Time invested in
pickles well spent

hen a farmer looks at cucumber vines, he'

w daydreams about sparkling jars in the
» fruit cellar fllled with all kinds of pic-
o8,

Between the garden and table, there are many
hours invested in making old-timo greata — fresh-
packed dills, bread and butters, piccalilll, chow-

-chow, icicle pickles and many others with fanclful
names.

1 say invested because that's exactly what the
home gardencr and canner is doing, “investing” in

[ time well spont making plcklea that will be enjoy-
. ed for many months to come.

‘There are basically two kinds of cucumber pic-
kles — brine cured (also called fermented) and
quick process or freshpack.

In the brine cure, vegetables are kept in brine
until fermentation is complete (about 4-6 weeks ),
Experts ogree that these pickles, if well made, are
worth the time and attention they require.

But many quick process pickles are equally del-
icious, Some quick process pickles can be canned
immediately aftor a brief simmer in n brine solu-
tion, others age gracefully being nurtured on the
refrigerator shelf and kept chilled to a crisp perfec.

| tion.

Right ingredients

In order to make the best pickles you have to
atart with the right ingredients.

Slicing cucumbers, grown for salads and fresh
eating, do not make the beat pickles. Waxed cu.
cumbers from the local grocer are totally unac-
ceptable,

Immature cucumbers make the best pickles and
the pros agree that it's best to can them'immedi-
ately aRer picking or as soon as possible after
picking.

Cucumbers that have been picked more than 24
hours before canning make pickles that are hol-
low, shriveled and tough. A secret Grandma Lory
passed down to momma was never use any cu-
cumbers that float in the water while you're wash-
ing them; they're usually hollow.

Pros also use good dry onians in the pickling
process as fresh onlons do not plckle well, As any
good pickler can tell you, always use clear vinegar
with a epecified acld strength of 5 percent or 50
graine, This Information should be on the bottle

abel.

White diatilled vinegar gives pickles the best
color, Cider vincgar may darken pickles, but some
home cannets prefer its flavor and aroma, Salt is
the major ingredient in brine and pros prefera
pickling or canning salt over table salt. The addl-
tives in table salt to prevent caking make the
brine cloudy while iodized salt may darkan pickles
nnd retard fermentation,

Pickle fanciors use only the freshest splces for
the best flavor. Whole spices help produce pickles
of auperior color. Fresh dill as opposed to dry is
preferred, The use of sugar or other sweetening
agents 18 occasionally used and again, the canner
should use pure sugar, cane or beet, unless the
recipe specifies other sweeteners,

Lastly, it is iImportant that you have good, soft
water. The minerals in hard water interfere with
the curing process. .

Canning equipment

As far as the correet equipment s concerned,
professional canners uae only stainless steel cook-
ware and utensils,

Aluminum reacts with pickling liquids and cast
iron, unlined copper or galvantzed steel combine
with pickling acide and salts to form very small

ities of harmful sub

Experienced canners know it's important to
have good jars. They check jars for chips and
cracks, and scrutinize lids for rust, bends and
cracked rubber seals,

Jars should ba sterilized for any pickle recipe

+ that calls for processing the pickles teea than 16
minutes, I sterilizo my fars in the dishwasher, and
keep them thero during the drying cyele until I'm
ready to use them,

Open-kettle canning iz no longer d safe
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Tapas: A tasty variety of hot and cold tapas offered to guests to nibble at Bill Thee’s

summer picnic,

Hot and cold tapas are the per-
feet walk-around food. They're
portable, tasty, and not too
filling, so guests can nibble on
them all day,

BY JOAN BORAM
8PECIAL WRITER

Twice a year, for the past 21 years, Bill Thee has
thrown a three-day feast for 100 family and friends.
From dinner ot 6 p.m. on Fridey until lunch at
noon on Sunday, the Bloomfield Hills resident
serves foods and wines of the country or region he
has selected as the gastronomie focus,

For the 1933 21at annual Summer Picnie, (a8 op-
posed to the annual Winter Picnic, held in his
basement), Thee served foods and wines of the
Iberian Peninsula.

Saturday was given over to hot and cold tapas,
deliclous morsels that Spaniards nibble on while

schmoozing with thelr friends in tapas bars.

“Tapas are perfect for the kind of get-together we
have on Saturday,” sald Thee, who takes a week's
worth of vacation to prepare for the feast.

“Friends come in from around the country ~ for-
mer clagsmates from U of M and Notre Dame, co-
workers, family, my parents fly in from Florida —
everyone wanders around talking to people they
may not have seen since last year, Tapas are a per-
fect walk d food: they're ble, they're tas-
ty, u'nlquu, and not too filling, so guests nibble all
day,”

On the official “menu” that accompanies the
season’s picnic, Thee listed nine kinds each of cold
and hot tapas, but in reality there were many more,
listed on a blackboard that encouraged guests to
z:wc themselves so they'll have room for delicacies

come,

“I try to maintain an even flow of tapas, bringing
out n tray every 16 or 20 minutes,” said Thee.
“Usually one or two that go well together, One of

. R
) INSIDE:
Tapas recipes, Page 2B

Priotos By BILL Hansen

Perfect host: Bill Thee sautees shrimp
for guests at his backyard picnic.

my favorites is empanadas — ground veal with to-
matoes, cumin and other spices. I use a prepared
puff pastry; just put.dabs of the veal mixture on a
sheet of pastry, cover it with another sheet, and
stamp out empanadas with a ravioli cutter, Empa-
nodas actually benefit from freezing, which gives
the flavors a chance to develop.”

Thee credita his suppliers for the succesa of his
plenie — his philosophy is — “use aimple ingred-
ients, but only the very finest.”

