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When you tblnk of a vorsatile

comen to mlnd And perhiaps
mustard. For s d.huncuvu taste

sdd spark to any meal and turm
nlmplo leftovers Into something

Cbulnuy allows you
sorvo the fresh tmlu of u,., m.
son without the anxiety and
time involved In making Jam. In
fact, making chutney is a faizly
simple, almost foolproof endoay-

orn

Tho basic ides Is to cut up
frult and put it in & mixture of
brown sugar, pepper, garlic and
vinegar and cook tho mixture
down. It's that simple. It doosn't
roquire close watching liko jam
and allows you to aubstitute

Homemade chutney
adds spark to meals

Poumtuu.uychutncyu
. wppln; for & hamburger
turkey burger. It's also put
with vegetables, plain or sea-
soned with a dash of curry pow-
der. ally potatoes, carrots,

i and uullﬂmr Spoon
ll. onto :m:ken with abit of low-

fat cream choeso, or ues it to fllf

an omélet,
Homemads chutnoys can be
served Immediately or atored

like other
in saaled, sterilized jars so tho
can flavors can mingle,

SBome ideas for chutnoy in-
cludo herbed tomato, kiwlfruit-
onion, lpplo -ralsin, pear with
mint, cranberry-ginger, or lemon
with currants. Easy Plum-Apple
Chutnoy has a swoet-and-sour
flavor that is not aa spicy es

AMIRICAN INFTTTUTE FOR CANCER RESRARCH

Vorsatile condiment: Easy Plum-Apple Chutney has
a sweet-sour flavor that is not as spicy as many

chutneys.

to 6 medium)
1 medium cooking apple (8
tort variaty, such 88

stirring occasionally.

‘While the plums cook, poel and
chop the apple, Add It to the plum
mixture and slmimer

St. Julian is tops

in wine competition

While Michigen winemakers
may still be reeling from leat win.
ter’s dovastating effects on thelr
vinoyud.- many of them were all
smiles when they learnod the suc-

cess of their winos [n the 1994
Michigan State Palr Wine Com-

petition,
Of 16 gold medals awarded, the
lion's share, six golds, went to 8t.
Julian W’lm Onmpa.ny. the state’s

largest producer.

Additlonllly, a_ sweepstakes
award for Best of Show nd wine
was awerded to St Julian for Its
1991 Lake Michigan 8hore Chan-
cellor.

Tabor Hill Winery took a grand
award for Beat of Show red wine
with (ts pon-vintage (NV) Late
Hazvest Riesling.

Other gold modnl wines, listed

ingredients, such aa ralslus for  many chutneys. Jonathan, Northom slmmer about 10 by winery are:
currants or molasses for brown EASY PLUI-APPLE CHUTNEY Spy, Cortiand, or Stayman) minutes more, or untll the chut- Bowera Harbor Vineyards: 1992
sugar, AU Put all the Ingredients except ey is thick but the apples are Blanc de Noir Sparkling Wine
Some like It hot, some llke it % eup onion, minced the plums and apples in a medi- still somewhat chunky, Fenn Valley Vineyards: 1992
swoet, but with chutney you can 3 tablespoons cider vinegar um-sized sxucepan; bring to & botl Berve warm or at room tempera- | Chancellor und 1993 Johannis.
have a flavor that's both hot and 2 tablespoons light molasses over medium heat. Redacs the ture. The chutnay can be refri. borg Riesling
aweot. You can usa chutney in 2 tabiespoons heat and simmer ebout 5 minutes, gerated up Lo three day. Good Harbor: NV Northern
Its familiar rola 2s an accompan- 1 tablaspoons emon juico Meanwhile, peet and chop tha Each ¥-cup serving contalns Lights
iment for broilsd, grilled or roast 1 teaspoon dry mustard plums. When the sauce has less than 1 gram of fat and 78 Loclansu Wine Cellars: 1933
meat — it's delicious with % teaspoon nutmeg. simmered about 6 minutes, sdd calories. Leolanau Limited Chardonnay
chicken or turkey as well as boof, 1% cups red plums, peelod the chopped plums. Contlnue Recipe from the American Insti- and NV Strawberry
pork and lamb, and codrsely “ simmering about § minutes more, tute for Cancer Research. Lomon Croel: 1991 Vignoles
8t. Julian Wine Company: NV
. Great Whilo, 1991 Chbambourcin,
> NV Cath ‘s Port, NV Rpsp-
COOKING CALENDAR Hospice seeks recipes | &m0
To get your classes oravents | Evergroen Road, 1.800-487-4777, Tabor Hm Winery: NV Grand

