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It’s sour
bu: lemon
is lovely

Pucker v, sweetle,

With swmer beglaning to feel more
like a saua, I thought it would be a
great timeto pass along some basic In-
formationnd useful hints about some-
thing that’ too sour ¢o be eaten stralght
but, whencombined with other foods,
Imparts arexcellent flavor, The lemon.

We're nt talking cars here, although
in all honsty, I have driven a few lem-
ons In my-¢clallvely short lifespan. The
lemon orlinated somewhere In South-
cast Asia btween India and South China.
Some botaists suspect that the lemon s
a natural 'ross between the citron and
an unldenfied but closely related spe.
cles of citus fruit. At one time, lemons
and citros were exchangeable and
colled Peslan apples by the anclent
Greeks,

Lemonswere grown in Haly as early -
as the fIrt century A.D. because they
are depictd In certain Roman artwarks
of that pelod. After the barbarians in-
vaded Ital In the fourth century, wide
destructlo) of lemon orchards virtually
stopped allemon agriculture, until they
again poped up in Spaln arcund the
start of ne 1Ith century. Columbug
brought lmons to Haltl in 1493, and
shortly theeafter the Spanish explorers
including bnce de Leon brought them to
Florida in 513,

By 1600some of the naval physiclans
of the majr world powers were aware
that. dally -ations of lemon julce woild
prevent oubreaks of scurvy among the
sallors of long sea voyages. Lemons
were used ecause they would stay fresh
for up to ix months, whereas oranges
usually spoled within three weeks.

THE CAJFORNIA lemon Industry
began shorly after the gold rush of 1849
when the rners also the lemen to
prevent servy due to the lack of fresh
fruits and ‘egetables, By the time the
railroads wre put into place in the
1880s, tranportation to populated East
citles madeZalifornia the world's leader
In producinglemons,

In all hoesty, though, yearly titles
flip-flop bac and forth between the Cale
ifornia lema industry and the Itallan
lemon indusry as to the world's leader
in femon prouctlon, More than § million
mlzdtrlc tons e produced yearly world-
wide.

More umn\bau the North Amerl

Star fruit, red banana, kiwano, cherlmoya. mango and passion fruit are a few of the man
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100 exotic fruits — are available at markets in metropolitan Detroit .

Exotic fruits

Summer months

By M eruchlor
special

lemon crop § processed with a major
portion begin'tonverted Into lemon juice
and frozen cacentrates, The peel, pulp
and seeds an sold throughout North
America and to make lemon oi),
lemon wax, fagrances, blamwcuoldl
(vitamin subshnces) .and cattle feed
ingredients. |

Yours truly Ikes to make real lemon-
ade (see recipebelow) and frequently
uses lemon jule in place of vlnezu'
when making saad dressings. With
Industry leaningaway from wood cute
ting boards towad the newer (and hard-
er to clean) polythelene, I've taken to
rubblag a cut lenon over my chopplng
board at least one a w

1I'm not trying b sound like helpful He-
loise, but my babroom wallpaper was
xeltlng a little mddy in the corners (no
fan) and the use »f bleach would have
whitened the papr 30 I took some bat-
tled lemon julce ind it onto an
old rag and wipedthe mildew away, Not
only did It not blach the wallpaper, but
the old bathrootr smelled great. (Ca
tion: before this at home, lut a
small unnoticeabt area.)

One of the neaest tricks I ever saw,
using a lemon, wis when Guiliano Bugl-
alli, famed Italia) chef, was conducting
& class at Kitches Glamor and needed
some fresh lemoncind. He placed a sheet
of kitchen parchnent paper over the fine
grating edge of aband grater. The rind
was eastly remowd from the paper and
the grater neveraeeded a wash as the
parchment was mever cut but acted asa
grating surface itelf,

s«uyouukelanmunno try
these great recipes, and since you're al-
ready puckered up, pass .It along to
someone you lovr. Bon Appetit.

HOMEMLDB LEMONADE
Makes a Litfe jess than 2 quarta

Zur-nnr
nﬂwkm]ﬂw
lqnnnm |

Boil sugar In water for 8 minutes.
CooLSdrlnlmnntquSavcwuloe.
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ROCERY SHOPPING mlnly can be Intimldating.
You want to try something new, keep up with
current food trends. So, you decide to add some zip
to the family fruit salad with a new taste sensation
such as guava or mango, and what happens?

You get to the only to find out the cashler doesn't
recognize the item. Actually, she doesn’t know whetherit'sa
lrujl ora ve(euble. and she doesn't know the price or the

mputerized scan

Whue waiting Inr lhe prodm:e deg;rtmeut to call back
with the answers, you wond this isn't worth
the ¢ffort? And the most dllﬂcult mk still lies ahead —
convineing the family to try it.

