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A commerclal customer goes inside the truck to place her order with the Lucidos,

Wheeling in the produce

Continued from Page 1

REPORTS OF the recent cyanida
injection of Chilean grapes and the
controversy over alar-sprayed ap-
ples has impacted fruit sales some-
what but hasn't scemed 0 hurt over-
all buslness.

“Most of our winter fruits are
from Chile. We stopped cerryiog it
untll the government sald It was OK
to handle It,” the younger Lucido
says. “We bandle US. extra-fancy
dellclous apples and granny smiths,
with a variety of luklng upplu for
the customers’ necds. Al
free”

Prices for the carefally chosen

fruits and vegetables are competi-

tive with those found in grocery

stores.

“Sometimes the prices are cheap-
er because of what the market's
daing that day,” Joe Lucido saya “H
1 get an item cheaper, the customers

are gclng to save in the long runm,
too.

Loplccolo says Lhey “can compete
with supermarkets easily because
it's a one-man operatlon. We don't
have the overbead the stores do.”

The home-dellvery routes were
developed through word of mouth,
with no adverilsing except for thelr
brightly painted trucks. The Lucidos
credit much of their business expan-
slon to dinner parties.

“Someone might say, ‘Ob, my
gosh, where did you get that beauti-
ful asparagus?’ or, ‘That salad is 50
green,’ " the senlor Lucldo says.
“Whea our customer tells them, ‘Ob,
the Green Grocer bringa it,’ they say,
“Well, tell him to come to my house,”
and we do.”

LEE SAYS SHE s glad they have
been dellvering to her house since
the carly 19802, Going to the store to
purchase produce *is one less thiog I

have to do — and they bring top-
quallty goods,” she says. “Ii's de-
lightful when they come.”

Both businesses carry nearly eve-
ry frult and vegetable customers
could want, delivering special orders
for cxotic ltems at the clients’ re-
quest, Lucldo travels to nelghbor-
hoods in the Grosse Pointes as well
as to the Blrmingham-Bloomfleld
area Including Franklln acd to
Southfield and Palmer Woods, Lop-
Iecolo’s business takes him to Bir-
mingham, Bloomficld Hills, South.
fleld, Farmington, Troy, Rochester
and Utica,

Individuals Interested in the pro-
duce home-delivery service should
write to Lucldo, the Green Grocer of
Fine Foods and Fresh Produce, P.O,
Box 1731, Warren 48080, or call Lop-
lccolo at 247-5371. Thelr routes are
not limited to the cities they current-
1y serve.

The following recipes may tempt
even fast-food nddlets to try a tasty,
nutritlous alternative: fresh fruits
and vegetables, The recipes include
favorites from the Lucido family
flles and “The Culinary Arts Insti-
tute Cookbook.”

QUICK SlClLlAN GREEN BEANS
{Locido Faxily Pitor)

Y vzp red wine vinegar

l envelope :pa;laem um:e mix

L op! :'.“‘rtd".. l

Srv Gimue Cnsavad vm'a-, s inbiodd
Trim beans and cut in 13%-inch

lengths, cook 6-8 minutes. Drain and

tun under cold water, Comblne oll,

vinegar and spaghettl sauce milx.

‘Toss with arge bowl. Refri-

gerate until pear serving time. Just

before serving, toss with lettuce and

crumbled bacon. Serves 6.

:‘ caps thinly siiced, mpeeled xucchls

1 cup coarsely chopped oalon
cup margariue or butter
% mp cheppcd {resh parsley or 2
teaspoozs dried flakes
% teaspoon mli
¥ teaspoos pepper
% teaspooit basil
4 tez$pood oTEgANY
2-§'eggs, well beaten
2 cops shredded muenster or nataral
moxzarella cheese
1 cup cheddar cheese (opticnal)
2 teaspoons dljon or prepared mas-
tard

B-omace can Pmsbnry refrigerated
crescent dinner rol

Heat oven to 375 degrees. In large
skillet, eook rucchini and onlon in
butter until tander, Stir In parsley
acd scasonings. In large bowl, blend
cheese and eggs. Stir In vegetables,
Scparate dough into 8 triangles,
Place on ungreased 11-inch quiche
pai, 10-inch pla pan or 13-57-8-inck
{2-quart) bal dish. Press over the
bottom and up sldes to form a crust.
Spread mustard on crust. Pour vege-
table mixture evenly over crust.
Rake at 374 Aoorews for 315-23 mine
utes, or unti] knlfe inserted near cen-
ter comes out clean. Serves 4.

ASPARAGUS PARMESAN
(“The Cullnary Arts [nstitute
Cookbook™)

1% pounds asparages

% cop batter, melted

% cup grated parmesun or romang
checse

1 teaspoon salt
1% teaspocn pepper

‘Wash asparagus, Put into a small
amoent of boillng, salted water In a
skillet. Bring to boiling, reduce heat,
and cook § minutes, uncovered; cov-
er and cook 1¢ minutes or untll just
tender.

