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chef Larry §
Janes

New treat
is dairy
product

Flrst there was milk, a tradl-
Uonal dairy product found on eve-
ry table in America, Then in the
*70s, a French staple was Import-
ed for American markets and the
yogurt boom began, Last year,
puddlngs began popping up o the
dairy case, trying to glve yogurt a
run for its money.

Watch out, America, here
comes Peuden Vlal Just begln-
ning to hit the datry case in metro
Detrolt, this new dniry product
imported stezight from the
Netherlands is trying to find a
niche in your shopplng cart and
refrigeratar shelves, and judging
from advance tastings, Via may
becomie a household word.

. Sowhat s it, you ask?

It’s not ice cream, it's not yo-
gurt, it’s not pudding but it is a
low-catorie, light, creamy dalry
treat that can be caten any time
of the day over frult, as a parfalt,
esa (upplng over cakes or simply
by itsc
. You can purchase thls real
dalry treat in the dalry case
somewhere between the milk and
the yogurt.

Pouden Vla Is made with a “se-
crel” compound imported direct-
ly from the Netherlands. Scems
this stuff 1s such a hit over there
per capita consumption In the
Netherlands stands at more than
14 quarts anngally, actually out-
selling fce cream.

IN ALL HONESTY, however, I
can't imaglne this product taking
the place of my favorite Haagen-
Dazs, but I will say that it’s tren-
‘dy, has a great taste, s lower In
calories than most yogurts and
when poured over a bowt of fresh
strawberries, sets thls food writ-
er’s taste buds aflutter.

The product itsclf ts imported
in a dry form because tmport rog-
ulations prohiblt dalry product
transfers, The product Is then
mixed witk good old-fashioned
Michlgan milk in Grand Rapids
at the Country Fresh Dalry, pack-
aged Into pourable quart contain-
ers and shipped to local markets
with a dated stamp for optlmum
!relhnm

: Pouden Via s available in
metro Detroit at all Kroger,
Great Scotl! and Shopping Center
markets. It is rumored that with-
in the month, Farmer Jack and
A&P stores will have the product,
but for the time belng, If you are
looking for an Interesting twist to
the dalry scene, plck up a quart
ond try it for yourself. .

By the way, Pouden Via can be
dsed in many recipes. It can be
heated, served right from the
fridge or cv:n frozen ns a lnke—
n!oug in your pleni

Troy resident
Becky Macin-
tyre chows off
her top-prize-
winning recipe
for Vegetoble
Casserole.

JIM RIDER/atalt photcgeaphor

Tasting panel agrees
on Vegetable Casserole

By Ethel Simmons
atalf wrlter

VEGETABLE CASSERQLE recipe, submitted by
Beeky Macintyre of Troy, took first prize in
the Taste section’s contest for a reader's fa-
votite vegetable dish,

Sccond prize went to Linda Ann Chomin of Canton
for Vegetarian Stuffed Green Peppers. Third place

( VEGETABLE CASSEROLE

Becky Maclatyre
Troy

Dinner guests always ask for
this recipe whenever I'serve It. It
can castly be doubled to serve 12-
15 people.

2 cups small carrot sticks

2 cups zucchinl, sticed Y-inch
thlck

6 tablespoons butter, dlvided

2 tahlespoons flour

1% cups half and hall

2 chicken boaillon cubes, crum-
bled

% teaspoot prepared mustard

4 teaspoon dill weed, divided
Dasu of nutmeg and pepper

1 jar tlny anloas, drained

1 cup soft bread erumbs.

% cup grated Cheddar cheese

% cup walauts, coarsely chopped

Steam cook carrots and zucchl-
ni until almost tender. Set aside.
el 2 lablespoons butter, stir in
flour. Stir In half and half. Add
boulllon, mustard, % (caspoon
dill, nutmeg and pepper. Cook,
stlrring, until it comes to a boll.
Remove {rom heat. Add carrots,
zucchinl and dratned ontons. Turn
mixture into shallow baklng dish.
Melt remaining butter, toss with
crumbs, cheese, walnuts and %
teaspoon dill. Heap over vegeta-
bles. Bake uncovered at 375 de-
grees for 25-30 minutes — until
topping is browned and sauce is
bubbling.

