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Spicy chicken [}
More reader requests

Meringue won’t weep
if you cook pie filling

onnie Malinga of Garden City has prob-

lems with her eream pies. Thoy become

syrupy, and her meringue pics constantly
“weep.”

Croem pica become syrupy when the cornatarch
is overcooked, or over beaten, or when therv is
too high a proportion of sugar in s recipe. For
better succras with cream pics, use only the
amount of sugar called for, and dissolve com-
starch in n cold liquid called for in the recipe
beforo adding it to the filling mixture. For beat
results, | recommend enoking tho pio filling in a
double boiler or very heavy saucepan to prevent
over eooking. Liquid accumulates between
meringue and a pie filling when the meringuo
does not reach a high enough temperature dur-
ing baking to “set” the layer of meringue directly
above the filling. Make sure tho pie filling is very
warm when the meringue ia put on top, use the
freshest egg whites, and a pinch of cream of tar-
tar. Moat importantly, make sure tho meringue
covers the pic to the crust to make a good "seal.”
@ Mary Lou Fitzgerald of Westland wants a
recipe for Fattoush salad. Fattoush is a Middle
Eastern bread salad. ake the base in advance
30 that the flavors have a chance to minglo. Toss
in the toasted pita bread and tomatoes just
before serving.

FATTOUSH SALAD

1 small green pepoer

1/2 cucumber, peeled, hatved, seeded ond dced

1 cup chooded K alons.

374 cup paruey, chopoed

174 ¢ mint leaves, chogped

1 cup anguia teaves

1 ¢up prsiene, chopped

2 ciaves ganic, cnahed

174 cuo fresh lemon juce

1/3cp e o

1 1/2 tesapoons ground sumac

Sait e fresh ground Bk pepper to tasta

3 medium npa tomatoes, poeled, 10eoed ond thopped

2 1arge pitas, aphit, tosted e broken into peces
In » large salad bow!, combine the pepper,
cucumber, scallions, paraley, mint, arugula and
purslane. In a small bawl, combine the gartic,
lemon juice, olive oil, surnsc, salt and popper.
Toss with the ingredients in the salad bow), .
cover with plastic wrap and refrigerate for up to

Road, yoa're fust two blocks aw.

Arg:: market. While m’mxm,
join the masses whe profess Zingerman's to be
“The Bori Nali tn bz Midwest,” and l'eosaldn't

corned beef sandwich you'll never

8 Jim Mandslson of Troy really enjoys strawber-
y pis, but can't stand the sickening swsot red
gunk from procesaed cartons. It took a lot of
searching Jim, but here's a recipe from momma's
files. She claims it's close to Big Boy’s topping.

STRANRERAY Pie ToPPING
1 ermadl bow (3 ounces) straebeny JedO
1 cup boling water
1/2 cwp strambeny jam
$/2cw cciawater
4 tabiespoons comsterch
Diasolve strawberry gelatin into 1 cup beiling
walor. Stir aver low best for 1 nlnu’uh. Stirin

Recentric Necspapers.
sage for him dial (313) 853-2047 on a touch-tone
phone, thes maiibox number 1858,

LOOKING AHEAD
What t3 wnich for i Tasls noxt wosk:
B Orilliog techaiques $or vegetables.
M Napa Valiay's Besvlisu Vineysrd back on the
Dot ireck .

Qourmet products: Sam
and Victoria Sommer dig-
play Victoria'’s Gourmet
Apple Sauce and syrups,
made without pregserva-
tives.

or the past 16 years, Vir
ginia Sommer’s (cionds
and relatives have been
telling hoer that hor
chunky applesauce and apple
syrup was just too good to be
trua. *Battle it!™ they sald. Year
after ycar Sommer, who lives in
Ook Park, would “put up® a fow
Jurs, and give them awny &8
to {rienda aod relatives,

Then In December, 1094, sha
and Sam, her husband of 14
yoara, decided that everythlog
friends and relstives were saying
obout Virginis's saucs and Iymr
was true and they worse in the
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¥

8Y CHEF LARRY JANES » SPECIAL WARITER

glambgri:ik the ;upberrlu and
ueborries, cook syrups, prepare
bottles, fill jars, hmnaryth!ng.
box it and then take it around
tovn d al} thelr own mesket.
ing. The product is made in the
spatless kitchens of Mucky Duck
Muntards in Sylvan Lake under
the auspices of mom and pop
Sommer's starched aprons, stain.
less stee] spoons and comm: 1]

cockware,

*Wae do it all becauso we went
20 make the best tasting, freabest,
purest product monsy can buy
without preservatives ar anyth!
artificial,” who

great on paucakes, waffles and
French

Then § talked with Sommer
who informed mo that the syrups
maks great glazes for pork, chick-
en, turkey and duck, not to men-
tion as a topping for ice cream.

In addition to the Merchant of
Vino, V. Victoria's {a also avall-
abls at Papa Joo's in Rochester,
Nino SBalvaggic’s Strawberry Hill
in Farmington Hille, Westborn

ts and even Frankenmu!

