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zucchini,
zucchini

It's that time of year agaln.

Any day now, I'm cxpecting to
sce zuechini squash at the pro-
duce stands plled as high as an
clephant’s eye with a big slga pro-
claiming: Free! Plcase toke one.

The absolutely gorgeous weath-
er we've been enfoying has creat-

agaln this year In the Janes Gang
garden. So far, I've sautced It,
grilled It, steamed It, fricd it, fro-
{ zen it, baked kt, stulfed 1t and
bhave glven more away to frlends
than I care to remember. And
every morning, when I venture
out to check, I've got more.

Certalnly, zucchini must be re-
lated to rabbits and mosqultoes.
Just letting It sit In the garden af-
ter a three-day soiree to Cedar
Polnt, X returncd to find sizes and
shapes that casily could be listed
as assault weapons. So, now that
the freezer is full and the family
echoes In unlsen, “Zucchlnl,
again!” at dinnertlme, I feel that
it's my publle duty to pass along
still other unique ways to serve
the vegetable that plagues many
gardens during this time of year.

The wlld ancestors of the zue-
chinls appear to have orlginated
in the vicinity of the border be-
tween Mexlco and Guatemala.
From there, they spread to North
and South America. First use of
these vegetables as food appears
to have originated around 8000
BC.in Me‘llm.

AT THAT TIME, the Indlans
gathered the wild plants mainly
for because the fruits con-
tained only smatl amounts of bit-
ter-tasting flesh, Over the centu-
ries, mutant plants with more
fleshy, milder-flavored {fruits
appeared and were grown along
with beans and corn by the Aztee,
Inca and Mayan Indlan clvlliza-
tions of Latin America.

Blame Christoher Columbus
for first notlelng and transporting
the wily vegetable, Shortly. alter
the discovery of Amerlea,
squashes were brought back to
the O1d Warld, where the produc-
tlon eventually surpassed that of
the New World, Statistics on the
totat United States production of
zucchini are not “readlly avail
able, butitis that more

ed a bumper crop of zuechinl |

Tart connolncur Sheifa’ Foley with an array of 1 d

than 50,000 metric tons of these
vegetables are frozen and that
the same amount are canncd by

0rs,

And Jf you think we have more
than what we can deal,with, Chl-
na, the maln producer of zucchlnt
and other summer squash, sells a
remarkable one-milllon metele
tons, {Probably most of it cnds up
as a flller in chop suey, right?) -~ °

Anyone with.8-vegetable gar-
den [s always ‘T6oKing¢ for’ new
ways to p‘g'"f fych-a prolific
vegetable. it ynwdgn’l have
a garden by |h q}mb 1o same-
onc who dods, h a.very good
chnncu b inls - have

tuin to Pago 2

Volcano inspires ltalian ‘stramboli’ bread

By Arlone Funke
spaclal writer

‘The name Is “atramboll” — layers
of ham, pepperont and mozzarella
cheese baked into a fresh loaf of
bread. “It's almost llke a rolled-up
plzza,” sald 27-year-old Jo¢ Mainella
of Joe's Dell and Bakery in Livonla,
where stramboll has' been holding
forth during the last five years.

“It's a cnc-of-a-kind taste,”
Malnella added.

llcny, fragrant loaves of lmh-
baked stramboli may be siiced and
served as a hearty sandwlch, snack
or full meal. It Is available In full
Toaf, three-pound slzes (10-12 slices)
at $7.49, or holl-loaf portfons at
!:l 99

with broe-

Bakeries
tempt you

‘with tarts

opened their own shop at Flve Mile
and Merriman roads.

“WE SAW the business grow, and
onc year Iater we had to bring In the
whole family,” Matnella sald. Father
Lulgt and brother Philitp, who had
been In construction work, joined the
bakery. Joe's wife, Anita, and Phil-
lip's wlife, Nina, also help out.

The Malncllas, who all live. in

“Livonia, work In the shop haking and

selling bread, preparing teays of un-

. baked pizza, rolling out loaves of

stramboll and preparing fancy Ital-
inn desserts such as the creanm-fiiled
cannolb.

