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With summer winding down
and {all creeping In, many of the
state’s orchards will be gearing
up for what wlll incvitably be onc

of the biggest apple harvests
ever, )

‘There are about 7,500 assorted
apple varleties grown around the
world, wilh more than 2,500 vari-
eties afone in the United States.
These vary with slze, swectness,
aroma and crispness, not to men-
tion color, which can range from
a deep ruby red to a bright yellow
or green.

In Canada and the Unlted
States, 18 to 25 varletles
comprise the majorlty of the
commerclal crop, though many
other varicties are avallable,
many in home gardens, Nearly all
the varleties grown teday origl-
nated as chance seedlings (muta-
tions) before 1900. Apple trees
grow just nbout cverywhere ex-
cept In the very coldest and very
hottest climates of the world.
They do not thrive in the tropics
because apples need a period of
cold and dormangy to grow prop-
erly.

The commerclal-type apple is
native to Western Asla and East-
ern Europe, Apples were grown
by the: Grecks as carly as the
fourth century B.C. Supposedly,
the Romans took culllvated ap-
ples with them when they
conquered England, and apple
growlng beeame common in Eng-
land and other parts of Europe.
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In her kitchen, whare shp prepares famlly meals for her husband and * readers to share thoirs—1in o new column
three young eons, Birmingham residont Bolay Brethen has learnod to | Dinners.! . : Do
make qulcl}. yot tasty, dinners. She will share her ideas — and ask R .

DURING THE 1620, colonlsts
introduced the apple to North
America. Then, as the frontler
moved westward, apple trees fol-

By Arlene Funke
spoclal writer

hile] in’ Europe, | Brethien
-extensively and'took cookifg clzsses,
“I fell in love with.tha culture. and

lowed, Some foliowed with the ETSY BRETHEN of Birming- y

help of a man named John Chap- ham compares the challenge L3lap of Frare n6dTealy, " srevaid: N
‘man (1774-1845), better known to of preparing creative family St marrled ber busband, Charlés A2 Q.
most people as Johnny Appleseed. meals {o “fighting a battle, ‘Bréthen 13, known'as Chip, in: 1075, Hy

He carried apple seeds and sometimes.” Is president of SliveriBear Enterta!

Is there any cook who doesn’t occa-
slonally hecome firmly wedged Into a
mealtime rut? Quick — whip up a ,
bateh of apaghetti or gelll a steak, and  She is calling on readers to submit #nd IU's all planned,” Brethen sald. chitdren of their European {riends and
be done with It. . some of thelr own cherished “chitdren- ~ Brethen's misslon comes from her business: acquofitances have spent .

Brethen, full-time homemaker and tested and famlly-tested” meals for sense of adventure about cooking and summer vacatlons visiling the family

- mother of three sony, {s brimming with  publication, Starting Monday, Oct. 16, eating, her interest in people and her  fn Birmingham. B
fresh Ideas for quick, easy menus. Her  local cook’s speclal meal will be fea- expericnces while working, studylng  Brothen spends most of her time car-
new column, “Famlly-Tested Winner turcd weekly In Taste. He or she will and traveling in Europe. Ing for a houschold of busy adults and
Dinners,” will debut Monday, Sept, 11, receive an apron with a “Winner Din- “I love to cat and I love to cook, but I children.
in the Taste sectlon of all Observer &  ner Winner” logo, don't cook fancy meals,” Brethen sald.  Son Charlie, 12, Is in the sixth grade
Eccentric Newspapers. “I'M NOT LOOKING for exotie "I love to know how people In other at Cranbrook Middle School. He plays

“What I'm attempling to do is make menus,” Brethen said. "I'm opentoany  countries llve and eat.! hockey and tennts and takes drum les~
famlly cooking a little more Interest-  family favorites. I want the complete  Brethen, who was born in Chicago sons. David, 10, a fllth-grade student at
ing," said Brethen, “It’s 50 easy to get  mcal — that’s the crux of this.” and grew up in Indlana, graduated Brookside School Crambrook, plays
locked into the same thing.” Each menu submitted should include  from Purdue Unlversity In 1973 with o soccer, hockey and tennis and takes

The column will, for several weeks, Feclpes, or Instructions for preparing bachelor's degree In clementary educa-  music lessons. Geoffrey, 7, Is in the sec-
feature meals that draw raves in the the entree, side dishes, salads or des- 1o and French. She studied in Stras-  ond grade, also at Brookside. He plays
Brethen houschold — such as sauteed . Serts. Brethen will prepare a shopping  bourg, France, and taught English to  baseball, soccer and hockey.
chicken breast with rice or oricntal’. it for the meal. -~ Itallan students at the Brilish School in
pork stir-fry. “They can make their grocery lst  Milan, Italy.

ment of Bloam!icld Hills.
. THE BRETHENS have traveled scv-
eral times to Europe. Over the years,

sprouts with him wherever he
traveled and planted them [n
newly settled areas of the coun-
try. R
Gradually, the applc- was
spread by explorers, Indians and
pioneers. American growers de-
veloped new and improved varie-
ties and scon apples became an
important pm‘u{ ‘t‘h'e economy.
Thirty-flve | states dlong with
paris of Canada fnd Mexico, pro-
duce the main assortment. of ap--
ples for North Attierica, In the
United States, an average of
more than 4.5 milion tons are
produced each year, with Wash.
ington, New York Stato and Mich-
igan leading In productivity,, ..
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Please turn to Pago 2

Apples destined to thé fresh
market, er those that are not pro-
cessed Immedlately are picked by
hand. Apple- pickers start on,

[t

Iy, "Picking, agdles. Al * thelr
stems stlll intact Is a good prac-
tice, malnly because of the higher
grade and longer storage. B

plcking is falling by the proverbi.
al roadside malnly due to the fn-
troduction of the mechanical
shaker and catehers Introduced in
the early 1900s. Apples picked
mechanlcally are destined for use
n julce, sauce, cider or other
products.

