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Olives neat
in grocery
and vodka

1 really enn't tell you which I enjoy more,
strolling through a Greek grocery, breathing
in the air scentented with Calamatta olives
or stirring a few anchovy-stuffed ollves inan
Ieelandic vodka on the rocks.

1love olives.

Whether they’re served up on a steamnlng
botana from Xochomillco's or sliced and
tossed with some cherry tomatoes and a
lght vinalgrette, I love em even more.

The olive Is one of the oldest known fruit
crops. Man grew olive trees even before
recorded history. It is not known when the
wild ollve was first brought under cultiva.
tion. But records polnt to the limestone hills
of Attica, the Greck peninsula, as the seat of
its first cultivation.

The ollve is frequently mentioned in the
Blble. The Spanish brought the olive to Call-
fornla lo 1769, In the early Franciscan mis-
slons, the fruilt was pressed for oll and used
in the dlet and burned for lamps.

AT LAST COUNT, there are more than 15
million acres of olive trees In the world.
Each year, more than nine million metric
tons of olives and more than three million
tons tons of ollve oll are produced. The coun-
trics bordering the Mediterranean Sea grow
most of the wnr}d's olives and olive oil,

The olive tree is adapted to a hot, dry cli-
mate, and It does wcll on many difierent
solls. For bearing fruit, it must have water,
along with good dralnage, Trees come into
productlon at {ive years of age but are not in
full production for at least another 10-15
years, They are Jong-lived, however, because
it is known Lha( trees brought to the United
S:;llu by the Spaniards are still bearing

t

For the production of high-quality table
ollves, the frult must be plcked by hand.
Harvesting for the ofl industry is usuaily
done mechanically, clther by knocking the
frult from the trees or by the use of shakers,

Methods of processing the olives for the
table vary widely. First, there is the tradl
tlonal Spanish method, which has uaripe yel-
lowlsh-green olives being fermented, Sec-
ond, the American method, in which half-
ripe reddish fruit is used and fermented, and
lastly (my favorite} the Greck method, in
which the fully ripe, dark purple frult is pre-
served.

In most processing methods, a weak solu-
tlon of lye is applled to neutrallze the bitter
principle. The lye penetrates the olives and
hydrolyzes the bitter taste. The lye-!mud
olives are immediately rinsed
water, with frequent changes, in ardcr w re-
move the lye. The washed olives are placed
in fermentation tanks and barrels and are
then covered with brine. The use of lye is not
allowed in Greece, Instead, the brine Is re-
lied on to lessen and mask the bliterness,
hence the different taste.

Pumpkins
more than
an eyeful

By Mary Redrique
ataff writer

Halloween is just
around the corner ~
the day when pumpkins
are clevated to star sta.
tus.

‘Those orange orbs
are good for more than
just carving jack-o-lan.
terns. The pumpkin,
cousin to squash and
gourds, and sure symbol
of autumn, can be cut,
cooked and transformed
Into cverythlng from
souptod

Uplund Hllh Farm In
Oxford has been cele-
brating the pumpkin for
several years with a
Pumpkin Festival, com-
plete with spooks and
gohllns nnd a haunted housc. It continues each weekend through
October, 11 a.m. to 4 p.m. Saturday and Sunday.

Admission is $5 for adults, $3 for children. Visitors can take a

-awn hayride to 2 pumpkin patch, where they can pick
their own pumpkin and have it named by the Great Pumpkin
(who moonlights as a psychologist when he's not holding conrt
in the pumpkin patch). Prices run from $§1 for the smallest to
$5.50 for a 16-Inch pumpkin.

Of course, the less adventurous can do just as well at the
local grocery store, frult market or roadside pumpkin stand —
which seems to multiply this time of year the way Christmas
tree lots appear in December,

PUREEING FRESH pumpkin is not hard. The folks at Up-
1and Hills recommend not peellng unless the pumpkin s very
large with a tough rind. Cut the pumpkin into cubes and put the
squares in a preserving kettle with a pint of boiling water.
Simmer without a cover for 5 or 6 hours, until the julce has
evaporaled,

Mash the pumpkin through a colander, or use a blender to
make the purce. Ples, puddings and soups can be made from the
fine, creamy pulp. I you use a colander, the leftover pulp can

be used for cookies, cakes and bread. One medium-sized pump-
ldn whll produce five or slx cups of pulp,

I you have a large pumpkin, whose rind can't be used, clean
it out, put its cap back on, and bake it in the oven. Place lt ona
cookie sheet and bake at 300 degrees for five or six hours, Then
scrape out the meat and puree it as previously described,

Upland Hills has two pumpkin patches and has been opera-
ting the autumn festival for about 10 years, accordlng to staft,
Farmer Knight Webster says the patches are 10 acres each.
And if they run out of pumpkins, they bring In more from neigh-
boring farms.

“We get 15,000 to 20,000 people each year,” he sald one re-
cent Sunday, And despite cool, brisk weather, the farm was
tec;:hing with many lamm- taking rides out to the pumpkin
pal

KNIGHT AND his wife, Dorothy Webster, aperate the family
owned farm with the help of sons Bruce, who serves as presi.
dent, and Ken, who runs a catering business and restaurant:
Ken's Kitchen at the Wagon Wheel in Lake Orion.

One of Ken's specialtics is pumpkin tarts, which sell for 80
cents at the pumpkin festival.

/)

8ruce Webster of Upland Hills Farm set outa
plate of pumpkin tarts, and Tavio Benetti en-

STEPHEN CANTRELL/atatl photographer

Ioys tasting one. The homemade tarts are 00
cents apiece at the festival.

