I S
KLy WyaoNIx, Eprror
$53.2108

MONDAY, OCTOBER 3, 1894
-

"TASTE

&
»
3
=3
e
8
g
il

Tasm Buos

Easy preserves capture
fresh flavors of summer

hotographa can eveke images of summers

uplurmg wmnal delights.

the charm of
warm fleld-ripened tomatoes and wafty acents af
basil are gastronomic mp.

cemories we can resuscitate, oven in the
dredges of winter.

A pantry lined with rowa of jars and bottles
capturing summer’s kaleidoscopic buun!y may
be tho cock’s only hrush with mortality since
most nl'thelr products (even mastorpicces) are

d within mi of creation. One of tha
moat gralifying aspecta of cookery - preserving -
allows you to have something to cyow about for
months instead of minutes.

Even if you don't garden, farmer’s markets are
burating with tho flavors of a glorious Michigan
summer. But who wanta to spend a beautiful fall
day slaving over o canning pot and contemplat-
ing tho perfect seal on a jar of tomatocs?

Saving basil

Drying ia tho most common way of preserving
herba, and this method has certainly withstood
the test of time. However, the bunchea of basil 1
fastidiously hung in front of the basement window
to dry has simply evaporated the flavor of what
still grows gangbusters in my garden. 1 I'u;nd an

t -

[ hcnpxng teaspoon of coarse salt. The bnght
green culor of hasil 7emaina appetizing, and the
herb, when packed into amall jars and tightly
senled, has found a place in the fruit eollar,

With still an abundant crop of basil growing
heartily in the garden, I plan to make herb wine
aext week by aimply packing any freshly picked
herb into a scrupulously clean jar and topping it
off with a pleasant, inexpensive dry red or white
wine that has been heated to almost boiling. The
bottles will bo stored in a dark cupboard and will
be used in the dead of winter to highlight o
spaghetti saucs,

The most difficult aspect of preparing this is
making sure the bottles and/or jars with their
lids were first simmered to near death in a largo
soup kettle of water. For safcty’s sake, thoy were
lifted from tho sanitary bath with tongs rnd
placed on o clean towel to drain, The jare wero
filled while still hot to the touch, sealed and al-
Tow to cool befm thoy were placed in the pantry
or rofrigern

Last winu:r! picked up a box of elegant old
bottles and hid them away in the basement for
next week's culinary job. I plan to stir up a quick
simple syrup with sugar ant water to pour over
rmhl{ picked fruit from the market (1 hopo to
find blueberries and raspberries). Then Il top
off the fruity mixture with a quart of domeatic
cheap vodka that will in turn, nmnka hnlﬂma
a countrified veraion of frambol

gone by, but cooks have their own ways of |

cau-de-vis for sipping in fmntalt.hn hmm-n

a snowy winter’s day. If nothing elso, I'll be sure

tobavv an ample aupply of homemade host and
hostess gifts for holiday gift giving.

Saving tomatoes
Ha d with the fon of
in a food dehyd: (with cut-
standing results, I might add) but not relishing
the 14 hours it took to accomplish, I will finish
harvesting my tomatoes soon and convert them
into an elegant tomato coulis or sauce that will
?‘gupbeinghdlad(nlofmurbmfornlmz
tor

storage.
Anykindormmwuua,pumvrg;dnpnn
. bo easily frozen in freezer bags and, w left to
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Get ready for Halloween,
plan to attend the Pumpkin-
fest Oct. 7-9 in South Lyon.

By JoAN BoAM
BPECIAL WaUTER

We may out grow “trick-or-treating,” but we're never too
old to enjoy carving a “punkin” to guido the way for little beg-
gnn with big pillow cases.

In South Lyon, they're serious about enjoying pumpkins.
'l'll;e 1%13' nn.réunl South Lyon Area Pumpkinfest will take
P =

Last year, 26,000 people flocked to South Lyon to wutch or
participato in a pumpkin ple-eating eanmt. & BCAreCcTOW Con-
tost and free cidor, dough and inting contest
for kids under 12,

The fostivitics bcgin 9 a.m. Friday, Oct. 7, when the
FParmer's Markat opens downtown. It ends 3 p.m. Sunday,

9, with the Jaycoea diapor derby (for crawlors only). The
hlghllght of tho wockend is the parade, which starts 10 a.m.
Saturday, Oct. 8.

