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Ideas for the upcoming strawberries

Andrea Harrison is a dietary

technician who operates the dining .

room at Oakland Community Col-
lege. Her column will appear
biweekly in Shopping Cart, alternat-

by Andrea Har

irig with Ben. F ’s column,
which began last week.
Y FAVORITE TIME of sear

‘is coming when Michigan
strawberries will be in the
produce departments of lo-

cal grocery stores, my nelghbor’s back
yard and the “you pick ’em” strawber-
ry farms.

There is nothing like eating a big, .

red, juicy Michigan strawberry. They
are good wrapped In crepes, whipped
up in a mousse, spread on toast, crack-
ling with cereal or smothered with
whipped cream.

Besides being delicious, strawberries
are low in calories and nutritious. One
cup of strawberries has only 55 calo-
ries and 13 carbohydrates — more than
the RDA recomendation of vitamin C
and a good source of vitamin A.

IREMEMBER having a strawberry
patch when I was young. Whenever I
was sent out to pick strawberries, only

—— | \

about half of them would make it to
mom’s kitchen.

When growing strawberries, choose a
good variety from a reputable nursery.
Choose sandy soil over clay and avoid
areas that have heavy weeds or a histo-
ry of disease problems. Fertilize with
well-decomposed manure. Or, in place
of manure, spread a complete fertilizer
(8-8-8 or 10-10-10). During the first
year of planting strawberries, concen-
trate on establishing good healthy
plants and keep the patch well weeded.
A normal yield for strawberries is 1%
pound per foot.

Alternatives to fresh strawberries
are your favorite grocery store or fruit
market. But for larger savings and a
fun family outing, drive out to a
strawberry farm_and pick your own
strawberries. Pick plenty for baking,
canning, freezing, and good eating.

SUMMERS ARE short in Michigan,
and so is our strawberry. season. So

rison

freeze plenty of strawberries and enjoy
them all year round.

An easy way to freeze strawberries
in their natural state, (no sugar added):
Wash and remove hulls. Place on a
cookie sheet, then place in freezer.
When strawberries are complety fro-
zen, place In a ziplock freezer bag and
put back in freezer.

The strawberries will be individually
quick frozen for your convenience. And
the natural appearance of the
strawberries will remain very similar
to that of fresh strawberries.

Al .

FREEZER JAM
1gt. strawberries
4 cups sugar
1box Sure Jell pectin

_ 1. Remove hulls and crush strawber-

ries.
,2: Have fruit at room temperature,
stir sugar into fruit.
3. Let stand 10 minutes.
4. Mix ¥ cup water with Sure Jell in
small sauce pan.
5. Bring to boil stirring constantly
for one minute. N

— 6. All at once stir in fruit to the Sure
HSHEB 219 N. Eton Jell misture.
2 Birmingham 7. Continue stirring for 3 minutes.
649-6010 8. Immediately ladle into containers
1 FOO D leaving % inch space at top. Wipe jars
5713 Dixie Hwy. \, - withdampcloth.
q Waterford Plaza 9. Cover the lids. Let stand 24 hours.
Waterford . Store jam in freezer.
623-7766 ~ Makes 4 % cups.
STRAWBERRY CHARLOTTE
1 pint fresa strawberries, hulled

the season.

bacon curls and a watercress g;

baked in' the owe
wrapped arotnd a fork to form curls.

WEDNESDAY & SATURDAY ONLY

|
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Just having spring in the air is reason enough to
celebrate with a festive brunch. The relaxed atmos-
phere of brunch makes it a favorite no matter what

For a brunch entree that will be as welcome as
the first spring fever, treat guests to the marvelons
flavor agd yourself to the convenience of Smoked .
Pork Chop Platter. Meaty, satisfying smoked chops
are dressed up in style for the oceasion with erisp

arnish.

Preparation of the chops couldn'’t be easier; they
are simply broiled for 15-20 minutes. The pacon
curls am easy, too, for the bacon s conveniently
(no turning necessary), then

3eggs

¥ cups sugar

Juice of a % lemon

1 envelope gelatin

1 cup heavy cream, whipped until it
holds a soft shape

To finish % cup heavy whipping
cream whipped until it holds a soft
shape, 1 package lady fingers.

Charlotte mold or 2 spring form pan
2 qt. capacity; pastry bag and star tube.

Lightly ol the mold.

Puree the strawberries in a blender
or work them through a sieve. There
should be one cup puree. .

Put eggs, egg yolks and sugar in a .

bowl and beat until mixed. Set the bowl
over hot, not-boiling water and beat un-
til mixture s thick and light and leaves
a ribbon trail on itself when the beater
is lifted. Take from the heat and beat
until cool. If using an electric beater,
no heat is needed. .

