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Splash of vinegar can add zest

Sce related story on Taste front. 2 tablespoons sugar, optienal

Mixep HERB VINEGAR

4 cups white wine vinegar or
cidet vinegar
1 five Inch fresh sprig of
thyme, free of biemishes
| five Inch fresh sprig of tara-
gon
3 peeled gardic claves
3alispice beries
3 black peppercorns
vz small bay leaf
Pince herbs in o French canning

[n & non-corrosive saucepun mix
together bereics and vinegar, Heat
mixture until it simmers. Add sugar
if devired, stirring untll dissolved.

Pour mixture into a sterilized
glass jar. Cool to
rooin temperature, then cover with
plesic wrap then the lid.

Allow mixsture tv steep 3 to 5 doyx
at room tempeeature. Pour Into o
metal strainer or funnet with a pa.
per coffee filter. Discard fruit, Pour

jor fitted with a spring top lid, Cov-
er with vinegar, Mlow to set un
kitchen counter for § duys, Swirl
ixtuze every few days, en cle-
riredk flavor is nchieved, pour into
rerilized bottles with spring 1op
lids. Store on cool durk shelf,

vinegar inte a sterilized glows bot.
thes fitted with a spring-stopper top.
Stere vinegnr in a coul dark place.

INSALATA DI Mo2ZZARELLA

BERRY VINEGAR
4 cups chstilled white or white
wine vinegar
1 ¢cup tipe fresh unblemished

4 red peppers, quanered,
cored, seeded, tonsted

4 1, fresh mozzorella of fonti-
na cheese cut into stices Y2

or fro7en strawbeirics. Jncho thick
rospbemnes,bluebermes, 1 smalt head bibb lettuce
blackbemes, chemes, vinalgretie:
blackraspbemies of goose- 6 Tablespoons tight French or
betries lalian Glive oil
2 Tablespoons basii fiavored
. wine vinegar
1% T fresh,

HOW SWEET IT IS!

When you find
a bargain
advertised in

ke along piet
Wiap it around
ap:

' G Cranter Gt leave it out
‘e collechon on recythng day
You llbo helping U &
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courage recychng. Mot
A a Third Of Qut Countty §
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seat But wathouz yout help
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g worhk
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snipped basll leaves
1 teaspoon anchovy paste, of
o taste

salt, if desired

with the cheeae. Shake dressing and
pour over cach salad ot serving.
Gamlsh with liallon paraley lcaves
snd black alives,

Mix vinnigrette in jar of blendee
and refrigerate until serving. Ar-

runge fenves of Iettuce on individual
sulnd places. Alterante pepper wices

Use these hints to try
easy flavored vinegars

Here nee some helplul tips about
making Navored vinegars from
nne Schrift and Shirley Sicgel.

When anked nbout using cham.
poagne vinegar as a boge, Schrift an.
awercd “peaple get esoteric about
these. Unless you're tasting these
stralght or in a slmple vinaigrette
you ean't tell the difference.”

Schrift recommends mlxing ber-
ries with vinegar n a saucepan un.
til the mixture simmers. Remove
mixture and pour into sterilized
jurs. Cover and allow to sit for theee
ta five doys on the kitchen counter
before filtering through a paper cof-
fee filter and packing into nterilized
glans bottles.

Twoe of Slegel's [uvorite flavor
camliinations nte strawberries, cine
namon stick and lemon zest to be
uned o salads, and o versatile tar.
sagen vinegar flavored with dreid
chili pepper, peeled gazlic cloven
and a few black peppercorns,

Slege] suggests mixing the beery
vinegar with moyonnalse or sour
creom when making fruit salads or
nnlm: the herhipepper »lntg-!rn in

or for
meats bfore grilling.

Schrift and Siegel avold storing
their homemade vinegars In bottles
with cork tops. They prefer those
with wire spring tops ors simply use
canning Jars,

If you'd like to sample a few com-
mercinl Navored vinegars before ex-
perimentIng on your own, the Roth.
schild Bersy Farm flavored vinegars
are highly recommended. Located
in Urbana, Ohio, they began pro-
cuelng vinegors In 1985, Their vino.
gars are matde in amall batchen, all
hy hand with a white wine vinegar
base. Look for them in the pantry
shop at Hudaon's, ot the Merchant
of Vino in Birmingham, Southficld
nnd Troy, and at Keith Famie's Low
Saisona [n Royal Oak.

VOTED
#1 BURGER
BIRMINGHAM
ECCENTRIC

TAVTAN

NOW 2 LOCATIONS!

SOUTHFIELD & FARMINGTON HILLS

Featuring:

* 2 for 1 burgers. Sal. & Sun. noon to 4 pm * Full menu ¢
Gernerous cocktails » G TV's, (2 giaut 8 {t.) » Piano bar = Jukebox »

Open everyday.

Thurs., Fri. & Sat. til 2 am » Breakfast, lunch &

dinner Complete catering for 25-300

Southlield
31231 Southlleld Road
dJust North of 13 Mile

(313) 642-6422

Farmington Hills
38123 W, 10 Mile East of | lagerty
Inside the Holiday Inn
(313) 4787780

I your fence has scen better days, call us
now for the best sclection, price and service
available. For wood, aluminum or chain-link
fences - many styles from which to choose!

“Gor a Beller Gence Al Around"

GREAT LAKES FENCE CO.

RESIDENTIAL - COMMERCIAL - INDUSTRIAL

(LI

HURRY! CALL TODAY!