For information and a complete listing of events, call the
Pumpkinfest Hotline at (810) 437-6046.

Carving a grotesque th awhd toeth and squinty
eycs, or an old-fashioned grin with pyramid eyes and nose,
transforms us into instant eight year olds.

If you recognize yourself, be glad you live in Michigan,
where, in 1892, 2,600 acren of vines produced 40 million
pounds of tho golden globes, That's a lot of jack-o"-lanterns!

But 1894 wes n dicey year for Michigan pumpkin growers.
Plymouth grower Okie Hamblin and his son, John, of Fenton,
planted over 50 acres of pumpkins.

"Qur crop {s down by 20 percent this year becauso wo loat
80 many boes in the late frost in April,” said Hamblin, “Pump-
kina need bees or other insccts to pollinate them, and the bees
Jjust weren't there.

*Next year, though, I'll plant more acreage in pumpkins,
und I'll be back in the u-pick business,” ho said.

- The good nowa, Hamblin adds, is that the size of pumpkins
1s good, bocause of favorable grvwine conditions this summer.

*“If an uncut pumpkin is kept in the shade whero it's cool, it
will tako care of itaelf for three or four weeks. Look at the
shape whon buying a pumpkin, and be stire tho stem s green
or black. A pumpkin will lm ebout 10 days after it's cut, if it's
kept cool,” ho said.

‘At Driver's Boryy Parm, In South Lyon. umy imported bees

- gnd bought more from a rotiring beokee:

“Wo harvested abnut 700 pounds of houey this year, which
wo soll at our stand, along with the pumpkins,” says co-owner
Joanno Willlams.

* As an experiment, Williams grew an ncre of “Lumina®
pumplum. which are white with a traditional gold interior.

“*The sced {s outragecusly expensive,” she said. 'l‘bnt- why
wo started with just an acro, The Luminas weigh about 18
pounds, and the whito and gold should maks n really striking
Jeck o'lantern. We also grow a fow huge, 100-pound pumpkins.
And the tiny, orange §ock-be-littles’ and whits *baby boos,”

Seo PUMPKINS, 2B

TAMMIZ GRAVEVETATP AXTIST

.

etine

C o i

e i v T Tasty wines from southern France are affordable
ples can ups . N - .
conveniently storo it this way also. The old al- mm Ray HzaLp — T —— PR T
manac eveo ugpeated that snyone crld ress - | arscu Womia . . | Wine Selections of the Week
for later winter L doc-Roussill hemn Franco ro- Y
traya r later I dost make thetrway - | gionoBaedonRou mvtnmtmn‘ m Brance ro- The people spoke at “The Great Wine Shootout™ sponsored by Dennis Walsh
into cordials ,,m"""" will be frozen on & from the Rhone River to the Spanis proprietor of Ye Olde Wine Shoppe in Rochester Hilla.
tlined baking shoet and thenbe - - | border is uu'ah tn sun and vineyarde. A fow’ | Th t popular red.vines were the 1991 Pine Ridge Cabernet Sauylanog._
p-dt;l ﬂ‘:A ":.nlr mp Mta’- :, .m.‘:&m i““ 280 thu region was n.ktud ine ndonn : p D!slrlcl ($28) and 1991 Wlllamett Valley Vlneyard Pinot Nolr 'OVB'
1 might add) in January or Pal s m‘nlaoklutomndywrwimmdnnnm g " -
; Larry Janer' recipes in * Fences, leatn for popula: whites were 1991 Ferrari-Carano C ardonnay Resarvo (533)
I "’%ﬁmc% C{‘lsﬂm .ua:(m; . w:uﬂou l*::;:;;:ﬂ‘_;:,," oo rand 993 Jade Mountal Marsanne-Viognler ($14) n
- mzn a hmapllm hm mailbax arer Estate Brut Ermitage ($40) was the most popular sparkllng !
I - N . iR !
releasaa from Plne Ridge, Femzr
aswine selecllonls of

cesTETTNTYvTEI IS smOROY




