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Taste Bubs

Ripe summer melons
melt in your mouth

*1t iu almost sacrilegious to do snything more with
awmull ripe melon then ta eat it with a silver spoon,™
wrote Marion Harland in 1897 in her ook *Bresk.
fant, Luncheon and Tea,” Although | do appreciate
exquisite tosten, I'm not really into polivhing the
family silver just to sit down snd enjoy what in tusn-
ing out to be anather bumper yeot for the melon in-
duntry. Thanka te an unusually rainy summer, Mich.
ignn melens should be peaking very scon.

The aroma of fresh melons is almest intaxicating.
A recent trip 1o Eastern Market found vendozs who
were offering a semple slice of their delicious ripe
melons to passerby. 1t was a royal refreshment under
the steamy middey sun.

Nowatlnys, there nre a grenter variety of melons
availoble in this country than anywhere else in the
world, With modern refrigeeation and storage tech-
niques and the ability ta get the metons to markets
with great heste, melt-in-your-mouth julciness isn
check-out lane nway,

Melon history

So how did we happen to stumble an this glorious
tidbit of nature? Believe it or not, the melon is an
ancient frvit. The oldest European cookery ook,
written by the great Roman gourmet Apicius in the
first century, gives his recipe for melon with honey
dressing.

Thnt melon was probally the forerunner of what
we call the muskmelon, a large genun whose familiar

bera today include )l }
honeydews snd Persiana. Both the mushmelon and
the watermelon are believed to hove originnted in Af-
rica.

To judge quality in all melons, took for kyminetry
in shiape and uniformity in color. A melon that ia
flottened on one side may be underdeveloped — not
unly its shape, but alvo in its texture and flavor,
which may be under par,

Checking ripeness

Avoid any melon that feels soft and mushy when
pressed or shows brulses, dazk spots, ceacks or
withered akin, Ripencas ia the mest important chur.
acteristic to look for in melons and is beat revealed
by the characteristic warm, flowery aroma detectalile
when one sniffa the skin. The Llossom end of a ripe
melun should yield to the touch without being
mushy.

Cuntaloupes are the most popular melon and nre
available mainly fram May through October. The
lovely orange colar and metlow taste muke it a favor-
ite for conking and vibrant desserts. For the uniniti-
ated, Howell [s the melon capital of Michigan and
mnny aay that a frenh Howell contaloupe i3 nothing
short of heavenly all by (taelf.

For a unique appetizer, like to serve frenh Howell
melons weappied in o paper-thin slices of proscuitto
and u xprinkling of black pepper. For a good
muskmelon, pick a firm and heavy melon with a dis-
tinctive, sweet aroma. Among the muskmeluns,
baneydew Is fecand ta the cantaloupe both in popu-
Larity and nbundance. The season runs from June to
Octaber.

Ripeneas is casiest to judge in the honeydew; un-
ripe melonw will e greentsh, with little nroma amil
wax. As the melons elpen, the skin takes on a white,
wazy fininh. Ripe honeydews will be tender at the
blossam and hove o distinet aroma. The best will
huve o wkin the color of light butter. Honeydewn are
Treat mixed with other fruita (in salada) and they will
mnke a superb complement to poultry or finh,

Unusual melons

Peralen melona lock very much like cantsloupes
but are alightly lorger with n more fincly textured
rind. Availoble in the west from July to October, they
are mainly sighted in our arca in August, September
and early October. They nre well worth looking for, na
thelr perfect texture and flavor make them prime
candidates for eating Juat as Mrs, Harland deacribed,
with only a apoan,

The Crenahaw is, to my own peraonal taste, the
queen of melonn. The Intense bright, buttercup yel-
Tow of their rough rind is » sure sign of tipencss, Like
Persion melons, the beat Crenshaws can be had from
August to September (n our area.

Watermelona are by far one of the most abundant
oand popular melons avollable [n every market. What
would summer be like without this refreshing frult?
There arc many varleties, from round ta aval with
green or striped rindn and white, yellow or sed flesh.
Laook for firm, juley flesh with n good bright color and
avoid melona with & pele dsy or mealy flesh. After the
ruit has been caten, save the rind for chutneya and
presceves! L —

Chineac winter melon ia availalle all yenr because
the fall harvest can be stared for use in the winter
nnd apring.

Sre recipes inside.

Summer 1n a boitle

= Create your own flavored vinegars

Flavorful: Diane Schrift makes flavored vinegar with herbs and berrie:

STERHES CANTHERL

she grows in her

garden, The vinegars are simple to prepare and make wonderful gifts,

7 Vinegar isn't just for making
pickles. Herb and fruit fla-
vored vinegars add zest, not
calories to meats, vegetables
and salads,
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Among the remnonta of the short-lived nouvelle cu-
isine era, flavored vincgars continue to grow In popu-
latity. An one of the world's oldest Aavoring ntaples,
vincgars are no langer reserved just for canning, pick.
ling and dreasing salads,

Sauteed or grilled poultry, meats and vegetaliles be-
come rejuvenated with a aplash of berry or herb fla-
vared vinegar. They aild a bit of zest and leave your
palate refreshed without adding fot ur coluries to a
fruit or vegetable ralad,

Berry vinegara such as steawherry, blucherry or
black rasphersy and herb vinegars made with tarra.
gon, dill or a bouquet of Provencal herbs nre simple to
prepare. They cnn be packaged in decorative cut glass
bottlen to be given an gifts which ane woulkd assume
you slaved over for weeks.