Pour melted butter into o greased
134-quart casserole. Put cooked as-

paragus into cassercle and sprinkle
with mixture of grated cheese, salt
and pepper.

Bake at 450 degrees, 5-10 minutes,
or untll cheese ts melted. Approxi-
mately 8 servings.

ITALIAN
STRAWBERRY WATER ICE
{“The Cullnary Arts Institate

Cookbeok™)

2 cups sugar
1cup water
4 pints fresk vipe otr

Eobod
2od Exiicd

1p orange Joice
% cup lemon Jalee

Comblne sugar and water in a
saucepan, stir and bring to bolllng,
Boil 5 minutes, let cool.

Puree the strawberries in an elee-
tric blender or force through a sieve
or food mlll. Add julces to a mixture
of the cooked syrup and strawber-
ries, mix well,

‘Turn into refrigerator trays, cover
tightly and freeze,

Approximately 45 minutes before
serving time, remove trays from
{reezer to refrigerate to allow the
ice to soften slightly, Spoon Into
sherbet glasses or other serving dish.
::, Approzimately 2 quarts water
ce.

By Kello Wople McBrido
spociel writor

He says iUs in his blood. At the
ripo young nxe of 21, Joe Lucldo bas
mero than 10 years'
bandling frulh and vcgtmhlu. His
62-yer-old father started selling
produce when ho was 7, and his
grandfather began tho business In
the 19205, shortly after ho camo to
this country from Italy.

. ‘Things have changed since Grand-
pa Lucldo pushed a bandeart up and
down Eas. Grand Bouolevard, ped-
dilig produce to the people of De-
troit. Thc “fruit man” is now pamed
“lhc Green Grocer of Fine Foods

d Freesh Produce™ and he dellvers
cbalce frulta and vegetables to fami-
lies In a varlety of suburbs in Oak-
1and and Wayne countles.

But tho tradition lves on. With a
‘72-year heritage of sclecting the best
beans, the tastiest tomatoes and the

_most heavealy honeydews, the Lucl-
dos know tueir produce. Here's what
they Jook for when they choose thelr
fruits and vegetables:

Asparagus: Fi green stolk, not
seedy at the up Wldlh of the stalk l:
a matter of preference doesn’

Growing your own gourmet garden

Contlnuod from Page 1

few rows of swiss chard, eadlve and
spipach and the family salad bowl
will never run dry or unexciting this
sumimer.

The best part of planting lettuces
and greens is that once cut they con-
tinue to grow. Be careful of hot, dry
conditlons though, which can cause
the greens and lettuces to “bolt” and
gotoseed too early.

Add to those a row of tiny redskin
potatoes (the best prices for seed po-

White chocolate cookies are now in vogue

AP — First there were chocolate
chip cookles. Then came an catmeal
version. Now, fancy cookle shops are
making the classlc with white
chunks or chips. Make this cookie-
shop speclalty at home with the fol-
lowing reclpe.

WHITE CHIPPERS
1 cup rll-parpose {Tour
1 teaspoon baking soda
34 cup margarine or butter
% cop snj
% cup packed brown sugar
1e¢
2% cupa ralled oats
1% cups coarsely chopped white
baklog bar with cocoa butter
% cop finely chopped almonds

1In a wmall mixing baw] stir togeth-

[ ]
nyneverioolieto
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American Red Cross

PECking‘ out fruiié, veggies

impact the flaver,

Broceoll: Firm, green stalk, no yel-
low flowers or buds.
Carrota; Bright erange color, firm.

Canliflower: Suow-whl(e hud; with
(Ight flowers, green leaves on the

Oucumbex: Medlum llzc smooth,

groea, flrm.

Eggplant: Smooth, firm skin, purple-
black eslor, no brovm spots, Slender
eggplants tend to bave fewer sceds
and tend to be less hllur

brown Epots, Select loosely packed
or [lrm heads, depending on prefer-
ence.

Peppers: Hard, smooth skin with oo

solt spots, hrlgh! color.

Idaho Potatoes: Clean skin, oo bad
spots, uniform shape for even bak-

ln&
Tomatoes: Sacrifice flavor {n the
winter, no matter what the variety,
Clear orange-red, firm with no
brown spots,
Applu: Gmnuy ~ smooth,
bright neen color. Red
Dullcimu bright red, smooth, hard
mn, 1o brulses. M:lntouh softer
e, brulses more easily. Skin can
glve a 1ittle bit, but vot loo much,

tatoes are at the Eastern Market in
Detrolt) and a small trellis for sugar
suap peapods and my garden will be
brimming this summer.

