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Fresh juicy, sweet peaches are ancient history

Penches were Girst
grown in Chlna
several thousands
of years ngo and
were regarded as o
symbol of immor-
tality.

Thero is even a
story about a

L0IS  French woman in
THIELEKE  tho 19th century

who was gravely

# 11l and refuaing all foodd. But her llfe

was saved by a dish of peaches in

syrup and cream that restored her
appetite and*will to live.

This s oll hord to believe since

! the first peaches were small, very

sour and bad a very fuzzy exterior.

They were brought to the Americas

Sce related atory on Taste front.

PEACH SALSA

1 cup peaches, fresh diced Y%+
Inch cubes

14 cup red onion diced Ya-Inch

§ teaspoon japalena pepper
diced Ya-inch

1.2 Tablespoons cilantro
minced

1 teaspoon granulated sugar

Featured chefs lay their card recipes on the table

Sre Larry Janes’ caliumn on Taste
front.

CHEF Brian PoLcyn's WiLo
MusHroom TORTE

V2 cup each of lobster, morel,
chanterelies and shitake
mushrooms

3 Tablespoons butter

% cup shallots

1 cup dry sherry

four

cream

by Spanlsh cxplorera in the 16th
century,

Peaches may not be magic, but
the numcrous modern varicties are
certainly larger, sweeter and leas
fuzzy.

There is nothing like a llpu peach

There are two Jutegorles of
peaches, freestzue or clingstone.
This refers to how the fleah adheres
to the pit. Clingstones are not gen-
erally rold in market, they are used
for commercial canning.

Mlchignn peaches ore freestone or

enten out of hand for k oras
0 anack. Sliced peaches con be add-
ed to salads, sugared for shortcake
or soaked in white wine or cham-
pegne for an casy summer deanest,

They can be baked In a cobbler,
or purced for sherbet or Ico cream,
Grilled peaches scrved with grilled
chivken adds an interesting twist to
o picnic. To grill, coat all sides of
the peaches with lemon juice and
geill unti! brown (six to eight min-
utes).

Combine ingredients and chill for
24 hours.

From: "The Health Club Cooks,”
(Jewish Community Center of Met-
ropolitan Detroit, 1991) recipe sub-
mitted by Peter Loren, Opuss One.

PeacH COBBLER

Populnr varietien
mmlnb!u ot the local farmer mar-
kots are — Redhaven, Cresthaven,
Glahaven, and Red Klst. Theae are
all versatlle and can be used for
baking, cannipg or caten fresh.

Ono pound of peachea is about
three medlum or two cupa sliced. If
you are intercated in prescrving
them, a lug weighs 22 pounds,
mokes 16.24 pints frozen or seven-
11 quatts canned. A hushel aof
peaches [n 48 pounds and will yield

granufated sugor
1 teaspoon grated lemon zest
1 Tablespoon fresh lemon
Julco
% teaspoon almond eatract
1% cups unbleached alt-pur-
pose flour
1T baking powder

4 cups peelea and sliced rips

peoc
% cup plus 3 Tablespoons

salt and pepper
phyllo dough
melted butter
Cut mushrooms into uniform
size. Melt 3 tablespoons Lutter and
add sbinllots and mushreoms and
cook over medium heat untll all
moisture han evaporated. Add sher-
ry and cook until a)l moistuee eva.
porates, Dust with flour aml cook
for one minute,
Add just o pinch of ceeam to
thicken and season with ralt and
pepper to taste, Remove from stove

¥4 teaspoon salt
th cup vogetable shortening
1 ogg, tighily beaten

and allow to coul. Lay ane nhcﬁ nl‘
phyllo dough out on a tewel, B
with melted butter, Lay nnnlht'r
sheet on top and repeat three times.
Lengthwise, place mushrooms on
dough and roll up, Seal ends and
Brush top with melted Lutter. Bake
in 0 375 degree oven for 20.30 min-
utes or until hot in the encter and
dough is brown. Slice and serve.
Serves 10.

Reprinted with permission. Copy-
right, The Culinary Card Collection,

992,

32-48 pints frozen or 16-24 quorta
canned,

‘Whille cating peaches out of hand,
they need no peeling, however, most
peaches are peeled for use in cooked
dishes. If the peaches do not peel
canily, dip them in boillng wter for
about 30 seconds, then plunge Into
ice water and tho skins will silp
right off.