If the best form a{edmuon 15 experience, the timing is
perfect, since June and July are prime fruit months.
Although most exotlc frults are available year-round, other
fruits that complement them are at their best during the
summer months.

There are 100-plus exotic frults in the United States, but
only 20 are available locally. Here are some of my personal
favorites, which are in season and warrant investigation.
Along with storage and shopping hlnu, I've lncluded mdpe:
to belp you new tastes in
your cooking repertoire.

THE ASIAN PEAR or apple pear looks jn:t like an apple,
with pear-colored skin. This is a crunchy fruit which,
depending on the variety, can be full of jnlte. l.l you've tried
them once and were disappolnted, give it another try. They
can be poached In a light syrup, but generally take langar to

cook than regular pears. They have a good refrigerator shelf
1ife, When eaten raw tbey have a light sweetness with a
lovely aroma. In selecting, look for a distinctive aroma with
firm skin free of bruises. They do not soften as they ripen .
and are available all year.

‘THE CARAMBOLA or star fruit |x the most dmnuve of

I.he  exalic fruita. Grown in Florida, it is now restricted
ia because of its rult fy. 1'he|e
dellu(e {ruits are not as versatile as the otbers. The xkin Ls
alightly waxy and pale yeliow In color with
il i g il b
As it ripens, the pale green strips along
brown. Don't buy them with brown patches; that means they
are past their prime, ‘l'bmmtwov-rlcﬂuoﬂhemr
lnuLmeetlnduour Check with the grocer before buying,
they are never labeled by variety, This fruit does not

peel easlly. If you don’t want to eat the skin, It’s easler to
remove it after it's been sliced. Carambola make & beautifal
garnish for any entree plate as well as fruit bowls and
desserts. It can also be pureed for a chilled frult monsse
recipe or {rozen ice or sorbet.

THE FE1JOA (pmmmeed fay-jo-a) or plnupple guavais
often mistakenly marked as a guava. This is by far one of
the mast aromatic frults, The frult Indu:try guide booh

y exotic fruits that are becoming popular. Some 20 — of more than

 great time to try them

NO ARTICLE lbovtexouc frult ls complete without
mentioning the kiwi. Al Do loager considered to be
exotic, the kiwl became lbedpam frult during America’s
Culsine Nouvuunnuhnluanuthlt.lunimut

daxzles an; the vivid

describe llualuuy pine mvurwlm ot
rtones, guess that'sas a deseri apany,
Jus bo-ﬁuquhtruuhuucuw
through Ji d (Camm-nln)udAprﬂ
19| anuary
NﬁbJune(NewZauud) As these ripen, they soften,

SALADE DE FROMAGE
ETMANGO

Servesd
masgoes, peeled and sliced

;‘mm;iﬁa‘ dr?:luaom he Lop 4 and garaizh with chives
x4" wi
Y NS combine for zingy salad
1 small head bibb lettuce NOUVELLE FRUIT TART . .
4leaves of radicchlo Serves 8 - N
Vinaigrette: Al vvdummmerduun t our house is BAKED BLIND batter pieces with bands, blend-
 tablespooas alive ot 25 openface frult tart. Select (rah berTen, An aL-purpios Gomsect Lty oot for opom Loy i o CHer pitess with bands, oot
'wine or champagne vinegar klwi, and papaya and create your own ooe tablespocn at a time, fluffing
nllndmputoum color plate. I've a basic pastry crust tbe misture with your kands to equally dis-
creme fralche (or 1 tablespoon recipe. When the crust ks cool, fill with the Makes coe #”-crust tribute the liquid.
b-ummmlnd-imlumapmmr Creme Anglais recips below or whip a cup of This recipe can be made by band or in a food o
cream) - beavy cream and sweeten with sugar and/or proceasor Gather the dough into a ball on the counter. .
% teaspoon bazll - ( uz-uplmdkdtllwur. 14«?“&” ‘ m:&t&%mugmt:
Hdutuhumbnut‘ltm § tablespoona. butter, chilled, diced the counter using % of the dough at a tima,
ubiqm chives be assembled at serving time. When 1 teaspoom sugar - aster this technique the deugh
‘watercress or I pariley leaves Wﬁamﬂa&mwmz ﬁ_“”‘m J Mmm@t&u‘
. at Joast
mind, the more the deugh 6
worked the tongher St becomes) | ’
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center, Amnn four or five mango strips
petals oo a flower. Add ndledunhlvul.n
Dbetween for eolorl;wt a few tablespoons of

eomplmﬁu reds
ndpurpluntlbaburyl;l:mﬂy Right now, the kiwis
axﬂv‘tu ! mm lup.be vamlna
variety of sizes. should M
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Goat cheese, mangoes
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