Making tomato sauce
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“If you know how Itallan food is
supposed to taste, you can only make
13 lhal way if you have good sauce,”
uld Stea's cldest daughter, Angela

1ls, also of West
who assists her mother every year.

‘THE JOB Is casier and qulcker to-
day because Stea's late husband, Sal-
vatore, had the good sense (o
mechanize a hand grinder by con-
necting it to an old motor from a
used washing machine,

» While the contraption Is known to
emlt clectrical shocks and an oeca-
stonal spit of tomato, and those who
work it get covered with spatters of
Jjuice, Salvatore's mechanlzed cre-
atlon has performed falthfully for 17
.years.

1'hc hand grinder was bought in
New York City In 1962, shortly after
Stea and three small children reluc-
tantly followed Salvatore to the
Unlted States “just to see it.”

Nine years later, after the family
had settled in Michigan, Salvatore

-was killed in an auto accldent, leav-
ing Stea to finish ralsing the three
children, then teens, and thelr two
younger siblings who had been born
in America,

She s now a seamstress at Brick-
er-Tunis Furrier in West Bloomfield.

TODAY IS the day for sauce mak-

ng.
In addition to Angela, younger
brother Joe Is also present “to su-
rvise.” Joan Stea, once married to
another of Marla's sons, Pete, and
family friend Pat Glionna of West
Bloomlleld are also helplng.

Daughter Donna, who is returning
to Puglla lo marry next year, Is at
work and nobody seems certain
where son Jerry, the youngest mem-
ber of the family, Is.

“In Iully. men not do (his kind of
work,” Maria said, explalning Joe's
self-appointed supervisortal capaci-
ty and the unexplalned absences of
Pele and Jerry.

The job Is done in a makeshift
area of the basement, a small, awk-
ward space that slows the pace con-
siderably. An clecetric range ls bare-
ly able to keep up with the volume of
tomatees requiring  bolling  and
simmering.

Amld bantering and the occaslonat
plop of a lomalo on the cement floor,
the work proceeds under Stea's
walchfu! gaze and subtle directives,

THE FIRST tub of tomatoes is
brought to a boil. They are hastily
removed from the bolling water and
Instantly stralned through
cheesecloth, Strainlng is essential,
the key to a thick, hearty sauee.

“ see jars in Abuzzl (a reglon in
Italy), full of water. No like. Needs
three, four hours cooking to destroy
water,” Stea sald.

Otherwise, (he sauce fs runny and
tasteless.

QOnce the stralning is complete,
Salvatore’s mechanlzed creation is
put to use. The tomatoes are spooned
Into the grinder. The separated pulp
Is processed a second time, pro-
ducing a surprising amount of addi-
tional puree that acts as a thickenlng
agent.

THE SAUCE requlres little sea-

sonlng, a dash of salt and fresh
sprigs of basil. The purce is
simmered three to five minutes and
then spoened into onc-quart canning
Jars that are sealed in the dry meth-
od, by simply adding the lid.

The final touch is provided by
Stea, the only person present other
than Angela with experience enough
for the job,

‘The jars arc put to bed in a dark
corner of the basement, carefully
placed slde by slde between thick
layers of heavy blankets. It takes
four days for the jars to cool, The
popping of 1lds signals all is well.

“Qnce you get started, it's not so
bad," Angela said.

Now il is well past midnight. The
group has been working since 9 a.m.,
only taking time cnough out to eat
the hamburgers Pat Gllonna has
grilled. Everyone s tlred and spee-
kled with tomato pieces.

Still, since Angela discovered Billy
Joe’s Frult Market in Ecorse, she no
lenger has to drive to Windsor, Ont.,
to buy tomatocs. Billy sells plum-
shaped Roma tomatoes, sultable for
a genuine Puglla sauee.

Romas sold for $6.99 a bushel this
year, up ncarly $! (rom previous
years. Each bushel produces sauce
enough for 10 quart jars. Stea and
her helpers processed 17 bushels on
this day,

“Next year, we have to flgure out
a better system,” Joan Stea said.
"We say that every year,” the others
answered.

Now It's time to clean the mess
left from caannlng 170 jacs of tomato
sauce.
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Pat Gllonna (left) and Joan Stea help with the process of making tomato sauce.
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.or hit the branches with sticks to
ake the ollves drop.

Although Maria has lived In the
Inited States nearly 26 years, she
used ollve oil frem Puglla exclusive-
1y until recently. Because of the dif-
culty in buying it, she now uses a
rand from Greece.