To provent brownlng, coat ex-
posed nutfaces with lemon Juice or
arcorbic acide or vlumln C tatilets.

them and cuntinue to use.

Canning or freezing penches is
very simple. Slip the skina, cut into
halves or slices, dip into the anti-

Lrawnlng solution, put into jars or

freezer containeen.

Peaches can be canncd or frozen
in & syrup (sugor) pack, a water
pack, n julce pack or o mugnrfrec
pack, If you're concerned about sug-
ar, do them the sugar.fres way. To
get the best results for a sugar-free
product, put the cut peaches in o
add water and heat slow-

Use one
ascorbilc acid to onc aAllon water. If
you prefer, une 3,000 milligrams of
vitamin C tableta crushed and dis-
solved in a gallon of water. The pro-
cedure Ls easy, slip the akins, dip
Into one of these molutions, drain

% cup milk

1 cup heavy cream, chilicd

3to 4 Tablespoons peach
brandy or cordiat

Prehent oven to 400 degrees F.
Butter a 2.quart baking dish. Ar.
range peaches [n baking dish.
Sprinkle with % cup sugar, the lem.
on zest and julce, and almond ex-
tract. Bake for 20 minutea,

While peaches are baking, sitt

CHEF MARY BRADY'S SHRIMP
AND SALMON CAKES
¥ pound raw shiimp
¥ pound raw salmon
3 cgg whites
1% cups heavy cream
salt and pepperto taste
3 Tablespoons chopped mixed
fresh herbs
1 pound peached medium
chopped shrimp
Place raw [ngredients in the
freezer for 15 minutes before begin.

Pastry problems easy as pie to fix

AP~ Tender, flaky pastry
makes n perfect partner to any pic
fing. Yet, the truth be known,
even the best pie crust makera can
run intn o snag now and then. For-
tunately, these problems aze casily
fixed, with a few tips fram our test
kitchen,

“To make crumbly pastry vasier to
roll: Adil more water, 1 tenspoon ot
a time. Tosa the flour mixture and
water logether a few more times or
just until evenly maistened.

To ptevent tough pastry: Use a
pastry blender to cut in the shert.
ening or tard unti) well mixed. All of
the mixture khould resemble smell
peus. Use as little cold water as pos.
sible te moisten the flour mixture.
Toss the four mixture and water
only untit all of the flour mixture is
moistened. Use less lours when roll-
ing nut the pastry.

To keep the crust from shrinking
¥ es: Roll the pastry
to an even thickness. Mix in water
only until evenly moistened, Don't
wtreteh the postry when transferring
it to the pie plate.

To prevent the bottom crust from

Handy tips
make kitchen
chores easier

Here's a couple of handy tipa. To
keep fruitn andd vegetables fresher
longer in your refrigeentor, Kine the
vegetnble bin with paper towels ar
dry sponges ta nbsort excess mois-
ture,

Corn silk can be removed more
canily with the uid of a domp tooth-
firush,

Hard hoiled eggs enn be vaaler to
peel if you plunge them into cold
water, crack the shell and then roll
the exg; lightly between the palms of
your hands,

/ CHILD SUPPORT )
CHILD SUPPORT

s your “Ex” behind In
alimony and/or child
support? Are you nhot
able to find them or get
them to pay? We can
tind and collect from
DEADBEAT PARENTS.

CALL
\ 313-255-1451

becoming sopgy: Use a dull metal or
gloss pie plate, not a shiny metal
pon that reflects heat. Patch any
cracks in the pastry with a scrap of
the pastry before adding the filling.
Be sure the aven temperature in ac-
curate. If tho temperature Is too
low, the bottom crust will nut bake
quickly enough to scal wut the
moijsture of the filling.

To keep the top crust from get
ting soggy: Make acveral cuts in the
top before baking to allow the rteom
ta cacope.

