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Reader wants to get

Julietta May of Trvy called to request a recipe
for seurdough starter. Making atarter is a two-
step procesa. First, you need (o creato the baso
starter. Then you need to feed it for a few days.
Rye flour is one of the best starters to make
because rye flour is highly responsive to the fer-
mentation process. Here's the basic recipe. Regu-
lar all purposs (lour can bo used, but organic
stone ground is preferable.

'RYE SOURDOUGH STARTER

1/2 cup water {spring of bottled I8 best)
273 cup rys flour
1 teaspoon dry yeast

In a tall 2.3 quart plastic container with a
tight-Gtting lid, stir together the water, flour
and yeaat. Scrape down the sides with a rubber
spotula. Cover tightly and place in a moderate
(74-84 degree) room for 24 hours. Do niot etir
with enything metal. On days 2, 3 and 4, stir in
172 cup of water and 2/3 cup of flour on each day.
Stir witha w n spoon or rubber spatula until
well mixed. After the fourth day, the basic
starter will be ready to use.

If nat using starter immediately, refrigerata
for up to three days. if you wish to continue, add
172 cup water and 273 cup (lour every three days.
Makea -7 cupe staster.

Recipe from *Bread Alone” by Donicl Lecder and
Judith Blahnik, (copyright 1993, Morrow Pub-
. lishers, 825.

: @ An ancrymous reader called requesting infer-
* mation on how to take n basic baked recipe and
. make it in 8 diftrent size

If you begin with s muffin recipe, it ean easlly

- perature of all loaf or cake recipes to 350 degrees
. F. Decrease the liquid (water or milk) by 1/4 for
making muffins in a loaf pan. You will also have
. to increase the cocking time significantly. For
best results use a cake tester or long wooden
toothpick or skewer Lo teat for donenesa.
For a bundt pan, you can easily double a stan-
dard recipe for 12 muffins, and of course,
time varies. For best resulta, the bundt shiould
be tested for doneness in the same fashion men
ticned above. Be careful; if a recipe calls for
preparation in an 8-inch square pan, and you
. decide to make it in & 9 by 13-inch pan, the
resulting product will be dried, crisp, and possl-
bly burnt.

@ Bob DeMarco of Southfield needs s basic
vanills ice cream recipe. It cant gut much more
basic than this Bob. Stir in freah fruits just
before the churning stops, if desired,

BASIC VAMILLA [CE CREAM 1% A CHURN
4 cups heavy craam, divided
3/4 cup ugor
Pinch ssit
1 1/2 teaspoons venilla (or the soeds
scraped from a 2inch place of vaniita bosn)

Scald, but do not bofl, 1 cup of heavy cream,
Ramove from tha heat and stir in, until dis-
rolved, sugar and salt. Chill. Siir in vanilla and

cream.

ufsctiror’s
_ appreximately 9 - 12 cup setvings. .
Chefs sccret: & few drops of rose waler, soms
crushed pepperming stich or chocolate are great
odditiona.
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Porch ontertalning: Bob and Betty Hfran share @ sundown sup-

per with friends on their porch in P

[ymouth. The menu includes

chicken, carrot and potato salad, and fresh strawberries.

SIMDLF. DORCH SUDDER |
SUMMERTIME JOY
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ummertime, when the
cooking is eray, At least
it ahould be, ospe-
cially if you want to
spend less time in
cg: kitchen and
maore time on your

& big, old.fashioned front porch
summer breeza that makes focd tasts
better. Thair new front , complet-
ed In Jure, bas become thelr favorits
place fer morning coffee and casual

entertalning.
*It's also great to 'ltnh thunder and

Becauso of Rob's profassion, the
Fishers are homebound in tho sum-
mer. Thoy den't mind, sinco thoy con-
sider their parch the equivalent ofa
summer home, With four children,
ages § to 15, plus family and friends
who like to visit, there's always lots of
activity, ond lots of good food.

