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CHEF LarRy JANES

Candy coatings make
apples luscious treats

1 love fall. The crisp eir, crisp leaves turning
into an artist's palette of golden hues and red, jui-
cy apples, It just wouldn't be fall around the Janes
Gang if we didn't make candy end caramel apples.

Long a staple at state fairs and harvest festivals,
these fall treats are now popping up in preduce
markets all over town. They really aren’t that dif-
ficult to make. They're a great way to get kids to
enjoy one of the old-time rituala of fall, and enjoy
a delicious apple, all in a few luscious bites.

Granted, the sugar in the carame) and eandy
coatings do much more harm than good to any

hod. but there's hing magical
about enjoying a candy apple while traipsing
through an orchard on a brisk afternoon,

Making caramel apples

There is little art to making a good caramel ap-
ple. All you necd is some crisp apples, a few Popsi-
cle sticks, and a bag of Kraft carnmels. I subscribe
to the eat-one-caramel-throw-one-in-the-pot
achoo of caramel apple making.

The only trick of the trade in making caramel
apples is to heat the caramels with just a scant
tablespoon or two of hot water on the top of a dou-
ble boiler and stir, stir, stir, until the caramel
melts into a silky coating.

After impaling the apple with a Popsicle stick,
just dip, twist and set to harden on a lightly
greased sheet of waxed paper. If the mood strikes,
yout can then roll the apple in finely chopped wal-
nuts or coconut. Since the caramel makes an air-
tight seal around the apple, shmply wrap it in plas-
tic wrap sprayed lightly with a non-stick coating.

A, but there is an art to creating o luscious
candy apple. Firat off, you can have all the apples,
aticks, sugar, corn syrup and red food coloring in

town, but if Mather Nature doean't want to coop-

erate, it just isn't worth the hassle.

Candy apples '

‘What this means is that tho best days to make
candy apples are when it's cool and dry outside.
Rainy days make for a gritty melted sugar coating.

Next, you nced a good, heavy saucepan, one that
will withstand _the boiling of the sugar syrup to the
needed 290 degrees Fohrenheit without warping or
staining.

A good heavy pan also disperses the heat more
evenly and helps prevent “burned apots" in the
syrup that a chenp, lightweight pan might create.

Johnny Applesced might begin with a criep
Melntosh, but yours truly loves the size and juici-
ness of a Delictous apple. Popsicle sticks are de
rigeur but if you're lucky you might be able to talk
the butcher out of some heavier city chicken sticks
on the next trip to the market.

While the apples are being washed, dried and
skewered on the sticks, bring the sugar and corn
syrup to a hearty boil along with the cinnamon
stick for added flavor.

Momma's secret

Boil this mixture for four minutes and whatever
you do, once the mixture begins to boil, forget the
atirring. A good secret learned from the doys when
momma made candy apples atarts with lightly
buttering the sides of the saucepan before boiling
the liquid o that sugar crystals will slide back  ~
down into the pan. This also makes clcanup a lit-
tle easicr.

Before beginning however, it's best to have on
hand a good candy thermometer because the tem-
perature of the syrup is crucial to good candy ap-
ple making. You want to reduce the boiling syrup
to a slow boil and monitor the temperature to ar-
rive at the “hard ball stage” which is exactly 290
degrees.

Anything less and the candy will not harden,
anything more and you'll end up with burnt syrup.
By the way, once the syrup gets past 280 degrees,
watch it carefully as the temperature can rise dra-
matically in a matter of a fow seconds, Old timers
might try the water trick when the can-
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Fall in Michigan, the time of
year for leaves, crisp evenings and
foggy momns also heralds the blos-
soming apple crop. With many of
our area’s apple orchards gearing

Among the nation's apple crop,
Michigan apples always attain ex-
cellent status, The rcason in no
small measure is because of Mich-
igan’s unusual blend of climate
and soil.

But more than anything else, it’s
because of the Michigan apple

growers themselves — people with
P i

Hayride: A group returns from a hayride on a sunny afternoon at Plymouth Orchards. There’s no finer way to spend the
day than picking apples and sipping cold, sweet Michigan cider.

Local mills

Bundle up the family and head for the cider mill,
Cider sipping season has begun. You don’t have
to travel far to find cold, sweet apple cider and
fresh doughnuts. Plymouth Orchards offers
cider; hayrides and u-pick apples.

north to find delicious apple cider.
One of the metro arca’s best cider
mills is Plymouth Orchards, just.

* west of Plymouth at 10685 Warren.

In addition to the sweetest and
coldest apple cider in town, this
orchard also boasta hayrides, a
petting barn, U-pick dwarf apple
trees, farm fresh doughnuts, pies
and kil

an of apple k ledg
and i a deep under-

up for hectic kend:

families are loading up the car and
heading out for an afterncon of
sipping cider, sampling doughnuts
and enjoying the gorgeous splendor
Iet loose by Mother Nature,

standing of the latest in horticul-
tural methods and a commitment.
to making a great product even
better,

You don’t have to drive way up

Owned and operated by the Em-
metts for the past 12 years or so,
this western Wayne County estab-
lishment offers some of the best.
pickings sround.

BItL BRESLER/STAFY PHOTOURAPHER

cider? Plymouth Orchards says
that their award winning cider.is o
blend of Michigan's best: In the
early season, they etart off with o
blend of Paula Reds and Mcln-
toshes then as the scason
progresses, they switch to later
harvestings of Michigan Delicious
and Jonathane.