VEGETARIAN
STUFFED GREEN PEPPERS
Lisda Ann Chomin
Canton

-

4-6 large green peppers

2 cups brown rice, cooked

1 cup quinoa, cooked (available at
specialty markets; also see Note
below)

1 medium aslon, chopped and
saut

10-12  mushrooms,
saute

Y cup currants

% cup cashews, chopped

1 cup Parmesan cheese, freshly

sliced and

‘I make the casserole for special
occasions or groups things, or a
large family gathering.’
— Becky Macintyre
first-prize winner

was Artichoke Melange, by Ma-
rian A. Bliznlk of Farmington.

The {flrst-prize winner will recelve a $25 gift certifi-
cate, and because she Yves In Troy, we have chosen a
certlficate from Willlams-Sonoma cooks' shop at Som-
;gekt, Mall, The other two winners will recelve cook-

Aifier three judges, myseii inciuded, chose finaiisis,
Taste Buds chef-columnlst Larry Janes prepared each
of the three flnal recip = The order of winners wu
arrived at by votes from a taste-testing panel —
staff at the Observer & Eccentric omce ln

you're curlous as to the I!ullh
benefits of eating Vla, it has no
preservatlves, Is low In choleater-
al (only 13 mg. per four-ounce
serving) and half the fat of ice
cream. Coming in at just 100
calories per serving, Pouden Via
ar less than yogurt, lce
cream or pudding.
. Look for Pouden Via In your
grocer’s dairy case and f you ha-
ven't scen it, ask them why. Iu
oew products like this, made
Michigan with high standards And
. great taste appeal, that make our
dairy Industry one o! the most
successful in the country. Try It.
You won't be disappolnted.
: 1

Don’t get
in a jam

Michigan's crop of strawber.
ries usually arrives the first week
in June,

If you buy or gather more ber-
ries than you can consume, you
may want to frecze some or make
Jam, Strawberries

land County Gooperaiiva Exten.
y ive
sion Service.

Livonia.

'ASTERS VOTED overwhelmingly for the Vegeta-
b]e Casserole as thelr favarite. “I've had the reclpe for
some years, It was given to me by a friend,” said
Becky MaclIntyre, of her crunchy casserole.

Maclnlyre's two step-children are “grown and
gnue," and she and husband Blll have two grandchll-
dren. “I make the casserole for speclal occaslons or
groups things, or a large family gathering,” she aald,

Describing berself as a a compulsive recipe-clipper,
she declnmi “At Inst count I have about 170 cook-
books,” She particulary enjoys using a series of South-
ern Living cookbooks for Inspiration. I like Southern
cooking. I'm from Kentucky originally,” she sald.

What makes her Vegetable Casserole unusual? “I
think its the walnuts and the topplng,” Maclntyre said.
The topplng combines butter, crumbs, cheese and wal-
nuts, Vegetables inside the casserole include both zue.
chint and carrols. “Pm not that fond of xucchini,” she
sald. “I think it's tasteless, My husband does Like car-
:!ol.!." But the combination of all ingredients is deli-

jous.

When she serves this reclpe ot potluck suppers and
New Year's Eve pnrﬁ(s, “Without fall every woman
there wants the recl,

MacIntyre works part time as a commercial actress
and a print model, usually cast as “an upscale senlor
citizen.” She s active In community theater and be-
longs to the Avon Players {n Rochester Hills, Stage-
crafters in Royal Oak and the Bloomficld Players In
Bloomfield Hills,

THE TASTY Vegetarian Stutfed Peppers recipe was
& natural for Linda Ana Chomin, who sald, “I've been
& vegetarian for 17 years, We first starled — my
mother, sistor and I — when my mother had a burt
attack and the doctor sald to cut out meat. It was my
monm's recipe. I got rid of the meat and substituted the
protein — the cashews and Parmesan.”

She polnts out that whea you are a vegetarian, peo-

ple assume you have a timited meny. “It's not true.
Basleally, it's the whole world culsine. They don't eat a
Iot of meat because they don't bave it available.”

Chomin sald when she goes shopplng, people often

are curlous nbouL vegetables or gralns she bas in her
grocery cart, “They will ask, ‘What is that thing?* ™
she sald, “and they will ask how to cook It.”

Nne of the ingredlents in her stuffed peppers reclpe
is quinoa. She said she usuzlly buys quinoa at the Good
Food Company In Livonia (which also bas a new loca-
:!cn in Troy) “It's @ real good, expensive :upcrmurkel

or grains

She sald even her girlfriends don’t know much nbout
cooking with the different gralns. “The girls at work
will say, ‘Can I go shopplag with you?' ” Chomin finds
it's becomling more common to cook with gralns, al-
though actually, “The gralns are ancient.”