Y
listed in this column, send items
10 be considered for publication
to: Keely Wygonik, Teste Editor,
the Observer & Eccentric, 36251
Schoolcraft Road, Livonia 48150,
Orfax to (313) 5917279,

£l CANNNING CLASS
Correspondonce class offered by
the Michigan Stats University
Cooperative Extenalon, Oakland
County. Cost $16 covers poatage
&hudouu. Call 1-810-8568-

O WEIGHT WATCHIRS

Hoe-Down, afternoon of fitness,
activity, 1-3 p.m. Saturday, Sept.

10, Bouthfield Civic Center, 26000

Cooking with spices, 2-3:30 p.m.
Sunday, Sept. 11 at Bammes &
Noble, 8575 Telegraph, Bloom-
fleld Hilla, Food advisor Sharon
Claye will prepere Curried Vego-
table-Rico Pilaf.

0 SCHOOLCRAFT COoLLEQE
Fall continuing sducation class
offerings include: Wino Aware-
ness for the Wine Trado Profes-
sional, Buropean Bread Making,
Appel.lnn and Horz d'oeuvres,
Desserts for Evevyone. Hands-on
Gourmet Cooking, Quick Euy
Meals, Wild Game Preparatio

and Innovative Hollday Cook.ln;.
1-313.462-4448.

@oeaom

Aro you proud of your plero-
gles? Do you boast about your
boulllabaisse or rave about
your ribs?

1 so, Hosploe of Southeast-
ern Mlchlnn neoods you!

Hosplee is looking for sthnic
recipes to include in the pro-
gram book for its socond annu-
al Celebration of Color The

Michigan's Detroft team. Call
1-(810)659-9209, ext. 829 for
information.

Recipes should be mailed to
Development Office, Hospico
of Southeestarn Michigan,
16250 Northland Drive, Suite
212, Southfield, MI 48075.

Recipes are welcome from
a5 well as from

ovening of multl 1 cui-
sine and entertainment, which
celebrates Detrolt's ethnic di-
versity, takes plwa 7 p.m. Sat-

29 at The Rooster-
tail in Detroit. Procseds bene-
fit Hosplce of Southeastarn

home cooks. Recipes should be
typed and should include the
sender's name, addreas and
daytime uluphona number. All
contributors will receive a copy
of the program booklet,

Mark Brut and NV Hartford
Creme Sherry
An analysls of the resulta
shows that 8t. Julian Wine Com-
pany not only stole the show in
ths red wine category, but scored
at the top in every wine category
— white, rod, sparkling and des-
sert. No other winery has this

bregging right!
in January of this year, we
chose St. Julian’s Great White

($4.95) as the wino seloction of
the week. If you've not tried it,
we'll say it again. Thera is no bet~
ter white wine made in the $5
price point.
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- Brickpaving

» Design, S

‘€nd of Summer Discounts P
on All:

« Brick & Wood Decks
« Sprinkler Systems
+» Lapdscaping

Service
& Installatlon

- Sod/Top SOII Dallvery,
. Landscapa ngmlng

(3I3) 'MI I‘I11

‘Sprinkler Systems/Landscaping
i

190 N. Hunter
Birmingham
(810) 258-5788

Your Choice
* Big Wheel
+ Suburban
+« The Hub

+The Carriage |




