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INSIDE:
Haruvest recipes
Movies

Chicken soup, cookies
are comforts of fall

all is ono of my favorite seasons. I love

watching leaven alowly changoe from groen to

yollow, arango and red, Applea are ripo for
picking, and cider is flowing at local milla, As
nights get colder wo yearn for comfort foodn —
chicken soup and homemade cookies.

Speaking of soup, Donna Cash of Plymouth
recently enjoyed n bowl of Greek Chicken and
Rice Soup with Lemon at a local restaurant and
wantod the recipo.

Well Donna, it doean’t get any easicr than this
and I hope you enjoy tho results!

AV30LEMONO SOUP ‘
2 quarts strong chicken stock or broth
1/2 cup raw short gralned fice
4 eggs
Julco of 2 iargo lemons (sbout 1/2 cup)

Bring the stock to n boil and add the rice. Cook,
uncovered, until the rice ia tender, about 20 min-
utes. Remove the stock from tho heat.

Bent epgs with a beater until thoy are light and
frothy, about 1 minute. Slowly bent in the lemon
Juice. Blowly beat in 2 cups of the warm soup,
beating constantly until well blonded.

Add thoe egg-lemon-soup mixturo to tho romain-
ing soup, beating constantly, Heat but do not
boil. Serve immediately, Scrves 6-8

Chef's sccret: we made this at the Janes Gang
dinner table and added some chopped chicken
meat to the soup and it was great!

« Joanie Kimball of Birmingham is hoping to
find tho reason why all of her cookics turn out
crispy and hard, Jounie says sho'd treanure the
secret for soft, chewy coakiea.

Well Joanic, to nnswer that question, I called
momina, and checked with the folks ot Pillsbury
who wrote “The Complete Book of Baking,”
(copyright 1993, Viking Books, $25)

Tho word from the pros is that thoe softest cook-
ics are made with a 60-40 blend of solid veg-
etablo shertening (Lo, Crisco) and butter or mar-
garine, Make suro the fats are “creamed” suffi-
ciently with the sugars eo tho final product is
light and flufly,

pros also recommond not using dark cookis
sheety, Thoy prefer “air cushioned” baking pans
covered with n sheet of baking parchment for
beat results. Check your oven temporaturo, and
mako suro tho racks are in tho center of the oven
for optimum resulta. Good luck!

« Mary Fichor called with a question that gets
repeated monthly, She wants to know the rocom-
mended apple sauce subatitute for oil ina rocipo.

Anytlma you sce a recipo that calls for ofl and
1s baked, you con casily substitute half the il
with reol applesauce. For an oven bottor tasto,
try a thicker fruit puree. The 50-50 ratlo
remains tho same.

_ @ Rosalio 8ca of Redford wanted a recipo for
Koy Limo Cako, Well, since Aunt Edna and
Uncle Orin used to havo a trafler in Marathon,
just north of Koy West, momma found this casy-

noon repast,
KEY IME CAKE

1/2 pound buttor (2 sticks)
" 3 cups granutated sugar

5 ¢gg yolks, beaten

4 cups all purposa flour

1 cup milk -

Tho gratod rind ond juice of 2 key limes, (about
1/3 cup of [Imo julce and 1 tablespoon groted
find)

6 ogg whites, stifily besten

Conlactloners’ sugor

Proheat tho oven to 325 dogrees F, Cronm tho
butter, adding the granulated sugar gradually,
unti! light and flufly. Add the romaining ingredi-
enlo oxcept the egg whites and confectioners’
sugar and mix until well blended.

Gently fold in tho beaten ﬂg@yhllu. Divido the
batter batwoon 2 loaf pans (8 by B by 3-inch),
Baka for 1 hour at 325 dogrecs F. Remove from
the ovan and cool, Sprinkle with confectloners’

. mugar, Best whon sorvad with ico cream, Maker
2 Joaf cakes, !

. Bee mora recder-requested recipes inside, Chaf
Larry Janes anawers reader requests in his eol
umn on the fourth Monday of the month. He fe o
fresla r rio

- Newspapers. T leave @ volce majl massage for

him dial (913) 963-2047 on a touch-tona phona,

then mallbox number 1888.

| T LoOKING AHEAD

* vyhat to watlch for I Toste next week:
.

