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ZUCChInl zuochml

fzucchlm zucchml

Cthnuad from Pn o1

. appeared on your doorstep mysturi-
*ously throughout the night. Xf you're
tired of moking them (he same old
way, here are a few dlfferent ideas.
that will help you get uxrough the re-
malnder of the summer. ,

For a truly cullnarian dellght, pick.

. th¢ blossoms first thing !n the morn-
ing so that the bees won't be trapy
inside. Then.prepare a simpte batter
"uslng beer, eggs, water and baklng
so0da. Dlp the flowers in the batter

and lightly {ry o hot oil unth goldeny, .

mal fuss i3 to make a saup mck Af-
ter cooking the cubed squas a
slow, rolling boll uatlt tendcr. the

zucchinl can then be pureed and
made into a cold or warm cream
soup. A dash of salt and a sprinkling
of fresh, ground pepper, in addltion
to a cup of cream with an egg beaten

in, wiH turn the mixture Into a frothv .

appetlzer that will surely be wels
come ot a hot, humlid afternoon or
carly evening.

If all elze falls ang the kids are
tired of using zucchini for baseball
bats or blow-dart guns, may I sug-
.gest donating them to a shelter;

IN ADDITION, you can use . lhg/ group home or soup kitchen? It
wauldn't hurt te glve the old kitchen

sceds the same way you use pumpkin
seeds. Take the blg monsters, split
_them and remove the seeds. A fast,
dip In boiling salted water and then
pat dry, followed by a little frying in
oll or dry roastlng in the oven will
produce a2 monchy treat the whole
!nmlly will enjoy while watching TV.:
‘One of the most ingenlous methods

to' utflize & great number with minl-

tupboard a thorough cleaning while”
preparing for thls, so the Inclusion of
other canned goods and edibles will
be greatly appreciated.

" So If summer has brought wlth it

;an overabundance of zucchlni to

your houschold, try these recipes.
YD[]I won't be (Ilsappoln(cd Bon Ap-
petit!

- CREAM OF ZUCCHINI SOUP
. ‘ WITH CRABMEAT
6 tablespoons butter/margarine
1% pouads zucchini, grated
’/a cup chopped celery
% cup flnely chopped onion
3 tnp: rich chicken stock

banquu garni (bay lznr thyme sprig,

5 jfresh basll I=aves and 2 pepper-
- coros tied In a wmall cheeseeloth

bdg) N . s

% cap floor

3 caps whipping eream

salt and pepper to taste

%, cup flnked crabment

fyclt 2 tablespoons butter/marga-
ving In a large saucepan over medl-
um-low heat. Add zucchini, cclory
and enten and cook until

dash sait
1 tablespoon vegetable ol!

ook zuechinl in bolling salted wa.
ter for 5 minutes. Drain. Squecze
dry. Place in a processor or blender
‘and chop fine. Squeeze dry to re-
‘move any remalning water. Arrange

1 2% cups of flour on a working sur-

face and make a well inthe center.
Add zucchinl, eggs and salt te well
and blend with fork. Gradually draw
flour from Inner edge of well to cen-
ter to incorporate all the flour, Add
more flour if necessary. Kncad
dough unti! smooth and clastic,
about 8 minutes. Wrap dough in plas-
tic and let rest for 30 minutes,

Run dough through a pasta ma-
chlne 3 times to thin and stretch out.

are very tender, about 15 minutes,
Agdd stock and bouquet garni, in-
crdase heat, bring to & boll, then re-
duce heat nnd;lmmer for 5 minutes.
Meanwhile, melt rematnlng butter in
another heavy saucepan. Whisk in
flour and cook far 3 mlnutes, making
a youx, Graduatly whisk in soup and
continue to simmer for 3 minutes.
Rimove bouquet garnl. Puree soup
l n blender or processor with 2 cups
ipplng cream: Pour Into o bowl.
Seuxan with salt and pepper. Chlll
Jyst before serving, whip remalning
. ong cup of cream to stiff peaks.
Ladle soup into bowls. Garnlsh each
with whipped ‘cream nnd a little
mhmm! Enjoy.: N

: ZUCCHINI FETTUCCINE
A makes about 1 pound
8 gunces zucehinl, shredded
abyout 3 czps all-purpose flour
4 éxtra large egEs

Then, using £ [ne cutter, cut
douxh into desired lengths. Cook pas.
ta In a large amount of rapidly boll-
ing, lightly salted water untl just
firm but almost tender; about 1%
minutes. Drain -well and toss with
vegetable oll.

