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Super tomato sauces very versatile

See related story on Taste front.

THE BEST BARBECUE SAUCE
__YOU'VE EVER TASTED
10 very ripe, very large toma-
toes (skin and seeds re-
moved) or 2 quarts canned
tomatoes

¥ cup brown sugar

% cup honey

% cup Chinese rice vinogar

3 cloves garllc

1 tablespoon freshly grated
ginger

1 tablespoon Chinese chill
sauce

1 tablespoon Worcestershlre
sauco

¥ teaspoon dry mustard

Use blender or food proceasor to
pures tomatoes, strain to remove re-
malning aceds.

Combine all ingredicnta in a pot
over low heat. Stir untll it begines to
bubble, Continue cooking until
sauce is thick and coats the back of
napoon — abaut 30-45 minutes,

Cool and store In refrigeratorina
jaruntil needed. (May be canned at
this time). -
‘Add salt and pepper to taste,
Recipe submitted by Maryonn
Yee, West Bloomfield, 2nd place
contest winner.

TaNGY TOMATO SAUCE WiTH
TrIPLE PEPPERS

Virgin olive oit

1 large onlon, diced

1 large green pepper, diced

1 large sweet red pepper,

diced
1 large yallow/orange pepper,

3 quarts fresh Itallan Roma to-
© matoes

6 ounce can tomato paste
(plus 2 cans water)

3 teaspoons salt

1 tablespoon freshly ground
pepper/coarse ground

1 cup fresh basil, coarsely

chopped
1 cup ltalian parsley, chopped

1 head gariic, peeled,
trimmed, and thon minced
3 large whole camots; pealed
ond tdmmed

Fill one large pot with water. Cov-
er. Put on high heat and bringtoa
boll, When water bolls, drop all of
the tomatoes In water. Keep heat on
high and leave tomatoes in water for
30 seconds, Immediately drain and
immorse In cold water bath. Gently
iRt skins off tomatoes and gently
pull out stem with fingers. Cut to-
matoes into quarters, then across
into quarters, Set aside.

Meanwhile, put another large 6-8
quart pot on high heat, When pan is
hot, pour in enough olive oll to
lightly cover bottom of pan,

Reduce hent to medium-high and
saute onfona for 6 minutes, atirring
as needed, Add all of the chopped
peppers to onlon mixture and con-
tinuo to cook, atirring occasionally,
untl all vegetables ars limp and
transparent. Be sure to add more ofl
if necded, to keep mixture in pan
from sticking. i .

Add tomatoes to onlon-pepper
mixture. Add salt and pepper, to-
mato paste with can of water, % of
the basil, parsley and garlic. Stirto
mix. Bring to a boil, S8kim foam
from top of pan. Add whale carrota,
Ajust heat 80 sauco simmera gen-
tly. Cook, covored, with id slightly
ajar. Stiroccasionally.

Sauce Is finished when czrrots
are easily plerced with a fork, (ap-
proximately 3 hours), At that time,
remove carrots from pot and throw
them away. Store in refrigorator or

freezo.

Varlatione: For a spicy sauce, add
1 green cayonne pepper or 3 small
Jalopeno peppers, minced. Remove
8

Serve sauce on top of pasta, Ital-
lan sausage sendwiches, or ea an
appetizer with bread.

To make salsa mix 2 cups of
sauce with two chopped scallions
and 2 minced jalepenos.

Recipe submitted by Diane Billi-
an, Birmingham, 3rd place contest
winner.

Relish tomato marmalade, zesty salsa

See Larry Janes' column on
Taste front.
__TomaT0 MARMALADE
2 pounds of tomatees, (about
4) peeled, sliced, reserving
all juices
3 cups sugar
1 small julce orange, quart-
ered, seeded and sliced
very thin
Vs lemon, halved, seeded and
sliced very thin
2 teaspoans whole cloves
1¥4 sticks cinnamon

In a heavy kettle, cook the toma-
toes with the juices, the augar, the
orange, and the lomon over moder-
ato heat, stirring until the sugar is
dissolved,

Wrap the cloves and the cln.
namon in a pieco of cheesecloth
with string to form a bundle. Add
the bundle to the tomato mixture.

Simmer the mixture, stirring oc-
casionally for 20 minutea more.
Onto a chilled platter, spoon 1 ten-
spoon of the mixture, chill it, and
draw your finger through it. If the
marmalade holda its shape, it's of
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correct consistency.

If the marmalade doesn't hold its
shape, cook [t until it thickens and
repeat the teat.

Discard the cheesecloth bundle
and divide the mixture between 2
aterilized 8 ounce mason type jars.
Wipae tho rima with paper towel and
seal tightly.