In the earlier part of the senson,
it will take about a bushel of ap-
ples to make one gallon of cider. As
the season progresses and the ap-
ples begin to ripen more and soak
up more of those crisp fall nights,
the yield will be almost 3% gallons
per bushel.

Michigan is known as the applu
variety state where many different
kinds of apple varicties are grown

But what makes the best apple:
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Busy ‘Our Town’ volunteers
create sensational fall menu

——
WINNER Fresh end exciting
cvents have been

DINNER

- planned at the Com-
munity House in
Birmingham, 380
South Bates Street,
to encourage pcople
of all ages to attend
the “Our Town™ art
show, 10 am. to 5
p.m. Thursday, Oct.
22, through Sunday,
Oct. 25. Admission
is free.

In the seven years
of its existence, this art show has
moved to prominence, and is now one
of the most important art shows in
?,‘? state, Featuring the work of 248

BRETHEN

dy temperature,

Beforo the dnys of accurate candy thermome-
ters, a small howl of cold water was kept next to
the boiling saucepan and tiny drips of the syrup
were added in one minute intervals, When the
syrup hits the cold water, you could judge the
hardness of the syrup by then feeling if it did in-
deed, harden into a rock state. This method does
work, but a good candy thermometer works evon

- better, and reduces the risk of under or overcook-
ing the syrup.

‘The next step is to stir in the coloring, remove
the cinnamon stick, dIp and again, place the fin-
ished product on a lightly greased sheet of waxed
paper for easy removal after cooling. All in all, it'a
not that difficult and the finished product should
be nothing less than deliciovs.

See Janes family tested recipes inside.

artists, the show has been
Jjuried and wlil be judged by Glen Mi.
chaels, a nationally known art critic.

Miranda Burnett is serving as gen-
eral chairman of the event for the sec-
ond year in a row,

A gala proview party on Wednes-
day, Oct. 21, will kick off an activity-
filled week that includes a luncheon
1 . Tehrity nh her Lin-
dn Solomon, an evening of art, hors
d’osuvres, jozz and four different art
workshops for children of all ages, For
more information, call 644-5832,

This week's Winnor Dinner
Winners, Meredith Quaorrler, Mary
Kay Rich and Debby Sloan, are plan-
ning the gala opening night for “Our
Town.” Quarrier and Rich are co-
chairs for the event, Sloan organized
the strolling supper and take home

dessert basket.

They have worked hard to create a
memorable cvening for those who will
attend. Their Winner Dinner menu
reflects the fact that they are good

cooks on-the-go os their recipes are

delicious and easy to make.

Submit recipes to be considered for
publication in this column, or else-
where, to: Winner Dinner, P.O. Box
3503, Birmingham, Mich. 48012. All
Winners receive an opron with the
words “Winner Dinner Winner”

printed on it.

WILLIAM HANSEN

Winner Dinner: Debby Sloan
(left) and Meredith Quarrier
present their favorite autumn
dish, pasta with fresh basil
and tomatoes.

FRESH BASIL AND
Tomato Sauce
144-2 cups fresh basil, rinsed,
drled, chopped X
4 cups ttallan Plum tomatoes,
drained (if canned), seeded
and chopped
5 large gartic cloves, peeled
and finely minced
% cup alive oll
1 teaspoon salt
Freshly ground black pepper to
taste
1 pound angel halr pasta
Pammesan cheese
In a saucepan, combing basil, toma-
tocs, garlic, olive oil, salt and pepper.
Cock uncovered on medium-high heat

al dente and sprinklo with Parmesan
cheese.

EasY HeRBED BREAD
1 French baguette, cut Into 2-Inch
slices -
4 stick butter or margarine, meit-
ed
V2 cup Parmesan chease
1 teaspoon oregano
1 teaspoon garlic salt
¥ a smoll bowl,
cheese, oregano and garlic salt. In an-

sides of each slice in cheese mixture.

OBSERVER & ECCENTRIC

Winner Dinner Recipes

for 15 minutes. Scrve over pasta cooked

combine Parmesan  batter ia molstened.

other amall bow], melt butter or marga- hot fruit. Bake for 20 minutes at 400
rine. Dip in or brush melted butter on  degrees or until top is lightly browned.
both sides of each slice. Then, dipboth  Serve with vanilla ice cream or yo-

Broil until lightly browned on both
sides, tarning each slice once,

AppLE COBBLER

1 cup sugar

2 tablespoons comstarch

4 cups Mcintosh ar Granny Smith
apples, peeled, cored and
chopped

1 tablespoon water

Ground cinnamon to taste

Grated nutmeg to taste

1 cup flour

1 tablespoon sugar

1Y teaspoons baking powder

% teaspoon salt

% cup butter or margarine

1 egg, beaten

Ya cup mikk

Preheat oven to 400 degreea. In a
saucepan, cambine sugar, cornstarch,
chopped apples and water and bring te
a boil. Allow to boil for 1 minute. Pour
into an 8-inch buttered round pan.
Sprinkle with cinnamon and nutmeg.

While apples are cooking, sift dry

Ingredients together, Cut in ¥ cup but.

ter or margarine until the mixture has
the cansistency of cosrae crumbs. Mix
in beaten egg and milk and stir until

Drop batter by tableapoons over the

gurt, whipped cream or topping.