FOLLOWING -PICKING, ap-
ples begin almost immedlately to
spoll. After plcking and prior to
storage, many apples are rapldly
cooled $o0 1ow temperatures to In-
crease thelr shelf 1lfe, In addillon,
{for longer perlods of storage, ap-
ples can be subjected to storage
with decreascd oxygen in an-air-
tight room that is usually refri-
gerated. '

Alter apples are placed in the
room, |t s scaled and the oxygen
content 1y slowly removed, with
the percentage of carbon dioxide
increased. This combination of
controlled atmosphere and ;re-
duced temperatures’ can “keep
some apples {n gtorage for up to
12 months, which can malntald an

through the year.
Ploaso turn to Pago 2

Unfortunately, the art of apple

apple supply in all major morkets |

" ness communlty and within a stone's
- throw ‘of scveral’good '_-J-l;‘m‘nhd often
crowded --*Yestaurdnts. But you
could drive past it time and again
without ever knowing It exlsts.

It 1s hidden In the Franklln Sav.
ings Centre offlce bullding on the
northeast corner of Twelve Mile
Road and Northwestern Highway,
Despite Iis camoufiage, it Is a good
restaurant, which Joyal customers
sdem lo have no trouble flnding.
Among loyal customers are many
Orientals, attesting to the authentlel-
ty of tho meals and quallty of the
preparation,

The atmosphere is comfortable,
with a constant murmur from guests
talking. A fow years ago owner Joe
Chue added the House of Hunan's
most atriking feature, a 1,000-gallon,
oval, salt-water flsh tank. The tropl-
ca) flsh swimming around now pro-
vide a focal point for the dining
room — and block the view custom-
ers used (o havo of the kitchen,

The flsh tank provides color
against a belga-and-burgundy back-
drop, wood paneling, burgundy ta-
blecloths, and belge vertlcal blinds
lotting light (Hter through the tinted
windows.

ON THE MENU are meals that
represent cooking styles from the
northern and western reglons of Chl.
na, Meals cooked Hi tyle hall

are richly spiced and heavicr on the
garlle and glnger. The Szechuan en-
trees, from the western area of Chl-
na, are medlum-spley by compart-

n.
. You can fInd a meal to suit any
preference, on this menu. While the
most papular ltem ordered by Chi-
nesa and Amerlean customers allke
Is a chicken dish prepared Hunan-
atyle, there are virtually spleelesa
entrecs like a lemon chicken dish,
‘which we found particularly good. In
cascy, the chicken was molst
and plentiful. Tho lemen sauce was
1ight and gently flavored.
Another chicken dlsh, prepared
with peanuts In a hot sauce, was
The chick-

- from (he northern area of China any

on was dry and Lho hot sauce lacked

R L b o
Plckers. must b, | e o Hpse af° Hi zip. The scallops In hot garlic sauce,
not td brulxé.aggles [&g&?ﬁa v‘;‘;:“:ytnléﬂéctm?.lhq(?: txhngf;?- tasted on an earlier visit, was good,
pleked of the fruif Wik shoil eap) rterity; in'the midst ol'a busy busi- with the scallops tender and the

sauce mildly flavored with garlic.

The soups are very good, especial-
ly the won ton'and the hot and sour
soups, which are preferred by Amer-
ican customers, azccording to Chue.
Chincse and Japanese customers
“know how to appreciate” the
Szechuan plekle pork soup and a
shark's fin soup with crabmeat add-
ed, he said. Not many Americans try
these, he sald.

IN ADDITION to egg foo young,
fried rlce and the usual varlety of
sweet and sour entrees, the House of
Hunan ofiers an Interesting variety
of meals: Hunan smoked ham, red
fish, an orange-favored beef dish,
frog legs, and bean curd with
shrimp. Another popular zelection,
according to Chue, is one In which
you can combine two items from el-
ther beef, shrimp or chicken and
have each prepared differently.

Details: The House of Hunan,
26400 W. Twelve Mile Road (in
Franklin Savings Centre), South-
field, 352.7740.

Hours: Monday-Thursday, 11:30
a.m. to 10:3¢ p.m.; Friday-Satur-
day, 11:30 a.m. to 11:30 p.m.; Sun-
day, noon to 10 pm. Carryout
available.

Prices: $4.95-314.95. Visa, Mast-
erCard, Diner’s Club, American
Ezxpress, Japanese Central Bank,

Value: Goud food for the price,
an adventure in Chincse dining,

Delights of Hunan-style, or Szechuan
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THuaan ehitcked
ifa -a specialt}; -
‘at the House of~
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