‘The procesa requires very little, Freah berrieas or
herbs are infused with heated vinegnr. The infusion is
then left to steep. A few days Inter it is strained into
atertlized bottles and viola!

Dianc Schrift of Birmingham fell in love with
homemade vinnaigrettea and flavored vinegars while
studying classic French cuisine at La Varenne vooking
schoal near Paris.

Every summer she prepares a variety of beery fln.
vored and herb vinegars after barvesting wild black
and redl raspherrics and herba from her ganden.
*“These are great to have on hand in the winter when
1o ane has access to fresh herba and fruits,” she vaid.

This summer Schrift [nfused seven different fa-
vored vinegars (o keep an her pantey aheif to use
throughout tho year and to give as gifta, She tecom.
mends uaing distilled white vinegar for all the bersy
vinegars because the berry juleen will dilute the Lase
resulting in a full-bodied vincgar.

When preparing tarragon vinegar, she generally
uses  cider vinegar as the apple cider favor blends
nicely with tareagon. Hee “garden vinegar™ Is made
with white wine vinegar, oregano, sage, thyme, mua-
tard seed, and a few cloves of gariic.

Shlrley Siegel of Troy haa been making Navored vi-
negars for about five years and recently taught a class
in Teoy. Siegel is a atickler when it comen to steriliza.
tion cquipment and foltows through with the selection
of her ingredivnts, She stresses using fresh fruit at the
peak of perfection. *You can't use anything else if you
want a pure vinegar to last.”

Sce recipes inside,

Serve this delicious Armenian
dish with a fresh fruit salad. Take
your pick from the wide aclection
avallable — melonn, berries, necta-
tinea, etc.

Serve them by themaelves or on
top of vanilla yogurt, or combine
them in a colorful fresh fruit solad.

STYUFFED SUMMER

+__VEGETABLES (DOLMA)

| pound (ean ground beef or
tamb

1 large onlon, chopped fine

% cup uncooked rica

Y5 bunch {Y5.cup) fresh pars.
fay, chopped fine

Y cup fresh dill, chopped fine

2 cloves garlic, crushed

4 green of red peppers.

2:3 medium zucchinis

4.5 medium tomatoes

1 ¢an chicken broth of stock,
15 ounce size

V2 fresh lemon, squeered and
strained

2 tablespoons tomato sauce
or purce

Pioin yogurt, 16 ounce size

2-3 gortic cloves, crushed

Cut off the tapa of the green
peppers anil tamatoes and reserve
for lids,

Care peprees. Senop out inaddea
of tomatoes and chop reserve pulp,

OBSERVER & ECCENTRIC

Winner Dinner Recipes ~§

£

Core out 2ucchini pulp, leaving a
shell.

In alarge bowl, combine beef,
onion, rlce, reaerved tomato pulp,
parsley, dill garlic and seasonings,
K:md until ingredients are blend-
ed,

Heat the broth, tomata sauce and

Savor fresh vegetab'les

the yeat,

Going to the farmer's
market on Saturday
mornings hes always
been one of my favor-
ite things to do, espe-
cially at this time of

cisions, Inc., a health benefits consult.
ing firm that they founded rix ycors ago.

An avid cook and cookbook render,
Nahra loves to go to the Eastern Market
in Detroit on Saturday mornings, bring
home bags of goodies, and spendl the
rext of the day cooking up a storm,

She leularly likes to make the re-

Dinner,
Judy
Nahra feat:

BRETHEN

cipe for st

1emon juice in a amall
StulTthe vegetalitea and place ina 9
by 13 baking dish, Pour the broth In
the dish % inch decp.

Caver with slumininum foil and
bake at 350 degrees for 1 to 1'4
hours until the vegetables are ten.
der and the rice [n cooked.

Serve with plain yogurt on the
side, or for an extra taste treat, add
two or three (or to taste) additional
crushed garllc cloves to the plain
yogurt., Serves 8,

Pita Crisps

3-4 rounds pita broad, sepa-
rated Iato hoives
margaring or butter
Pammasan cheesa
Garlic powder Lo tasta
Open up three to four rounds of
plta bread.
Spread n little margarine ar but-
teron the Inakle of each half,

Sprinkle with a fittle Parmesan
cheese nnd gatlic powider (o taste,
Breil until golden hrown and bub-
bly.

This week’s Winner

ltted by
Mardiglan
clous Armenian re-

tables that wilt allow

cipe she submitted for this columa as it
was one that her mother, Louise Mardi-
fian, used to frequently make. Although
her mother passed away seven years
age, Nahea's appreciotion of her Ap.

ures a deli-

uffed vege-

you to make the most
of the colorful produce and fragrant
hetba that are ever so tempting.

Nahra, her husband Si, and (wo
young children have lived in Plymouth
{ur seven yeara, As well a5 being active.
ly involved with her children, Nahra
warks with hes husband at Health De-

menian heritage, and her love of cook.
ing and entertaining, serve an daily re.
minclers of the happy times ahe spent
with her mother in the kitchen,

Submit recipes to be conridered for
publication in this column, oe else.
where, to: Winner Dinner, P.O. Box
3503, Birmingham, M1 48012,
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Winner dinner: Judy Mardigian Nahra and her children, Char-
lie, 4, and Sandy, 2, make stuffed summer vegetables, a deli-

cious Armenian dish,