FRIED ZUCCHINI BLOSSOMS
12 fresh zucchini blossoms
2¢pgs
1 cap cheese cracker crumbs
2 tablespoons butter
2 tablespoans margorine
salt and pepper to taste

Dip fresh zucchint blossoms In

beaten eggs. Then roll to coat In *
~ -crushed crackers; coating- thoroughe -

ly. Heat butter and margarine in a
large skillet over medium heat. Add
blossams to butter mixture and fry
in batches untf! golden, turning once.
Draln thorcughly, sprinkle with salt
and pepper or parmesan checse,
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Another Foley favoriic is Frantl-
pan, a tart of minced almond nut 2nd
cgg yolk that Foley said in good con-
sclence she can not recommend.
“Teoo many yolks, seven or-cight In
the filling 2nd more in the crust.”

The Franclpan seems to defy stan.
dard definitions of the tart with its
absence of fruit.

“GENERALLY, A TART Is a shal.

low pie with fruit. But there are

mnny variatlons and deviatlons,
Some are very heavy and rlch. Oth-
ers are light and alry,” Foley ex-
plalned yet agaln.

For varlcly,shemlghlsuhslllu(e a
eream cheese custard for the stan-
dard custard filling. When she is
pressed for time, Foley sald sho s
not above using an instant packaged

anls come In 8 varlcty of sizes,
from bitc-sized u"nrlng: cogked In

0okbook.
"The most lmporuml thing of all,”
"is fresh Ingred.

spectal pans
heart shapes to wcdxe—shnpcd sifces
cut from a large round.

The tart is easy enough to prepare,
providing a good recipe is followed.

. Foley lests any she recommends.

“T've trled some horrlble recipes,

pudding In place of custard prep:
from scratch. She also cccaslonatly
substitutes prepared puff pastry In
lien of cookie or almond crust.

things from

that have not been tested,”
‘The best avallable are by Martha
Stewart, in her “Ples and Tarts™

Foley
lenu Nothing substitutes for fresh
ingredicnts.”

Foley will demonstrate tarts
Saturdays, Sept. 23 and 30, at
Kitchen Glamor in West Bloom-
Sield and Rochester. For more in-
formation and cost, call 8554466
in West Bloomfield, 537-1300 in
Redfortt Township and 652-0402
in Rochester,

MINIATURE PECAN TARTS
WITH COOKIE CRUST
Cookle crust
14 cup margarine
4 cups sugar
2 egg yolks
1 teaspoon almond extract
2 cups flour

Blend margarine and sugar and
beat well. Blend in egg yalksoncata
time. Blend in almond extract and
flour, Press dough Into minlature
tart pans, Bake at 400 degrees 8-10
minutes or until lightly browned. Set
aside.

Fliling

‘%4 cup margarine

¥ cup dark Karo sycup .
1 cup canfectioner’s sugar

1 cup ckopped pecans

Combine margarine, Karo syrup
and confectioner’s sugar in a savee-
pan and bring to a gentle boll. Stirin
pecans. Spoen Into baked minlature
tarts and top with balf a pecan. Bake
again for 54 minutes at 35¢ degrees.

ALMONDB-RASPBERRY TART
Almond crust
1% cups ground almonds
1 cup butter or mnrgnrlne
1 cup sugar .
2 egg yolks
1% teaspoons fresh, grated Icmun
rind
2 cups flour
1 tablespoon clonamon
% teaspoon ground cloyes

Cream butter and sugar. Add egg
yolks, almonds, lemon rind and

blend. Add flour and splees. Mix Into
dough untll firm and holds together.
Press half the dough Into a 9-inch
tart pan with removable boitom.
Spoon in 1 cup raspberry jam. Rall
remaining dough, cut into strips, and
weave lattice top. Bake at 350 de-
grees for 30-40 minutes,

FLAN WITH SEASONAL FRUIT

Make cookic or almond crust.
Press Y% thick into a 10-tnch flan pan
with removable battom. Prick with
fork and bake at 400 degrees for 10-
15 minutes. Set aslde.

Custard {illing

2 cups milk

2 tablespoons flour

2 tablespoors cornstarch
2 cgg yolks

1 cup sugar
1 tablespoon butter
1 tablespoon vanilla

Blend {lour, cornstarch and sugar
in saucepan, Heat milk ln separate
saucepan and biend sath flour ix.
ture. In separate bowl best yolks.
Add % cup of hot mixture to yolks
and beat well, Add yolk muxture to
remaining flour and mitk, mix well
and heat 10 boiling until sauce thick-
cns, Be careful to avold scorching
When thickened, add vanilla, Spoen
inta cooled crust and chill.