Moat of his produce comea from Strawberry Hill
in Farmington Hills. J.R., a butcher at Fisher's
Market in Birmingham, always finds Thee what he
wants, even if it's something welrd ltke 10 pounds
of pork fat, on short natice.

To show his iation, he invites liers to
the annual event. They enjoy the feativities, and it
means a lot to see their contributions to a Russian,
‘Tex-Mex or Spanieh feast.

Sco TAPAS, 2B

Family makes an effort
to have dinners together

BY KeELY WYGONIK
STAYF WATER

Every day ia dif-
ferent at the Cam-
pion house in South-
field, Everyone is
busy, but they make
a concerted effort to
have a home-cooked
meal togother nearly
every day,

Their front door
often resembles a ro-
volving door, with
people coming and going all the time,
Roberta Camplon is director of alum.
nac relations for her alma mater,
Mercy High School in Farmington
Hille, For the past 10 years, she's nlso
directed and choreographed musicals
at the school, and she 8 the choreog-
rapher for tha achool’s show choir, the
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for canning pickles and relishes, There is alwaya
the danger of spoilage organisms entering the food
when traneferred from kettle to jar. Processing jara
after filling thom deatroys yensts and molds and
also helps achieve a good seal.

Helpful cookbooks

8o if you're thinking like a farmer and can't wait
to fill the shelves in the fruit ccllar with tho
freshest tastos of summer, you might want to
check out ““The Farm Journa!'s Freezing and
Canning Cookbook,” (copyright, 1978, Ballantine
Booka) by Nell Nichols and Kathryn Larson,

At under 85, its a worthwhile inveatment to any-
one anticipating homa canning. The Kerr and Ball
canning jar companies also have atep-by-stop

.books available, and there are lots of canning
books at your local library.

See Larry Janes' family-tested recipes inside. To

. leave a messoge for Chef Larry, dial 953-2047 on o
: tpuch-turu phone, then mailbox number 1886,

Campion also directs and choreo.
graphs musicals at Andover High
School In Bloomfield Hills and is a

dancer with the Los Flamencos §

Dance Theater,

Hor husband, Michac), is o master
carpenter, and son Patrick, 16, s a
junlor at Catholic Central High
School in Redford, plays bascball,
and works part-timo at tho A&W Roea.
taurant at Twelve Oaks Mall in Novi.
Patrick hes also performed in eome
ploys,

Roborta’s mother, Vinczio Santan-

lo Misura, a retired pharmaclat,
holps keep this busy family on sched-

ule, Sho's an excellent cook, and has ]
been the volunteer production mana- .

ger for Mercy High School's musicals
for the past several years,
8he sald she learned how to cook

from her mother, who learned how to
cook from her mother, who cooked for
a princess in Palermo, Sleily.

“My mother's emphnsis was on
untque ways of preparing vegetables,”
sald Vinczie, who discovered that she
could get her family to eat carrots if
she put a brown-sugar glaze on them.

Raberta and her mother are spend- 144 teaspoons salt
ing quite a bit of time thia summer at 2 large eggs brown sugar, stir. Pour glaze over
Mercy High School preparing for the ¥4 cup Itallan bread crumbs carrots, serve,
ghl?%'s itl’-lw:l nrnmlldl l‘:‘log AMallm—x ¥ cup com flake crumbs
olf Quting, set for Monday, Aug. 16. .
The event includes moming and af- “3:;3;’&’;1‘};':5 m‘"; ';:'r:p“. CREAMED CUCUMBERS
ternoon tee-offs, breakfast, lunch, ties. They should be wet but 1 l?ﬁm:ﬁ I::’\;cumber
LY, 2B firm, Comblne bread crumbs,
Soo FAMILY, Dip pattios into bread crumbs, 1 white onlon sliced very thin
coat patties. 4 heaplng tablespoons salad
Brown patties In skillet with dressing like Miracie Whip
onions until cooked through, 3tablespoons fed wine vino-
about 10 to 16 minutes, Serves 4. gar
3 to 4 teaspoons sugat (1o
taste, optiona
SAUTEED ZUCCHINI Ik ? ')'
4 to 6 medium zucchini Salt and pepper to taste
1 tablespoon ofive oll Dill waed to taste
1 tablespoon com oll . Slice cucumber as thin as possl.
¥2 cup grated Colby cheeso (or ble. You can substitute large firm
move to taste) . cucumbers for seodless cucumber if

16 minutes), Tumn off burner. Drain after
Sprinkle cheesa on top of zucchl.  two hours.

" nl. Put a cover on frying pan so Mix salad dressing with milk toa

cheese will melt. Serve vory hot. runny consistency. Add red wine vi-

. . negar, mix well. Adﬁl sugar to taste,

et . : salt, pepper and dlll weed.
——— __JULIENNED CARROTS _  Mix cucumbera with dressing,
Jeany zomuuwstm PHOTOORATI(ZR 4or5canots | Lo marinats in refrigarator until serv.

Helping out: Patrick Campion 1 tablespoon brown sugar’ ing time. IR

. adds cheese to the zucchini

his grandma is sauteeing.

bled)

butter)

shapas,” Fry In mizturo

Pousy MeAt PATTIES

3 slices soft white bread {mols-
tened with milk and crum-

1 cup finely minced onion
(sauteed In margarine or

1% pounds lean ground chuck

Peel and slice zucchinl into “coin

olive oil until golden brown (10 to

1 tablespoon butter or marga-
fine . -~

Water to boll carmots
Sllce carrots very thinly into
“skinny sticks,” Boil in a small
amount of water. When somewhat
tender; draln. In the bottom of &
amall frying pan, melt buttee or
margarine. Add a tablespoon of

you wish, Place cucumbers in a
bowl, cover with a plate and placea
heavy waight on plata to dm!n o

of corn and
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