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TASTE

INSIDE: * ..
Cool salads '™

Blueberry recipes -

HEF_LARRY. JA!
EDon’t let the dog
=days get you down

hesc are the dog days of summer., Days
- when it's so hot outaide, you could fry . . .

well, you get the picture. Not being a big
fan of central air, the Janes Casa looka like one
f those sultry homes in New Orleans with cril-
Zing fans swirling the warm night air through
_open windows and billowing curtains. Now |
*know where the saying *Slaving over a hot
*wtove” came frum. When it geta this hot, don't
< want to cook, and my main philosaphy is simply
- just trying to stay cool. A nice cool, air-condi-
tioned restaurant would be just tho ticket but
..unfortunately, the Visa bill just came in from

last month’s vacation and I'm already pushing

* the limit. The fridge is doing everything it can
“just trying to keep the milk cald and I’ hungry.
“The grill you say? It's far too hot to eat some-
_thing hot. It's about all I can do to muster the
“strength to makoe it to the pantry.

-Kitchen cupboard
Ah, the pantry. We called it a cupboard grow-

ing up in Wyandotte. I guess when the top shelf
* is stocked with tho likes of fruit vinegars, exotic

- mustands, anchovies and Snack Well's, yup-

- piedom calls it a pantry. Our cupboard in Wyan-
dotte was stocked with Stakley’s canned green
-beana, canned corn, Campbeil’s Chicken Noodla
soup, & box of Creamette macaroni ajarof
peanut butter. Every now and then a large can
af Dinty Moore Beel Stew would find its way in,
but we knew that was going to be a dinner when
momma had an carly bingo game to hit. We grew
up on meat znd potatoes and the only vegetable
we cver ate was canned corn. The green beana
were alwoys mized with cream of something or
other soup and topped with canned onion rings

. and served only during the holidays. Thoso were
“soma of the best meals § can remember.

- Now, back to my dinner. Somcthing filling,

-- womething healthy, something I can make a lat

k- of and eat within the neat two days. Sumething |
"~ dunt have to cook. Something out of m can. My

s~ cye slipped away for a moment and landed on

b~ that bag of yellow oniona, just beginning to poke

b~ through the mesh with lime green sprouts.

f- “Wall, whatever 1 chooss better have a good chop

:o{mhﬂ' 1 8aid to myzell. Let's ace, canncd pate,

Soo CHEF LARRY, 2B

Sce Larry Jones' fomily-tested recipes inside.
b= Chef Larry is a free-fance writer for the Observer
~—& Ecceniriec Newspapers. To leave a voice mail
r= messoge for him dicl (313) 953-2047 on a Touch-
|~ Tone phone, then mailbox number 1880.
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BY JOAX BORAM
BPECLU WRITER

1t's almoat imposaible not tolove o
blucberry, They'ro attractive - one
of the very few bluo foods that
nature provides - and thoy come
with their own protective covering.
‘Tho silvery sheen on tho blueber-
ry’s dark blue skin is actually n
natural waxy costing. Native Amer.
icnns ealled these summer sweets
“star berriea® becauso of the star-
shaped ealyx on top of cach berry.

Blucberries are tasty, and they
allow you to indulge with a cloar
conscience. They’re loaded with vit-
amin C, they provide somo vitamin
A, iron, potassium and magnesium.
Thoy're a good sourcs of fiber and
carbohydrates, they're low in sodi-
um and have no cholesterol.
Thoy’re low in calarics (42 calories
per half cup), and very reasonably
priced.

And, above all, blusberricn are ver
satile. Thoy can ba catzn dircctly
out of their plastic “jowel-box” car-
ton (they don't even drip!), they can
be sprinkled on ccreal, ice cream or

pancakes, pies, cakes, and sauces.
Qur colonial ancestors found wild
blueberrics waiting for them, and
razde dishea

*slump,” and *flummery.”
And, {fall that [sn't enough, we
Michi are fortunate to live

iganiana
in the number-cna blueberry-pro-

ducing stato. Michigan produces 60
million pounds of blucberrics annu-
ally. There aro many "u-pick™
opportunitics, if you want to freezo
ar otherwiso preserve the sweet lit-
tle nuggeta, or if you just want o
pleasant outing and a couple of
blucberyy pies.

1f handled properly, blucberrics
will keep fresh longer than any
other summer berry, Sort the

es, discarding any that show

aigns of mold or soft spots, and
store them chilled, covered and dry,
for up to two weeks. Do not rinse
before storingt

*There should bo a good erop in
1985,” said Margaret Agius, who,

with her husband Joseph, owns and -

opersitea SBandy Acres Blueberry
Farm, in Bellevillo, “But thoy're
geing to be a littlo later than usual,
becauso wo had a late spring. Usu-
ally, our U-Pick operation starts
around July 4, but thia year it's
going to bo midJuly.®

11's niways odvisable to cali before

U-Pick Blueberries
INGHAM COUNTY
» Bird Strawberry Farm
(517) 333-2934
» Don Gibbs Farm
MBGXGTING | (517 628.2663
pounds, but there are those who
plek as much an 30 or 40 pounds.
“These are peoplo who can or frecze LIVINGSTON COUNTY
the blucberries, and some peoplo « AntHazen

mako wine,” Agius said. “But the
average pereon just wants to mako
some pics, muffins or jam, and
maybo {reeze somo blucberries for
their cereal in January.” !
Blucberries aro so casy to frecze
it's a wonder we don't all have a big
bagfu! in our freczer compartment.