Decorate with sliced strawberries,
peeled and sliced kiwi and mandarin
wedges, acranging fruit artistically.
1f the tart is not (o be served for sev-
cral hours, brush fruit with heated
apple or apricot jelly.
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© GREAT SCOTT!
Offictals from Great Scott! com-

. pany, as well ‘as clty government

leaders, will be on hand to answer
questlons on the supermarket Indus-
try and what new development

means to thelr respectlve communl-
tics when two new stores open today
{Monday, Aug. 28). There will be
“sausage-cutting” ceremonies at 10
a.m. al the Five Mile and Merriman
roads store In Livonia and at 1 p.m.

clarificalion

Italian Cuchina — the restaurant
reviewed Monday, Aug. 21, In the
Dishing It Out column in Taste — [s

at 39500 Ann Arbor Road, not Ann
Arbor Tral, in Plymouth Township.

».""Grade A Poultry”
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ok STEWING
BEEF

:-‘5‘2239

MORELL
SMOKED

PORK CHOPS

$$329

ook DELMONICO
"“ STEAKS

“ e SPRING

RACK of LAMB

U.5.DA Prima ¥iol

US.0.A.Yholo

CRICIEN N.V. STRIP

BREASTS ‘W"’“c‘{"& FRYERS 4 fHUCK
$q69, | °309,, @@oﬁ"ﬂ 79,

USDAGradeA | Loan & Tasty
V/HOLE | GROUND

MOLSON

; 1964 SOUTHFIELD RD.
BIRMINGHAM + 644-4641

LABATTS

| 24 pk. 24 pk.
Bomos $‘ﬁ @99 Boﬁlos ﬁ ‘ﬂ 99

20z,

Santa Costanza | MAITRE DE CH,

AIS
french wine

iTALIAN RED
{ TABLE WINE 3’590 INGSLLEI#-IOEOK
N Is‘ﬁ 000 ":glg LU NI $@99
750 mLO3* EA. | 750ml. .

" o:$ ﬂ 299 | Lum@@t{:

DIET FLAVORS

at the 14 Mile and Farmington roads
store in West Bloomfield, Livonia
Mayor Robert Beanett will be pres-
ent at the store opening in his town,
and Dorothy Mclntosh, West Bloo::-
ficld township supervisor, wili be
present in her community.

© DAIRY BOOTH

Dairy spokesman and Detroit
Tiger ace relief pitcher Mike Heane-
wnan will sign photos and mect with
fans from 1-3 p.m. Frlday, Sept. 1, at
the Amazing Acre Dalry Boath at the
Michigan State Fair. He will be near
the American Dalry Assoclation of
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A Baskols
,gpe 1?9%? "
SR wuf

Michigan's Dairy Product Informa-
tion Bouth, where visitors will
receive free milk, reclpes, Tiger but-
tons and autrition information. Fans
may bring baseball memorabilia for
an uutograph from this year's sole
Tiger All-Star,

TASTE’S

GREAT!
Every Monday

Anna’s Fresh
Seafood Mkft.

24050 Joy Rd. « Redford

(oct098 trom Randazza's Frult Market)

g

DIET RIGHT — EAT FISH
+ Rod Snappor+ Soa Bass
« Whtlo Fishe Pickorals Porch
+ Shiimp e Lobster Tail
« Frog Logs» Squide Octopus
‘We Cook in Chalasterol Froe Ol

255-2112
HOURS M o7 F1 99 Sat. -8

= Food Stamps Accepiod (8
m

LIPAHI.

CANADIAN-
BACON

$4199

ALm
. "/fv\f SWISS
g_"&{,S CHEESE

3%

I.OW
8ALT

$@99

E%H%PINEMCE "OU" HOMEK!}XJE
CHEESE | ©*" saALAD

3399

| POLISH
1HAM

JARLSBERG
CHEESE

ssqglb

PEACHES

5)' ‘Ib.

}?2.5;9..,.| _

MICHIGAN

RN |
6599

:':‘ Ve % SOUR CREAM MAPLE
mum , cmp DIP ,. o F
ylurl.msinu.‘g

T ey
~e

EVIAN WATER

1.5 litre

s‘a4on.lsﬂ @0 caso

“Mocha Java

COFFEE
BEANS

$5’99

FACIAL
TISSUE

PUFFS
Egan::l{ Pack $ rﬁ 38




