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Baby okra, and other reader-requested recipes

Sce Che/ Larry Janes' Tuste
Buds column on Taste front.
8 An ancnymous caller requested
information o5 okra — a lovely,
tender, sweet tasting vepetable
that {s slippery and alimy. It can
be found year-round, but is most
abundant during the summer.

Pick okra in the its baby stage.
The torpeda-shaped pods vary in
length, between 2.4 uwbe- for
best taste. Purchase it with oo
signs of apotting or molding
Check for dryness or flabbiness.
Okra kocps poorly and should be
used within s day or two. It can be
stearmed, boiledd, pickled, sauteed,
deep-fried, braised or made into a
soup or salad.

The tinicat, baby freah okra, if
you're growing it, should be

Porch supper recipes are part of fine Midwest

See relcted story on Toste frone

blenched and served like aspar-
agus. Sliced and added to soups
during the last 10 minutes of
cooking, okra wilt thicken with rv-
markable poarer.

Heru's & tasty recipe.

OxrA, Tomarors Axd Oraons

Combine soup, tour cream and
cheese (o bow! aad mix well. Add

BerTrs Hor Ao Sexy potatoes, culery, eggs, onlon and
PoTATO SALAD tmix until blended. Spoca mirture
redum potatoes into & 13-by-3-by.2-inch baking
?m(lo&m)mnd dish Spriokle with bacoa bita.
soup, undiaged m.qwml«mmu“
1 cup (9 cunces) sour oeam Aw“u}’ L v
1 cup (4 ounces) stvedoed .
e Recipe compliments of Betty
¥ cup chopped cetery Byan.
4 nard-cooked eggs, chopped
1 ymalt orson, chopped Susarenrvg CARROT SALAD
3 pound bacon, thed, dramed, 4 camots. coansely grated
3nd qumbied Mo bits wﬂtm
Scrub potatoes and boil in water ¥ qup chopped wavuts
fa¢ 30 mizutea. Druin and cool

2 teaspoons grated kemon
slightly. Peel and cut into cubes. peel

Guntly cook bacon in  heavy
skillat or amoproof cassercle untit
well browned. Skim out pleces with
 alotted spoon and reserve. Add
cnlon ta fat, drain off a Little fat, if
desired, a5d cook until onlon s
soft, sbout 7-8 minutea

Trim off cape of ckra and cut
vkra {nto ¥-inch alices. Add onlons
to tomatocs and water in non-reacs
tive saucopan. Bring to o simmer.

tander, about 10 minutes. Toss with
the bacon and add pepper to taste.
Speinkle with parsley and serve bot.
S-mn(.

ecipe from “Uncommon Fruits
and lmtaum A Common Sense
Guide,” by Elizabeth Schneider, (co-
pyright 1968, Harper & Row Pub-

| taRiespoon lemon puce

¥a cup sour cream ond s cup
, mixed

2-4 tablespOONns aark brown

sugy
%4 teaspoon salt
Daah of pepper
Tosa lightly in large bowl Refri.
gutute untll servicg Approximataly
8 servings

Recipe complimants of Beity
Ryan

Hetv are somne flavorful marizades
for 6 akinless chicken breast halves,
or 6 salmon steaks.
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4 olive o

10-12 freah Dosgi leaves.

3-3 spigs fatan parsicy

1 clove garic

‘Thoroughly wash and dry basil
and parsley. [0 a fuod processer,

[ ] Loo\ IW‘NM ahop? st

U\lh’ﬂ ‘o shop Ccmhlnn.lllnuvdlcnu lno
Cheh out th and food Bringto a boll.
products ot Statewide Butcher and Rectuce heat and silr with a wire
Deli Supply, 460 Hilton, Ferndale. whlsk while elmamering for 5 min-
Got a butchering quostion! Call utes. Straln mixture through o fine

Statewide toll-free at 1-800-369-
5035, tell 'em Chaf Larry sent yo'.
B Joscphine Tumorgneki of Troy
wanted a basic Melba Sauce (non-
fab) that she can serve over fresh
peaches, angel food cake or ice
eream. Mere's a recipe from Afom.
ma's recipe bax.

Mrisa Savce

chop walnuts, olive oil, basil, pars-
loy azd parlic. Speesd misturson
chicken or salmon ard grill. Gam.
1sh with freah beall leaves.