The bakery throbs with the homey,
yeast-filled fragrance of dough and
the tangy aroma of Fllomena
Mainella’s apeclal spaghefti sauce

cull nnd cheddar cheese sprinkled
wll.h Iullnn mwn!np. alsofs popu-

Mnlnelln and 4 uum\ family mems
bers in 1969 came from thelr native
central Italy to the United States.
Tlvo years ago, after working at sev-
cral other local Jtallan bakeres, Joo
Malnella 2nd his mother, 3

ona stove In back.

Each week, the bakery sells ap-
proximately 60 quarts of the sauce,
which contalns fresh oregano, basf),
paraley, fincly choppcd onlons nnd
Llny nuggets of fresh Italian sausage:

“Eve: rymlnx Is mndn by us,” Joe
Malncila sald.
Malnella owes the lnLroducﬂon of+

the to his W,

from bottom left) a fian of freah
ntrnwbelry and peach slices, miniature pecan tarts, in-
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stant

Arca shops that sell tarts include:

© Bonnle’s Patlsserie, 26229 Northwestern
Highway, Southfleld. In business nine years,
Bonnle's uscs fruit of the scason to feature
fruit classics, Including Strawberry Devon-
shire with a sour-crcam and cheesc-cream
base, a walnut-based Apple Frantipan and
Schuh Almond featurlng apricots and lemon.
. Maddox's Cake Shap, 27881 Orchard

Lnka noad. Farmin,

sweet custard.

® DS Quallty Cake, 25911 Six Mile Road,
Redford. In business two years, D'S featores a
bité-slzed tart of cheesecake and cherrles,

b:ued on an old family recipe.

Teresa Coppola of Novi, soon after
the bakery opencd. Coppola went to
New York and, while there, she sam-
pled a similar loyered sandwich
featuring salam! and a sweet-and-
sour sauce. -

“Idldn’t particularly like the taste
of It,” Mainella sald,

But he dld like the concep!, and
developed hls own variation featur-
Ing slices of bolled ham, thin strips
of pepperoni and mozzarclla cheese
sprinkled with green pepper.

“l GOT the name from my
mother-in-law,” Malnella sald. “1
think It's the name of a volcano.”

Mainella makes atramboll by
placing the meata and cheese, [n lay-
ers, on a pteco of plzza dough, which
haa been flattened.

Each end of tho dough is mals-
tened slightly with water, Malnella
rolls the dough flrmly over the
Ingredlents, When flnished, it forma
an oblong. The cnds are tucked In,

The stramboli is brushed with an
egg wash and sprinkled with poppy

seeds, then placed in @ loaf pan lined
with baking paper. Poka the dough
with a lork to elimlaato air bubbles.

nut

with fresh kiwi,

zton Hills. In business 80
years, Maddox's speclallzes in blte-slzed tarts,
miniature ' versions fllled with cherry,
strawberry, blueberry or raspberry on a bed of

pastry tarts with grapo jelly.

® Iverton Bakery, 17180 Lahser, in the O1d
Redford distrlct of Detrolt. In business for
more than 30 years, Iverson always tries to
have fresh strawberry and key lime tarts on
hand. Othcr«smnduds Include cherry and pe-

can,

Southfteld.,

Bake at 380 degrees for one hour,
Stramboli may be eaten cold. But

warming enhances the (lavors,

brings out the cheese and soltens the

@ Graf's Pastry Klicken, 30010 W, 12 Mlle
Road, Farmington: Hills. In business -in 12
years, Qraf’s specinlizes in’ European-styled
tarts with whipped cream, including yellow
and chocolate cake with strawberries and rum,
Khalua with colfee cream and apricots and
Black Forest with chocolate nuts and cherries.

® Yvonne’s Ta Go, in Farmer Jack, 37635
Five Mile Road, Livonla, In business six years,
Yvonne's also has locatlons in Farmington and
Flan. [s - avallable fresh dally,
featuring (Pulu of the season.

‘staltwritor

ny .lnnlca Brunson

* milk and eggs.

y than
iplajn a.

