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Strawberry recipes
Delicious jams

Tasrs Bups

Making homemade jam
has never been easier

Momma never was a proponent of canning. She
relied on stocking the fruit cetlar with donations
from Aunt Vicky, her cousin Josephine Wisner,
and whatever she could pick up ot the church fair.

If memory serves me correctly, the straw that
broke the camel’s back was in 1957 when Uncle
Eddie noticed a small spot of mold where the
paraflin didn’t sct up againat o jar of momma's
strawberry preserves. |ean’t reeall who wan hurt
more, Uncle Eddic when mamma threw the jar
lid at him or momma's pride.

“Times have changed,” said C.J. Hacker,
National Consumer AfTairs dircctor and staff
home economist far Kerr Glasa Manufacturing. ”
Paraffin was an scceptable scalant back then,
but now paraffin is no longer recommended for
sealing juma and jellics because air con get in
around the cdges and cause spoilage.”

Canning tips

Hacker recommends that all jams and jellics
be processed in n boiling water canner for five
minutes. If you bave an exceptionally large
freczer or nceess to # deep frecze, nnd the day is
s hot an it is long, Hacker suggests moking
freezer jam. It's a little known fact that canning
jars and lids can be used in home freezing.

~Canning jars retain the highest quality in
frozen foods, prevent drying out, mingling of
odors and help preserve food value, color and tex-
ture,” he said. Now ia the time to “put up” a batch
of Michigan strawberrica to enjoy this winter.

The folks at Kerr have compiled a sheet of
jam and jelly tips that's free for the asking. This
information sheet explains all there in to know
about “weeping” (when fruita scparate), sugar-
ing, pectin and how to teat for true doneness.

One of the questions I asked, which wasn’t on
the information sheet, wos “what’s the difference
between jam and jelly?”

Hacker claimas the difference is “jelly is cooked
to the jam stage and then cooked a bit langer un-
til the temperature increases by eight degrees.”

I made a long distance call to memma’a
Causin Joscphine in St. Mary's, Pa., and she
ogreed with Hacker.

Cousin Joscphine cleims the additional cook-
ing helps make jelly sparkling and clear, When
turned out onto a dish, jelly should hold its
shape slightly, and have a little quiver to it.

Expert advice

Cousin Josephine should know as sho has
been the official jelly judge at the church fair
every year for the past 27 years. She ended our
conversation with "don't forget to tell them that
a good jelly in one that you ¢an cut with a spoon,
but is still spreadnble.”

Making good jam or jetly haa never been casi-
er, especinlly with the availability of propack-
aged fruit pecting which, when the directions are
Followed isely, givoa r kable jell.
Health-conscious folka who know that a good jel-
ly is half fruit and half sugar can draatically re-
duce, and almost eliminate sugar, with natural
fruit pectins. These are readily available wherev-
er canning supplies are sold, and at health and
‘natural grocery stores, Successful canners swear
by a mixture of thres-quarters ripo fruit to one-
quarter underripe fruit for optimum results,

Pick up a box of jars, seals and lids and you're
on your way! As with anything canned or pre-
scrved, always sterilize the jars first. Successful
canncra say the jars should be “as warm s you
can stand it, and as dry ns poasible.”

A quick glance ot some freczing and canning
cookbooks at the loca! fibrary suggested that when
making jums and jellies, you should always work
in single batches, and never double the recipe.

For more information about canning, jam and
jelly tips, and a free copy of “The Kerr Kitchen
Pantry” newsalotter with tips and recipes galore,
write to the Kerr Group, Consumer Products
Division, 1840 Century Park East, Loa Angelen,
Calif. 90067,

The (olks at Kerr Glass say that “any scason is
canning season.” A copy of “the New American
Cookbook” by Lilly Haxworth Wallace (Copyright
§842, Books Inc.) says that canning season starta
“when gentle spring breczes brush the purple
irfs.” Since the iria ia presently in full bloom in
tho Janea Gang garden, this must be tho time.

Momma says she can’t walt for a taste from
my first jar of jam. Sho promises to greet me at
tho door with a pan of piping hot biscuits,
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M There’s no finer way
to spend a morning
than picking dew-
sprinkled, sweet, juicy
Michigan strawberries
with your family.

By KEELY WYGONIK
WRITER

Brarr
=
J that category.
“The 1894
strawberry crop is shaping up to
be a good one in Southcast
Michigan,” said Rob Long of Long
Family Orchard and Farm in
Commerce Township, “The cool
nights that we experienced dur-
ing most of Moy have moved the
season back a bit. At our farm, [
expect to start u-pick strawber-
ries around Juno 20. It's n late
season, but I think it will be a
long season.”

Other farmers 1 talked to
agreed, ond said the berries
looked and tasted good. “They're
real juicy,” said Rose Timbers of

Some things
are worth wait-
ing for. Michigan
strawberries defe
initely fall into

Kart Gevrat Foobs:, INC.

Strawberry Jam:  Savor the taste of fresh Michigan strawberries by making freezer jam.
Spread it on toast or muffins, Toss a tablespoon of jam with cut-up fruit to add a
touch of sweetness to fruit salads.

Wiard's Orchards in Ypsilanti.