Source: Mra.T. Thomas, New
Hampshire, taken from “Gourmet
Mogazine,” September, 1993,

* HoMEeMADE FRESH TOMATO

7:30-9 p.m., followed by Sommer-
set Collection fall fashion show,
9-9:30 p.m. Interlochen faculty,
staff and students will perform
9:30-10:30 p.m. with coffes and
dessert reception concluding fes-
tivitivies. Tickets $100 per per-
son, Call 355.3955 or 644-8779.

Gala proceeds will benefit In- |

terlochen and support the sum-
mer residency of the Detroit Sym-
phony Orchestra at Interlochen.

“Since the idea is to raise mon-
ey, the menu is written from two
vantage points: cost, and to make
it a8 user-friendly’ as possible,”
said Prentice. “A lat of people are
vegetarians, or at least eating only
fish or poultry, so we've chosen
items that are healthful as well as
tasty. Luckily, the board knows

and trusts my taste, so I made up.

the menus wihtout consulting
anyone. Some people will try a lit-
tle of everything, while others will
go for what they know they like,
and pass up everything else."”

The menu includes — a table
featuring Bruschetta (grilled
country breads) with accompani-
ments such as Indiana duck lver
pate.

A salad table, that will include
char-grilled tuna salad; o pasta
table offering fettucini with pesto,
grilled chicken and ronst peppets,
and several other pasta dlshes; o
mushroom table with wild mugh-
room polents, & salmon table
featuring amoked solmon with
freshly made pumpernickle bread,
a poultry tabte with spple-mari-
nated grilled turkey, and a dessert

table loaded with jumbo
strawberries, chocolate chunk and
ootmeal raisin cookles, and
Ghambord brownies,

“Several tables break up the
crowd,” snid Prentice. “And, from

an appearance perspective, o
number of tables with guests
moving from one to the other
makes the mall look cozier, less
like a mall.”

See recipes inside.

SaLsa FRESCA
3 large ripe tomatosas
2 Jalapeno peppers, each
about 2 Inches long
1 teaspoon finely chopped gar-
lie
¥ cup finely chopped onlon
1 tablespoon fresh chopped ci-
lantro
% teaspoon sugar
% cup tomato Juice
Saltto taste
Remove the stems, but don't peel

" the tomatoes. Chop into %-inch

fce.

Wearing rubber gloves, clean the
peppers under cold water, Cut off
the tops, slice in half lengthwise,
scrape out the seeds. Chop finely.

Combine oll ingredients ina
glass mixing bowl. Allow flavors to
mingle for 1 hour before serving at
room temperature, Salsa can bo re-
frigeeated, %overed but bring to
room temperature before serving.
Makes 1% cupe.
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Lois Thielek

home

Canning polnt

economist, gives Chef Larry Janes a few poiners dur- |,

ing a tomato canning class at Kitchen Glamor in

Redford.
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chicken, but I find it's wonder-
ful on fish ateaks. I like beat on
grilled swordfish,” said Yeo of
West Bloomfield,

“] hate bottled barbecue
sauce. My husband is Chinese
and wo use a lot of Chinese
ingredients,” sald Yee. She
mokes this sauce a couple of
times of year with tomatoes
from her parent’s garden.

A pharmaceutical rep, Yee
has two children, Lauren, 9,
and Jason, 6, who enjoy help-
ing their mom in the kitchen.
“We eat home everyday,” sald
Yee. “I've always liked to cook.
You get healthier food, and it's
more economical. We always
have dinner es a family, it's
important, I hope we can con-
tinue to do so as the kids get
older and more involved in ac-
tivitles.”

.. A word of cautlon, this sauce
is spicy. Use leas chili sauce if
you don't like things hot! Yee
shops for Chinese groceries like
rice vinegar and chili sauce at

Evergreen Supply Co., 20736
Laheer, Southfield.
Our third-place winner, Di.

ane Billian, created a tangy to- . |

mata sauce with three different
kinds of pepper. This chunky
patice can be quickly made into
solsa, pasta sauce, or served
over grilled Italtan sausage.

Billian of Birminghom said |

she invented this sauce four

years ago when her daughter, |

Bridget, became a vegetarion,

“It's a real basic sauce,” said -
Bitlian. Add scallions and jala- |’

penos and the sauce becomes a
delicious appetizer, You can
uge it as an omelet filling, or to
moke lasagna.

Although her daughters,

Bridget, 19, and Jennifer, 20,
are away at college, Billtan still
spends a lot of time in the
kitchen. “I love to cook, Cook-
ing {s my creative outlet. I love
to entertain and share good
food and conversation with
friends,” she sald.

By JoAN BoraM
SPECIAL WRITER

If popayas and mangoes

aren't exactly stoples in your
diet, here’s a brief guide to s¢-
lecting and storing these nutri-
tious, exatic fruits,
H Papayas: Ripe papayos
should be about as soft as a
ripe peach, with more yellow
then green in the skin, Avoid
shriveled fruit. Ripen firm pa-
payas at room temperature in a
loosely closed paper bog. Refri-
gerate ripe fruit in a plastic or
paper bag for up to 3 days.