. But not always. %
The tart has-about-a-
plaioed Shella Foley, a
. culsine and related’ subjects for 22:Nefwd:to’ Livonik

.. school students and,-more receht

(nzé belated interest In cooke
“By definltion, a tart Is a'plé, f.xl:ept one L! decpd;
o ou:er " sald.- Fqley. nl(cmp

atart,
‘This sifuth- u certaln. The (m is pa:u-y
'of cammpn urjyn. probabiy a mlljury pr;nuan of lha

poasants, v
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‘K'AR’I" Ukely of humble origin and elevn(-

¢4 to gullnary distinction by the Freach, nors

nlly contalns a-flaky crust'ps light as thit

. hrcalh\o!\nn‘anx:l. plump handplcked frulp
of.the season aRda% Ul:
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xqul‘:n Yransfdeiming th:

wly pastry Into a "hlx,h art! now savofed by’ go
mands the’world over. Tho: American-styled tart
p&;temcd alter, tlmt luvorvd hy 1hé Frencirnd En;iA

almond-raspberry with Iattico top and bite-sized put!

‘examplé, thio bradltiona) tart
of Yugoslavia, Hungary and Czechoslovakid u lnldcd,
with frult rotied directly into the pastey. . .-

Thls Is Foley’s third year of classes for Klu:hcxg
Glamor, Tarts is one of flve subjects she will teach,
toplcs suggested by Foley and agreed to by the shop:
Foley delves deeply 1to each niw subject, cmcrg]ng
a3 a specialist in that form of cooking. .

*Working with adults is wonderful. They pay moncﬂ
and they really want to learn,” she said, adding after g
pause, “You kniow, & ahocking number of people don't
know how to cook.” During
year, a student In her late. .!0: conflded that the pof
roast Feley had just readled and cooked was the ﬂm
the woman had ever seen prepamd

one demonstration

“THE ALL-TIME favorite “tart” is the flan, a typg
of tart styled and named by the French, Foley sald. <
Conslsting of a sweet cookle crust, rich custard

circles.

cream {illing and garnishes of fruit arranged artistie
cally, the flan is always “a ccmln hll" In cullnnry‘

Due to ts popularity, it is ulso Ierrlbly ove.rprieed
when 501d by the slice, according to Foley, who sald u
is relatively Inexpensive to prepare. ‘ N

She favors garnishing flan with slices of lml)
strawberry, wedges of mandarin orange and kiwl, the
New Zcaland wonder that is avnunhlc year-mund tﬂ
Americen consumers,

The flan exemplifies the um 's hvun:d status, A viss
ual delight, its showy nature Is particularly fitting mi
any restaurant dessert cart.

“People can turn down cake but it's not that easy ©»
tum down the tart. People think it's.the best thlng
they've cver In their lives scen,” Foley sald.

bread to a deliclously chewy consist-
ency.

‘The ham, pepperoni and mozzarel-
la varicty is mildly splcy ~ not
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Joa Malnelin, awner of Joo's ftallan Bakery & Deli in Livonlo,
chows “otramboll” brend, which is boked with mant or vcunlu-

bles Inslde.

Plcnsa tumn to Pogo 2
i,

overwhelmed by the pepperoni. Thd
vegetarian-style stramboll is jazzed

up alightly with a sprinkling of mx-
innsplees.

THE SHOP sella dry pastas, wing

and lunch meat. It makes up party:
trays and caters weddings and par
tles. The Mainellas alzo put out seve,
eral varletics of bread, dinner roll;
and doughnuty, .

Some of thelr npvchl rich, bum{,
on-the-premlses desserts are smal
eclairs, napoleons and lemon horns:
The slender, cream-filled tubes of
pastries called cannoli are light and

ky. .
These confections are priced at 45

“q ' cents cach or $4.80 a dozen for a -
© small pastry,

, or €0 cents cach op
$7.80 a dozen for tha larger., Ry

Another Interesting dessert ia a S6
ctlian peach. This mound, sweet shell
is tilled with rich cream and deco-
rated with frosting and a :hmy I
costs 99 cents each.

Joc's Bakery and Deli at Fiug *

Mile and Merriman is open frony
7 am..to 7 p.m. Monday-Satur,.
day. Closed Sunday. ‘Phone 61
5668, .
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