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Summer tomatoes are
all-time salad favorites

Simple, yet colorful salads with
fresh tomatoes can be a welcome
change from the omnipresent
“tossed greens.” To make sure the
tomatoes you pick, however, it’s
usually necessary to “brighten™
thems yoursell at home. To reach
this point leave them oul on the
kitchen counter for a few days un-
til they're ready. You'li know . . .
they'll be a true tomate-red and
yicld slightly to the touch, By all
means, don't refrigerate them; it
kills the flavor.

Monterey Tomate Salad makes
a great combination with cold cuts
for a buffet lunch or a fine salad-
stuffer in tacos or pita bread, The
blending of diced Monterey Jack
cheese, red onion and Tex-Mex
seasonings of chili powder, garlic
and black pepper in the dressing
makes a nice foil for the lomatocs”
flavor and texture.

Another high-color salad is broc-
coli florets and strips of red and
green pepper with the diced toma-
toes. They're all coated In a lemen
and of! dressing spiced with garlic

and Italian seasoning. The broceoli
is only cooked for three minutes so
it still remains crunchy.

MONTEREY TOMATO SALAD
4 medium-sized tomatoes
1 medium-sized red onlon, siced
lettuce leaves
1 cup diced or shredded Monterey
Jack cheese
1% eup vegetable oll
2 tbsp. vioegnr
1 tsp. chili powder
14 tsp, salt
14 tsp. garlic powder
pinch ground black pepper

Use tomatoes held at room tems-
perature untll fully ripe. Remove
cores and sllee La-inch thlek. Ar-
range tomatees and onlons in any
desired pattern on a lettece tined
serving  platter.  Sprinkle  with
cheese. Camblne oll, vinegar, chllk
powder, salt, garlic and black pep-
per; spoon dressing over salad.

Yield: 4 partions.

RAINBOW TOMATO SALAD
3 thsp. vegetable ol
2 thsp. lemon juice
4 tsp, Itnlino seasoning, erushed
3 tsp. salt
34 tsp. garlie powder
ground black pepper
water
1 cup broecoli florets
1 cup red pepper strips
1 cup green pepper strips
3 large-sized tomatocs

In 2 medlum bowl comblne oll,
lemon julee, Itallan seasoning,
salt, garlic and black pepper. In a
large skillet bring 1 inch water to
the beil. Add broccoll; simmer,
covered, 1 minute. Add red and
green peppers; simmer, covered,
until erisp-tender, about 2 mine
utes. Drain well and toss with re-
served dressing. Cover and refrl-
gerate until chilled or overnight.
Just before serving remove cores
from tomatoes and cut in %-inch
chunks (makes 3 cups). Add to
marinated vegetables; toss lightly.
YIELD: 4 portlons, 4 cups.

— =" Too many tomatoes?

surplus easily frozen

The 'annual tomato harvest can
sometimes scem like too much of a
goad thing. .

Plump, flavorful tomatoes can
grow profusely In nearly any cll-
mate. In fact, more than 90 percent
of home gardencrs ralse lomatoes
and even without home gardens, to-
rr]alo lovers have easy access to an

mixture in a freezer at zero degrees
¥. or lower, Add a maximum of 2 to
3 pounds of food per cuble foot of
freezer space per 24 hours, This al-
lows the safest, most efficient use of
the freezer.

® To cxpedlte freczing, position
bags along freezer walls, and let air
circulate among (hem. Once solid,

of fresh during
the harvest season,

Most people find that they grow
far more than they can consume.
There's a simple solutlon for pre-
serving a stock of fresh tomatoes to
enjoy year-round: freeze them,

With a minimum of time and
equipment, tomatoes can be frozen
whole; or quartercd and blanched;
sauteed or stewed; then stored in
heavy-duty freezer bags for up to 9
months. Home cconomists have pro-
vided the followlng tips for freezing
and storing tomatoes.

o Fully ripe tomatoes may be
kept In the refrigerator for several
weeks. Do not place Immature toma-
tees in the refrlgerator; store at
room temperature to allow for ma-
turing, preferably away from sun-
ght. Storing In a paper bag also
works well.

® Sclect firm, ripe tomatoes with
brilliant color for freezing. Check to
be sure that there are no brulses or
splotches.,

@ Freezlng tomatoes usually
makes them too soft to serve raw.
‘Tomatocs frecze especlally well in 2
sauce or relish mixture. To make
sauce or rellsh, remove stem ends,
quarter, peel and cook untll tender,
according to coukbook directlons,

® To freeze tomato sauce or rel-
ish, coal, seal in heavy duty freezer
bags. Remove excess air whlle seal-
Ing to help preserve fresh flavor and
nutrients,

@ Be sure to label bags with date,
contents and number of servings.

@ Place scaled bags of tomato

the tr bags stack casily for
convenlent, space saving storage.

® Thaw frozen tomatoes gradual-
Ty for 8 to 12 hours In the refrigera-
tor to lessen the opportunity for tex-
ture change.

BOTH VETERAN and novice
canners need to remember that to-
mato acidityisa very important fae-

ditions they were grown or ripened.
In those Instances, it is a good idea to
play it safe and add acld when
whater bath processing tomatoes or
you can pressure can your {omatoes
without using either salt or acld.

One comemon way to increase the
acld content Is by adding two table-
spoons of bottled lemon julce from
concentrate (not fresh lemon julee)
for each quart of tomatoes.

