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Herb lady
tells how
she began

Occaslonally In this busincss, I
cross paths with other foodles
who, like mysclf, enjoy playlng In
the kltchen. We swap reclpes, sto-
rles and techniques over the
phone, standing in line at the
supermarket and in the strangest
of places,

I met Dlane. Stelnhauer of
Westland one alternoon while she
was volunteerlng as a room
mother in her davghter’s kinder-
garten class that in addi-
tion to helping out at school, she
also makes time for a family of
five while helping out as volun-
teer for the herb study group at
Matthael Gardens In Ann Arbar,
She also has a 10-by-50-foot herb
and vegetable-garden-at home:
and 1s involved in counllm olhcr

actlvities,
An active mcmbcr M Lht:
American Herb .Soclety,

Stelnhauer tends to more than
150 assorted herbs in’ber own
backyard. She can also- be scen
tending to the herb and botanlcal
gardens at Matthael. This sum-
mer, she will attend the satienal
conference for the American
Herb' Soclety, which is hosting
noted cookbook ‘author and her-
bologist Sol Gilbertie.

Anyonc who has more than 150
herbs in a garden is; in my book, a
self-appointed herbnlogix(‘
Steinhauer's garden “runs:
gamut of her Westland backyard
crecplng down the sides of the
house; toward the street. She
clain$ her garden is more experi-
mental than fun cuonnry

THE PLOTS ARE ln nut’ in
Chinese . fashlon, using raised
beds. The herbs are used maloly

of the 'more fragrant vareth
belng ratscd for craft purposes.
Steinhauer claims she became
hooked on berbs when she first
sampled fresh tomatoes Jaced
with a basll vinalgrette. In addl-
(lon, many of her herbs end up in
favorite soups and stews, salads
And homemade vinegars and olls,
- The herb lady says she began
expanding her herb garden be-
cause, “It provokes all of the
senses.” She likes Lhe texture of
the lcaves, the smell of the flo-
wers, the assorted tastes, and the
sounds of the birds and {psects
that flock to the garden during
the summer growing season.
She has observed wild finches,
hummingbird moths and swal-
Towtail butterfly caterpilars, In
addition to thousands of butter-
flies and birds who partake of her
herbal dellghts,
The wildiife is not the only
1hing to benellt from Stelnhaver’s
green thumb. She and her, hus-

cetlar. The Steinhauer kids, Geo:
frey, 13; Maren;'9,'and Alulu
notice that Mom hog hecome AL

fixture argund

Rabbit book:and went thipugh all
the herbs Petér enjoyed’: while
hopping through' the. enchanted
forest. The class then feasted on
parsley dip, fresh vegetables and
chamomlle tea, just as . Peter
Rabblt did in the book.

IN ADDITION, the Steinhauer
family has nuccmlully planted a
pizza and salad garden at Hayes
School, consisting of tomatoes,
bastl, peppers and assorted salad
tlxlngs. In al], when harvest time
approaches, Steinhauer will flnd
herself tossing pleza, stirring
sauce and assembling salads for
hungry 4th and éth graders who,
unknowingly, will get & lesson on
herbs and vegetables while enjoy-
ing the bounty.

- Talk about being wrapped up in
her hobby, Stelnhauer also volun-
teers and malntains tho formal
hetb gardens at the beautiful
Matthael Gardens, She assigns
study toples to the various coordl-
nators and helps with tours, She (s
very actlve in the fall herb and
bulb sale and fundralser. at
Matthacl

 Steinhader 13 quick to.point ont
that this year's sale'will feature
an amgteur* flower and plant
show, {n additlon to & kitchet cup-
board sale'of homemnda yine-
gars, oils and dried wreathes,

Ploasa turn to Pago 2

for nulhulry purposes, with o fe ;_
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Fruit soups are among the cold:

y soup (;
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JIM JAGDFEL

- summer soups can soothe any apm‘
e, . ;!

Easy
todo .
ahead

By Gorl Rinechlor
spoclal writor

TGy 7VETHER YOURE p:é}f
W

nicking on the patio ot “
Clair River,

uyou 've never attempted to nuke
¥eep this in mind: they’re versa-"
ule, digestible and so casy to make.,
Most of ‘thém:can be made in nd—~
vance, require’lttle or no cooklng®
and travel well. What more could a2
good cook ask for? " -
From its beginolng as a mlxtum-

‘of stones and water, soup has?

evolved into many differcnt forms,:
from France's gorgeous pot-an-feu,s
a broth enriched with dally lefto-
vcrs. Lo an elexunt chi.llcd con-7

IL.I dl!llcult la documwl when 111(:

" {lrat chilled soup:appeared aince few:

cultures embraced u:c.

But, I you’ vo.u-{cd these and youre-'
yearnh;x for, wme 1mplring new ldu

as, rea
Not dll hot mps lran:{orm n!ce]y’

...into chilled sonps. Vegetable purcm:
and fralt B0UPS W a'h
7|: ‘best. Avold thoss mpde Irgm bects

ased ar those made witha bigh bul-

" terfat content aince the fat will hard—

en when chilled and become very'
unappetixing. .