“A typieal dinnor would ba
gaspacho, grilled chicken with whatev.
er herba I have that night, and vegeta-
bles - eggplant, }, summer
squash or red peppers,” said Marcy.

She suggests brushing the vegeta-
bles with teriyak! sauce and sprin-
kilng them with a little kosher salt
before grilling, And unjess you don't
mind los{ng a veggio or two to the hot
coals, always grill them on o non-tick
tray. "Vegetables aro done when thay
appear transiucent,” sho vald,

Roberta Granadier doean't quite
have a porch on tha Birmingham home
she shares with husband Bob and
thelr three emall

" da room. However, she dosahave s
wg&mmo;‘u "f,‘:'n,,, porch mantality when it comas to
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time. One for us and one 1o give
away.”

Granadier, who recently sttended &
porch desoerta mcutuhdul attha
Community Houso in Birmingham,
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. | my mom's. She's tho bust cook |
| know?
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Summer essenco: Jabara Com-
plements all natural vinai-
grettes are beautiful to look at.

Friendship blossoms .
with flavorful vinegars

BY BARBARA WiLS0N ‘
sy T :

Barbara Klaserner and Julie Stum-
baugh were ahead of the times 10 years
ago when they started Jobars Compler
menta, a line of fruit-flavored wine vine-

ars.

Now, flavored vinegars are very popu-
lar, even trendy, and their business is
growing. -

Tho two Milford women create and
manufacture their products from & come
mercial kitchen in Walled Lako making
Jabars another blossoming “Made io
Michigan” food industry. To their line of
vinegars, they have added marinudes
and sauces, dip mixes, scasonings and
even barbecue sauces to offer a com-
plete, flavorful complement to dinner
tables.

*We fcel wo've been really guided by
God in this effort,” Klaserner said. "Nei-
ther of really used vinegans much in
cooking, but it just felt liko a good thing
totry.” :

‘Tho ladies met each other in a career
orientation ctnss. Both were in the mid-
dle of divorces and trying to get their
lives on track. They gravitated to one
another immedintely and have been
fricnds ever since.

*Weo were the only “old' people in the
claas and we both liked to cook and hod
cooked for
our familics,”
Stumbaugh
sald.  *We
really didn't
have o lot of
other okilla
30 wo wanted
to find some-
thing we felt
comfortable

Klaserner
and Stum-
baugh have
definitely

Julle Stumbaugh . .

(left) and Barbare .

niche here. Klasomer

Jabars vine- -

gars are made with all natural ingred}-

ﬁu. tnctuding a "goodly™ helping of res!
no. [

*Tho vinegars you buy in the store
don't really make use of wine,” Stum-.
baugh said. :

ug .
Baautiful to look at, the bottles are
@illed with the liquid vincgar as well a8
the fruit flavering. The lemon Jime
vinaigretto haa slicos of lemon and lime
and whole herb stema, The peach vinaj.
grotto has slices of the frult resting on
the bottom of the bottle, .
Attractivaly presented, the dressings
are also tasty snd versatile. Their best
sellers, tho lomon lime vinnigrette,
peach wine vinaigrette and raspbe
wino vinalgrotte, are grest on {res!
greons, fruits and pastaa. Thoy alse
work as deliclous marinades for ham,
chicken, duck, boef and pork when
mixed with a little cil. .
When they decided Lo oxpand their
business, they experimented with dried
ingredionts to create “rube” for moats,
poulLerd fish, and mixes that could
sasily be made into dipa for fruit, vegeta-

blea of crackers.
ﬁl,ﬂﬂl their ingredionts local-
a are mixed and packaged {n
alled Lake. H
Their marinades are sald under the
label Pepper Tres Squars; and thelr
noweat barbecue sauce, should be
avallabla soon undor the label Road Klll

arane

Ray, e

Currently Jabars Complements ate
sold at Vie's World Clasa Market in Novj
and Baverly Hille, Papa Jos's in
Rochester, Strawberry Hills in Parming-
ton Hlile and Jacobson's department

stores,
St recipes inzide.
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