. 8 Naneed to squash the squash. ..

g lmw:unndhm-mlndtmaml',

‘to-mako Lo cako that's just porfect for an after *

nice writer for the Observer & Eceent ..

[arm.jSomL’ gardeners

horo's & common belicl that modern gocisty

hinn “lost touch with its roots,” and that

2 cyberspaco hos replaced wida open space s
our netural milieu,

But n Jeak at the number of community gar-

dena in the area proven that there ore still a

blea for d:‘e ;pp&mjxﬂty r:.o lﬂf’( nndmwccd M:‘ld
wator, and for the jay of sharing the expori-
enco with thelr neﬁwLn& ;B
Whils avme of the gardens
limit access to monior citl-
gens, most of. thom sro
‘ {ntor.generatjonat, with
gordeners of all uges swap-
hints and vying for the
. .earllest tomato, There ars
more pesple who “put fovda
Ly* i.0., can or freezo theic
. - harvests than you might:
' think, And tho.folks {n -
West Bjoomfleld, Troy, and
* Bouthfield donste thoir
produce to thoso w
ara less fortunata.
“Qur gardenors have a
wonderful time,” naid Sue
;- -Wagner, of tha Livonia
* Deportment of Parks and .

.2 we have senicre xnd families with smal} chil-
dres mingling end axchanging sdvice in ths
250 plats, There aro rio fences, to 118 & very

" informal family atmosphora.” The Livonia

Rooted: John Webb stipervises the Southfield é‘ommunify Gardens on the former Mary Thompson

have used the same plot for 20 years or longer.

Jot of peoplo who could cortainly afford to buy '
tomntoes and groen boans growing vegeta- .

. Gardsning: Bob Kline, a master gardener,
the Livonia community gardeng.

Rocreation. “Thers are no ago mh’i&!fms 80,

3 af tho ~

C 8Y JOAY BONAM « SPECIAL WRITER

the farmér Mary Tt

ZATGITOIAM PUTOGIARTA

o

farm; Thomp
willed the farm to tho city of Southfiold, to be
usied s gardens by aenfor citizens.

“Thoro nre just over 100 plots, and they'ro
always fully used,” said John Wobb, who
guporvises the gardens on Evergroen,
botweon 10 and 11 Mile Roada. “Somo gar-
doners have boon in tho samo plot for 20
years or longer.” : .

Everybody agrees that the summer of 1995

works in &

was tough on gardena, end, therefore, gar-
_donérs. The apring was tong and cool. The
sutnmer wag gither hot and dry, or hot and
wet. Woeds thrived, and sodid bugw. " - .

*The torrential ralns and extremo heat Just

eomnmunity gardets ars 80
histordcal Huildln,
" sortion «f Elght Mile Road a Nowburgh, .

The Bouthfleld ” Jons 8rs

-

gt the inter-

ized.a lot of plants;” snid Webb,
whoso hobby in unuaua] vogetables. “The
"corn atalke woro tall, but thero were no ears.

Vo L

on. Itjust couldn't take the rains, And nay white -

At EMANTEU/STAT? PROTOOTATIIR

. taloupe,” ho sayn eadly. -
*But,” he adds, with the optimlsm that, '
. every. enor , I planted mweot pota-

.growth, 8o 1 gueas Jt'a not a total disustor.”

P gut rained out, too. L
*Tomaotocs wore good, though; thoy like  **
hoat and water, I graw o white tomato this B
yoer — it's traditlonal red on the insido, but-
Wwhito on tho cutslde. Thoy’re very atriking

when slicod on o piote.”

