10 manuies or
sl clucken & cooked !J:I.TIJIJE]!.

LU Oce.

New Mexico Grilled Pork
Tenderloin
Kerpes &
3 pounds pork tenderloins
Mew Mexico Diry Bub (Becipe
follmes])
| cup pomegranate juice
Y cup molasses
4 cup sherry vinegar
Olive oil, a8 peeded
Instrectians: Bilot the teader-
lolns diy with paper wowels,
Sponkle all sades of tee nemder-
loins evenly with some of the dry

Watch the grill

Qs

nur best bocal chefs,
Fick Amedl, teaching
pous grill basics anling
al thedesersuncom

Preparation safety tips:

0 Be sure she @il is clean since old food partices can be 4 sourpe of
baschoria,

0 Preheat gas @nills al least 20 minules,

0 Haot ar and steam accumulate mside 8 covered @l 5o opan it showdy,

1 Use baking soca to contral small gresse flam-ups. Use a fire
extinguishar, sand or a waier hosa to put out higzer lames.

ruh, Ciover the tenderloms and
retrigerate for ot beast 2 and ap
tiv 12 hours.

Prehear a gas grill 1o medium-
high. If wou are using a charcoal
igrill, bauild a fire and let it burn
doan unril the coals are glowing
red with 8 moderate coaung of
whire ash. Spread the coals inan
even bed. Clean the cooking
grane.

While the grill is hearing, make
Llae mop: Samimer the
pormegranate juice in a small
saucepan over hagh bear wodl it
reduces by halll Add the mo-
lamses ond sherry vinegar, str
well, and bring o 0 sammer. Be-
miove the mop from the heat and
reserve 3 fahlespoons to drizzle
on the pork afier it is cooked

Bruzh the renderkyins with a
little of the alive oil, Place the
tenderieing on the grill and cook
untl the mear is marked on the
firsr asde, abour 3 minues, Tum
carefully and bruch the apper
side of the renderloins with some
of the mop. Twrm tee tender-
loass again when the second side
is matked, abour 3 minuies, and
brush with the mop onee agxin.
Crnll tor wnother 8 to 9 minugtes,
cowvered, then tarm once more
anad brush with mop agein. Fin-
ish grlling on the second side,
covered, unril the potk is
conked, another 8 w9
muinues,

Bemove the tenderloins from
thie grill. Allow them e pest for 5
to 10 mimwtes before alicing.
Place slices of the weoderoin on
hieared plates and drizele the re-
served mop over the pork slices
and gerve.

MNew Mexico Diry Rub
1 whblespoon cotiander seeds (o1

2 reaspoons ground corander)
1 tablespoon cumin seeds (or 2

teRspenns. ground cumin)

6 rablespoons chili powdes

1 rablegpoon omion powdser

2 reaspoons garle powder

2 peaspoons dried Mexican
aregano

2 peaspoons sall

Uy peasprons black peppencodns
for 1 neaspoon groand pepper)

Instrections: Heat a small saute
pan aver mediam-high heat,
Add the corander and cuamin
sccxds and toast, swirling the pan
constamntly, unnl the seeds give
offf & rich aroma, about 1
mirmte. Immediately transfer the
secds o a cood plate and alloaw to
o] & few minunes.

Transfer the seods to 8 marar
and pestle or a spice prinder.
Add the chili powder, onion and
garlke powder, oregarse, sale, and
pepper. Grind the spioes o an
even textune. The rub = ready 10
USE ACAY, OF yOuL Gin transber 11 o
a jar, cover ot tghtly, and keep ot
in & conl, dry copboard or
pantry for up to 1 month.

Girilled Sweet Corn with
Lime-Chili Butter
Kprpes §
2 rablegpoons vegerahle o
8 ears com, shucked
2 regapoons salt
1 teaspoon black pepper
Lome-Clull Buteer {Recipe follows)
Instreethons: Prelicar gas goll m
medium-high. Leave one bumer
off, IF you are usmg a charcoal

il bild a fire and let it burn
dovam unitil the coals are plowing
red with a moderare coanng of
white ash, Push the coals 10 one
side of the grill. Clean the cook-
ing grare.

Lighrly oil the comm and season
with salr and pepper. Gorill the
com, covered, over indirect heat,
fumnng as necessary, witl the
corm keriels aie soft and gi'lll
mmackedd, about 20 1o 25 minwes.
Bemowve the com from the gnll,
Serve mnmediately with the
Lime=Cihilr Baiter.

Lime-Chili Butter
| cup softencd butter
3 tahlespoans lime juice
1% reasponns dried oregano
1% teasponns chili powder
L% reaspoons hot chili powder
I% teaspoons sweer Humgarian

paprika

L4 reaspoons ground cunmin
Ve waspoens Worcestemshine sauee
2 o 3 dashes Talmeco sauce
Pinch gorlic powder
Pinch onam powder’

Imstructions: Blend oll of the in-
gredients wgether m bowl. Serve
with grilled com. Butter can be
stared in the refrigerator for 5 or
4 days or kept in the freeser for
up to 3 weeks

Grilled Tropical Fruit
Skewers

Served
B baimboo skewers, 10 wnckhes

lomg
2 mangos, peeled and seeded
2 srmall papayvas, peeled amd

weeded
Vi pinenpple, peeled and cored
B strawhermies

Imstructions: Soak the skewers
in conl water for 30 minutes

Preheat a gas gnill 1o medinm,
If you are using a charcoa] grill,
build a fire and let it bum down
unml the coals are glowing red
with a moderate coating of whire
ash. Spread the coals inan even
bed. Clean the cooking grate.

Cue tse fruds o relatvely
equal-sieed pleves. Theead the
Erum oono the skewers, aliemar-
e therms, Gertll the Bralt skewers,
tuming es necessary, untl shight-
Iy charred and hot, aboat & m B
minutes, depending on the
rmpeness of the frait

Serve the frait skewers with a
eco aff vanilla or buttermilk ice
CTEAM

Sowprees Hecines frowe Kick Awved

Richard Gurmen is & mporer for
The Desart Sune Ha can be reached at
TrE-4705 or by e-mail at
Richamn. Gumman@shedesersun.com
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