To prepare: Peel with a vege.

table peoler and cut into slices.
Scoop out the seeds and give
them to the birds. Papayas are
a rich source of vitamins A and
C and potassium. Half a medi-
um-size popoys is sbout 60
calories.
W Mangoes: Color is not a reli-
able indication of ripeness in
mangoes, since different varlo-
ties are different colors. One of
the best, Keitt, can be solid
green even when ripe.

‘When ripe, a mango gives to
gentle preasure like a ripo avo-
cado. Mangoes are usually sold
quite firm and need to be rip-

Tips on selecting exotic fruit

encd further before eating. Ri-
pen all varicties at room tem-
perature, uncovered, out of di-
rect sun, Turn occasfonally.
Refrigerate ripe fruit in 2 plas-
tic or paper bag for up to 3
doys, !

To slice: seore skin length-
wise in 4 to 6 places; pull skin
off. Cut flesh cheeks from cach
side of pit, and cut into
chunks.

Mangoes are high in vita-

mins A and C. One medium-
size mango has about 150 calo-
ries.
M Kiwi: When ready to cat,
kiwi fruit is as soft as a ripe
peach. Choose cvenly firm
fruit, freo of soft spots, Ripen
kiwi fruit at room temperature,
uncovered, out of direct sun,
turn occasionally. Refrlgerate
tipe fruit in a plastic or paper
bag for up to 1 week.

To prepore: Cut in half
crosswiso and scoop out the
flesh with a spoon, or peel and
thinly slice crosswise to show
off the decorative pattemn of the

sceds.

Kiwi fruit is high in vitamin
C. A 3%.ounce portion has
about 36 calories.
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DOLLHOUSES
Kits & Foe

Assembled
Models

Kids
o

SALE
Lo 35K ot 1p o 0% o1 e,
Cimn KNS sctcvmines A sy

The Doll F
& Toy Soties Skop

3947 W, 12 Mie, Dockley 5433118
Mon.Sat, 108:30, FA. 108

LEARN
CPR,
PLEASE.

Take ollasowng
Red Crovs CPR cowrso.
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UNDER NEW OWNERSHIP. ;

o8 ’ .
% HARBOR DELI

‘V"tOZQ,,

L)
L7
"Cegote

2343 Orehara Lake Ra « KEEGO HARBOR « Harbor Pute Shopping Center
East of Cass take R + Next to Keego Harbor Post Otice.

12 Pound FREE Kowalski Bologna
. % Pound FREE Tuna Salad -
2 Pound FREE Hard Candy B
Choite of one of the above items only - with this Coupon + 1 Coupon per person

Expires
9430 95 -

.+ NO PURCHASE NECESSARY »

738-9599

Monday Friday 7-6
Saturctay 9-4

NOW CRAWDADDIES
OPEN FOR LUNCH
MON.-FRI. OPENING 11:30 AM.

AUTHENTIC CAJUN COOKING
 IN THE SUBURBS, WHY GO DOWNTOWN?

) I
FEATURING OUR FAMOUS LOUISIANA PO'BOYS _ |

:= FRIDAY & SATURDAY - LIVE BLUE BAND - 8 P.M-12 PM. E
B
]
=

J

ORCHARD-10

Corner of Orchard Lake Road
& Ten Mile in Farmington

476-0974

P ,_/ (:!AS‘"C

Regular or Diet Sprite, Cherry Coke,
Caffelne Free Classlc Coke, Barq's Root

Beer, Dlct Coke or

Coca Cola

Limit 1 - 24 ct, case + 12 oz, cana plus deposit

coupon

$99

Additlonal
Quanuities 84,90
each plus deposlit

12 oz.

IGA TABLERITE®
Backs Attached Family Pack

" FRYER LEG
QUARTER

’  ORANGE

JUICE

oR

25

Michigan
RED HAVEN
PEACHES

| oz

[Fanet]
| =z
|

Lat one coupon e fami.
Caron

T/ AMA HOMETOWN COUFON
FAME

Tomato Soup

25°¢

Lt 2. 10.3%0r,

FAME
BUTTER

99°

1 Lb. Pkg.

i
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|
|
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l Lierst ot Cougon v Iy
Canoun rpare
Mon., Sept. 12, 1993

I/ WA HOMETOWN COUPON .
Assorted

Coca Cola

$399

T, 120t plsdepo

WE ACCEPT

o
Prices & ltems -
ood Thru
Mon., Sept. 12, 1993
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Manufacturera

COUPONS
B SO

800 Store For Details

- Chagk Salo ltoms wm:lix Store Paper
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