She wworks as a freclance copywriter for A.R. Brasch
in Southfield. By working at home, she was able to
care for her mother, who died In March of Al-
zhelmer's. The recipe was her mom's. “It was a little
:llly, but I just wanted to submit the recipe for her,”
she sald.

MARIAN BLIZNIK of Farmingten Hills, srho offers
the third-prize-winning recipe, for Artichoke Vegeta-
ble Mclange, was also one of four equal prive-winners
in the Taste contest held last year for Comfort Foods.
She ealled that recipe “The Best Rice Pudding.”

Bllznik teaches third grade in Milford and has been
a teacher for 19 years. *I go to Kitchen Glamor a lot
and particlpate there,” she sald about her abllities asa
cook. “I would like to teach coollng and nutrition
classes sometime [n the future.”

Coming up with good vegetable dish recipes is casy
for her because, ‘At least four days a week at our
house we have meatless meals. I'm always locking for
alternatives to meat.

I found this recipe on one of my husband's travels,
on ona of our trips to California. Artichokes are plenti-
ful there.” She ulﬂ her husband lked the relcpe be-

cause, “It had a :omblnnllcm of vegetables, yet every-'

thlnu was distinct In fla

ch cooked nru:huie hu a colorful filling of xuc-
mnl bell pepper, carrots and tomatoes. “It's light and
low-ularie ' she zald of the dish, which is served with

nruruhludreu!umtpaua mayonnaise and yo-
gurt, for dipping the loa:
“IVs llnyl ahit whm wo entertain. A lot of people

we not tried fresh artichokes before,” Blimik said.

'

grated
Twist of freshly ground black
Pepp n3

Preheat oven to 400 degrees.
Place green peppers In a large
pot and cover with cold water.
Stowly, bring to a boll. Turn off
heat. Remove peppers and place
them in a strainer (o drain. Mix
logether the brown rice, gulnoa,
sauteed onfon and mushrooms,
currants, cashews, Parmesan and
black pepper for stuffing the
peppers. Cut off the tops of the
peppers or if you prefcr you can
slice the peppers lengthwise into

halves. Stuff peppers with the fill-

J W

ing. Stand peppers upright In 3-
quart casserole.

Make tomato sauce by heating
together: one 12-ounce can toma-
to paste and enough water to thin,
approximately 4 cups. Then add
¥4 teaspoon crushed red peppers
and 1 tablespoon honey. Slmmer
sauce for 5 minutes, Cover the
stuffed: peppers with tops, then
lagle the entlre amount of tomato
sauee over the ppers, The
peppers should be swimmlng in
about 3 inches of tomato sauce.
Cover casserole. Bake till steam-
ing hot, about 45 minutes. Enjoy.

NOTE: Quinoa {(keen-wa) Is an
anclent whole grain that dates
back to the Incas. The Inces
called It the motker graln. Quinoa
was one of the three staple foods
of the Inca civilization, along
with corn and potatoes. 1t is
grown 9,500 feet high in the
Andes mountains of South Amerl-
ca. Quinoa contains more high-
quallty proteln than any other
graln. It is light and delightfully
detlclous.

Marian A, Blizolk
Farmington iills

Dressing:

1 cup mayocoalse

1 cup plain yogurt

1 clove garlic, crushed

1 tablespoon chopped fresh pars-

ley

1 tcaspoon dried basli

1 teaspoon chopped anlan
% teaspoon salt

3 teaspoons dried thyme

Combline dressing Ingredients
and chill

Artlchoke Venuble Melange
2 tablespooas oll

% cup chopped onlon

1 clove garlic, crosbed

% cup aliced zucchinl

3 cup diced green bell pepper
% teaspocn salt

4 texspoon pepper

1 cup chopped carrots

% cup cubed tomatoes

(ART!CHOKE VEGETABLE
MELANGE

J W

4 cooked zrtlchokes

Heai oll in a large akillet. Add
onions and garlic, Saute onfons
until tender, approximtely 2 min-
utes. Add rucchini, bell pepper,
carrots, salt and pepper. Saute
for 2 minutes more. Remove
from heat. Add tomatoes. Cover
and chill.

To cook artichokes: Put whole
artichokes In pot of boiling water,
Simmer approximately 40 min.
utes. Drain and cool, Pull out cen-
ters of artichokes gently. Scoop
out all “choke” (furxy cen ter) un-
til clean,

Spoon chilled vegetables into
cenfer of artichokes, Cuill. SBerve
artichokes with dressing oo the
slde. Serves 4.