MOST FRUIT SOUPS area blend:
of purced fresh fruit such as blueber-4
1y, melon strawberry or a combina4
tion of them mixed with white winel
Geanerally, a sparkling white grape;
fuice can be substituted for the wlne-
if you wish to make lhem non-al-i
coholic. When selectlng fruit, choose]
only ones that are ripe and have n‘
frully fragrance.

Other than garpacho, most vcgeu-
ble puree soups need to be cooked:
either in water, vegetable stock or a*
light chicken stock, Usually, & chick-,
en broth or vegetable broth cube by
Knorr-Swiss works wel use the
fat content Is very low. For most;
purces a blender does the best job in
rendering a smooth base. Take extra;
care when pureelng potatoes in a;
blender. Because of the high gluLcn
content, they will become gooey. -

When tasting any pureed or creamr
soup after chilling, you wlll notice.
the flavor becomes ed.

g
pepper, allsplee and coriander Inten-;
slfy when to heat fora long-
Ume. It's best to season these soups’
cautiously, tasting when hot and then;
t.asung again after they have bccn
for a few hours, -

) Ty, and

soups, |

chilled cantaloupe and honoydow soup. ... .-

Use berries, melons, carrots or avocados :

COLD BI.UEBEH.RY SUPREME

Serv

3 cups blueberries, wasbed, trimmed
1 tablespoon orange or [emon zest
1 cup cranberry juice cocktall
1 cup fresh apple cider
2 tablespoons creme de casiis -
queanr or Chambord
Gamisk: 1 cup lemon-flavored yo-
gurt

Puree the berries in a blender un-
1l smooth. Add fruit julces, ligueur
nnd zest, If necessary-add sugar to

te. Chill for four hours. Serva loy

eold witha dollop of the yogurt.

cy C.\RRUI‘CREAMSOUP
. Serves
2 tablespoons ‘unsalted batter or

margarise . .
"1 cup carrots, pecled and sliced

3 cups mediam, russet potatoes,
peeled, sliced
% cup diced lecks, white part only

3 cups light chicken or vegetable
stock

2 tablespoons whipplag or coffee
cream

Y cup freah orange julee

% teaspoon ground allspice

ealt and pepper to taste

% teaspoon dried basil leaves

In a large heavy saucepan, melt
bulter or margarine. When hot add
leeks and cook, tossing untll soft and
transparent. Add carrots and toss §
minutes. Add potatocs and warm
atock and bull. Cover and aimmer
unti] vegetables are fork tender. Ra
move from heat. Strain vegetables
lmm aaup. reserving the stock, and

food processor or bleader.
SIaw!y add cream and enough stock
to make a smooth creamy soup.
Cool, Season and ®dd orange julce.
Refrigerata 2-4 hours. Taste and cor-
rect  seaso before serving.
Garnish with lurgn Jtalian paraley

lcaves or orange slices.

AVOCADO CREAM
Serves 6

3 ripe avocados — 1% cups diced
Y% cup whipplog cream
%4 cop dry white wine
1 cup lightly scascned chicken stock
(fat free)
% teaspoon ground ginger
1 teaspoon fresh lime fulce
ploch freshly ground nutmeg
salt and white pepper to taste
Garplsh: 6 small cooked, chllled,
peeled shrimp and 6 sprigs of fresh
du.

Puree avocado using a wire mesh
stralner or tamis atrainer and wood-
en spoon. Bring chicken stock (o a
boil. Add wine and simmer for
minutes. Remove from heat and add
cream and spices, then lime julce,
Cool completely, refrigerate 24
houra. Tasto just before serving. Add
more sezsonings if needed. Garnlsh

each indlvidual bowl with a shrimp
and a sprig of dill.

This soup Is best when made the
same day becausa it will darken
when stored longer.

CHILLED CANTMUPE soup

one x-pcnm! Hpe mtdonpe, seeded,
peeled and cut Into chunks

1 cup froity white wine or 1 cup
sparkling white grape jolce

1 tablespoca fresh lime falce
Garnlsh: § thin ilme slices and 6
tablespoons sour cream

Puree the cantaloupe chunks with
the wine or grape julce in & blender,
Blend on high speed untll smooth,
Flavor with lime julce. Refrigerate
covered two hours. Serve very cold.
At serving time you may need to
whisk or re-blend for a fow seconds,
Garnlish each bowl with a dollop of
il;aur cream topped with a nlice of

me.

There are no strict rules to (ollo-
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STRAWBERRY SOUF
ROMANO! H
Serves 34
1 pint fresh strawberries, vuubed,
hulled, cut la slices

% cup apple clder or apple Juice

% cop sparkling apple ¢ider

Vn cup low-fat mwberry yogurt
tablespoons cassia liquenr

nboul 1 tablespoon sugar

Garolsh: 812 small-to-medium-slzg . *
fresh  strawberries; 12 mcdlnm,
fresh mint leaves, slivered ~.

In a blender or food pmmur.
puree strawberries, clder,
cider, yogurt and cassls. Taste, add.
sugar If needed, .'

Refrigerale 3-4 hours, Serve ln:
‘bowls, adding 34 sllced strawberries
rcr bowl ‘and’ 3-4 allvered mlm.
ves. Serve chilled.