Michigan’s strawberry scason
is short, only three to four weeka.
By the middie of July they'll be
gone, so get them now while you
can, Prices range from $75 conts
to 81 a pound. Onc quart of
strawberrica equals about one-
and-a-half pounds,

It’s fun to gather the family
and head out to the berry patch.
Nobody minds if you sneak a fow
to cat while you're picking.
Always call ahead to check the
availability of strawberries before

Wiard's

Where to pick:

Altormatt's Barry Farm - 16580 Twenty-Five Milo Road. (313) 781-3428

Blake's Blg Apple Orchard - North Avenue at 33 Mile Road, Amada, (313) 784-9710

Blake's Orchard and Clder MI! - 17385 Armada Conter Road, (313) 784-5343

DeQrott's Strawberrios - 4232 Bult Run Road, Gregory, (517) 223-3508

Densweth'a Plck-Your-Own Strawberry Farm - 16125 Twonty-two Mide Road, Utica, (313) 247-5533
Qlenn Rowe Produce Farm and Market - 10570 Martz Road, east of Ypsianli, (313) 482.8538

Long Family Orchard and Farm - Commerco and Bogie Lake Road, Commerce Township, (810) 360-3774
Mayer Barry Farm - 48080 W. Eight Mile, Northvillo, (313) 349-0269

Middieton Barry Farm - 2120 Stoncy Crack Road., east of Lake Orion, (810) 693-6124

Raymond Schultx Farm - 10090 Manz Road, east of Ypsilanti, (313) 483-1370

Symanxik's Barry Farms - 8146 E. Baldwin Road, Goodrich, (810) 836-7714

nc, - 1:94 to Huron St. exit at Ypsianti, south four miles, (313) 482-7744

See STRAWBERRY, 2B

South African wines wo

South
Africa’s dry,
hot  climate

boasts o wine
histary apan-
ning more than
three cen-
. B turies. But it
[ was not until

: . . the mid 19708

that the region

Ereanoi & Ray HEALD [ttt po-
tential for seri-

ous consideration among premium wine circles,
In 1991, the renowned wine author Hugh
Johnson wrote, “It {s presumably a matter of o
very few yeors bofore we sce wines as excellent as
Australia's bearing the bizarre Dutch names of
lovely eatates in Stellenbosch and Franachoek.”

o time has come, and such wines are availoble
for your enjoyment.

And yes, thoy carry the “hizarre” names of
Backsberg, Boschendol, Do Wetshof, Groot
Constantia, Rust en Vrede, Vriesenhof and
Weltevrede. There are now regiona to learn such

s Stellenbosch and Fr hook, but they are
joined by Conatantie, Pearl and Robortson for
starters, Then, there's pinotagoe, South Africa’s
own varjetal. Thero's a lot to loarn and a host of
good drinking at reasonable prices ahead for
thoae willing to oxpand their wine tasting hori-

zons.

Tho coastal Capo regions of South Africa offor
a plothorn of advantages and nearly {dyllic wine-
growing conditions, It s one of the most rellablo

What to watch for in Taste next week:
& When it’s too hot to ook, pack a plenie sup-
per ang haad for the park.

 Laura Letobar uses heslthy substitutes to cut
the fat in Swedish meatbails.

s g areas in tha world.

Anywhere in the world, grapes from vines
grown on slopes make better wine, Slopes iri the
Cape rogion face in all directions. An cight-month

See WINL, 2B
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JOHN MARARCO
Quality grapes: Gatwvie Kriel, manager of
the Picardie Nursery in Paarl, owned by
KWV, a multi-faceted organization rep-
resenting 5,000 Cape grape growers,
insures the grape farmers that supplied
plant materials are virus free.
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Tasting South African wines

Over ihe past several months, wo have sampled a
mgnificant number of South Alrican wines. They have,
n generat. been very good. Thoy arg availablo in this
market. I yout tetador does nol hava ther, ask that
thoy bo ordered for you Wo aro recommending our
favoritas, but you should try others and discover what
you hike.

« 1992 Boschendal Sauvignon Blanc, Panrl {$10) has
nviling Qrapeit and QoseberTy atomas IIs Chsp,
cloan, tresh, longthy Havors make i @ SUpenot comr
ploment la gniled sealood

« 1992 Backsborg Saumgnon Blanc, Paarl (58 50)
showcases foral and tropical frut This wing Lastos
fust tke 1t smells Crirusy cnspness matches it to
s0at00d. especially crab

« 1991 Boschondal Chatdonnay, Paart ($16) 1s very
buttory. Tho lasies ol sweol croamery butier with
oaky, lropcal frud eloments and a smooth creamy -
1sh are bogping 1o ba pated witt obster Lail or lobster
salad.

+ 1992 Nett Eihg Chardonnay, Slalienbasch ($15) is a
knockout Feagrant, spiCy 0ak is wolt wtegrated wih

onerous Irud to doiver & delCxous, slegant and com- |

plax paials smpression Seaw it with a troded veal
chop and be ploasantly s pnsed

« 1990 Springtok Pinctage ($8) 1wt ba best apprec:-
8180 by those prelerring A ight rod wino It's SOl with
berry. jamvmy Ravors and a hint of peppery spice.

+ 1990 Bachsbetg Pinotage ($9 50) is & fulier, more

complax version of the vanotal with berty fnxt and bay

and mint spiciness 1t's rather rustc fuush comple-
meats griled moats

+ 1989 Vnesenhot Kathista, Stelienbosch ($16 50) is &
propriatary blond of red vanotals offerng a black
¢hary. spicy, smaky anxt delicious melange of bery
I, mint and toasty favoes. A very intorestng, flavor-
ot mouthd
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