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Taste Bups

Be brave: Experiment
with exotic fresh fruit

Momma was never one to try something a little
different. In all honesty though, 30 years oge Cin-
nomon’s Produce Market in Wyandotto never really
offered the more trendy upscale frults and vegetablea
lhnL ate commonplace in many of today’s matketa.

bol

and C; melons were
juu beginning to be imported on the weat coaat,
Their prices, as well as availability, were out of reach,
especially to a family whone dad worked two Jobs just
to keep it aflont.

This is the acaron for fresh fruits, jama and jellica,
To many, fresh frult con be as simple os strawberries,
blueberries and cantaloupe. But when it comes to
cr\]wymg o wide nsrortment, loca) produce markets
sre brimming with a multitud,

In her book "Uncommon Fruits and Vegetables,”
Elizabeth Schneider offera a compendium of infor-
mation on mare exotic alternativen, From Atemoyas
1o Ugli fruit, unuausl frult selections abound and
they taste cqually as good sliced and eaten atralght or
made into delectable jama, jellies and saucen that
couldt casily win an entry into an gourmet’s coak-
bock.

Blood oranges

Blood oranges are gaining in popularity in the
United States. Having long been a populnr faverite in
Europe, this huge, sweet orange with a scarlet interd.
or makes for an inventlvo marmalado and can be fn-
terchanged with regular aranges with minor effart.

‘The membrane is a little tougher than a normal
orange, but the blood orange s sure to enliven any
fruit salad with shards of colorful besuty,

Another personat favorite is the gooseberry. Uncle
Earl reliahed sister Rosie's homemade gooseberry
pie. Resembling & small cherry tomato [n aize, ita
flesh i the some color and tastes nomewhet like a
cross between a tomato, strawberry and a gro
Gooscherryn aro sweet with a slightly bitter aftertaste
and, In addition to making a great plo, also make for
an outstunding jam or felly.

Aromatic guava

The gunva is gaining In popularity, probably be-
cause of ita juice, which frequently ends up in e
blend of health food juice aelections. The guava is
very aromatic and Its amell has been aaid to rival
either the aroma of a sporta Jocker or something from
the Garden of Eden, The secret to choosing a good
guava is to smell t.

The unripe versions will small downright zooish,
while the riper onea accumulate almoat a {loral aro-
mao. The favor Is that of tutti-frulty, with the texture
being pleasantly gritty.

Kumgquats have been around for 8 while, but still,
most of us have yet to acquire a liking for their taste.
Serve kumguats like you would grapes, The rind is
deliciounly sweet while the pulp is puckery sour,
Tossed in a simple fruit salad, or made Into jam,
kumnquats are very versatile and absolutely delicious
when purced and rubbed over a crown roast or served
with ronst duck.

One of the most revered Chinese frulta is the sim-
ple lychee. Having been enjoyed for over 2,000 years,
the fruit a about the alze of a plng-pong balt wrapped
in a shell that reaembles s bur without prickers.

The consintency and taste [s simllar to peeled
grapes, but if there's one thing the lychee has in its
favor, it's the aroma that makes for fine cating,
whether tosaed in a nolad, made into jam, or
smoothed into a velvety reduction sauce.

Magnificent mangoes

Mangoes are cansiderably bettet known than ap-
ples in more places around the globe, second only to
the banona and coconut, There are many different
varictles with the little Aalan ones belng topa in fla-
vor and Keltt, and Palmers being mora readily avail-
able. Their akins are smooth and the meat tastes like
a silky custard when peefectly ripe.

The ripe mango will have the feel of & ripe avocado
with the stem end emitting a mild, sweet nroma.
Hearty cnough to stand up to smoked or grilled
foods, chunks of mango nre wenderful additlons to
chicken salads,

1 would ba remlss kn my dutles if I fafled to mon-
tion the papays. Prohably the most readily available
of all the fruits listed above, the papays can be green,
orange, rose ot yellow skinned and encompanaes 8
smooth meat aimilar ta a melon, But n all honesty,
it's the hlack caviar like sceds that add the true Da-
vor, cronning between nasturtium blossoms and
peppers. Papaya can be caten raw, pan-fried, purced
into a velvety sauce or cubed and tossed into a salad,
1t makes a great salad dressing, in addition to an
aromatic chilled soup.

