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Don’t sweat over pie
make yours a cool one

ith the unusually hot weather wo've
been sweating ovor lately, I can't imng.
ino why anyone would chooso to spend
an afternoan in the kitchen baking pico. For a
. refreshing nlternative, try refrigeratar or freezor
pies, which can take just minutes to preparo.

Contrary to popular beliof, today’s prepack-
aged pio shells aren't really ea bad ea momma
once said. Let's faco it, on & humid day, who
wants to mako a pio ahell anyway?

In all honesty though, you can make a wondar-
ful crust in minutes with n foed proceasor and
package of Oreo’s or othor storo-baught cookics.
Of course, if you subacribo to tho “cat ono, usc
one” theory of baking, it can get a bit fottening,
especially when coupled with the tablespoon or
two of butter, margurine, flavored lqueur,
coconut or chopped nuts that's needed to hold
the cookic erust togother. Even dictera can pro-
duce elegant mouth-watering crusts with gra-
ham crackers or fat freo cookies.

Cookie crusts
AManking a cool pio crust can bo an basic or a8

clegant as tho baker choosea. Most of the time,
crushed cream-filled cookiea can be pressed into
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No swaat: Volunteers work in the kitchen at Holy Mnaﬁ%ration Orthodox Church to get ready for Fall Festival
(cft to right) Anna Smerechnak, Elaine Petouhoff, Helen Hall, Anne Hyrila and Luba gmemchnuk.

a pie pan with minimal bother. BY KrrLY WYCOME . church. It was tough in the wintor, Now we just go here.”
With the addition of chopped fruit, ahaved JBran Wi ) Tho powuhom,ugn[pod organizo tha first ‘}'::us:l l?ug year,
chocolate, pro-tossted and fincly ground nuts, a : It’n sweltoring hot outsido, over 90 degrees ., e n sunny, | and also help with the cocking. Planning for this yoar's festi-
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simple Orco crust can take on an added dimen- humid July sfteroon, and bakiava ia bakin began i
g in tho oven | val bsgan ght aftor last yenr’s, which drow over 800 pooplo.
sion. Further upgrades include brushing the at Holy 'Ih{mﬂgurnﬁt;n Orthodox Church in Livoniz, . All qummor, the women mest at the church, somotimos

m‘;,:;‘;‘n‘:ﬁgg.m:&ﬁﬂ;‘;&:ﬂ&’ At o huge wooden tablo in tho contor of tho hot kitchen, three times a weok, 12 hours at a time, to mnko cabbage

vored liqueur. As o matter of fact, when tecting
the recipes for this column, I discovercd that
brushing bottom erusta with melted chocolata
and then chilling ereaten e porfect barrier
against melting ice cream, pudding or mousso.
Bottom cruata brushed with chocolats and
chilled didn't get soggy after filling was ndded.

Fobulous fillings .

As far as fillings aro concerned, tho simplo
addition of {0 cream or moro complex mixtures
of egg whitcs, gelatin and whipped cream tend to
top tho charta os favorites. A eimple crust can bo
filled with softened ico cream, drizzled with
fudge or chocolato sauce and garished with
cherries. Mare complex fillings can bo made with
prepackaged puddings and basic mousse recipes.
Add liqueur, flavorings, chopped fruit, nuta or
cthu:’r confectiona such as coconut, sprinkles and
candy.

For optimum results, romovo just enough ico * Autumnies! 5, West Dioamfield Parks oad th "
Recroation's annual 1ak, Spm. e Rev. Michael | fng awa sold
cream from the freezer and allow it to soften in a mfyﬁ;& 17, vm pm,fwmd Matako, “Wa-atarted Loonlrd.y"ThM'o

bow! rather than removing tha entire half-gallon

baroly cooled by a fon, perishioners Anna 8morechnak,
Elnine Petouhoff, Helon Hall, Anne Hyrila, and Luba
Bmerechnak are lovghing, and busily mixingy dough for picro-
gi. A pot of froshly made beot soup i warmiing on tho stove.
*How can you atand to ceok fn this heat?” I nek the women
who aro propuring fvod to be served at Holy Franafigura-
tlon’s accond annual