Other acld supplements are: crys.
talline cltric acld monohydrate,
U.S.P., which is found in pharmacles;
tomato acldificatlon tablets, avail-
able at retall stores; and an ascor-
ble-critic acid mixture.

For more Information about cann-
ing safety, contact your county Co-

tor In safe h because the
organism that causes botulism poi-
soning can grow and multiply In
home canned, low-acid foods,
Researchers have found that dlf-
ferent varictles of tomatoes all fall
in the same acldity range. Newer
varietics, as well as white and yel-
low tomatoes, contain as much acld
as most of the standard red tema-

toes,

Studies have uncovered some con-
ditlons that reduce the normal acld
content of tomataes, however.

Overripe or damaged tomatocs
should no be used for home canning
or for julee. Thelr acld content is
much lower than that of ripe, un-
damaged frult. They can be eaten
fresh, however, or heated and then
used |n a frozen product.

‘Tomatoes grown in the shade or
those that ripen off the vine are low-
er In acid han those that ripen on the
vine in direct sunlight in the garden.

Taomatoes that ripen on dead vines
are less acldic than those harvested
from healthy vines and should not be
canned,

1f you buy your canning tomatoes
rather than grow them yoursell, it is
impossible to know under what con-

P Serviee home
economist.

.The following recipe for sweet and
sour Tomato Relish provides a great
method for preserving the tomato
harvest, The relish is simple Lo pre-
pare and Js a snappy addition to
meat, poultry or fish entrees.

SWEET AND SOUR TOMATO

RELISH

2 cups chopped tomato (about 2

large tomatoes)

1 cup chopped celery

1 cup chopped green pepper

% cup chopped onlon

% cup clder vinegar

2 thsp. currant jelly

¥ tsp. ground cloves

i tsp, salt

1 freczer bag (quart slze}

Combine tamato, celery, green pep.

per, onjon, vinegar, currant jelly,

cloves and salt in a 2-quart glass

measuring pltcher. Cook uncovered

in microwave oven 30 minutes at

HIGH, or until desired thickness; stir

every 5 minutes. Cool. Pour into

heavy duty freezer bag, press to re-

move air and scal. Store In freezer.
When ready to use, remove bag

from freezer and refrlgerate over-

night to defrost, Serve cold.

Standing In the food store, con-
templating the wide varlety of
olive ol)s on the shelf, .the smart
shopper stops to questlon what the
real differcnces are inside those
intriguing containers and bottles.

Unlquely, ollve oil Is the only
cooking and salad oil with a varic-
ty of flavors. Just as wines vary In
taste from the use of different
grapes from different regions,
olive oil flavor varies from the di-

versity of olive trecs, climates and

Olive oil is graded for flavor

the soil in which the trees are cul-
tivated.

Olive olls are “graded,” reflect-
Ing the level of olclc acld found in
the oll and their various standards
of flavor, "Extra virgin" oil must
contain only onc percent acidity,
while “virgln” must contaln no
more than 3.3 percent acldity, Olls
labeled “pure” have been purified
and blended with some extra vir-
gin o) to enhance thelr flavor,

Diffcrent olive olls work well

for different recipes, A less expen-
sive, milder flavored “pure” or
“virgin” oll Is suggested for frylng
and baking. When smaller
amounts are called for, such as in
basting meats and dressing salads,
explore the wide range of rich fla-
vors found in the more expenslve
“extra virgin" ofl.

So, the next time you find your-
self trying to choose an ollve oil,
try several, and taste the differ-
ence,

Together,
there's so much
good we can do.

When you give 1o the
Red Cross, you take ona great
responsibility: saviag
thousands of lives. Maybe
cven your own.

American
Red Cros:

Farmington Square Montessori
Preschool & Kindergarten

OPEN HOUSE

Thursday Aug. 21st 7-9 PM
(SALEM UNITED CHURCH OF CHRIST)

33424 OAKLAND AVE.
FARMINGTON, M1

FOR FURTHER INFORMATION
CALL

477-8481
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SCOTTISH BAXE HOUSE

L/

What’s New?

?astieS! Tuos. & Wod.
Beet or Chicken

Deliclous moal to satisty
a hoorty appolitel

Only *2.35 for 3 (Reg. *2.65)

Blrmingham Radlor
300 Hamlllon Rd. 25356 Ft
$540-3575 832.

e, GETTHRIFTY trruorzarss

SAUSAGE ROLLS. . .6 for *2.85
- SHEPHERDS PIE. . .4 for *1.99

Pizza Pasties!!
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SCOTT McCUE
AS SANCHO

DOROTHY D

OKAND COMUNIT COLLEE )
ORCHARD RIDGE CAMPUS
SUMMER ARTS PROGRAM 1986

PRESENTS

THE HIT MUSICAL

1L,

ENSING
AS ALDONZA

With Such Tony Award Winning Songs As

S“THE IMPOSSIBLE DREAM?”
Along With Summer Arts Students

TICKETS: August 23, 29, 30 at 8 P.M. 8
August30at2 P.M. %8

%
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FEATURING AREA PROFESSIONALS

—>

EXE. . oo gt
WILL YOUNG
AS DON QUIXOTE

SPECIAL AUGUST 22 - 8 P.M. PREMIER PERFORMANCE |

$12 DONATION

Non-Alcoholic Afterglow Included

SMITH THEATRE - 1-696
Ry B T B

471 -7&700




