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Ancient eggplant is

gaining in popularity

ou'll find an eggplant bush in the Janes
family garden hidden betweon the mon-
stroua tomato plants (which grow to record
heights) and the back fence. Although eggplant
has long been unappreciated in the United
States, it has slowly, but steadily, gained popu-
larity as 8 result of the proliforation of Greek,
{talian and Middle Eastern restaurants, which
serve it in a variety of wi
The egzplant, which resembles o large egg. isa
ember of the nightshnde family - kin to chili
pepper, irish potatocs, sweet peppers and toma-
to. It is believed that the modern eggplant hails
from a strain grown in the fifth century B.C.
somewhero in China. The plant was introduced
into Africa by Arabs and Persiana before the
Aiddle Ages. From Africa, the plant was trans-
ported to Italy, and its spread throughout the
_ Mediterrancan and Middle East was inevitable.

World of choices

China, Jopan, Turkcy and Italy are the leading
eggplant producers. In the United States, egg-
plant is mainly grown in Florida because the
plant does best swhen night temperatures are
sbout 70 degrees P. I was paging through an
inteenational cookbook last week and followed &
few recipes that were indigensus to specific
countries. It was as if the book was written
around an eggplant.

1n the French section, there was a recipe for
ratatouille, which is a basic stow containing egg-
plant, zucchini, sweet poppers, onions, garlic and
tomatoes.

Next | flicked the page to Greek recipes ond
stumbled on moussaka, which is a baked dish
coruisting of {aycrs of Ismb or veal interupersed
with slices of fried eggplant in addition ta eqys
and chevae.

Thero was a recips for Middle Eastern Baba
Ganooah, that tasty eggplant dip that i3 scrved
with pita bread, and & multitude of Italian
recipes for Eggplant Parmesan.

A Saturday momning excursicn to oy farmere
market will find eggplant as potite as a plum to
heneydew sizsd; antique ivory to striped violet
and cream ¢ol o a gicesy raven purple; nar-
row and slevk to full and blosscmy - an entire
gorgeous gamut of varieties. But what's the dif-
ference, you s3k?

Woll to begin. if you come across whites egg-
plant, it will be firmer, lesa moiat and hold its
shape better than any of the purple varieties.

- White eggplanta are also closer creami-

" et and much less bitter. Unfartunately, the flesh
ia usually mors heavily seeded, and the skins are

.. generally tougher and thicker. The white egg-

- plants make for great grilling and are preferred
in Iialian Eggplant Parmeaan.

Your best bat for all around availability will be

purple eggpiants, usu-
ve

\-

you might stumble on & , green
or white tant az small o9 & cherry. Can
pickle these

The ts Jook for their size

lants. Once
by, bronzed, dented o pit-
ted, becorie even mare bitter ae all oxy-
flants tend to be highly 3
To atore, kaep tham away from bot and cold.
Make sure (hey stay out of a piastic bag and use
them within threo days of purchase foe op
freshness.
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enokill,” and
chilies that challengo the moet
asbestos-mouthed, green beans may
seom kind of unadventurous.

But ‘90s beans aren’t your grand-
mothera vegetable. For one thing,
hybridizers have pretty well sliminat-
ed the “string” in string bean. (Somo of
you mny not know that therowasa
time when you poeled off the string
along with the stem end of the bean.)

A fresh string bean is a delicacy if
picked (and eaten) when barely
mature and cooked properly. Most of
ua atop shart of growing our own
boans, but many produce stores buy
Michigan-grown beans when they'ro in
teason, from July through September,

And a great number of poople don't
think it's summer {f they haven't dri-
ven ton rural area cither to pick thoir
own beans or to buy them from the

el s S Y R L)
T i

INSIDE:

Green bean recipes
Excellent eggplant

e

day, 20 our customern nlways get o
fresh product. Derby has excellent fla-
vor and toxture; it’s great both for can-
ning and for eating.” .

According to DeCock, cannera aro
moat likely to buy in mid-August,
when beana are at their most plentiful
and prices are most faverablo. “They
buy them by the bushel or half-bushe]
and then can them when the kids have
gono back to school.”

DoCock, & man who knows his
boans, says the best way to cook fresh
beans ia the simplest. “Look for beans
that are young, fresh and bright green
or yellow, The thinner they aro the
better, for then they can bo coo
whole. Break one in two; it should
have a firm snap.

*Wash beans, and enip off the tips. If
thoy seem too Jarge to coak whole, cut
them diagonally into 1-inch pieces.
Plunge the beans into boiling salted
water - just enough to cover them -
and cook without a lid until they are
barely tender. They should still have
somo crispness left. This should take
no more than 10 Lo 12 minutes - at the
moet, 15. Drain at once and dress with

production of beans for procesaing,
and ninth in the U.8, for fresh market
production.”

At Boyka's Farms in Macomb Town-
ship, Larry DeCock and his dad grow
three screa of green, yellow and pole
beanse, Tho remaining 97 scres are
planted in other fruits and vegetablea,

*Wae sell tho entire crop at tho farm
stand,” DeCock said, “We plant beans
once a week through the season; our
Iast planting is around the end of July.
Wa always have a fresh crop of beans
coming aleng,

“There's » lot of difference [n the
variotics of beans. Many pecple, eapo-
cially if they buy during the off scason
when beans are im from other
atates, think that the *shippor’ bean is
the norm. But that bean has been
developed to have a long shelf Lifo so it
can survive -hlpfwm:. 1t holds up
becausa it's tougher.”

