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portable bandsaw mill

Has Portable Sawmill, will travel 1o log
Phone (810) 589-0249
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Sau.cy apples are sensatlonal

Roalistic Renals-
sance paintings of
beautiful orbed apples
depict the besuty and
allude to its tempta-
tions —— applca ropre-
sent 8 truly saucy side
of life — who doean't
love homemads apple
sauce and cocking with
apples?

————  Wo seem to bo more
fixated on the 80 or 5o calorics per frult,
and how we can transform that bealthy
arb into a einfully delicious deasert.

Thoe “apple of my eya” is the Meln-
tash, although Granny Smith is closo in
the mnning.

Here are somo of my saucy favorites.

CORANQE CIKNAMON SAULE

2p (opp A
- sized) Mcintosh spples, cored,

Rose show set

‘The Detroit Ross Society hosts the Ameri-
can Rose Socicty Great Lakes District Con-
vention and Rose Show Saturday-Sunday,
Sept. 23-24, at Laurel Park Place and Mal),
Six Mile and Newburgh, Livonia.

Hundreds of blooms will be on display.
Call (810) 769-0004.
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Md cut Into quasters. Leave skin

Va wp freshly squoezed orange Juico
2 fro; d lem-

on juica
1 stick cinngmon
¥z cup light brown sugar
2 tablespoons grated orange rind
Place cut spples into a largoe non-reac-
tivo sauccpan (oon-aluminum) end cover
with orange and lemon jufco. Add cin-
namon stick. Place lid on pot and cook
covered for 20 minutes or until apples are
fork-tender,
Stir in brown sugar, Mix until dia-

80!
Put the apple mixture through a siove

or food milt — add grated orange rind.

Serve warm or chilled. Yield 3 cups.

AppLE SAUCE Wit DATES AND
CaLvabos
2 tablespoons unsatted butter
1 pound tert apples (Granny Smith's
are great), cored and sliced
2 tadlesp freshly sqi
on juice
2 thinly pared strips of kemon rind
2A cup pltted dates, finely chopped
Sugar to taste
4 tablespoons Calvados of light rum
Molt butterina medlum sized non-
I } over

dlem-

Return the apple-date mixture to tho

saucepan — add sugar to tasto (keep the |
down if planning to uso with

meat). Simmer the sauce for 5-10 minutes
or untll the sauce appears reduced and
thlck. Add tho Calvados or light rum —
serve warm or chilled, Yield 2 cupa.'l’bls
sauce can bo frozen, !

APPLE-TAMARIND-DRIED Cszmnamv N
CHUTREY

6 tart applos (Granny Smith's oo
perfect), cored, peeled and sliced

2 cupa drfed cranberries .

1 cup thinly sticed onlons

2 cloves of gadlle, pocled and minced

3 tobiespoona temeoring pasto

1 cup light brown sugar {avly

packed)
1% cups sppla clder vinegar
% teaspoon ground ginger
% tesspoon ground cardamom
V4 teaspoon cayenne pepper or
Mombassa
1 lemon — the Julco and zost

Placo all ofl.ho ingredients In [ Inrge
heavy, pot (

Mix together gently — over medium h!gb
heat, bring to a boil.

Lower the heat and simmaer covered for
at least 30 minutes — stirring occasfonal-
Iy,

Remova the lid and coatinue to cook
uncovered for another 30 minutes — stir

¢

medium low heat.

Add the apple elices, Icmon juice and
tho 2 atrips of lemon rind. Cover the
aaucepan with a lid and cook until tho ap-
ples are very soft and pulpy. Remove the
lemon rind and discard.

Put the apples through a sicve or food
mill — add the chopped daten.

Stuff the bird
with apples!

r " This recipouses tho fruit that comes B
into scason every [all. Whils tho rest of

the ingredients may come from any-
where in the United States, the freshest

apples are Michigan-grown. Thank the
folks who wrots “Apple-Lover's Cook .

Book” for this autumn treat.
__ApptE STURFmiG_-

Y cup choppod calery . Ce
. ¥a cup chopped onion :
3 tablespoons chopped fresh parsiey
6-8 cups pocied, diced apples »
% cup brown sugar
! teaspoon salt

Cook onlons, celery and parsley slowly
in meltod margarine. Add applea and
brown sugar. Cover and cock slowly until
apples aro tender but firm. Add salt, pep-
per, sage and bread cubea. Toss lightly
with a fork. Place in a greasod casserole

(810)853-0110 (313) 274-4144
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and bake at 350 degrees F. for 45 minutes.
Maokea 8 servings.

freq ly — i 30 mi does not ab-
sorb excess liquid — turn up the heat
slightly and continuo to cook until the
chutney is reduced and thick. Removo
from heat — servo warm or chillcd. Yield
G cupa.

Laok for tamarind paste in gourmet spe-
cialty shops and Asian markets,

Ruth Mossok Johnston is an author and
food columnist wwho lives in Fronklin. To
leave o Voice Mail ressage for Ruth, dial.
(313) 053-2047, mailbox 1902.
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‘ Mlchlgan applcs. The apple har-
“vest is under way. Michigan is

among the United State's top
apple-producing states, and ig
known as the *Variety State”
with nearly two dozen types of
apples grown commercxally :

..‘.th<1rughouutshdly terrain... .



