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Rhubarb, asparagus delectable springtime treats

Sprirgtime in
Michigan always
brings some de-
lectuble foods
and flowers to
make your
mouth water and
edd excitement
AR O to meals.

. LOIS Rhubarb is =
H TMIELEKE welcome upnn(
! fruit. Botani
+ ly, rhubarb ia & vegetable but is
{ recogmized by most people a3 a
fruit. The spring stalks of rhu-
barb are the most tender. Pink to
' rod and all shades in between
. make rhubarb flavarful. Rhu-
. barb's long celery liko atalks are
edible but the lcaves and roots
contain azalic scid which ara tox-
”©<.

Rhubarb, after picking and left
at rovm temperature will wilt rap-
idly. Place in a moisture proof
container and refrigerate. Rhu-
bath can be stewed, made into
jam or jelly, used in coffee cakes,
pies, cobbler, salads, cookics or

AP — Gale Gmd. chef-partner
of Trio, &

into sauces for meat or poultry.

Rbubarb s extremely tart so it
will need a lot of sugar unless you
add another sweet fruit, such as
strawberries oz pincapple.

One pound of fresh thubarb
makes about two-and.one-half
cups sauce of ono bunch makes
about four-and-ope-ball cups
sauce. Two pounds will make a
generous eight- or nine-inch pio.
Rbubarb freczes well. Cut up and
freeze in a molsture proof freezer
container or bag.

Asparagus
Asparagus s another spring-
time delicacy, that is grown in

the tip breaks the ground.) Moat
of Mchij is hand

plunp into cold water and then
to serve cold. Avold

anappexd abovo the ground sa [t is
groen. Asparugus tipa should be
tightly closed, compact and uni-
form {n shape so it all cooks in
the sarme amount of time.

When you pet the asparngus
home, scparate the woody portion
from the green atalk. The stalks
will break or anap casily just be-
low the most tonder part of the
stalk. Wash in cool, salt water to
remove sand and grit. Pat dry and
refrigerato immedintely. You can
also refrigerate apears upright
with atem ends in water. Either
way, it should keep & week. When
ia kept at room tem-

Michi Most of the
saparsgus produced goes to pro-
ceasors 30 the fresh supply hera ia
limited or comes from California,
or comes [rom your back yard. As-
parsgus is a member of the lily
family.

Shop for (irm, fresh, crisp,
bright green stalks. (There is also
white asparsgun that is picked as

% cup sugar
2

ia Chicago, has auud a lighter
version of panna cotta, a tradi-
ticnal Italian dessert. In the fol.
lowing recipe, Gand uses skim
milk and unflavored gelstin, then
tops the panna cotts, which
means cooked cream, with mized

berries. You can elso serve the |

pannoa cotta on a bed of mango or
raspberry purce.

gelatn

3 abiespoons cokd water

3% teaspoon aimond eatract
(optional)

Topping: 2 cups mixad bermies
such &3 Dluebermies, black-

berties, raspbemes and

strawbemes
Mango Puree (recipe below),
optional

perature rather than refrigerated,
it loxes about half the vitamin C
within two days.

Coak asparsgus quickly, over-
cooking makes it limp, discolored
and bitter. Test the donencsa
with a kitchen tong. pick up the
stalk, if it bends milghtly, it's
done. Drain and serve hot or

dish. Stir gelatin into hot milk mlx-
‘ture. Stir uatil dissolved. Rewove
from heat; stir in almond extract f
desired. Divide among four B-ounce
molds or custard cupe. Rafrigerats
at least 4 hours or overnight.

To serve, dip base of molds into

Sweet &

Raspberry Purce (recipa be-
Paxxa Cotra Wit Mocep Sow), optional SweeT.soun Porx Axp Rep
. 1 wf:;m In mediure saucepan, heat milk, CAnBAGE
ags vanilla and sugar to simmering boned chops, 3-

% vanits bean, $pEt lengih- point, stirring occasionally. 4 bms:mm '

wise, of § hile, soften gelatin by

3 extract sprinkling cold water in a szall 2 e o poppes

2 oil,

heavy cream or butter esuce on

asparagus, uso [natesd a light
lemon or dill scasoning so you can
taste the asparagus. T as.
paragus can be used in & soup.
You can eat the stalks raw, but
they should be very fresh. Aspar-
agus can be frozen by blanching,
then cooling quickly in cold wa-
ter, drelning thoroughly and
freezing.

