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Lend an ear for ways
to enjoy fresh corn

f there Ia one vegetable that {s welcome on
any table, it's probably corn. Corn is
delicious in chowders, vegetable medleys, ne

u vegetarlan entres or just cooked plain. There are

aix principle types of corn, with sweet corn and

dent corn, also known as field corn, being the most
widely consumed.

Dent corn is by far the most common varlety. It
accounts for about 95 percent of all the corn grown
in the United States, and Is mostly fed to liveatock
with some sold to manufacturers who make food
and industrial products from it.

Sweet cornis grown chiefly for humnn

andish

stage, The kernels are mlutlvnly hlgh in sugarat

the time they arc harvested. It taates best when

enten a8 soon after picking as possible.

Fresh corn on the cob will quickly lose its flavor
unless it is kept refrigerated aftor harvesting, Thia
happens because heat turne the sugar in the
kernels into starch, resulting not only in & marked
loss of flaver, but nlso a noticeable toughness.

Momma always was a little leery about I:uying
comn froma but today's
transportation scrvices make it ponslble to enjoy
fresh corn far from the ficlds where it was grown.

Cooking corn

One of the most common fault in cooking corn
on the cob s overcooking it. Not only does

Hollday dinner: Helene Weiss delegates Rosh Hashana meal preparation tasks to her children Netanya, 13 and
Izzy, 11, Here they help her make Rosh Hashana Honeyed Carrots, a traditional side dish.
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S USY FAMILIES PREPARE_SIMPLY

overcooking toughen the corn, but
boiling reduces the sweetness,

ln hh nvlucd edition of “The New York Times

k," Craig Claik ta that instead
ol‘boillng the corn, simply bring a larga pot of
water to a boil (enough to cover the corn) and add
ono tableapoon of salt for ench quart of water.

Bring the water to a rolling boil, shuck the cormn
and drop it into the bolling water and allow it to
return to a boil,

. Immediately turn off the heat and allow the
corn to stand in the water exactly five minutes.
Simply drain and serve for the best corn. Another
Janes Gang favorite is roasted corn on the cob.

Fire up the grill or barbecue while the
unshucked corn bathes in cold water in the
kitchen sink. No need to soak for long periods, 10-
;‘5 T‘Inuhn proves more than adequate to soak the

usks,

Purists might choase to remove some of the silk
before cooking but I find this an unneeded step.
Drain the water and place the ears on the hot grill
so that they are not crawded and cover. All that's
needed for delectable roast comn i 16-20 minutes
of patience, with a rotation half way through ia,

Yours truly finds corn roasted on the grill has a
nuttier flavor, lacking that “bolled out” taste that
usually accompanies boiled corn. Another hef

d che!

Holidays place special de-
mands on working moms,
Helene Weiss shares tips for
making a simply delicious
Rosh Hashana dinner,

BY ANNE LEHMANN
BPECIAL WRITZR

Juggling the roles of wife, mother and career
woman is a common challenge for many women
these days. Add to that the stress of having to
plan for large hollday dlnners and a schedulo
which is hectic can becomo dizzying.

Heleno Weiss, mother of two, Neumyu. 13,and
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Tz2y, 11, is up at 5:30 a.m. each day, carpools her
kids from her West Bloomfield homo to Akiva
Day School in Southfield, and by 8:30 a.m. is at
her desk at PRN in Medison Heights as a phar-
maceutical sales representative,

With a shortage of time, and lota to do, prepar-
ing elaborate meala for Rosh Hashana, the Jew-
ish Now Year, which begins at sundown on Sept.
15, 1 a real challenge. “You have to be organized
and keep things simple,” sald Weies.

She adheres to the principle that a meal
doesn't have to bo complicated to be good.
Hence, for her family, the first holiday meal will
consist of such traditional favorites as chicken
soup, roast turkey, honeyed carrots and apple

cake.

Elmpla though it may bo, it takes a lot of plan-
ning and organizing to pull it all together in timo
for the holiday.

In the early moming before dropping her kida
off at school, she'll stop at the cleaner's and pick
up baked gooda at Zeman's, a kosher bakery in
Oak Park. Her lunch houra are reserved for er-
;ands that can only be done during business

oura, .

“Now that my kids are older I delegate," sald
Weies, “I think they have a sense of responeibili-
ty and enjoy helping to unmhle, what for my
family, is a very meaningful meal.”

Seo JEWISH NEW YEAR, 2B

variation of this method ﬁnds tho back

ing the husks and applying an herbed
hutter directly to the cars, then bringmg up the
wet husks for a more gourmet approach.

