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SEASONABLE
SEASONINGS

| Windowsill herbs
ready in kitchen

By Marty Figiey
speclal writer

LTHOUGH SUMMER is past,
A your herb gardes can still

be a wonderful source of

seasonings and surprises
until old Jack Frost rea\ly docs it
In for the year.

The tender annuals such as basll
will be the first to go, but others
seem to be quite vigorous and can
withstand some pretty cold tem.

A sterile potting soll with perlite
added for good dralnage {1 part
perlite to 4 parts sofl) makes &
good medium for the plants. Equal
parts of sphagnum peat moss, per-
lte and vermiculite Is a recom-
mended solless mix.

Itmaybuwlsambegmmthune
or two favorite herbs and then ex-
pand as you gain confidence and
your success and intcrest grow
along with the herbs. Following are
a few suggestions to get you start-

peratures. DILl, fennel and summer  ed on & new growing experience.
savory will probably be fine to use
for awhile yet, while sweet mar- THYME

foram, winter savory, sage, thyme,
French tarragon and chives may
beuseda lltlle longer. .
The perennials may seem to be

, dead, but-their root systems are
still uuivlng and getting ready for
next year's growth. Many of the
can ba deed and/or

Lemon and common thyme are
both easlly propngated by remov-
ing some of the plants with a good
root system. A solless mix works
well. Keep the plant moderalely
molst, but not soaked.

Pewly planted in the fall to give .  SWEETMARJORAM
them a good start for the spring Root cuttings made by pulling
season, the clump g will prolong the

For those of you who would like
-_-n Indoor. herb garden,.now-is-the
time to take cultings and pot up
herbs for winter use. They can be
grown In hanging pots, marching
along a windowsill or among
- houseplants.

part
1ife of thls arnual, Pick the leaves
a few at a time from around the
plant so that It will keep lis pice
shape. Add some sand to the pott.
ing soll. Keep moderately moist.

Ona favorite herb can becomt BASIL
focal polnt on a Kitchen ublo or Best started from seed or pur-
counter if adequate Light Is provid-  chased plants, Keep the seeds well-

ed, A sunny window, preferably
facing south, I3 the Ideal indoor lo-
catlon. Grow lights will give an
even more robust harvest,

IF YOU DON'T wish to bring

herbs in from the garden or bother  sprout.. Do not let this plant go to

with seeds, or if this is a first time  seed.

undertaking, there are a oumber of < =

herd centers from which plants for CHIVES -
ening can be ordered. SV et

indoor
It pl;‘:tr:dm mau-ord

cg ‘Pot this up from a clamp for
them In the small po l.nwhl winter use. Keep 1t well watered
!hnarh arrive {&wo or three ;d r ::d harvest the Jeaves by m!pplng . o
B0 they can me acclima cm as necded. They can be frozen H 2 teaspoons sait % texspoon
the bome environment. Transfer {0 in & plastic bag qu.lu: u:lly fora lsnl:lgp ﬁ}umgﬁﬁ l‘:ﬂ:::u&l.\g: A dash Of fresh Splce pepper
the uxtéutsénug:.lswhen nﬁ special treat for a potting mix as deseribed previ- 1bay leat
FReeio R ean  dRBABESEL hokeg everything Nice  Hmaeemnn
ppily for the winter ¢ home ! g 1 xmall sprig of marjoram
eare s taken to digup the long  TAFLGL 30l Set ke pat in a plastic prig