Edible flowers
To decorate the freah spring
dishes, edible flowers can add col-
or, flavor and fragranco. Edible
flowers can be used as a gernish
or as a salad ingredlent. If you are
unsura of tha safety of a flower or
part of tho flower, don't use It
Find a complete list of edible and
poisanous flowers at the library or
from o reputable garden center to
mako suro what you cat s safe.
Do not pick and serve flowern,
from a pesticide aprayed hukynrd
or exhauat coated

from a florist. You'll noed to got
ediblo flowers from a gourmet
shop, a mall order eo:npany or
your unaprayed garden. Only use
cloan flowers that yw know for
sure are edible, Gather edible flo-
wers in the sarly moming, just af-
tor the dew ls dried. They can be
gently washed and patted dry,
and held severs] hours. Dip In lco
water to refresh bofore using. In a
salad, only add edlble flowers af-
ter all the other ingredionta and
dressing has been mized, prior to
ncMn; this keeps them locking
fresh,

Somo common edible fowers
arc, dalsies, nasturtiuros, gorani-
ums, lavender, marigolds, pan-
sles, roses, and violets. Nusturti-
um bloasoms add a peppery flavor
to salads and taste llke water-
cress. Rose potals are a patural
fragrant addition to fruit salad or
sandwiches and lavendor makea
delicate favored jelly. Dont for-
get about the

of these blossoms ere large

enough to stull with cheeeo and

deop fry, made like thls, they are
an Italian epecialty.

Holb Mowors like oregano,
thyme and borege tasts just like
the herb. But remember, flowers
from somo horbs can bavo a laxa-
tive effoct. Blossome from apple,
peach, plum, orange and lemon
troca are fragrant and flavorful.
Flower olls and vinegars are casy
to propare and use. Be suro to
atore them safely so they are fla-
vorful and not maldy.

Flowera can also be crystalllzed
and used as clegant decorations
for deaserta and cakes! Edible flo-
wers oro indeed beautiful, just
make surc you know what you're
eating.

Spring gives us new (avors and
fresh garden produce that never
tasto as good as they do in the

spring.
Lou ﬁukle of vamgham/u

such a2 prdnn pea and squash,
I flowers. Soma

bot water; locsen with knife if nec-
easary. Unmald onto dessert platea.
Top with mizxed berrics, or serve on
a bed of mango purce oz raspberry
puree. Makes 4 servings.

Nutrition facts per zerving: 140
cal, 24 gcarbo., 11 g pro., 0g fat, &

mg chol., 120 mg sodium.

For the Mango Puree: Peal and
cut 1 medium-ripe mango into
chunks. Puree in food processor
with 1 to 2 tablespoons lime juice.

For the Raspberry Purce: Purce
1 cup raspberries in food proces-

an me
lhe Cooperative Extension Ser-
vice, Oakland County office.

Top pastry chef creates a berry low-fat dessert

sor. Preas through aieve to remove
sceds. Sweeten to toste.

For o free recipe booklet developed
&y Gond and other top chefs, "Trim
with Skim," call (800)-949-6455,
staffed by registercd dietitiana and
nurses.

sour cabbage ready quick

4 cups finely shredded red
cabbage

¥ teaspoon saft

% cup bottied sweet & sour

ouce
| 1ablespoon brown sugar,
pocked

Cover both sldes of chops with

tablespoon hot oil in largs ekillet
over medlum-bigh beat 2 to 3 min-
utes on each side.

Ramove from pan; keep warm.
Reduce heat to medium and beet
remaining oll in aame pan. Add
onion, cabbage and salt; azute &
minutes,

Meanwhile, blend swoct und sour

serve 2 tablespoons misture. Blend
1 tablespoon water with remaining
sweet & sour mixture; pour vver
cabbego, stirring to combine.

Cover and cook on low 10 min-
utes, stirring occaxionally. Arrangs
chops on cabbage; spoon reserved
awcet and sour mixturc ovee chops.
Cover and cook § minutes longer, or

FARMINGTON PUBLIC SCHOOLS
INVITATION TO BID

memuwmumwmmmmu«mun
Schoel, Cloverdale Training Center acd Teo ke Annes uatil
139PM, MyJﬁrl.lnsnmu-m Admiaistration Center,
12300 Nlawaswe, Farmington, 8334, addressed to Paxcl Haln at
-mm—m-mnmuwmm!ammumm
& Edocatica at their next scheduled The Board will aot
comider oy scorpt a bid received afler the data and time specified.
The Roard of Education reserves the right Lo accept or reject agy or all bids or
o wzive axy ieformalities therelx or (o reasors of establiskizg eniformity, to
award the cactract 1o other than e low tidder.
A 54 boad for $% of the bid xmount fsued by a carrier licrrsed by the State of
Mach:gza a2 witd a3 excelient or superior rating from AM Best Company must
acvarpany yoor bid proposal. Mo certified checks accepted.
Ary guestiors siould be referred (o Art Foersiecberg of Foentecterg, Cromp-
to0 & Associates at (110) 333-2330. Rid specificatioes and doctments may be

otaured fro the 33800
Much:3aa 45338, (119) 453-2348. Please call to verily avatlabilty.

anided
1| medium onion, chopped garlic and pepper. Cook chops In 1

sauce and sugar; remove and re- until pork Is heated through.