Fall Fest on Scpt. 10.
“It's like taking &
sauna bath while
wo'ro cooking,” they
laugh, “It's good for
your skin, it smooths
out the wrinklen,”

No ong wantad to
tako credit for thoir
part in this festival.
“Our volunisers nre
so faithful, thoy're a
joy to work with,”
#aid church pastor

Bohadulo of Evonts
Holy Transfiguration Orthodox Chwrch, 36075
W. Savon Miio Road, Livonia, Sunday, Sopt. 10,
noon to 8 p.m.
Auturnniost, Mary Thompson Farm, 25830 Ever-
grosn (south of tho Sauthfield Civic Contar), @
a.m. 12 5:30 p.m. Sunday, Sept. 10.
Prymaouth Community Fali Fastival, Sept. 8-10
dawntown Pymouth.
Magic of Far/Troy Daze Community Festival,
Sept, 16-17, Boulan Park, (olf of Crooks south of
Wattieo).

north of Commerce Rood), Y/ast Bioomfiokd out five years sgo

rolls, sauerkraut, plorogi, baklave, bread, beet soup, and
other dishes thet will bo sold ot tho featival, This yeor they
eddod shish kebnb with rico and pita bread to the meny,
which inciudes hot dogs and savsago,

“Evorybody haa a fevorite recipo, ond that's what wo uso,”
seid Elains Potosthoff. *It's a ot of fin. Unces you do it, and
it's a puccess, tho -
ceeond time becomes 5
easier, becauso the
douht goea away,"”
adds her husbend
Leonard.

Bofore organiting
the festival ot Holy
Tranafiguration, -
Leonard and Elaino
woant to a lot of festi-
vals to get {deas. "1 |
logked in the trash
¢ana to woo what ’
peopls wero throw-
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hon I got the idea - o . . .
carton, Once ico cream has softencd, it has a ten- owneh sl hud Tho bose: Volunteers e teasing
dency ta crystallizo when refrozen, 80 allow the b P with about 25 fasl "Bl feip

to terve our dianers ed orga-

: wefore, gingersnaps or whatever cookle

sclves. Mousao pies or chilled pies mads with
ef7gs require a bit moro energy during the initial
production stage but are well worth the effort.

" tor or that frozen wallsyo buriad in the freezor,

"'y(;lil'm looth;g to ncrlv;‘ o :gwd, 'i.hlnk ;b‘:ut
preparing one of my cool pio n a epring-
{orm pan. The recipes can eullylg:douhlod or
tripled, and you can line up ladyfingers, vaniila
o
choose wround the insido perimater of the pan.
When tho filling {s addad and well chilled or

) figu
‘a mission parish of 8t. Peter & Paul Orthodoz Church on
Gilbert Stroet in Detrolt. . o AN
“They Kun.bmd the proseny sut hars to serve parich-
0 reloca m g

seinlty, Eisters Anca and a Smerchnak of Detroit are
lending & hand. "I debbla in sverything” said Anne. *1

‘ash dishe, and roll plorogi dough” Her nister mado tho

' lica, Now we're about | fn carry-out foam aine Petouho w’“.’ .
fco cream to it just long enough so that you can 'g’,wum WMLF%_%;‘:Q& 96, and atill grow- | contalnors e 1e nize the ﬁrnl{a l'fl‘tatwal at Trans-
i d o bl bl e o | et i | S Gtk SEA o i ol et
- . » Fai Harvest Days, Sept. 20 1o October 1, ostival proceeds | they ° dida't out na ey rthe
. wf‘ltlxninémv: m&:ﬂuﬁ a{::at gggv?:el:uh Groenfioid Villago, Doarborn. go toward ;,{n;d ;hlt home” . - _Bupﬂ!’mc boss, because she helps
mngxr.o frvw}:1 yogurt or sherbet. Socbets nro A = ‘b':a ﬂ.:':ukn:):ur:: An(x,*.: ;Ih;:"‘;o:f‘{,'l;: keep everyone going.
made with water and, best enjoyed by them- on tho sevan scro aito, Holy Transfiguration ans {ounded sz ‘mouth is in the kitchan halping, Homemade kisflea are hor

Pl s nnnananG

Having a good mixer {s tantamount to having foners wl ted from Detrolt,” said Matsko, “We'rs & | boet soup that overyone is sampilng at lunch.

