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Already,
he dotes
on oats

Pick up just about any jour-
nal of medielne or health-style
magazine nowadays and you
wlll undoubtedly notice much
13 belng touted about the bene-
11t of oats,

New cereals are “sprouting”
(excuse the pun) weekly on
supermarket shelves, telling
the consumers these are toast-
cd, crackled, puffed, flaked,
and all really taste great.

Give me a break.

Oats are oats (and dosle
douts. . .)

There isn't much out there,
barring the use of tons of sug-
ar, honey and assorted nuts
that will make me respect oats
anymore.

As far as I'm concerned,
oats as in oatmeal is one of
those breakfasts you eat on a
sub-zero morning when you fi-
nally realize you promised to
take the kids tebogganing. In
all fairness, I must admit that
I use oats In other clrcum-
stances that really taste good.
It's what I mix with them that
makes them taste so good.

SUCH AS MY reclpe for
Corny Banana Oat Mulfins. In-
clude In that list meattoaf, (I
love meatloal, especially cald
on a sandwich, and when you
rald the fridge at 2 am. for a
saudwlcll, Lsn’t It great know-
ing you're cating somethlng
bealthy?)

In 1980 more than three bil-
tion bushels of cats were pro-
duced in the world. Thats a lot
of oats. Oats belong Lo the
grass famlly. They huve a {i-
brous root and statk that can
grow from (wo to five feet. At
the top of the stalk, there's
something called a panicle
which contains about 10 to 75
little things called groats (oat
kernels).

Intcrestingly enough, almost
50 percent of the worldwlde
oat crop is used not for graln
but for straw and/or pasture.
Now It life wasn't confusing
enough, were you awarc there
are more than six different
types of oats? There are com-
mon oals, common wild oats,
cultivated red oats, large na-
ked oats (hulless), slde oats
and wlld red oats. Remember
this at your next trivia conven-
tlon. Like wheat, common oats
(these most produced in North
America) are broadly classi-
flnd into spring and winter

1’he oat kernel itself has a
very fibrous hull, which Is
inedlble to humans. The goal
in mllling cats is to remove
the ouler hull and any extranc-
ous matter that might affect
the flavor in processing. First,
when milling, the oat kernels
are cleaned, then th
dried and roasted. This pro-
cess develops flavor, Improves
quality and facilitates the sep-
aratlon of the hull from the
groat.

After roasting, they are
coaled before the hulling pro-
cedure begins. The hulling ma-
chine separates the groat ker-
nel from the hull, The groats,
flour and unhulled ocals are
separated by air asplration
and screening. The cholcest
and plumpest groats are then
used to make packngcd rolled
oats while the less cholce
groats make bulk or feed oats,
All broken kermels are used for
livestock feed.

AFTER THE HULLING
process, the groats are then
cut which produces unlform
granules, After the cut, the
granules are then flaked be-
tween large steel rollers to
produce simple dricd oatmeal.

1 guess the maln reason
folks 1lke oatmesl is that it is
palalable, can be quite filling
and s generaily Jow in calo-
ries (it's the brown sugar and
honey that make it a killer
calorie-laden breakfast) with
only about 130 calories per
cup. Oats are also Joaded with
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1172 pounds mild taflan sausage
2cloves garlic

21arge onlons, chopped

11arge cantomatoes

1172 cups burgundy

112 1easpoon basil

3 tablespoons parsiey

1 green pepper, chopped

2or3 small zucchinl

5 cups beef broth

2 cups uncooked bow-tie or other
wida noodies

Parmesan cheeso

2 teaspoons sugar

Slice sausage into 172 inch slices
and cook. Pour of the fat. Add the
onions and garlic and saute il wilted,
Add tomatoes, wine broth, basil and
parstey. Simmer uncovered for 30
minutes. Slice the zucchini into 1/4
inch stices, Add the zucchini and the-
fest of the ingredients and simmer
covered for 30 minutes. Add 2
teaspoons sugar. Salt and pepper to
tasto. Sprinkla Pammesan cheese on
each serving.

-Rae Bruder, Redlord

(TALIAN SAUSAGESOUP )

BILL BRESLER/xtat! photographer

the four recipes thal was awarded a prize in
the comfort foods contest.

4 winners give -
recipes

soothing

By Ethel Bimmons
stalf writer

OMFORT FOODS — those
foods that remlnd you of
warm chlldhood memories

and/or . sooth you when
you're down — Inspired a lot of
readers of the Taste pages.

Nearly 100 recipes were submit-
ted Lo our contest for readers’ favor-
ite comfort foods, after an article by
Larry Janes appeared in Taste, de-
s;!’bing his own cholces In comfert

‘The panel of judges declded that
because of the great varlety of re-
cipes offered, a winner would be
chosen In each of four categories:
soup, maln course, vegetable and
dessert. The four winners wiil be
awarded $20 glft certificates to
Kitchen Glamor.