The people of Puglla are also the
hamplon pasta eaters of Italy.
eir traditlonal dish Is fresh peas
ith a small tubular pasta called
ail Mary or Our Father after the
wo sizes of beads on a rosary. Marla
:v uses only the larger of the two, Qur

~Father.
7= Cavatelll pasta, a small rolled disc
ade of semolina flour, Is another
pular pasta, neatly always served
ith garbanzo or white beans,

But it Is tomatoes, the “golden ap-
les” flrst carried from Mexico to
Europe hundreds of years ago, that
:':Ig:re most strongly In many Itallan
-dishes,

“- Marla’s pasta sauce recipes, hand-

ed down by word of mouth through
. .unknown gencrattons of the family,
+ [ollow,
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MARIA's ORIGINAL
MEAT SAUCE

Unlike other regions of Naly,
ground meat is never used in
Puglia sauce. It is best when a va-
riety of meats is used.

QOrecchiette pasta is a staple of
Puglia. Made of semolina flour,
small discs of dough are flattened
with the thumb, forming a “little
ear.”

% cup alive ol]

% medlum onion, chopped

1 small beef shaok

1 small lamb skaok

1 pork shank, cut In half

2 16-ounce cans plain crushed toma-
toes, purced

4 fresh basll leaves or 1 tablespoon
dried basi)

salt to taste

Heat olive ol in heavy frying pan.
Bralsc meats and onlons until
browned. Add tomatoes, basil and
salt. Cook for enc-half hour, Reduce
heat and slmmer for 1 hour. Remove
meat {rom sauce and serve in sepa-

SUPERIOR
FISH CO.

rate platier. Serve sauce over orec-
chiette pasta.

MARIA'S MEATLESS SAUCE
% cup ofive ail
1 clove garlle, pecled and sliced In

hall

1 small red chili pepper, flnely
chopped

1 16-ounce cans af plaln crushed to-
matoes, pureed

4 leaves fresh basil or 1 Thlsp, dried
baslt

salt to taste

Heat olive oil in heavy pan. Add
garlic slices and red pepper until
garlic darkens. Remove and discard.
Add tomatoes, basil and salt.
Simmer for one hour. For varlcty,
add clams, calamari or shrimp and
simmer another 15 minutes. Best
served over thin pastas like spaghet-
ti, lingulni or fetucelni.

MARIA'S BAKED SAUCE
For a wonderful aroma
throughout the house on a cold
winter day, try this baked sauce.

2 pounds fresh tomatoes, sliced
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Williams-Sonoma
has a new
e setting in
Troy.

For over thicty years, Williams-Sonoma
has been a San Francisco tradition, dispensing
culinary inspiration along with cooking
Lqutpmcnl to people all over the country.

is year, we hope to become a Troy
tradition. So it is with great pleasure that
we welcome you to our new Troy store,

Opens Saturday, October |

Somerset Mall

2755 West Blg Beaver Road

10-9 PM, Th,, W, SaL, 10-6 PM
Sunday, 12-5 PM

The store for serious cooks since 1956.

Y cup olive all
4 cloves garlle, peeled and sllced In
nlf

1 small red chill pepper, flnely
chopped

6 leaves fresh basil or 1 Thlsp. drled
basil

salt to taste

Layer bottom of 9-by 12-Inch bak-
ing pan with tomatoes. Top with gar-
lic slices, red pepper, basll and sait.
Cover with olive oil. Bake al 350 de-
grees for two hours, occasionally
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stircing  and  adding water if
necessry. Sauce should be slightly
runny. Serve over your favorite pas-
ta.

BRUSCHETTA
A tradttional lunch. for peas.
ants, bruschetta is now a cele-
brated antipasto treat.
18 pieces crusty Italian bread
2 cloves garlle, peeled and sliced in
balf

PASTA SALAD -
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PIZZA SARVONTE--:-

limited seATiN ...VERyI
carry out / delivery..(free)

18 resh basil leaves

L cup olive oll

salt and freshly ground black pepper
2 )arge but not overripe tomatoes

Preheat over to 375 degress, Toast
bread on each side for 10 minutes.
Rub with garlic. Arrange basi!
leaves on large platter and arrange
bread over them. Warm oil in sauce-
pan over jow heat for 5 minutes and
pour over bread. Salt and pepper to
taste. Place 1 hall-slice tomato on
top of each bread slice.

ANTIPASTO™
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You can lose 1520 pounds a month,

Our; \n\(wmml staff of nunes and
plan for vou, basad on vour ndividual nutritional neads and
vour regular eating habits.

One low monthly fee allows vou unlimited private
consultations. There are no contracts o sign or long-term
commitments.

Take your first step toward safe,
less. Call us.
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These cookies can help you
lose 15-20 pounds a month.

Here's how:

Using our spevial hunger suppressing cookie diet, 11°s true.
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inic Inc.
Professionals in nutrition Sweight loss.
Troy (313) 689-7530
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