Ever thought of serving pumpkin
as a soup or a main course? Even
desserts made with pumpkin can
be more versatile than the usual
star of Thanksgiving dianer, pump-

ple,

Upland Hlils Farm offers these
recipes, which can be made with
fresh purced pumpkin or the
canned solid-pack natural varlety,
It substituting canned for fresh
puree, use natural solld-pack

kin. The amounts are the
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From soup to tarts,

same. For example, two cups of
fresh purce equals two cups of
canned golid-pack pumpkin,

CREAM OF PUMPKIN SQUP
1 cup pumpkin poree
1 tanlespoon batter
2cops
Y4 cup cream
% tep salt
1% tzp catmeg

pepper
Melt butter over low heat. Blend

mousse

in pumpkin and heat. Mix remaln:’
ing ingredients and continue la
heat, Serves 4,

STUFFED PUMPKIN .
1% cups nncooked rice N
2 pounds lean ground meat (bed
pork, lamb or comblzation)
1 green pepper, chopped
2 onlons, chopped
hayleat
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G the Witch

serving them a frighttul —

- but lnly — array of food including
Bloody Mary Soup, and Liverheads and crackers.

Halloween, like Christmas, is a
scason, not just a day, The whole
month of October vibrates with it,

Early in the month, Mother Na.
ture decorates with festive fall col-
ors — orange pumpkins and brown
cornstalks, The leaves are aflame
with reds, yellows, oranges and
golds,

Later in the month — as these
leaves fall to the ground -~ bare,
spectral branches reach out like
arms ngalnst the backcrmmd of the

gloomy gray sky on a ralny day, or
cnt welrd lacy shndaw: In the nlgh
by the light of & cold, white moon.

Sometimes, a mist will rise up
{rom the ground to add to the :l(zct.
and produce a bit of a shiver In even
the most stalwart.

s it any wonder that this is a fa-
vorite time for parties? People need
to get together to ward off the
They need to laugh and make light of
the scary things that threaten us all
as winter draws near.

HALLOWEEN PARTIES are spe-
clal fun, Guests can come in mu
querade and act anyway they like
because their masks hide their u-ue
Identity, and everyone knows
lr; only playing a roIe.

‘or ope party, a young
high scheol xir{ to don a burlap
dress, rat her balr widly and smear
dirt on her face. She was then scated

BTEVE JONES
on a shelf in the llving room, where
with party guests by  she screamed madly at the guests as
they entered the house, stariling
them a bit ~ to say the Jeast.

That was a great jee-break

On another occasion, we had a
young man wear a parachute hare
ness underneath his clothing, and
hang suspended from the rafters on

¢ pol

Everyone thought he was a stuffed
dummy, until they get real close and
heard him m

All sorts ormm and scary games
can be used, but at Halloween — as
at any other time of year — it ia the
food that really determines the suc
ccss of the party,

Traditional foods such as cider
and doughnuts, apples In any form,
pumpkins and popcorn, are always
great.

But, at times, It Is fun to try some-
thing different.
We ooce ordered a six-foot subma-

and carried (n on a stab - like a
corpse.

SUGGESTED HALLOWEEN MENU

Liverbeads and crackers
Bloody Mary Soup

Desd:] Eye neum (umn
Jeilled Dead Flles

Hslloween Ham
Maggots and Mice (pasta and meat-

balls)
Pumpkin Shell Punch
Black Widow Cake
To make Bloody Mary Soup, use

the recipe given in this column April
25, If you didn’t sava it, you can call

kitchen

i‘t) witch
831 Gundella -

me, and T'll give it to you over the
phone.

LIVERHEADS

Liverbeads are fon and easy o
make. This recipe makes one large,
or two small beads,

Use your basds to tix togetber:

2 pounds smoked liver sansage

2 8-ounce packages cream cheese

1 envelope dry onlon soup mix
optiooal: 2 ounces I.lucbe Eemme]
{carroway liquear)

mixture Into heads, bats,

Shape
wltchu. devils, pumpkins and moo-
sters. Frost with cream cheese, sof-

i
food coloring for the kalr, eyes and
mouth. Serve with - {

Halloween party wards off chill

JELLIED CARROTS
AND DEAD FLIES

Prepare one large, or two stall,
packages of orange gelatin despert,
using only 8 cups of water, instead of
lhe four cups called for on the pnck-

Pau and shred two caryots,

When the gelatin is semi-flrm, stir in
shredded wm‘ t, &longdwl(h‘one cup

(canned), and one cup black raisins,

11-dral

firm enough a
mlkethhadlylhud.lomnem
1t is Selled enough.}

4 poands canned kam

¥ teaspoon glager

1box frozen puif pastry

1 Thap. water

1 cop prepared table mustard
1cup brown segar

leggyclk

together the mustard, ginger
brown sugar. Coat each piece of Ahm
geverously with the mixture, (Save
mixture to serve as a

DEAD-EYE DELIGHT

For each ? ce a ring of
rpleed apple ltap a lettuce leaf. In
the center of each, arrange ooe
(canped) llchee nut stoffed with a ra-
a dark or dyed cream
cheese, to resembdle an eye.

the
sauce with the cooked ham.) .
Meanwhile, thaw paff pasiry and
voll out until it is double in size. Cuf
fnto pleces to fit the bam. Neatly
wrap each plece of ham with pastry.
Uneoldwlurtolultbeed;ungl
place on an ungreased cookie shest.
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