The Observer/ MONDAY, Auaust 14, 1995

(naa‘;é

e

Must use
boiling
water for
jellies

busy anuwering lota of canning
questions.

A common guestion is how to
saflely keep homemado jam or jelly
on the shelf for an extended peri-
od of time.

“All jama and jellies nved to be
processed In & bolling water
bath,” sajd Sylvia Treltman, nu-
tritionist. *“This process destroys
the bacteria that causes molds to
gruw snd spollage to occur.”

‘The old-fashioned methods of
using paraffin wax and the inver-
sion method arc no longer recom-
mended. The problem with using
paraffin [a that mold can caslly
grow and the Inversion method
docs nothing to destroy bacteria.
‘I'he jars may scal — but the jam
may still become moldy. 1 jams
are processed in a bolling water
bath, then molds are destroyed.
Jams and jelliea then can be
made ahead for Christmas gifts.
‘I'hey can remain safely on the
shelf for nbout 1 to 2 years with
relatively good quality.

Here arv a few tips for making
jam and jelly safo and mold free:
W Sterilize alt jam and jelly jarw
10 minutes in boiling water after
washing well.

& Process all jams snd Jellln In
boiling water bath — half pints
are process 5 minutes and pints
are 10 minutes, Wash outside of
jnrs after processing.

@ Start tming processing once
waler returns Lo a boil.

Call the food and nutrition hot-
linc Manday through Friday, 8:30

Lemon-herb'i
steaks easy -

to prepare in .
30 minutes

Looking to liven up your next ',
dinner? Just grab a lemon to add "*
some real zest and a terrific ﬂavor -
spark to beef steak.

Easy to prepare (under 30 min- .
utes) lml :lmply sizzling with a .
zesty blend of lemon peel, gardic, .
thyme and pepper, Lemon- .
Herbed Steak, & recipe from the -
Beef Industry Council, ia sure to
become a fast favorite this sum. |
mer,

LENON-HERBED STEAX AND
VEQEYABLES N

1 boneless beef top sirtoin
stesk, cut 1-nch thick (8p-
proximately 1% pounds)

2 tablespoons butter, melted

1 tablespoon fresh femon juice

Saht lotasto

| package {16 ounces) frazen
vegetabie mixture

Seasoaing:

2 large cioves gori, crushed

2 tegspoons grated lemon

peel
1 Leaspoon dried thyme leaves
% teaspoon pepper

In small bowl, combine seasoning
ingredients; mix well. Remove 1
tablespoon seasoning press evenly
into both aides of beef ateak. Stir
butter, lemon juioe and % teaspoon |
salt into remaining seasoningin | -
bowk: sct aside.

Place steak on grid over medium "%
ash-covered coals. Grill eteak un-
covered 16.20 minutes for medium
rare to medium doneness, turning 7o

once.
Meanwhile, prepare vegetables ——
according to packagr directions. 3

Combine vegetables and reserved £
butter mixture; toss Lo coat.
Trim fat from steak. Carve steak

a.m. to § p.m., for all your canning s Tnimates Corets, n {at {rom steak. Can "
queitions, food and nutrition and . R R . crosswise into thick elices; aeasol
foodd safety concerns — (810)858- Steak out: Lemon-Herbed Steak and Vegetables is easy to prepare and ready in 30 minutes. :l"“‘;:‘;'n‘_’:."."d Serve with vez-
0904, . )

Have You Heard it S
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= FAME] Boneln §
la\ Whole Feyers Round Steak ;

$ 13?

Sold s steak only \\::

The Metro Detroit
American Heart Walk
is at the Detroit Zoo on
Saturday, October 7, 1995

Home Grown

Green Onions or
Cucumbers

LT

Come join
supermodel
Karen Alexander,

champion Momc:&q&;umm%t ;
racewalker urk | -
S99 120zCans §

Mark Fenton and
5,000 other
walkers for this
exciting 10K
walking event.
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IGOU 50 B Check Sale ttems

= w. uuabm:_ - - ore Paper

Calil 1-800-AHA-USA1 for
more information.
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