*You can freezo blueberries with or Cidor Ml
without sugar,” sald Chris Venema, (810) 784-5343
Eetrosion Hogon Beanomist It

nsion Homo Economist. *
using sugar, make a simple ayrup Sagaw CouNTY
of 50 porcent water and 50 percent » Bluobertry Acres
granulated sugar, Heat until the {517) 642-8403

sugar ia diesclved and pour tho
solution over the berries in a freez-
er container, then fivezo,

*To frecze blucberries without
augar, lay washed berries in a sin-
gle layer on a cookic sheet and
quick-freezo in the freezer compart-
ment of your relrigerator, or (reez.

coming out, cautions Agius, Forono | cr. Whon frozen, pack the blucber- « Biuendge

thing, thero arv soveral varictica of | ries in o moisture-proof bg.” Blueberry Farm

alucblem'n. and thero may boa Wa've all seen dried hlucberr‘iicn‘v‘ in 810} 395-2245

me lapse b thelr labili stores; can't we just dehy- . 5 s

ty. drato them like Native Americans ‘:g%?a_???;;f me

Friday, Saturday wnd Sunday are did?

busy days, and Sandy Acresis “Not in Michigan,” Venema said.

closed on Bonday, ta give the *“To dehydrate succesafully, you WAYNZ COUNTY

plants, and the Agiuscs, a rest. need a temporature of at least B85

“Tuesday is n good day,” Agius said. | degrees and zoro to 10 pereent * Sandy Acrea

“We get a Jot of retiroes on Tuss- ¢ | humidity, and 10 percent ia really Blueborry Farm

- . | pushing it" {313} 753.9969 -

Tho average pick {ssix orsevon | | See recipes inside. -

AR |EMICURSTAY PIOTUGRATER

(517} 548-1841

* Spicer Orchards
(810) 632-7692

Macomp COUNTY
« Blake's Orchard and

« Bluebernes Galoro Farm
(517) 7813763

» flussell Blueberry Farm
1517) 781-2859

87, Cran CountY

iﬂ’hat to keep, toss
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gfter power outage | ¥
—=Bummer storms have left resi-  with a bunch of spoiled meat. L I3
Jeats with spotty power cutages Home economist Sylris Treit- B3 Py
iiiring the paat woek and has  man of the Michigan State Uni-  §¥ 3
73 Clark of versity Extension Service offers  #9 i
Lvonis scratching their heads some advice as summer storma P c
ut whst they can sslvage arelikely to rocur. t
m thelr reflrigerators and *“Tho beat thing to do right \ it
. away is try to get some (ndics- v
SZClark, who lives ia the Six tion power company on fo
Slle-Farmington Road ares, how long tha outage is expected E '
faund herself without powar 1o last,” Treitman ssid. “Don’t H
from Tharsdsy until S and  just &it back and watch your food !
grelrigerator full of fresh pro- go bed.” i
Suce and a freezer full of butter 1f it oppears the powar s off !
ke had fcund on eale. for the long haul, Treitman aug- °
TLuckily, a friend had some  gusta calling friends to see if you }
Spars room for froten meats In  can move tome items into thelr e
her freezer so Clark waan't Jeft Wmd {,ful,h:l isn't an mlml . B0 ™
> ot ce to nto your e
freazer and into fee chests for No matter what rates  Thats sight - you get the rate at the time of application b
nlnp:: b'llmm.‘n ll]:r'l‘:'h do next, you can st g &t the thme of dosing = whichever ks lower. :
well, but be sure to {ol an- mte * By geting the lowest rate possible, you could save cash
i dirgiocs o o b o il i o ke Al cy e e o o ere :
make sure the temparaturs il shy now 1 the time to talk to Sandand Fedderal about our "
remalns at about 40 or 1f you're thinking about buying unique Rate Lock or Lovrer opportunity. Give us a callat o
Jesa. Once the refrigurator, ice \§ YOUT CUITETS OTtEARe, youte 1-B00/643-9600 o stop by your neighborhood Standant o
cheats or freetar ure probubly been keeping &n eye on the recent drop in Foderal Ranking Center todsy. b
B0t to open the doors of these | i 4
jancae oo (e cold alr will be [oTigage tulereRt rtes ; 3
You can make interest rate changes work to your H} %
“Gynerally, refrigerated items iy with Rate Lock o¢ Lower dard Federal . !
are onl_yrm‘»d ro::’:ou; !uu‘r When you appdy for o Sor refh Rate elping You Along The Way! i
curs,” Treitman . *Condi- haihd 2 ;
ments like mustard, Iunh:r , Lok o Lower not only ocks bn your interest rate at the L
relisbes and salad dreasings will time of appbcation (0 protect your fates from going up
it alac gasrmntees you that if our interest sates have gone

your

Lunch maents, hot dog, mitk,
yogurt, and some leftovers
ahould be tossed after four
hosrs.

In a deap frouser, asparats
from refrigerstor, (ood will

or,

BeoPOWER S8

Govm by the time you close, you get the lower rate while |
your Lock or Lower commitrent bs in effect. (Rate Lock o |
Lower not svailzhle on certain No-Folt/No-Fee Mongages) |

|
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