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Quick guppers. |
More reader requests: ;

Reader recipe requests
crop up during harvest
scat to summer vacations,

Norm Hodgson of Garden City, who has three
blucberry bushes abundantly producing in his
garden, is looking for a great blucherry muffin
recipe. This vecipe hails from Momma's recipe
box, and her footnoto claims “Dan't change a
gﬁng. you can't improve them.” Here's the recipe

orm.

t's clear from the number of calls I'vo been
receiving that cooking hasn't taken a back-

BLUEBERRY MUFFINS

Butter for greasing mutfin tins

1 cup sugor 5 tabtespoons pawdered milk
2 1ablespoons baking powder

1 teaspoon salt

2 large oggs

% cup vegotablo oll

1% cups water

3% cups all purpose flour

2 cups fresh blueberties

Preheat oven to 400 degrees. Butter 24 muffin
tins. Combine sugar, powdered milk, baking pow-
der and salt in a large bowl, Mix well. Add the eggs
and the vegetable oil.

Stir in ¥3 cup water and mix well. Mix in tho flour
and combine well. Add the remaining 3 cup water
and mix well. Stir in the blueberriea.

Spoon equal amounts of batter into the prepared
muffin tins and baks at 400 degrees for 16 minutes.
Beat when scrved warm. Makes 24.

@ Anne Sullivan of West Bloomficld wanted tho
recipe for Crab Cheesceaké that ran in my column
in May, 1890. I had to dig out the old Apple com-
puter to retrieve the recipe Ann, but [ am pleased
to repeat it.

‘CHEESECAKE

5 tablespoons butter, divided

% cup fine bread crumbs, toasted

1 cup fresh grated Swiss (Gruyero) choese
(divided) M -

1 teaspoon minced dill (% teaspoon dried)

2 medium onlon, minced

2 pounds croam cheoss; foom temperature

LY.8)

% cup half and hatf

4 teaspoon solt )

% pound (8 ounces) flaked crabmest

Butter a 9-inch springform pan with 1% table-
. Combine bread crumbe with ¥ cup
grated Swiss cheeso and dill.
Sprinlde ever bultered pan, turning Lo coat.
Refrigerate pan unti] ready to usc. Melt threo ta. .
blespoons remaining butter in 8 skillet and sauts
enion until tender. Set axide.
Combins cream choese with eggs, half and half, %
cup Swisa cheeso and alt and mix well. Stir in
onlon mixture. Fold in‘crabmeat. Pour in prepared
springform pan and placs the pan in a roaster pan
and add hot water to come ¥ way up the side of the
pan. Bake at 325 degroes for 1 hour and 20 min-
utea. Turn ovén off, allow choesecake to ait in oven
with door ajar for 1 hour,
Cool to room temperatiirg bofore serving. Makes 6-

8 servings. :

Chef's augpestion: Make o pesto sauce with basil,
Parmesan cheese, olive oil and garlicand add to
eream cheese while substifuting Parmesan cheess
for the Swies cheese. Sprinkle with % eup plne nuts
and bake aa directed. B

S An anynomous reader wanted to know where
sho could find salt-risenx bread. I made s fow
phona calls, and located f.\:uh naltt;lnm bread at

Qulck dinner: Fiftéen-Minute Beef. Barbecue is made with .becf round tip steaks and just
tl;me other ingredients. Total preparation and cooking time for this meal pleaser is only
16 minutes.

\Work at

busy
famthes

making
dimner

B Today’s busy families
enjoy spending time .
together around the dinner-:
table, but they don’t have a.
lot of time to cook. )

I'm surc bean sprouts were:
around in the 18508, but I don't
think many housewives incorpo- -
rated them into their dinners.

‘When we consider the tradition- -
al family meal, a picturc of mom
and dad, and the kids sitting
around a table together cating
meat loaf, mashed potatoes and
green beans comes to mind, Dad
came home from work at 6:30

Order dinner with shoes on at the diner

Tho hard-working woman who served up hearly meals every day in the diners of America in the 1840s
had their own quaint way of describing dishes. Here are some you might try at home.
Information supplied by Honry Ford Museum & Greenlield Village.

