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 Chef Larry shares some favorite recipes

See Chef Larry's Janes' Tuoste 20 tomatoes, quartered
" Buds column. 1 large onlon, chopper! fing
Thia is one of my favorite ro- 21ablespoons butter of marga-
Pngoc&og% ai?%%rgrs cipes. "It'a from my best friend, oo
e ;m, f m[; 105 Now? Bill Mertln, who is the foods  2teaspoons baking soda
20 FF Thru Sept. 30 um:her ot dm Nonhwelt Wayne 1% teaspocns dill weed of
| \ul.u oy TJ ! Skills Center in baslh, crushed.
810-360-4155 vonla. Place quartered tomatoea ina
] v:2 Codey Liks bl Wi M 22 MarTiv's Tomaro Soup hm non-reactive pot. Simmer uns
LIANY ARARY.FIGURINE GINES AVAGABLE ", are soft. Siave or put
thmuxh a food mill to remove sking
and
Retumn tomato mizture to pot.

James C. Carney, M.D. Bringto. boll. then reducebest Lo

. o slmmer and slmmer, uncovered,
Scott G. I-EWIS, M.D. until reduced by 25 percent. Mean-

H H while, saute finely chopped onlons

cnd MIChae' G' K'ZYI M'D' in butter or margarine until hngu
H and golden. Stir into tomatoes. Stir

Drs, Carney & Lewis, P.C. baking soda into pot. Be careful as

are pleased to announce thas
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Internal Medicine
has joined their practice
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you 39 call todsy for an appointment.

Drs. Camoy & Lewis, P.C.

29201 Telegroph Road, Suite 404
Southfield, Michigan 48304

(810) 355-0880

soda will cause tomatoes to boil
aver. Do this over the sink or make
aure you have a large enough pot.
(The soda neutralizes the acidity of
tho tomatoes ).

Stirin spices end season to taste
with salt and soms fresh ground

pepper. Scrves 8,

Swrntsy MzaTeauls
2 cups fine bread crumbds
1% cups heavy croam

3 oggs, ghtly beaten
3 toaspoons salt
1 toaspoon frosh ground pep-

por
1 teszpoon nuimeg
2 pinta cour croam
Soak the bread crumbs in the
heavy cream for 15 minutes. Mean-
whilo, saute the enlon in the butter
or margarine unti! tendsr, shout &
mlnutes. Combline all ingredients
into a large bow! and miz well.
Shape into meatballs and brown

alightly in a little bot fat. BtirIn ¥
cup water and aimmer meatballs
uncovered for ¥ hour, turning occa-
slonally, 8tir In more wator If meat-
balla bocomo too dry.

Just before serving, fold In2
pints of sour croam, Makes 25-30
cocktall alzed meatballe. Make
meatballa amall for & chaflng dish
ar larger to serve over poodles for
dinner.

Recipe from: “Friends in the
K-tdun " by Nancy Lindsay. (Copy+
right 1923.)

AUNT PHYLLS' POTATO SALAD

6-7 pounds ldaho potatoes
1 medium yeliow onjon,

choppoed
(4 ounces modium sharp chod-

Salt & peypor {to taste)

34 cup ganulated sugar {more
of kess to taste)

Poel potatoes and place ina I.m
pot. Caver with cold water. Bring
potatoes to a boll and then reduce
heat to a elmmar

Simmer potatoes untll tender.
(Aunt Phytlis caya until you can pl.
erce thom with & knifs and the knife
comos out easlly). While the pota.
toen arg atiil warm to tho touch, mlx’
them with the onlon and set aslde.
Prepars cheesa and chop herd
boiled exgs and not azide.

In another bowl, combine Miracls
Whip (Aunt Phyliis says usa Mira.
cle Whip, not mayonnalas, nothing
reduced fat and definitely nothing
{at free!) with the mustard, granu. .,
lated sugar, salt and pepper. Mix |
well. -

Comblne potato mixture, cheeze..
mixture and Miraclo Whip mixtura
and toss to coat. Correct seasan-
Ings, If deslred. Keop storod in lhn
refrigerator, Serves 10-12,

Try Olga’s ‘Just About Fat Free Bread’ "

BY CieF LARRY JANES
SreciaL Wamren

Here 2re some more food news
*“bytes"” ta note.
B You won't believe the great
taste of Olga's Kitchens “Just
About Fat Free” bread. This
healthy version of the popular
Olga bread containa only 1.5
grams of fat with only 4 percent of

ita calories from fat. Olga’s Kitch-
en are everywhers, especially in
the malla.

B I'm headlng on down to Little
Rock, Ark. to help judge the Na-
tionsl Bed Cookofl. If you have

voice mail message.

Appetizing reads

® Yeaming for the culinary ad-
venture of a lifetime? Join Kate
Ratliffs, owner/chef of the luxury
canal blrxv the Julln Hoyt In the
lush, ! heart of south-

any for or
specialty shopa I should wislt
whilo I'm thero, please leave mo a

weat France, Sho’s searching for a
culinary arts student to assist her

on fall tour, If you're interested in
the job write Kato at Box 888
Mendocino, CA 95460 or If you'rp,
considering & culinary tour um
will bo second to none, contact
Kate at 1-(800)-852-2625. Shelt’
be at Kitchen Glamor in Novi 1°
p.m. Sunday, Nov. 19 to slgn cop.’
Ies of her now book “A Culinary
Joumney of Gaxcony.”

Herbs offer harvest of flavors

See related stary on Taste front.