The DeCocka are conatantly experi-
menting to find the perfoct groen
boan. “We haven't found a better one

an "Derby’,” sayn DeCock. “It's a
fow-fiber bean, #o it docsn't get

tougher as it matures. We pick every

grower at a farm s melted butter or vinaigrette.®

chigan, Por addad favor, crumble crisp
ooflum of n;a‘:gg::jng:; m\t!:r bacon over the beans, or ndd eauteed
Bryan C of the Michigan Veg- or grated or
stable Coundi!, "Tho 1994 production | Swiss cheese,
of enap {green and yeilow) beans Betty Walker and her son, Kelly,
placed Michigan third in the nstion for plant 20 acres of green beans on their

300-acre farm in Burton, Mich. The
Walker Farm and Market has been in
operntion for 40 years, 8o Walker has
seen a ot of changes.

“Because of labor preblems, moest
commercially grown green beans are
harvested by machine. So hybridizers
(those samo folks who bred away the
string) have developed a type of bean
plant that bears all ot one timo to
accommodate the harvester. Tho prob-
Jom is, they alsa bred out the flaver,
Breederw are trying desperately to
develop & bean that Jends itsellto
mechanical harveating and has flavor,
as well.”

The Walker farm provides U-pick

jties for those whoes idea of

fun is picking beans, or you can buy
them at the farm stand. *Our type of
green bean, called “Blue Lake String-
teas,” ripons around the third week in .
July. Luckily, they weren't ready dur. i
ing the heat wave the second week of .
July. Nebody would have been here to
plck them.”

Liko tho DeCocks, the Walkers plant .
beans at loast onco & week, from carly 103
April until the setond weck in July. B

Dry Creek makes award-winning cabernet

Winemaker Larry Lavin of Sonoma County’s
Dry Creek makes at least a dozen dif-
ferent wines, but his 1991 Dry Creek Vineyard
Reserve Cabernet Sauvignon Is killer Cab. This
winciflu ‘lrn.d,y (_n'nrnd aix gold Mx::. from

lons &

P ne kudos
from Lhrea national wine megasines.
We had the opportunity to talk to Levin about
b g i Jution in Califor-
nis snd !

more p lar] Croek VI 7d.
“The cabornet boom began in ths mid-60s.*
lainad. “There 00

Eoyplant is traditionally salted t help rid it of
. §ta bitterness. In addition, aalt is used to help rid
the cgaplant of its azcessive motsiure. If you

s-mawm«mmmim
Larry ls a frec-lance \eriter for the Observer
"I:'hﬂh m:?m !0‘67(»! Souch
s:f X P .
: m.dmamubuw 1898,

Sarvin exp were no more than
scren plantsd In Califernia’s North Coest (then),
while todey there are 1,100 acres of cabemnat in

beens his fruit source, *In 1881 wo wore stiil
sulng a large percantage of Alexander Vallay
fruit,” be “Cabarwt tho

ﬂnrb:d\nndxwhbﬁ-‘ﬂmf.::nhundty

we are trying to achisve, Today, moet of our’

cabernst grapes come from Dry Cresk Vall
Gonchiands wid Billides whars et ntenelty

vegotative qualities.

Levin noted that most cabernets made in the
*20¢ were 100-percent varictal. *Over the past two
deocades, our winemaking atrategy has been to
placa more emphasis on blending with other Bore
doaux varictios,” he said. “Thia technigue adds
complexity and rounds out flavers.”

Lavin originally used merlot to soften caber
net's structure and produce an immedistely
attractive wino. “Recently, we have included
eabernet franc for its apice compenent and petit
verdot for its deep color and firm structure,” he

sald.

Lavin refurs to petit verdot as his *PV insur-
ance pollcy.” Potit yerdot grows well in the
warmth of northern Bonoma County; [t gives an
l:‘?obhuk julco and contributes a black pepper

jammy-plum quality that Levin finds attrace

tive.

Phylloxers, the root louse that devastated the
great European wine ons in the 10th century
and Is now

up fornla vln?wdn, rep-
resanta & tremendous opportunity for quality
d t di; "&vin, "odn:. we are

oda ® M, t

mountala
drier, lighter, leas fortile eoll.

vineysrds 8 .
that uces Jess vine with ter
type vigor gresl

it o sesch for in Teato noxt woeke
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consn
P t2 in the way cabsrnie} vinos are
trained and trellised has had a big effect on wine

ality. The ol method of tag cabernet
:luimnd tha m" t from the

1eaves ts shade

. sun. Mew trminiog and trellising meihods IRt the
Blrect

octivaly replanting 80 parcent of our vineyards
25 Trplemen o solls,

ting cur greater knowl
r ks, clonal salsctl trellisss and
o e catture] tachnlancs o0 an acosh
«d acheduls,” he said. ° beliave we will be
rowi winss of eron better »

p roat Bauvls

The 197%.Try Crenk Vi
gnan )4 holding wal}, even after 18 yoars, Its
chard(la found in ita/gupple, velvety mouth foel,

WING SELECTIOND

Tuscen winners
1960 Vida Antnori Chisnii Classico Risorva ($11.50)
1090 Marchess Artinori Chianti Classico fisarva

. Collar Colscilons
1991 Napa Ridge Horth Coast Resorve Cabamet
($13) boxts many Cats at 820
1092 Cios Pogase Cabornat Sauvignon ($18.50)
t{og)xonmd Jack London Vineyard Cabemnst

h 1 C

1992

®18)
Best buys under $10

1092 Banta Ra Cabomet flauvignon Reserva ($3)

1904 Borcliera Chardonnay ($8)

1904 Fortant 0 France Chardonnky ($4)

1604 Fatrer Suncial Chardonnay ($3) .

1994 McDowal Mendocino Chardonnay ($10)

1994 Ci acl Dry

. 1 Bpesd lewe i I the kitelsees and mire iaes i the grapas benalt e dired wulight — | B0
yoorparch - - vl peadasing & itier wine with lovs herbal on 7 ] —]}vmmqudmmtpm -