« With shoes on - Order to go « One, two, three and splash - loday’s meat
« Adam and Bve - bacon and eggs special with polatoes, bread and gravy

« On a raft - on toast « Stars and stripes - ham and beans

« Dog food - combast hash * Betty Loe - 102

» Mistreat two - scrambie two 69gs * Cow juice - mik

« Saddle blankets - pancakes + Vamnish remover - sirong colfee

« Sinker and suds - doughnut and colffee « Give and taks - dessart cake

« Vermont - maple syrup . » In a snowstorm - with lots of whipped cream
+ Sonsy In a bowl - bea! stew + Shlmmy - gelatin dessent

« Claan up the kitchen - hash + White cow - vanilia milk shake :
 Liberty - gaverkraut * George Nddy - customar who does not tip
» Moo - “Slab of moo, Kt ‘em chow it” raro sleak

_*» Toroh It - wail done, slab of moo, torch it*

p.m., and within 20 minutes, mom
had dinner on tho table, t
This {s tho memory most adults
today have of a traditionsl family .
meal. -
Red moat and starchy:
canscroles were not evil then, and:
anything made with Campbéll'sl
soup was considercd tops, accords.
ing to Donna Braden, a curator at,
Greenficld Villagoe in Dearborg,
who has rescarched American food:
trends, . -
*Thero waan't much research:
during tho 18508 about food and”
health, so Americans really served! |
» lot of fatty meals,” Braden said.”
“Women were caught up in the;
new convenirncea of the day. Thoy~
bought canned and frozen vegets .

Soe DINNER, 2B

Peter Mayle is
reaponsible for po;
ularixzing tho south-
emn French rogion of

Provence in his
book Year In

" Provence,” and the
telavinion meries of

n .the same name,
Ervaras & Hi it During - summer

— months, many
Amaeri stroll the Cour

The Moditerranean is a 46-minute trip on the
autoroute. A morning visit to tho flah market at
tho Vioux Port of Marseilles is pictureaquo, and if
one's stay includ 15 tho authonti
Bouillabaisse Marssillaisc at Restaurant Michel
along the sea does not got much bettar. A drive
tong the Meditorransan bringa one to

Cassis, a moat boautiful port whore the moun-
tains extond to thesea,  ° -

Two very good Provenca wing-producers are

nearby, Clos Ste, Magdeleine in Cassis and

. Domaine Terpior in Lo Plan du Cactollet near

a great littls bakery with
Plymouth and R The dwi

Bakary stocks sait-rigert bread in sddition to 8
multitode of other great breads, Thoy are at 448
Forwst in Plymouth, (1-8 mss.ziggv). and 818

toes

drisd tomatoes with & food de- -
andts fnishad product will be |
1 slicing the tomatoss

Y s Mirabeau and sip
Pastis (an aniss-flavorsd spirit) in the bistros
along this treo-lined avenua in Alx-en- ce.

. 8picy, Provencal cuisine s Influonced by
Italian and Catalan traditions. Cured black and

eloine is wi
for the view of the property sandwiched between
the mountains and the sea. Owner Francols Zack
makes ons-of the few good white wines in

Bandol. Clos Ste. Magdeloing & visit just

Explore the southern French region of Provencé

‘There's still some warm weather loft at
the end of summer, and time totry .
some outstanding white wine values

green olives are {amiliar appetizers while local The 1892, Clos Ste. Magdeleins Blane from Washington State's Hogue
mealtime epacialties include lnmb, ratatouillo, bonsts je and ine fruit with good | :-Callars; all trom the 1893 vintege and

" bouillabai saloli, toes 'ﬂTl,‘ P - body and depth. The 1993 Rogo is pale pink- Hcad al $6. They are: -
sausages, apricots, Cavaillon melons, callssons sslmon and glrdc\dlrl‘yhﬂ_n:rml:{r‘thm a lonAu.l‘\‘n- _ priced al $8.-They aret -
::md wufy) and 9lxn au L) l-(mohd s, Zack mmmnd- : th. w! klc spicy Asian 1993 Dry Chidfln Blane, reguiar Chenin "

+Blane (off-dry), Dry Johannisberg Aliesling:
I o_,naJohannlaboro' Riesling, slightly "

<

WL N G P T

).

0
hospitality, Jean:Mu
ths winem!

o
Lucien, and! best red and roso vites of

B;ndo% The fantastic flavors of blackberry, spice,
sather and tobaceo can be expluined by the mini:
‘mum of B0 | t mourvedre in the blend, alaw ' |-

'fhe the' on that Luclen helped write, : -

‘ }qs Remy-de-Provence and Lan Baux- . |:

At st g
. 1983 Saita Rita 120 Chardonnay ($6.50)

at 1,53 p t residual sugar. -