Add enough water to the lemon juice
to make % cup, sprinkle the gelatin on
top and let stand 5, minotes or witil
spongy. Melt over a pan of hot water
and stir into the egg mixture with the
strawberry puree. Chill over a pan of
ice water, stirring, until it starts to
thicken. Fold in the lightly whipped
cream and pour at once into the pre-
paredméld. .

Cover and freeze until solid. Turn out

of mold, wrap tightly and store in -

freezer.

To serve, remove from the freezer to
refrigerator to thaw 1% hours before
serving. Set on platter, spread the sides
with some of the lightly whipped
cream and arrange the lady fingers
around the sides.

Stiffly whip the remaining cream,
fill into the pastry bag fitting with the

star, tube and pipe rosettes around the *

charlotte. .

of ham.

6 slices bacon
‘Watercress, if duired

KOGEL HOT DOGS B

KOGEL KNOCKWURST
BOILED HAM Americsn
Time on
your hands?
‘ I Assorted Flavors
| DANNON YOGURT for 99° We could use

those hands. ¢

WINE SALE EVERYDAY | [\AU¥

NTERESTED WHOLESALE d i
PLEASE CALL FOR MO.RE NI J01n us.
Prices good at Birmingham St

Hours: Daily: 9-9, Sat. 9-7,

BIRMINGHAM
WHERE SERVICE & QUALITY OUTSELL THE REST CO ;\] E\/I UN ITX‘ M A$ }\

Vake us your nezghbo ood grocery stores
— complete & convenient — -

Hot or Mild \

p
ITALIAN SAUSAGE
L 21.79 . o219

. Lares )
CHICKEN BREASTS
L *1.39 b.res.cr00 )

STROW'S °6.69

e#pak cans rog. 9.39° & dep,

Fresh
CHICKEN SALAD
$2.39 1. res- 209

FRESH SEA sa/
sCALLOPS 1.9

HAAGEN DAZS 1.4
ICECREAM  %n

~ LIVE LOBSTERS
: + FRESH FISH « QUALITY MEATS
L 5228 PRODUCE

' X-tra Fanoy Red \
DELICIOUS APPLES
69° 1. res.

Pricos Good Thru May

407 W. Brown at Chester
' ’ Birmingham - 642-0450
17+ Closed Sunday

130 W. Fourtoen Mile at Pierce
Birmingham - 644-6060
OPEN: Mon-Sat: $-9 Sun: 106

DuBlic sarvice of s putkicason.
8 The Adverusing Councd.
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Barbecue burgers
‘with apricot sauce

It’s time to fire up the barbecue
grill. Here's a variation of that long-
+ time favorite, the hamburger, that
is sure to please the backyard
erowd. This all-Ameriean favorite is
given new zest and taste appeal
with a barbecue sauce accented
with apricot flavored brandy. Su-
preme Brandy Burgers will make
your next cookout the outdoor event
of the season.

SUPREME BRANDY.BURGERS
2 shallots (or scallions) finely
chopped .

4 thsp. butter
11b, ground lean chuck
Y4 Ib. boiled Bam, ground

1 egg, slightly beaten
Pinch of thyme
Freshly ground pepper

SAUCE
Y cup beef consomme
Y cup apricot flavored brandy
2 thsp. butter

Saute the shallots in butter; add
remaining ingredients. Wet hands
and shape into patties. Refrigerate
for one hour.

Heat consomme, apricot brandy
and butter in small saucepan. Place
pafties on grill and cook until de-
sired doneness, basting several

4 thep. ice water times with sauce.

SMOEED PORK CHOPS
6 smoked pork chops, cut %-inch thick

Prepare bacon curls by separating bacon slices;
place on a rack in shallow pan (broiler pan
used). Bake in a hot oven (400 degrees) 10-12 min-
utes. Immediately twist slices of bacon around fork
to make curls; set aside. Set oven regulator for
broiling. Place chops on rack in broiler pan so sur-
face of meat is 3-5 inches from heat. Broil at low to
moderate temperature 15-20 minutes, turning occa-
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Dress up pork chops for entertaining

You'll be able to readily identify smoked pork
chops at the meat counter for they have the same

. muscle and bone structure as fresh pork loin or rib
chops. Because these chops have been cured and
sioked, they have a rosy pink color similar to that

sionally, or until done. Garnish chops with bacon
curls and watercress, if desired, before serving. &
- servings.

SPRING FRUIT COMPOTE

1 mediom pineapple
1 pint strawberries, hulled
1 cup chablis
1large banana
: 1 kiwi fruit

Pare and core pineapple. Cut into %-inch slices,
then into chunks. Place pineapple chunks and
strawberries in a 2-quart bowl, mixing gently. Pour
chablis over pineapple and strawberries; child 2 to
4 hours. Just before serving, peel banana and cut
into ¥-inch thick slices. Gently stir into pineapple -
and strawberries Pare kiwi fruit and cut into 6
slices. Garnish fruit compote with Kiwi fruit.
Makes six servings.
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