You probably won't want to cat all
these comfort foods at the same
mea) because, if you dld, you might
not feel too comfortable. But cach
recipe should tempt you when you,
your family and friends nced a Nttle
pampering. Comfort foods are espe-
clally good for these cold winter
days when you might be suffering
from the midwinter doldrums, other-
wise known as the February blahs,

Entries came from the 12 reader-
shlp areas of the Observer & Eccen-
tric Newspapers. These were the re-
clpes chosen for prizes: Itallan Sau-
sage Soup, from Rae Bruder of
Redford; Mom's Meat Loaf, from
Robin L. Womack of Farmington
Hills; Scalloped Patatoes from
Katherine M. Pokorny of Plymouth;
and the Best Rlce Pudding from Ma-
rian Bliznlk of Farmington Hills,

ALTHOUGH THE readers’ com-
ments weren't taken Into account in
the judglng, many of the writers
secmed to take great pleasure in re-
calling carly memorles, or describ-
ing rcasons they favor particular
comfort foods.

One of the winners, Robla
Womack, wrote, “After reading your
article on comfort food, I thought of
my mom’s meat loal. As a child it
scemed as though we bad it for din-
ner about every week. My slster Su-

( MOM'S MEAT LOAF

11/2 pounds ground round

1 medium potato skinned and
cubed (small cubes)

1large

10 unsalted soda crackers

(crumbled)
1”2 salt

172 medium green peppet, chopped

1/4 medium yellow onion, diced

) W

Prg-heat oven to 350 degrees.

Work all ingredients together and

shape into a loal. Place kafin a 9x12

inch covered casserole, Pour stewed

tomatoas on top, Sprinkle ground
pper over the tomatoes. Pour the

water around the loat. Microwave on

hightor 8 minutes. Bake in

for 1 1/4 hours.

8 ounces water

116 ounce can stewed tomatoes
1/4 teaspoon ground black pepper

-Robin i Womack, Famington Hills

JIM JAGDFELD/staff photographer. '
Rae Bruder of Redford with
Raltan Sausage Soup. .

san and I sort of made it a lamlly
Joke. -

“When I married many moons;
ago, 1 swore to my busband 1 would
never make meat loaf. But, a couple
ol years ago, with two little girls of
my own now, [ figured what the
beck, I'll mnle seme meat loaf mr
dinner,

“I was 50 tired of making all thes
‘latest’ trendy foods. It was 2 hit.,
And it tasted so good. It brought:
back a lot of memordes . . . Thank:
you, Mom!" L

Reached by phone, Womack sald
of the meat loaf, “I had it quite often
as a youngester growing up — that
and tuna casserole.” She hastened to

add, “My mom's a good cook. She'
didn‘l alwnys make mul loaf.” N

Womacx herself is “a full-ime
mom.” She sald she used to Luuh
home economlcs andg that the (nmuy <
moved to the Farmington Hills area | N
{rom Chicago 2% years ago.

HUSBAND RICK Is a district sales \
manager for Tektronlx in Farming- ¥
ton Hills. Their children are Caro-;
line, 8%, who attends Gl School, \
and Kelly, 2%, whom ahe takes to
Mom and Tot class at Alameda chil- }
dren’s center. N

More than one reader submltted a
reclpe for rice pudding, but the judg.
¢s and a tastlng pancl decided H
Marian Bliznlk's the Best Rlce P\ld-,
df%g was indeed the best.

Umik wrote that her m:ipe “h;
soothing and reminds me of times
past. It takes a little hit ol nuturlng :
to make — leels good golng down
and afterwards. Satis(ying and com:
forting!"

Blimik teaches third grade el& ’
mentary school in Mitford. Husband !
Richard is a real estate broker who -

cook. I cook a lot. I have a wonderful o
collection of cookbooks. It's a real

8 medium potaloes

1 large onicn

8 green onlons

1 pint cream

6 ounces fresh Parmesan cheese
8 ounces Gouda cheesa

12 ounces bacon

172 cup salled butter

salt and pepper to taste

Preheat oven to 350 degrees. Cut
bacon inte 174 inch pieces and fry

Peel potatoes and thinly sce.

uniil crisp. Set aside on paper towels.

( SCALLOPED POTATOES \

Chop the onion and the green onions.

Grate the Parmesan and Gouda
cheeses. Gut butter stick into thin
pats. In obkong baking dish, layer
potato stices, sprinkle with bacon
onion, green onion, and grated
cheeses. Place 6 - 8 bulter pals and
sprinkle with salt and pepper. Repeat
for layers 2 and 3. Pour the cream
over entite baking dish. Bake 1 hour.
-Kathering M, Pokomy, Plymouth

1 quart half and haf
t quart water
sugar
1 cup long grain fice
1/2 stick butter or margarine
172 teaspoon salt
20008
172 teaspoon vanilla
clnnamon
1/2to ¥4 cupralsins

(“THE BEST RICEPUDDING )

Mix the first 6 ingredients logether
ina 4 quart ketle, Bring to a bofl, then
simmer, stiring trequently for 40
minutes. Add raisins and remove from
heal. Beat the 2 eggs with enough
waler lo make $ cup. Add to fice
mixture and beat In quickly with a
spoon. Add the vandla. Retum to the
stova and bring to a boll. Retigerate.
Top with cinnamon betore senving.
-Marian Bliznik, Famington Hifls

§ RANDY BORST/staft photographer

Robin L. Womack {(lefl) of
Farmington Hills with Mom's
Meat Loaf. Marlan Biiznik of
Farmington Hills with the nm
Rice Pudding.