"Theso are just & few of the exotle frults to be found
markets today, Jt's just the tlp of the icoberg, so to
speak, and there are many other frufts available. Ask
your grocer for mare information and atart experi-
menting!

See recipes inside,
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Fire up the canning kettle to
Frcscrve fresh, julcy Michigan
its. Mu.king preserves is
rewarding, and doegn’t take a

lot of time.

BY JoAN BORAM
SPECIAL WRITER

*Fean up! How many of us are closct jar savers,
hoarding agninst the day when we're going to make
Jam, Jelty ar preserves? Who doesn't have o box of Jars.
tucked under the sink, of boxes of jara [n the garage,
behind the bikes waiting to be filled with plum can-
erve or strawberry jam?

‘There’s no time Ilke the present. Stores and
farmer's morketa are losded with Michigan frults,
fresh ond juicy. Peaches and plums are ripening as we
speak. Suxur is relling for half prico at many area

‘This ia the Chri to amazo and
delight your friends with gifta of your very own pre-
Berves.

*Jam moking really isn’t a lot of work, and it
docan’t tuke a lot of time,” aaid Jean Noth of Redford.
“I really enfoy the process of preserve.making. Jt's ro-
laxing, and there's such a great fecling of accompllsh-
ment when you have six or elght jara of sparkling
strawberry jam or cucrant Jelly.”

Noth also likes that sho controls the ingredlenta

d She's jamm-
ing: Jean
Noth crushes

A%

Ilke It. I like to make [t in the wintertime. It's such o
cozy thing to do then.

For Jan Winshlp, making her famous plum con-
nerve and peach marmalade means Christmas in July.
She's not even detered by an imminent move from
Novi to Farmington Hllls. “Everything’s packed but
n}n]yjurn‘i my canning kettle, end my wooden spoon,”
she nald,

when sho makes the Jam, and knowa hing [s nat-
ural and pure.

Strawberries have no natural pectin so preserves
made without added pectln are likely to ba thin. “But,
If you ndd pectln, you need a lot moro sugar. A thinner
Jum in versatlle,” anld Noth, “it can be used ovet lee
cream, as well as on toast or buttarmilk scones.”

A neighbor gave her somo red curranta s few years
ngo, and Noth made currant jelly out of necessity.
“Taking oll the little green things off tho ends s
rather time consuming. But the good thing ls you can
save the jufce and make the Jelly whenever you feel

ing keeps me aut of the malls in December,
Whlle other people are fighting the crowds and mak-
ing decisions, I'm putting together festive lttle rib-
bun-trimmed basketa of ‘Jan's Jama.'

“If T feed like it, I might add a few homemade cook-
{es. For ono friend, 1 buy a special Britiah ‘shelter’
magazine and box of salt-free crackers.”

Winship always tries to buy Michigan fruft to make
Jjam. “Maybe it'a just my imagination, but it seema to
have more flavor and julce, bly because it's closer
to home than Califernia frult.

When it's jam making time, Winship buys two or
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three kinds of plums ~ Italian plums, red plums, and
2 round chartreuse tart Japanese plum. Unlike
peaches, plums don’t have to be mashed. Just cut
thiem off of the pita into picces about the size of
nickel.

“An interesting side of recycling jars donated by
your friends Is that you find out alot about thelr eat.
Ing habits,” said Winship. *Turns out ! have one
friend wha devours fars of ollves while she watches
TV, I never would have known that if she hadn't given
me a big box of empty olive jars.”

‘Winahip's philesophy of cooking la never read o re-
cipe thot beglns with the word “mince," but, for her
peach marmalade, she'll go through the trouble fo
peeling peaches.

When I open cne of those Jars in January, and the
fresh peach aroma filla the kitchen, the little bit of
effort is all worthwhile.

See recipes inside.