Webb alss grow a yollow pear-shaped toma-
to, sweat, beautiful, and a lovely dish whon
slicod and nrranged altornately with rod
tomntocs, P

: * 9 grow a yellow begt, but I
haven't taated it yot,” said

Wobb, *The top of those , .

bects looka liko grass, and = |

whon they first came up, I~
pulled them out, Luckily,
.- when I roalized they :
weren't grasa, [ had onaugh (-
" seeds Joft to ro-plant.” B
The Southfield gardens
;-are sdding a drainsgo sys- |
- t2m as insurance agoinat
anothor wet surmmer, “The
qround was just aaturated, -
and tho roots rotted,”:
axplains Wobb. *Tho can-

taloupes that survived had .

no flavor, Its the worit year.

wa've svor had for con-

is plot at

toes, which don't usually grow this far north.
The rain and heat wero good for their.

Wobb ueed to can, but now he, like many of
hie fellaw gardeners, gives his aurplus to

Roots oontinued inslde

]

BY Kxery WYGOoNX
Byary wrmat

Bavon local cooka aro fone
tured in “No Jacket
Required”® tho Iatest ina
serios of cookbooks from
Noiman Marcus. The col-
loction of recipes submitted
by the store’s InCircle cus-
tomors was chosen by fiva
prominent American chofs.

From the 1,500 recipes.
submitted, tho team of

.~ moro than 250 of the best
in sevon catogories — broakfasts, hors d'souvres, -
m soups, salads, antreos, breads and

The nn:w cookhook 1a now available in all
gah‘-fén l“‘rlnx‘c;ﬂquu- and ol;l bookstoros .n%u
e U8, for §28, A partion of procoeds from “No
Jackst Réquired” will be donatod to Literacy Vol

unteers of Amorica, Ine., a national profit
nmnluxiont; that teaches psopla to rewd through
& " e P e

Y YiVpt & |‘r
HoddnhgtqcfndmemduJ. Pang-

born, Tona L. Froedland and Charlotte A. Elwort
of Bloomfiold Hills; Jano Jobat, Rochester Hills;
Gail L. Coloman, Farmington Hills; Linda Undor-
down, Dirmingham; and Buzanno Mitchell,
Houthfleld. . .

I vinn dotermined to find s doliclous, low-fat
alternative to the common bran muffin,” sald
Brenda J; Pangborn, Sho succoeded with her
Frult Bran Muffin pocipo, & coraposite of savernl
othors ehe tried, -

‘Jane Jobat's recipe for Littlo Cuban Bandwiches
was also chosen, She discovored theas aand-
wiches mada with Bwiss choose, ham and dill

lcklon, on fon at Annabelle’ on

t. Crofx in the Casibbonn. s

Prionds ask for Gail L. Colemun's recipo for
Black Bean and Rice Suled at parties. “80 now I'll
share it with Nelman Marcus and countissa oth-

o ars who will enjoy tho rocipee in this book,” she

sald. . .

The Freedinnd fomily {s pasaionate about thoir
ribs, "Whon my daughter bocame engaged,
{fianco, now our son-in-law, inslsted on a pro-nup-
tial agreoront that I would give him my roelpo
for Korean-Btyla Short Ribs,” sald Rons L.
Froedinnd, *Wa al) like to marinate it

overnight and cook it outside on the grill in the
summar.” .

Charlotte A. Elwort shared her Bonana Croam
Pio reclpo, “My family has long bean ongaged in’
the wholesale food businesa, and I have slways
had n great interost in cooking aa an art,” aho
said. Hor pio s made with a no-voll crust.

Mitchall's bachol ighbor loves her
Platachio-Whito Chocolato Chip Cookics so much
that ho brings her whita chocolate whonever ha'
comes gvor for dlunor, just ko sho'll make him
batch, .

*Every yoar, a group of oy high school frienda’
moot for a rewtion in Noples, Florida,” said Linda,
Underdown, “It waa thero that Tleamned the 2
recipo for French Fresh Fruit Flan, a deliclous :
and eolorful dopsort. It's always tho ploce de .
rosisiance at any mea}, Now, oven my daughter;
Amy, has mads it for hor high school Fronch
clasa” . o

Tho chefa who solocted rocipos for the book, and -
addod favorites of their own, are; Joyco Goldstoin-
of Bquare.Ono in Ban Fran: , Matthow Kon- |
ney of Matthew's (n New York City, Mark Mmﬁl-i

Book continued insids;
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