ALL NATURAL BEEF

No steroids, no hormanes and no additives.

90-95% LEAN

Lower in calorics, cholesterol and fat.

FAMILY FARM RAISED
Not “factory farm” produced.

YASTE SO DELICIOUS

1t's guaranteed.

LAURA'S LEAN BEEF

ASK FOR IT BY NAME!

AVAILABLE AT: Kroger. Or ask your meat cutter,

Sce Larry Janes' column on
Taste front.
WATERMELONR RIND CHUTNEY

Enjoy ripe melons
while you still can

mixture, alinmer stirring occa-
rionally until syrup thickens,
about one hour, Taste and ad-

3 quarts chopped, pared

just inge. Let stand at
room temp overnight.

2 1ablespoons mustard
seed

2 1ablespoons celery seed

3 cloves gartic

15 ounces golden raising

2 cups packed brown sugor

1 cup sugar

1 (5-01,) jar preserved
ginger, chopped

1 lemon, sticed

Y% cup lemon Julce

2 teaspoons cinnamon

2 teaspoons ground cloves

2 toaspoons ground
alispice

1 teaspoon cayenne pepper

Heat rind and 2 tablespoons
walt in water to cover in a large
kettle. Heat to boiling, reduce
hent and simmer 10 minutes.
Dealn.

Combine rind, apples, onfons,
2 tableapoons salt and vinegar in
a large bawl, Let ataned st room
temperatuze for three houts.
drain, reserve rind mixture and
liquid weparately.

Crush mustard and celesy
seedn and garlic cloves. Heat re-
served vinegar, crushed hesh
mixture and remaining ingred.
fents except rind mixture In large
kettle over meddium heat, stiering
frequently, Stie in reserved rind

white watermeloa rind Heat mlature to bolling, fotlow
lodized canning and leave Y4
salt inch headspace In Jars, Process
3 cups cored, chopped bok- in a bolllng water bath for 10
ing apples minutes. Makes about five pints
2 cups chopped un)ons
2T MELON AND ORANGE SALAD
soit 3 quarts honeydow mefon
1 quart white vinegor balls

34 cup orange julce
% cup orange flavored Ii-
queur
2 Tablespoons sugar
21caspoons fresh grated
oronge peel
fresh besies
frosh mint sprigs
Combine all ingredicnts ex-
cept berries and mint in aerving
bowl and toss gently. Refrigerate
covered for about 4 hours. Garn-
Ish with berrics and fresh mint.
Serve at room temperature.
Scrves 8,

WINTERMELON AND Ham

2 pounds wintermelon,
soeds romoved, pared
6 cups chicken broth
1 cup fresh chopped coun-
try style ham
fresh ground white pepper
Heat melon slices in water to
cover in uncovered kettle to boil-
Ing. Reduce heat, aimmer melon
for 15 minutes. Drain, rinso with
cold water, sllee melon into juli-
cnne steips. Heat chicken broth,
ham and melon In kettle just un-
til hot, Do not boil. Sprinkle
with fresh ground white pepper.

Ice cream, mint top strawberries

AP —— Here's an elegant summer | quart chocolate fudge ice
densert that takes only five ingred. cream
fents — anil just minutes to pre-

In medium bowl, mix wine and
sugar. Add mint leaves, then pour
aver strawberrien, Let marinate 3

pare.
BURGUNDY STRAWBERRIES
4 ounces Burgundy wing
3 1ablespoons sugar
10 chopped miat leaves
1 pint strawberries, cut In picc.
es

dividual shallow bawls; top with

servings.

hotrs, Serve strawberries in fourin- .

chocolate fudge ice cream. Makead - -

Serving Great ¥Food For..,

I.UI\J“CH & DINNER
Wednesday..Frosh Lake Perch

aks ¢ Seafood
A
5[‘"‘# Friday & Saturday Nights...
ALL-YOU-CAN-EAT
FISH FRY cvevrecnrere. 0.7 9

afoocd Raw Bar ¢

32350 Eight Mile
Farmington Hilts

477-7177

DECK OPEN for your outdoor dining plmunJ

Sgegedi's Caloring

BANQU ET FACILITIES

Farmington Hills, Southficld, Uvonia
Waostland, Plymaouth, Dcarbora, W. Bloomfleld

. s « Bar Mi
« Retirements » Wakes
Any Special Function

. h

w

Ask for Pat

Capacity 561-6288

50-300

Bitsasssadeadnnadeisiveiinisiicaniiin

MAKE YOUR MONEY WORK FOR YOU!!
LISTEN TO THE “AJA FINANCIA!. HOUR”
TUESDAYS, 7:00 AM TO 8:00 AM

HOSTED BY: TONY AMARADIO - PRESIDENT
AIA FINANCIAL PLANNERS, INC.
BLOOMFIELD HILLS'

FOR FREE HELPFUL
FINANCIAL PLANNING INFORMATION
CALL IN PHONE LINE 525-1090
TUESDAYS, 7:00 AM TO 8:00 AM

“MLURIN DILUGH CUORXSATED CAnTOL
S LRI INC, MEMAIR RASD) AND SUL

3

Sitae

-ELEGANT DINING
IN YOUR HOME

Complete Gourmet Dinners
prepared fresh In your kitchen

*D and onal Cuisine
for Dinner Partles of 2 or More Ret

» Chef member of Michigan Chefs De Cuisine, A.C.F.
* Service of Dinner & Clean Up Included

Call For Our Menu and

9 ity

x-w-nln;( mquiries alaa ncccmru
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