Anyway you cook it, it's great, I would be remiea
if I forgot to mention those folks who enjoy fresh
carn, but prefer to enjoy thelr corn sans the cob,
Uncle Orin was one of those com afictonade’s who
never enjoyed the cob variety. I remember
observing Grandma Lory slicing the kernols off
the cob in a unique way. Grandma would ventura

. down to the cellar and bring up a well-used tube
pan or bundt cake pan, She would place the
shucked ear, befare blanching it, in the center
tube and slice away, If memory serves mo
correctly, she would use an angel food tuboe cake
pan that juat fit a corn cob. As she sliced away, the
corn would fall into the tube pan with narya
kernel hitting the floor or counter top. Thero's
1ittle doubt where momma got her culinary
expertise,

Enjoying corn past the harvest aeason is
another culinary wonder made possible by the use
of a freezer. You can blanch thecorn in boillng.
lightly salted water either on or off tho cob,

Blanching on the cob should take about 3
minutes while blanching off the cob should be
done for no more than 2 minutes. Drain and

Drain, pat dry and freozo individual ears on o
cookio sheet for about 2 hours or apread kemulu on’
a cookie aheet and freoza for 1 hour,

Package in freezor bags, seal, label, date uncl
return to the freezer for corn you can uq!oyln thn
middlo of winter, Frozen corn is great in hearty =~
winter chowders, fried corn cakes or stirred Into

. poackngod cornbread mixes for a fresher taste,
Anywuy you slice It, fresh corn on the cob just
can't ba beat. Enjoy some today!

See Larry Janes' family-tested recipes inside. To
leave a message for Chef Larry, dial 963-2047 on o
touch-tone phone, then mailbox number 1886.

What to watch for in Taste next week:

- area's inland lakes, Fisherman share eooklng tips for

pan fiah. :
# Find out what's new In Callrnmln wlna eounh'y.

Dinner no problem
for organized mom

Chicken Wi Rice
1 can (10% ounce) cream of

immediately cool the corn in cold running water. - *

[} Dlnuat I8 in the pan when you catch flsh Inour .

BY KEBLY WYCGONIK
'You ve hmrd the "

Show had In mind
when they asked
Teresna Saputo of

n
Saputo and her husband Willlam
own two McDonald's restaurants.
They also have two children —
Jeuica. 16 and Bill, 13, Jossicals a
. sophomore at Marian High School. -
“Being a working mom, [don'tdoa
= lot at school,” sald 8aputo batweon
tho Junch and dinner rush at the
- McDonald's reataurant she and her
husband own on Woodward at 13
Mile in Royal Oak. They're In the
midst of a major renovation ofa *
McDonald's they just took over on
Rochester Road at Avon Road in
Rochester Hills, '

I volunteered to run tho kitchen, I
figured It can't be much harder than
running a restaurant,” said Saputo,
“The money goes for scholarships,

, sclence lab oqulpmant, and oﬂm
thlngl at theschool.”” -
. allco Craft show which runa D 30
. l.m.taepm. Friday, Oct. 1 .md&BO
> g.m. to 4 p.m. Saturday, Oct. K
Marian High School, 7225 I.nhur,
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Hills, will featurs aver 125°

cxhibitora and a Hm'vost Market with

mushroom soup

on top of crushed pineapple. Pour
melted butter over top, Bake at 350
degrees for 1 hour. Serves 8,

You can subatituts cherry or
mum 1 ean {10% ounce) cream ot
When you're ﬂred o(aho pping, and ~ eeliry soup } A peach plo filling for apple.
hungry for a treat, visit the cafo. 1 8oup can filed with cold wa- * : .
“Wo'll be setving pizza, ham and ter CHop SUEY |
cheese sandwiches, chicken noodle 1 s0up can flied with hot water
soup, cream of broceoli soup, 1 beef boullion cube 1 round steak, 1¥at02
hrown[eu and apple sauce bars,” sald 1 s0up can filed with un- m(uw (nto Ya-Inch
. cooked whiterice
A preview party is scheduled 7-10 Va stick buttor
88 b;b:;\:gss, skinless chicken 2 garlc cloves, chopped
Seo DINNER, 2B 4 cups water
! °""°‘°9°| onlon soup mix 2 baef boulllon cubes
1 sUck " sllced " 1 can (14 ounce) chop suey
Mix cream soupa together with .. . vegetables
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Quick dessert: Jessica (left):
helps her mom, Teresa, ‘make
apple surprise, a delicious des-
sere full of fall flgvors,. . -+

‘water, boulllan cubs and rice. Put !

chicken muu on tnput . i
" ice, Sprinklo with soup mix an S in (14 oo anapens
* butter allces, Bako at 350 degrees thm. 3 bou b::.uAdd
for 1 hour uncovered; baks 15 moro "u"k"‘ lo:nl:: ot one
minules caverod Servea |t tonder, abiout 50 micutes. Ada
ks vegetables, simmar until vegetables
: are warm. Serve over hot cooked
. rice, Serves 8.’
A 'l'ouvaﬁml—eoohmknml
’ lun(zlwm)ma,— « rice in advance, reheat and add veg-
dralned pineapple . -ui-;;:aﬁnu oot bon‘l:b [{cm
* 1 box ysliow cake mix (18,25 - - wo! whataver vegetables you
e mix hive on hand — pea pods, mush.
. mmnndumummnthnrmty
uo:pblu .

" t'can (8 ounce) water chest.

\I!ywdm‘mhr.hop-uw,odd- .
ar of gravy to the meat and serve
n:nécunoodlu—lmmt-um