. aspectacular chilled pio. Maka sure tho galatin Hainz 67, Wo have parishioners of all nationalities — Russ- -gm”p, {s the ,:" m’m'k“p. us golng,” somecne

" and sugars ars well dissolved and incorporated. ien, Berblin, Macedonlan, Ukrainisn, R fan, xnd oven | -teasos oves luinch. m: £ quick to add, "Thore are so many .

. Follow redra directions. You will got a highor 3h" T vt e - NN thntlhn!p.mdwukuhuﬁm‘tuhmdiﬂ B
yleld of whipped cream when the whipping The current church buildirg, at 36076 W, Beven Milo Roud, - | Pogtival highlighta {nclude # bake salo with homomade B

- cream fa well chilled, and bowls and beaters aro 2+~ -beiit 1 1959 deubles 82 £n aciivities hall. 1t was formurly | puodics including sweet broad, entertainmont aud daneing, :

* alsa placed in tho freezer for an hour or so before the United Church of Christ, . i . Erafts, games and pony ridet for children, and frea golf =
beating begins. Lgud and :Jhina Pmui?}%:a who have lived in Livenda | [agong - bringywurownclub, - . pohib

Lighter moussa or chilled pies have & tendon  yoars nro lougtitas gaeishionere, -\ v e e - T2

) pl‘:hk up rofrigerstor or l're:nr tastes onsily, 3 8 we'd got the kids togoth to & Bes recipes inalde. pop

| bo sure not to store them oo close o Jast night's st N " s i
garlicladerod pasta primavera in the refrigera- . : o ’ o

If you've been in a wine shop latoly,
you probabl,
varietals, weoll-priced just ovor 810, If
you're old enough to remomber Hoarty

Gallo Sonoma varietals are a good baltfé}

has been quictly making wine in Sonc-
ma County at jts Frel Brothers Winery

noticed Gallo Sonomn
facility.

ho wino went into Galld
blends wmnado in Modosts, Calif, Sincd

* froxon, sim: n) tho pan and you ha Burgundy, tho Gallo wino that beat the  the 1840s, Qallo has also boon slowly
s g!o:'im':. Im u,‘,g ooks :’p‘wd ”f:'u,w:? sacks off overy red {n (s prico cato, acquiring prime benchland vinoyards
- . youre age, you rasy ask, “How aro . oma County. , Gallo owma
Bee Larry Janes' family-tasted recipes inside. these Gallo Sonoma wines? Cur reply  more than 3,000 acres {n three _pmmw;
Chef Larry is a free-lance writer for ths Obsroor is vory good! Gallo 1893 8 inogrowing appollati LY
& ntric New mail . Chardonnay ($11), has attractive are- River Vallsy, Dry Creek thf and
man with solid frult and oak accents. It 8.

Alsxander Valloy, Now, Gallo Is thd
largost vinayard owner on California’d

zp‘zfaﬂ. Tolsarea

message for him (313) B83.2047 an o tossch-
' North Coast which includen Nntvl:

Y d Mondocl H

tone plmw, then rallbox number 1658,
a0t b . “_' : oy

it etet.

finiahes balmace:d and 3
. Zlnfanggl Jovers (A‘I:sl‘gn_llo 1002

T A T RRART I ] an: Counties.

B ‘with berry aromes and rich fruit fla- bet you had no ideal - -
1 LOOKING AHEAD : vors. To paraphraso sn aute ad, “this{s B Summoer hua left us with somo odd
. not your father’s Gallot* N bins jtems to talk about. Joo Borrelld,

. Tho intoreeting part {s that the scene
for ail this was eet in 1938, when the
Gello brothers purchaacd thelr firat
Bonoms County mg:n in Dry Crook
Valiay that in today, home to m number
of stellar winoriss, Since 1947, Qallo

Michigan wins aflcionado has writte

the newly published “Winories of thg
Grest es” guidehook, {publishad by
Bpradliin & Associwtes, -Lapeer, Michj

Wine continued on next page

Whet to walch for in Taste next week:
g, Hmh offar harvest of Bavors in the kitchen.
@ Madsin Michigan - Bavino's fat freefce . -
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