Serve hot chicken salad for special occasions

__HoT CHICKEN SAtAD
4 whole chicken broasts,
cooked
3 bard-boiled eggs, sliced
V2 can condensed croam of
chicken soup
2 cups celery, finely chopped
1 cup mayoanalse
1 cup sour cream
1 canwates chestnuts, 8
ounce size, drained and
chopped
1 can mushroom pleces, 4
ounca size, dralned
¥4 cup slivered almonds
2 Tablespoons cnions, minced
2 Tablespoons leman julce
1 teaspoon salt
% teaspoon black pepper
1 cup shredded cheddor
cheose
1 can tred onlon rings, 3%
ounce slze, slightly crushed
Discard skin and bones from
chicken; cut into 1-Inch pleces. Ina.
1arge bowl, combline all the ingred.
lents except for the cheese and
onion rings. Pour the mixture into a
9 by 13-inch baking dish. Sprinkle
with the cheese and bake at 350 de-
green for 30 minutes. Sprinkle the
onions over the casserole and bake
for another 15 minutes. Servea 8.8.

EAsSY RicE PiLAF
1 medium onlon, diced
1 clove gaslic, minced
1 stalk celery, diced
W cup long grain rice:, un-
cooked

2 cups chickan broth
butter or margaring

OBSERVER & ECCENTRIC

Winner Dinner Recipes

san
pepper
Saute the onion, garllc and celery

In & small amount af buster or mar-
garine until the onion s limp. Add
the tice, stirring often untll the rice
in golden, Add the chicken broth,
cover and simmer until the rice is
tender, stlering occaslonally. Season
with sait and pepper to taste.

Deucious RaspeerRy Pi

1 package raspbeny gelatn, 3
ounce size

W cup granutated sugar

1% cups boiling water

1 package frozen raspberties,
10 ounce size

1 Tablespoon lemon julce:

1 package cream choose, sof-
tened, 3 ounco size

¥ cup confectioner’s SUZAY,
softened

1 teaspocn vanitia

dash sait

1 cup heavy croam, whipped

9-Inch baked pastey shell,
cooled

Dissolve gelatin and granulated
augar in boiling water; add frozen
berries and lemon julce. Stir until
berries thaw, chill untii partially
set.

Blend the cream cheese, confec-
tioner's sugar, vanilla and salt. Fold
in amall amount of whipped cream,
then fold in remainder, Spread half
of the white cream cheess misture
over the bottom of the pastry shell.
Cover with half of the red gelatin
mixture. Repeat the layers, Chlll
until set.

As summer continues
to sail by, this week's
Winner Dinner menu
offers you a mako-
ahead meal that is
perfect for those spe-
cial occaslons when
tho ublquitous ham-
burger and hot dog
dinner just doesn't
cut the mustard.

‘Thanks to Gloria
Billa of Plymouth for
sharing her recipes fur
hot chicken salad,
easy rice pilal and raspbesry pla. She
foves this tasty menu and first served it
when she hosted a baby shower,

Bills and her husband, Jim, are the
proud parents of two young Karean
children whom they adopted when each
of the children was four montha old.
Delighted and thilled, Bills exclaimed
that adopting them was the best thing
they have ever done.

Because she has worked as an execu-
tive secretary for 14 years at AAA Mich-
igan, Billa considers herself fortunate
indeed to have het mother, Catherine

Vella, como to their home and take care
of thelr children. A tremendous help to
her daughter and son-in:law, Vella in
much loved by her grandchildren.
Although Bitla enjoys cooking, she
makes an effort to plan snd prepare her
family's meals for the coming week on
the weekend so that when she comes
home from work she can spend time
with her family. After all, she considers
taking care of the three very special peo-
ple in her life — her husband and two

, chiidren her most important and

rewarding job.

Thank you Gloria Bills, for sharing
your recipes with us and congratula.
tions on belng selected this woek's
Winner dinner Winner, Alt the beat to
you, and untll next time, I ecourage all
af you (o pleane jot down your family's
favorite slimmer Winnez Dinner and
send it my way,

Submit recipes to be considered for
publication to Winner Dinner, P.O. Box
25083, Birmingham, 48012,

All submissions become the property
of the Observer and Eccentric newspa-
pers. Each winner receives an apron
with the words “Winner Dinner” on it.

Winner dinner:
Stephanic
and Kevin
help their
mom slice
raspberry
pie, one of
the delicious
recipes fea-
tured in this
week's
Winner Din-
ner.