CITY OF FARMINGTON HILLS
31555 ELEVEN MILE ROAD .
FARBIINGTON HILLS, ML 48336-1165
(810) 474-6115

ADVERTISEMENT

The City of Farmln, 1illy Purchasing Division will solicit sealed bids during
ke pext nny(u) dayl!cr the following products and/or services
Landsca

s,-,mnzauam may be ocbtalned by contacting the Parchasiag Divislon. All bids
must be submmitted in accordance with the bld speciflcatioes

“The Qity of Farmingtca Hills reserves tha right to accept or reject aoy or all
bids, either Lo part or in whole, Lo walve any formalitites and Lo accept tbe bid
which it belseves 1o be Ln the best Interest of the City.

KATHRYN A. DORNAN

mm}dm{wrvdmumntr
armington High School uatl] 1:39

Educaties
‘conmder or accept & bid recetved aftey the date asd time

mmuuummmmmmwnmmwmww
1o waire a3y ek therelx or for reascns of estadliaxing enlformity, to
award the coutract to olber thas the low bidder.

There will be 2 uazdatory prebid meeting beld 0o Apeil 34, 1293 at 1:00 PAL st
the Parming on Training Center tn Roos 3.

Aumlwsiummmmw-mmnmmuﬂ
m;-namn or superioe pating from AM Best Compasy mait

acoXTpROY your Mhmmm
B4 specifications £nd docsenents may be obtatned fro the purctasing depart-
ment, 11300 Felrwames, Frrmizgion, Mictigan 43336, (810) 483-3344 Please
call to verify svababiity.
SUSAN C. LIGHTNER

Secretary
‘Boatd of Edncation

Pubake Aprd 30, aad 30 1308

SUSAN €. LIGHTNER, Secretary Qty Clerk
Board of Eocation
alen Ay 3 et 30 1903 etk Apu T W
FARMINGTON PUBLIC SCROOLS INVITATION TO BID
INVITATION TO BID

Farmington Public Schools will mplmudu&lorpmnvmma
watl) 1:30 PM., Nooday, May 8, 1593 at the Lewls Schalman Admialsteation
Center, 32500 Shizwasmee, Farmington, Michigan 43338, sddressod to Peal Hals

Board ¢f Education at beir pext regolasly uled
umumnmmmummﬁummwm

mmdwwwmmlwmwuﬁnmywd&wﬁw
berelr: or |

FARMINGTON PUBLIC SCHOOL DISTRICT
NOTICE OF LAST DAY OF REGISTRATION

The Annual Election will be beld in the Farmington Public School District on the
12th day of June, 1995:
THEREFORE, NOTICE IS {EREBY GIVEN, that the last day upon which
urregistered persoas may register 1o order to be able to vote st said election is:
Monday, May 15, 1995
op o 4:30 P.M. Exstern Daylight Savings Time
Applkxllw for registration should be made to ihe elerk of the city or township
tha elector resices. Registratlon wil] be recelved during regular office
houn Mondny thbroogh Friday from 8:30 am. to 4:30 p.m. Farmington City
teeldents may register st City Mall, 23600 Liderty Street. Farmingtoa Jlilla
resideats may register at the Farmington Mills City Hall, 31335 Eleven Mile
Road West Bioomileld Ta-mh.lg realdents may reglater at the West Bloomtield
“Township Hall 4550 Walout Lake Road. Registeaticns will 2lse be received at
the branches of Lbe Michigan Secretary of Statz.
Persons already reglstered upon the reglstration books of sach city or township
beed not re-register,
Atmentes baliot spplicstlocs will be available at (he Lewis Schulman Adminks.
trative Center, 13500 Shiswasses, Farmingloa doring (be weekdays beginning
Tnadl]. Hly 23, 1995 Lhrough Friday, Joe §, 1993, The Adminlstrative Center
bt opened for abscnise voting co Saiurday, June 18, 1995 from 10.00
A.IL ml.ﬂ 2:00 PAL
SUSAN LIGIITTNER
Secretary, Board of Education