Satsa
28 ounce can seasoned dioed
tomatoes (or use 2-3 largs
fresh tomatoes, peeted and
chopped)

onjons
1 teaspoon gratod kemon peel

Rolled Boneless
§irloin Tip o
Rump Roast

Chilted [ZAY13
Orange Juice

% teaspoon sait
1 teaspoon frosh oroganc of
marjorzm (o use Y too-

h teaspoon fresh ground pep-

per
2 toblespoons temon juice
Drsin tomatoes if using canned
varlety. Mix all ingredients and
chill for a few bours, Serve with
homemade tortllla crisps. Makes
2% cups.
Teamita Crises

T pockags (8 or 10-inch) fows
tortillas

Cut each lour tortilla into eight
wedges. Bako in asingle laycrona
cookic aheet at 350 degreea F for up
to 10 minutes or until they're light-
Iy brawned. Ona package makes
cbout 06 chlps.

Recipes from Judith Ille.

HenoaL BUTTERS

T stick beater (softened) or

margaring
1 cup herd leaves — (basll,
i, rose of whatover herd

t davowlc.emm totaste

{omit for o3 tuttes)

Mix all ngredients. Freezs or
use right away. For less [ntense
flavor use less herbs, add more
for stronger flsvor.

Recipe from Valerie Bo-

Cuzzsy D Wit
. Horsemanisy =~
l(&m}pﬁmm
“wl%mpmmﬂc

powder of 1-2 crushed gar-
e cioves
umlhmmpoomwm~

1% mb‘ewocmmpuodmt-

Co:nb!n- 1sy

Add lemon juice to canned tomatoes

“Tomato ecanning Is
hera,”  said Sylvin ’I‘nltm

y .
nm have m buni of this recom-

ﬁmrz.uu USDA.
lu purpocs Ix 1o n the Addlty

TABBOULEH

Y¥a cup water

1 cup bulgur whest

¥ cup olive or salsd ot

% cup fresh lkemon julce
¥4 teaspoons salt {can ro-

% to 1 cup fresh speamint
Ieaves (chopped)

1¥2 cups parsley {choppod)

2 tomatoes cut Into smalt
cubes

Boll water and edd to bulgur.
‘When llquld is absorbed, add oll,
lemon julco, salt and allsples. Then
add other ingredienta. Mlx well, *
Caver and chltl at least 1 hour. Will
keep refrigerated for 2-3 days.

Recipe from Kip Smith.

Freci ToMATO SAAD ..
Vinaigretta: .
2 tablaspoons wine vinogar of
{1 1ablespoon vinogar and 1
tablespoon lemon Juice)

¥4 toaspoon salt and fresh
ground black peppor

¥ teaspoan dry mustard (or

Place oll ingredienta In a coversd
jar and shake well.

Slice tomatoes, let juices draln.

Scatter some chopped parsley,
basi and ecallions or shatlots on
the bottem of the dlsh. .

Arrango & loyer of tomatoes cns
top and sprinklo with “justa
pinch” of pepper and sugar, Then
sprinkle agaln with parsloy, basil &
scalllons.

Repeat layers until tomatoes are
used up. Malsten with vinaigretto,
Coverand let sot at Jeast 30 min-
utes,

By DAWN NEEDHAM
HrrciaL Wartex

Hezrbal vinegars are showing up
on grocery store shelves. But why
buy something you can easily
make yoursel? Herbs and fruita
um mveid llnm:‘or mixed.

te vinegar is especially good
a8 a bass, and also tho least ex.
pensive. Experiment with other
vinegars to find your favorite fla-
vor.

Whether or not to heat the vi.
negar is a matter of personal pref-
erence. 1 {ika to, The arcmas re-
lfeased when warm vinegor Is
mizod with herba give a good bint
to the finlshed product,

___Beray Vmzoans

1 10 1% pounds ripa berios,
washed and dried

4 cups white wine vinogar
If you're ueing blusberries or
cranberries they should be ground
n & blender with a Jittlo vinegar,
Crush other types of berrica to re-
leuss their Bavor.

Put prepared berrics hu'hn
bow). Mlx In Bested
{:ﬂnnyauju (oo metal "dl)otl

locd-grade quality plastlo storegs

Season your vinegar

container with a tight-fitting l1d.

Store in a cool dark place for four
wocks, Strain before placing in dis-
penscr bottlea,

Henn VINEQARS
Generous handful coarsety
herbs

4 cups vinogar
Camblne ingredients, put {ncov- | *
ered glass or plastic contalner.
Btaoro in cool dark place for four
weaks. Strain befors placing in dis-
penser bottles, -

SwezT Bast. Wit BUUEBERRY
Viveaan

4 cups whiln wine vinegar

covered conlalner for four weeks. =]

@ Add*2 tab

of hottled
lemon fuice to each quart of tomns-
un- before processing.

L] Uu pi equipment — n:';-
ommmd:ivb';thn UBDA. =
B Take o [?

B You may %
;fudlda seid for the bottled femon

canning,
and following lluhlluct USDA

mulnmndubulety
. Thers ars so raany different
vtxialnolwmtonwvn-dm
that have such differsnt levuls of
ﬁd‘&m“m“*‘""
s high eoough, - -
Remember:

Haro are some more sale cann-

tipn: .
8 Do rot use old band-me-down
B Process all canned foods either

some
'hsbolna'wu
Ua!)rm"

thesafs canning methoda.
For answers (o \usuom uboul-

3 nuhig
the Pood lnd Num’ 1

The Pood and Nutritlon H
1ine La the place to call for <1l
food ooncetna,