Baate chicken o¢ salmon with
Teriyaki sauce. For a more intanze
flavor, marinats for saveral hours.
Pull leavws off rosstnary and thyme
heanches and chop with gastic. Add

to ofl. Brush chlcken with herb mia.

turs,

Sprinkle with paptika and pep-
per. Geill chicken of salmon. Sprin.
Ile whole rossmary leaves oo chick-
&n or salmon while grilling foe more

aleve and chill for st least 1 bour
before serving. Maksn about 2cups
of sauce.
B Looking for an incredibly casy
dinnee on one of these “dog days of
summer" eves? ‘This rocipe can be
mads while camplog, and the kids
will love it tool.

Crirnsg FONOUED

2 cups Swiss cheese, cut into

12 ounces beer, dry whito
wing, chicken broth of spple
Juico

| clove garic, chopped of |
3 tablgypoans flour of
comatarch

Salt and poppor Lo taste
Vegotebios and bread for dip. .
pne 15
°e
Place liquld I e heavy saucepan
and bring to a boll. Reduce tow
slmmer and stiz in garlic. Bprinkle
chopped cheese with flour or
cornatarch, it lnto slmmering lig-
uld. Stir over low heat for 4-5 min.
utes.

Serve with vegstables — bmcwll
caullflower, carrots, succhinl,
mushrooms, pepper strips, wc..u:d .

crusty bakery style bresd
cut Into cubes. Berves 4.

tradition

intense flavor. Fruat Juture:
1 cup cugar (of keas scconding
[ Y 1o taste)
2 table3poons fiour -
Juice of one wholo lemon Dash of cinnamon and nutmeg
2 tablespoons odve od 4 cups biuebories {of 8 mix-
4 sprigs o, chopped ture of bluebeniay, ra3pber-
1 clove gatc thes. 2nd blackberrios)

San and peppet (0 taste To make tant crust — wmiz flour,
augar end salt. Blend butterinto
Nour tolxture using a fork or pestry ”
blendsr unti! mixture resembhles
conrse Add vinegar, Pat
dough [nto a 8-inch springform pan,

Marinate chicken oz salmon In
lemon juice and oil for several
hours. Spread gaslicand dill on
chlcken or salmon and grill.

Recipes compliments of March spreading dough 1-Iach up lidno{
Heller Fisher, pan. Refrigerste untll resdy.
To make Pruit mlsture: Mz sug-
. , 21, flour and spicea. Tosa with 2
Rmm‘ s cupe of blusberries. Place in apring.
— form pan. Hake at 400 degrees P, for ” .
Tert crust: 45 minutes 1o 1 bour. Remove from " *
1 cup Bted four aven and immediataly place re-
2 tablespoons sugar maining two cupe of berties oa top.
Dash of saft Spdnklt with powdered sugar. .
Y2 cup butter (1 stck) ipe complimants Inoecru -
{ tablespoon white vinegar Gmnodll'ﬂndkl&d FPeariman. )

Jabars wine vinegars ‘complement’ dishes

Sce related story on Taste front.

PracH Lemon Supreax Caxg
1 femon cake mot
¥ apot
Powdered sugy
s cup Jatars’ Peach Vine vi-
ragetia
Blend cake mix, oil and vi.
naigrette. Bake as directed on

cake mit. Sprinkie with powd.
ared augar,

Cuctmosn SALAD
2.0 3 QuUMbers, $Aced
V4 red GrXoN — QR LD ANES
W cup kernon-Lme vinaigreste
(or ey other st fevor)
1 tezspoon catery L2
% 1£43D00N PEPPEs

% cup vegetabio o {optonal) ¥ cup Jabars’ Complemnents

Combine all ingredlents and chill Raspbeny Vinsigrete
before serving. 1 Lrge can musvooms
1 cup watnuts
FamSmeRAumwv 6 oppies — ot up
VinasetTe DrRESSND % cup ratsing
1 tobletpoon ofve od Mix ollve oi!, vinalgrette, Coal

‘Whip, and raspberrics until thick-
ened. Blend |n mushrooma, ralslng,
walnutas and spplre. Yield ) quert

1 {12 cunce) contaner Cool
W

hip
W Cup EapbenTios — optionsl
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Norman & Marian Ko”mlmg
lavite you to join them
lor the 1996
Wosld Vayngc on S5 Rotter Dam
Leaving January 18, 1996

We shall escort clients with Free tours,
deluxe dinners and luncheons off ship
and cocktail pdrucs aboard ship.

When book and deposit
September 350‘; 995 _n 3‘.’1’9& up to
25%plus shlpboard credits)

World Tour tncludes...
10 Tahitl, New Zealand,
, Hong

for completo dmm ulf todsy
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