S rotall {s about $5.60
per jar, but trust me folks, it's
worth overy penny. SBomwer's
G Chunky Appl is

Taking the lid off sweet success

homemade product. Tota) start
up coats hovered around $7,000,
and although sha's not seeing any
profita yot, Sommer iz confident
that once folks try her gourmet
syrups and sauces, they'll be
hooked.

“Sure, tho profit is o motivating
factor,” said Sommer, “but where
else can you work along sido your
best friend (husband Sam) and
make what you know is tho best
tasting product arcund?®

You might also find Sommer's
m:t in some gifty gourmet

o m_n..lfigg their way lu.ound

surmot food m

inens. .
Virginin S8omwer {s CEO,
ownar, chiel cook, o washor,
1abel maker, purchasing agent,
rocips testaer, banker and

P ust to .
faw titles, of V. Victoria's, Inc.
. G“g:rmct Syrups and Anple Prod-

1 you want to know how it's
done folks, Virginia and hubby

facturing J

ust e d from-a product
demonstration at Rocky Peanut
Company {n the Eastarn Market
area of Dotreit. .

V. Victoria's Gourmst Syrups,
wvailsble in .P%k' apple
r7 and apple blusberry are to
syrupe what Ben and

ingham and thought they were

Yy APP:
rominiscent of homamade, rich
tasting applesauce, perfoctly

1t was like catiog an spple

p::h fmd::' ‘d{"' And ulhould you

enjoy unky spplesauce au

mf in » mufilin

or recipe in place of

half the recommondad oil, and

youll you've disd and gone
ta heaven.

To dats, Sommer hea manufec

tored about 1,500 jars of hor

in
the Traverse City area.

“And the eyrups and apple
sauce mako parfoct hostess and
showor gifts,” said Sommer,
*eapocially when coupled with &
favorito recipe and ingredients for
bomemade or waflles.”
One thing for sure, Sommer'a

marketing skills are as sweet as
her

SyTUPS.
Sea recipes inside.

-, Trip to Jamaica inspires spicy chickeni

BY RENIX SXOGLUND
BeECLy. Wertm

The only thing Lynn Fortin's homs is miex!
a banging scroen door. She already has sight dish
kids, s dog, two cata, two lizards, and a python
named Josz, “We had & hamster, but he recently

on,” she said.
To say the least, tha Fortin household of Can-
tan (s & busy ons. Especially in the summer.
That's when her four youngest children,

12, play sndless tag botween the
kitchen. That'a also when her four ol

ages
to 28, drop by with thsir own children hoplng
mathin cooking on the grill.

(%] g good la
Famity

favorits:
Lynn Fortin,
5"’:?’":"%"

y her large

fomll{.

a platter of
Jerk Chick-
en, a family

favorite,
especially in
the summer.

, a3 10-
1 and the

“Most of the tima we do eat outsids,” said Lynn.
“With the pool, lota of times the older kids will
just come over for dinner, and they will bring a

to pasa, We do & Jot of that.”

Served outaide or inside, dinner is usually casu.
al - and vocal. “It's always loud. We're a loud fam-
{ly,” said daughter, Jenny, 13. And, as in most
true-to-life largo families, dinner is not elways

ing is

the t of community

lea
22

Lynn doscribes her husband, Gary, a millwright
at Ford's Livonis transmission

“drive-through” guy whose cullnary expertize
poaks at grilled checse. As for Jenny, Justin, Josh
and Jared, their cooperation “dspends on what

iting tri

offort.

plant, es 8

recipes

Lynn

om
freozer
‘ing that

newborn care
an efficient

once & week. She p
*Once a week

‘It

she was faced with

end
“The cauce was great,

atG

pe Lo the

nch of thia, n pinch of that.

they have in mind for their cash flow for t! .
weekend.” t

Lynn, who teaches prenatal, childbirth and
arden City Hospital, is

per, hunting down sales and lim:
7y 4070 to no more than
a (amily mea! at loast five
times & week, but occasionally takes shortcuta,
we usunlly do have pizza on one of
tho nights I'm working,” ahe sald.
Her Jerk Chicken recipe resulted from & dreany
vacation to Jamaica aver Eaater. It was a trig
20 years of nover leaving the children other

than a trip to go have a child,” sho said laughing.
*“We were in & vory remots part of Jamaica, 30 the
we got were kind of hard to dn!gl::r.
They said & t'y.
why I purchesed a cookbook, and the cooks
bolped ma, We wars in a private villa.”

has since made the epicy chicken dhl‘a

& family f;
ared also said his

three times. It haa become avorite, espo-
clally with 10-year-old Jared, *It tastes good
when it's spicy,” be said, J

ia considerate of thoae with more timid teats
buds. “It {sn't that spicy when we have nieces and
ewa Over.”
Jenny also has made the Jerk Chicken,

ts

rosults were far different

though she sdmi
than Ber mam's. At 11 p.m. ona night a few weeks

ago, some hungry younger
brothors. Bhe had lost the plaza money. Bhe

somw frozen chicken breasts from the

covervd them with ten
would help them thaw.

derizer, beliav-
but the chicken didn't

turn cut too good,” she said. She may try making
Jetk Chicken again. Or she may just keep better
treck of the pizsa money,