To prevent the pastry from
blisteting excesnively: Lightly press
a ningle-crust pastsy into the pie
plote sa there are no alr pockets un-

derneath, Prick it with o fork. Make
neveral cuts b the top crust,

To keep the crust from over-
browning: Cover the edge of the un-
bakedd pie with a 12.inch aquare of
foit ot the beginning of baking. Fold
the foll in quarters and cut a quar-
terscircle off the fulded cornee
{nbout 3 inches from the tip). Un.
fold the piece of foil and place it
over the pie, slightty molding the
foil uver the edge. Remove the foil
shout hotfway through the baking
time.

“Ta prevent the ple from bubbling
over: Add less filling to the pie
shell. Place a pizza pan or baking
sheet under n double-crust fruit pie

cAckroyds

NSCOTTISH BAKEHOUSE
HEDFORD SIRMINOHAM

532-1 181

o,

540-3515

Star all your bakery needs... EVERYDAY:

« Qift BaskalssSpocial Ordars + Scotch Moat Pias + Crumpots

« tmporiod Spocialty Foads
+ Shophords Pies
«+ Shoribread & Cooklos

* Scottish Paslries  « Sconos
« Cinnamon Rolls  « Bread
+ Brownios * Sleak Plos

SCOTCH—
2| | MEAT PIES | I

$ 799 dozen \

regularly 8.80 per dozen!

ABEPHERp),

PIES '

‘ Ground Beef & Onion Tumovers

gor

1 9%

This Week’s Specials
Good Thru Saturday 8/29/92 %

to catch any filling that does bubble
over.

STUFFED
ROASTING
CHICKENS

REALOME
$I0L ORLSALE, b,

OUR OWHN FRESH MADE

FRESH (PIN-BONE REMOVED)
\WHI'I‘EFISH FILLETS

Iy on the burner. Don't cook them,
Just heat to activate the natural
peach sugar.

Dolng them this way you won't
have a watery tasic to the end prod-
uct, just a light peachy flaver. For

flour, 1 tablespoon of the remaining
sugar, the boking powder and salt
together into a bowl, Cut in short-
ening untll mixture resemblen corn-
meal, Combine the beaten egg and
milk and mix into dey ingredienta
untll just combined.

Remove peaches from oven and
qulekly drop dough by large spoon-
fuls over surface. Sprinkle with re-
maining 2 tablespoons sugar. Re.
turn to the oven for 16 to 20 min-

ning. In a food processor, procesn
until smooth, scraping the bowl of-
«

len.

Rechill. Add egg whitcs and pro-
cess. Add cream and pirocean with
neasunings. Cook a amall amount to
tont taste, Add chapped poached
shrimp, miz well, Form fnto cakes
and saute in & hot akillet ovee medl.
um heat. Serve with corn salsa.

CoRN SaLsA
3 cups fresh blanched com

exnet canning times, call the Coop-'
erative Extensjon Service, Food hot
line, 858-0004. .

Peaches are a source of Vitamin ..
A and potasslum and have virtually .
na sodiun, They are fat free, and [F @
you eat the peel, that's extea fiber.,
A medium size peach han about 50
calorien. LY

Vlalt your local farmer marketn
and enjoy fresh Mlchigan peaches.
Bite Into a fresh julcy Michlgan °
peach. Let the julco delbble down
your hand and chln — enjoy this ".
sweet treat that's good far you,

Lois Thiclehe is an extension
home economist for the Ockland *
County Cooperative Extension Ser. -
vice, o

“:Peachy salsa, cobbler with whipped cream, delightful

utes, until tap is firm and golden

\Vhip cream to soft peaka. Flavor
wlith peach brandy to taste. Serve
cobbler warm, accompanied by
whipped cream. (Four to six por-
tions).

From: "The Silcer Palate Cook-
book, " Julee Rossa & Shelia Lukins
with Michael McLaughlin (Work-
man Publishing, New York, 1982,
$12.95)

1 teaspoon choppod gartic
14 cup red wine vinegar

¥ bunch cllantro, chopped
2 tomatoes, diced

1 red onlon, diced small

% cup clive all

salt and pepper to laste

Combine all ingredients and mix
well.

Reprinted with permission. Copy-
right 1592, The Culinary Card Col-
tection.

35243 Grand River » Furmington
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PACK
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STORN HOURS

s |MONSATOtOD
SUN 106

U.S.D.A. CHOICE
HAMBURGER FROM

3
‘n
3
-
-

R

R I TR