and not outgrow their pots. Most

herbs thrive best Indoors when they  tap root, parsley can be lifted from i’;‘f :,f;‘ Xeepit ':i’o"uf:;'d'm“ THYME taste). Bake 350 degrees until  Put all Ingredients except pota-
are somewhat potbound, 80 chooss  the outdoor garden. It ls preferable (o0 "oy plastic covering. The Squash Bake cheese is browned. toes and marjoram into $-quart cas-
the contaloer size according to the  to sow sceds (alter soaking them 'y b "ok 0id “never be allowed to  yellow summer squash or zacchinl serole. Bake, covered, $00 degrees
plant. overnight). Place the pot in a plas. dry out; therefore & plastic contain.  butter MARJORAM for 2% hours. Remove bay leaf and
Overwal may be the bige  tic bag until seedlings appear, Re- er is recommended for this herb, dry bread crumbs Slow-Oven Beef Stew add potatoes. Bake an aﬂdluuul 1
_gest cause of failure, and if fertiliz-  move the covering gradually, then Keep the sof) molst, but not “uv’ chopped ihyme leaves 2 pounds beef stew meat (1 % toch  hour or until vegetables m tender.
¢er i used, % solution of therecom-  thin so that three or four husky ‘mist often. grated parmesan cheese cubes) Twenty minutes before done, add
mended amount :Lf?'m: Mﬂdm!‘y h:’nu lemrmi.ﬁ m oc[?n.:lsoully o 2 medlum onsons, cut in eighths marjoram, then remove before serv-
er for specifl and water w ese p grow bout ¥s-Inch thick ! lery stalks, cut 1-inch diagoaal Ing. Serves8.
:’uhs vi"t,h gxdmtﬂh are gdvmlthe cenur'.bw bl:;vest the out- FRENCHTARRAGON msdl:ct:n:;:?nl:l; un:u barely tender. o u'y att
ven piion. - slde leaves 30 the lnner ones con- g taken Drain and place In one layer In shal- lmed!nm carrots, pared, cut BASIL
When taking root cutings, trim  tinue to develop. ..m“wr’;',“v?'.“&“mﬁ; Jow butiered baking dish, Brown crosswise and leagikwise Pasta-Staffed Tomatoes
ol et back o : and harvest niver the plant 8 weil  bread crumbs In a Little bulter, atir 3 cupe tomato fulce (or Vegetsble 6 mediem tomatoes
:hoe:.‘axu tlo.:u ::Hm . ROSEMARY established. A root cutting can be  in a generous amount of !hyme gt: {:IM cocktail) canloca % pouad vermicelli
Icymdbulf Cuttings of rosemary 4-5 inches *, Pisasatumto Page 2 ’#&"{u"&’f‘ﬁ,‘}"ﬁmﬂm (to 1 l:i?um np.r‘ 4 . Please turn to Page 2

watered but not soaked. Nip the
plants back when they are 2-3 inch-
es tall 50 that the side shoots will
develop for a more compact plant.
‘You may bring in a plant !rum the
garden and use It whils the seeds
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Frog legs dellcmus despﬂe tadpoles

I can remember growing up

mdmwthom:hvlthllmbudd.l
armed with Mason

In Wyandotte and llur’lch.ﬁl, hike
searching t
fars that would hold whnbnem-

mummuum.muu(cmmmmnwrmm
frogs. Dean says not to worry, bowever, as Indonesia and tbe Sta

acd - 3 f India will surely Increase their 1o counteract
boguniaples st taste buds B ot India willrrcly exports Pl
Mllisteln (whose fa sorts of fishing equipment
) ﬁﬁ;ﬂm#ﬂm—h&?ﬂﬁmmtwto!mmnu chef LBI'I'Y~ mm&lfumnrmmmmmmnmm
lﬂml m . le“‘“m“

We used to call them pollywogs, and everyday I would venture Janes mm:.lw":ﬂ &.m me would ﬂ cat h gre- .
e oy broating o) e s e gy Yo ; ' Jeg aze pweet and very mild, and most who have tried
m,rdmgll?mclhu#lm & week or mﬁymmvﬁmaﬁﬁﬁ.luﬁmwmﬁm

and mild 't come close to chicken vor
ever remember them around for long, wsually WHAT’S HAPPENING to the frog leg Industry in Michigan? beuue,ﬁy ";Mm s ph gt ok

keeping
. bmmummmdmuwmmntwlmmmwm

50
A call to Kevin Dean,

beaut!ful downtown Royal Oak, shed a little light on where

removed. It was tben we discovered shoeboxes make great frog the chicken, .
casties and brought 0 schoo & shoebox fallof frogs hat would frogs come from, and wbere they're golng. L o e o e T v
always make the girls scream, are presently three of frog lega to the |~ camathemea ‘1"“’ ‘favoe and texture than
©Of course, In addition to making United States — Bangla the State of India. mwmd.mn. want more flavor plain
the nuns who, would make us set them free in the fleld wm.mt-mmwmumw-mwm'mm- Dean tho best way to frog Jegs Is to pan fry or
bebiod the achoo. Those were he days. We woulds't dare thek of banwm&u:ﬂﬁ,“ ) itk meusares to | saie over bigh beat uaing o $2aaT) moum of garle butter. S to
ke that, A, bt Umes, they are & Seems w;,,g;*,;,g';,mm ‘“’"'“,,,,,”m elght minutes of cooking like this s eoough for a skillet of the
J

increase produ Bangladesh
pesticides to control the bug population and, In turn, is lowering
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