Board Approved: March 21, 1995
Pubk Ape0 14 37, Moy ) and & 1998

(o waive a0y

award the contract 10 other than tho Jow bidder.
A bid bond for 5% of the bid amount Iskued by o carrier licersed by the State of
Mmm-luurmwwmhrnuulmmwmmmm
accomparry your bid proposal. No certified checks accepted.
B4 tions and docaments may be obialned from

ma,u Shawatsece, Parmiagion, Michigan 43334, mo) m-mam
call (o verify avallability,

SUSAN C. LIGHTNER

Board of Education

Prdblok Agrs) 30, and 24, 1998

ADVERTISEMENT FOR BIDS
GLEN OAKS SUBDIVIONS
PAVEMENT AND DRAINAGE IMPROVEMENT
SAD.C28

"ADVERTISEMENT FOR BIDS
HULL ROAD AND POWER ROAD
WATER MAIN,S.A.D, C-273

CITY OF FARMINGTON HILLS
OAKLAND COUNTY, MICHIGAN

Sealsd proposals will be receired the City of Farmingion 1{llls, Oakland
cmy.m-xmm.mﬂ-nm»mmmmxm
am, Welnendsy, May 3, 1935, at which 1ime and place, all fropossls will ba

publicty opersed and read
p{’mmdmwma-mmuunmm.;m 2400

rmmaommwmum-rmam
?v-wnad 2 400 foet sach way. Apgroximate quantl
mmuua.umw.uruua
rmn-u-u—uwmm
2

CITY OF FARMINGTON
COUNCIL PROCEEDINGS
{Summary)

regular meeting of the Farmington City Council was called to order by Ma
&mpb(l.l 21 3:00 pm. on Wy. Aprll 17, 198$ In Council C&lmbez. um
Liderty Ps; Michigan Notice

of tbe meeting ted In com-
plicocs with Pablic Act 1671774, £ s postedin
mmmwwmu.m.

mmmmcmm Manager Lachof(,
Deprty Clerk Schmidt. y Hanper e
Minutes of the Joiot Macting of Pebruary 29, 1093, 5, | and Regulsr moeet-
hpelmrﬂl,lm nnﬂmlunlmnun;d.\prﬂﬁ"‘u-mnpptvmin

Prﬂﬂl.luu: Jack Hurd, Kathy Hall, and Brad Fall presented Council with &
I Commemorative banner from the sixih grade clase st Power Middle

County Commissioner, P lll"-l nd Doreen T
nu,np:&nmhu tm wnr transportation . ml utmd’l"r
cmlhpww— padicie lcajoulolunﬂslhsmnr'l‘nupma

thon system. Counel] m- eoodoct
bk g ooy utloa a Special Election on June
mumw«mmummmm
sales displays and Lhe f temporary
nmnmaaunmnmmmmzm sue of tem
wlnmusmm«twhmrmmmum.
mnm-mmnmwmmoawnmmcﬂmm

Osnu mm-. ta develop Lraffle contro] ordery to Impltmml
;:nllmu Loomis Btreet and Lhat sdjacent ares ay od by the
ific Bafety Board for permil parkicg.

nchaduled o
m’l'lm".“’:dmwymm April 24, 1998 »t 6:30 p.m. #nd of
Cooncil spproved membersaip (n (he Michizan M:
Mnmdmmlmdulﬂ onlclpal League sad author-

1 peoject.
o P e S SRS o
omgummnm—nw afler Twrdsy, Aﬂil‘.ﬂﬂ-r#l
mf-m”' bmn-umnu k
m unmuu
by o Cestified ., m’ or Bid Bood by a racogrized mrety I the amount
mhm"”ud%m', to the Goy of “
mmyn-v-hmummuln 10 waive irregularities
and/or iafarmalitios, aad to make e Mhﬂlgﬂdﬁm
gz'auhmmum-aummd 'w
KATHRY? DORNAN
Qty Clerk.

Mmmmwmm

$ joint mesling of Parmington and Farmingtos Hilts Clty Counclls
uu.?umuumnu Farmington Hills City mnudm’-muy

Comnctl Orédizance No. C-419-03
ond Me of {ba Cliy Codo R mmﬂ; 21 {QUIL} Traific
Mostixg adjorrned st 1007 pm.

. ARNOLD T. CAMPBELL, Mayor
Febantc Apr 14, 1098 PATSY K. CANTRELL, City Clork /Treasuret