If you are still looking for exotic
edibles to plant in the garden and
your local ouses don't bave
much to offer, try an exotic sced
supplier such as “The Exotica Seed
Company, 8033 W. Sunset Bouleyard,
West Hollywood, Calif, 50048, Anoth-
er great source Is the Rosewood Clty
Seed Company, P.O. Box 361, Red-

er flour and soda, Set aride. In a
large mixer bowl beat margarine
with ap electric mixer on mediam
speed for 30 scconds. Add sugars;
beat until fluffy, Add egg: beat well.
Add flour mixtore; beat uatil well
mlxed. Stir in cats, white baklng bar
pieces and almonds.

Drop by rounded tablespoons 3

—
Bansrces: Can buy green to tipen at =~
home or yellow o eat immediately,
Select bananas with 1 bmwu
spots, smooth

Cantalope: UnHorm, creamy colo
sweet smell. Push in at the stem en:
It melon glves a little, it will be
ready to eat. If it's still hard, th
melon must ripen for a fow days, A
Grapes: The only woy to tell iff
they're sweet is to taste them. Green
grapes are sweetest when yellow.

Hoseydew: Opaque cream color, not
too yellow. Rub your hands over the «
skin, If it's alighUly sticky, it's anlee” &
honcydew. When ripe, the nk.[n g,lvu *
a little to the touch.

Oranges: Color doesn’t nccusarlly .
indlcate sweetness. Valencias aro 3
excellent in the summer, uvnh are
sweet year-round. ~an

Pears: Smooth skin, no blemishes 6"
soft spols. Bartlett — yellow-grees
color Indlcates ripeness.

brown, glves slightly to the touch.
D'Anjou — green skin, not overripe.
Strawberries: The only way to judge”,
flavor is to tuste them. Bright red
color. Slze has no impact on sweet

Bess. -
Watermelon: Color doesn't indlcath*”
flavor, Thuwmp the skin. If It sounds
hollow, It's likely to be a good melon.

wood City, Calif. 84064, Both offer }
an unusual assortment of gourmet™
garden goodles, same of which even
Ihaven't heard of.

)

The best thing about slmple gar-
dening I8 the rewards derived. Not-**
only will you save money and eat ™
better, but you can involve the entlre .
!nrnlly and make It a summer""
project. Klids of all ages will be i
amazed at what a slmple yard of dirt-~
can produce. Bon appetit!

inches apart onto an ungreased coo!
le sheet; flatten slightly. Bake ln a,
375-degree oven for 10 minutes or -v
ustil done. Coo) on cookle sheet for 11y
minute; remove and cool on a wire, ¢
rack. Makes 38 cookies,
Nutrition Information per serving:

130 cal., 2 g pro., 16 g carb,, 7 g fnt,<
18mg chnl 75 mg sodium.

s

Men, if you're about to turn 18, it's
time to register with Selective Service
at any U.S. Post Office.

It’s quick. It's easy. %,
And it’s the law.
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3 bisgdns

B 50¢ off Thurs.-Frl.

: your %‘Er St 106

B 10% Off Senlors. Celobrating 30 Yoars 1.;
] Ona coupon Service H:
1 R per person pervls/t COUSIN JACK PASTIES : .
| We don’t claim to be the best. '
B We'd rather let our customers be the ]udge. »
b fean's Pacty Shos :

18373 Beech Daly

537- 558

cooking
ca'endar Fresh Lake Fresh Lake Fresh Lake
© 3 CHEFS SERIES WHITEFISH| TROUT PICKEREL
o,gg&‘;ﬁ%fb%% 2 sFlLléE;S sF".lf;S sFlLL:;'S
with _classes g y.

Thets tnctude Briza Poleyn of 2 3 . 6 1b
Ptke Street in Pontlac, Milos Cihelka Explres 6-20-80 Explres 6-20-89 Explres 5-20-89
B
ﬁhl‘l: mde The complete series of & " House of R FISH €o.

classes is $150. To register or for
{urther Informatlon cnu Naomi Walz
2t 258-6040.
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Sorving Matro Dc(roll lolamlD years
FREE Roclpes .
309 B Eloven tils Rd. « Royal Qak « 541-4832  M-W -5 TH. A FR. -k AT, 51
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TWEENY'S

SLICED BOLOGNA
) @@G ib

[} W Covtnr e Expires 5-21-89

DEL! & WINE SHOPPE
34707GRAND RIVER « FARMINGTON
the Workd WI« 8hopping Cantor

i na:

PIZZA & LIQUOR STORE
19191 MERRIMAN  LIVONIA

%5.90 |

o Copons e 82148 J !

TWEENY’S

Viliags Fshlon Conter

| with purchase of £10.00 or more.
: Elcludu Alcohol & Tobaceo,

]

!

{

¢, 1
FREE LOTTERY TICKET |
i

!

|

LOSE WEIGHT FAST!
BE 74¢ BY SUMMER

FOR 1

OR

50% OFF

Program costs only
offer expires May 31, 1989

Diet
entere

CALL TODAY

Plymouth

The weight-loss professionals.

Southfield

453-3080 569-2669 435-5555

All Major Credit Cards Accepted

Troy




