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Turn the summer’s bounty into delicious fall meals

See related atory on Taste front.
Flon Rume's Z0ecna BAead
30gEs
1 cup cooking oi
2 cups granulated sugar
2 cups grated zucchinl
2 teaspoons vanlita
3 cups flour
2 toaspoons baking soda
15 teaspoon baking powder
+ | teaspoon salt
+ 3 teaspoons cinnamon
¥ cup chopped nuts
¥2 packoge cranberries
Beat eggn until light and foamy.
Add oil, sugar, rucchini, and vanil-
1a. Mix lightly. Comblne dry ingred-
ienta with nuts and cranberries,
and add to oil mlxture. Stirjust to
blen. Divide batter between twa
greased and floured loaf pans. Bake

1 teaspoon toasted s050me
olt
1 clove gariic, minced
¥ tenspeon grated ginger root
1 cup broccoll florets
% cup blas-sliced celery
t of a amall onlon, thinly
sliced ond soparated inta
rings
2 teaspoons honey
2 tablespoons sholled sun-
flower secds
Pee), seed, and alice squash Into
i-Inch slices. Cut alices Into small
plo-shaped wedges. (You should
have about 2 cups.)
Pour cooking oil and sesame oil

{nto a large skillet or wok. Add mors

oil as necessary during cooking.
Preheat over medium-high heat.
Stir-fry the squash, garlic, and

in hot oil for 3 minutea,

‘tn a preh d 325-degres F. oven
Jfor one hour, or untll & knifo insert.
«ed in center comes out clean, (Thia
bread freezes well)

SHAKER TOMAYO JAM
4 pounds ripe tomatoes,
skinned and chopped
16 cups sugar
4 large oranges
8lemans
3 stick cinnamon
* Scald tomatoes to remove skina,
.and chop fine. Add sugnr, the julce
and grated rind of oranges and lem.
ons and cinnamen and cook, atir-
ring, until thick. Skim, pour into
:sterilized jara, and process.

. HONEY-BUTTERKUT STIR-FRY
" 1 pound buttemut squash
2 tablespoons cooking ofl
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John Webb and some of his fel-

low Southfield gardeners grow~

' some pretty fancy preduce. In ad-
~dition to John's yellow and white
‘ tomatoes, you might find choco-
- late peppers, Yukon Gold pota-
«toes, and white eggplant thriving
° amang the beans and tomatoes.

. Growing exotics is fun and a
. challenge, and they also get to
- show ofl their n::funzpllohmsnta

Add broceoll, celery, and onfon.
Stir-fry for 3 to 4 minutes more or
till vegetables are crisp-tender.
Comblne lemon juice and honey.
Toss with vegetahles and top with
sunflower sceds.

Bonnie KICHAK'S ZUCCHINI PIE

Filling:

8 cups zucchinl, peelod and
sliced as thick os plo apples

1 cup gronulated sugar

¥s cup lemon Juica

% teaspoon nutmeg

% teaspoon cinnamon

Ralsins {optlonal)

Crust and topping:

4 cups all purpose flour

1 cup brown sugar

1 cup granulated sugar

1 teespoan clnnsmon

3 sticks cold margarine

To mako filling: Cook gucchini
rnd lemon juics on top af stove
untll tender. Add sugar, nutmeg,
cinnamon and raisinn, if used, to
hot mixture. Set aslde to cool.
Mixzture will be moiat. Do not
drain.

‘To make crust and topping:
Blend flour and sugars. Cut in
margarino with a'pastry blender,
Press half of mixture [n the bot.
tom of 8 9 by 13-inch baking
pen. Bako in & preheated 350 de-
grea F. oven for 10-16 minutes,
until alightly browned.

Spread zucchinl misturs with

R@O&S from

front

Juice on top of cocked crust, Add
the 1 teaspoon of cinnamon to
tho rest of the crumb mixture
and sprinkle over succhinl. Pat
down lightly, Bake 40 minutes in
a pro-heated 375 degroo F. oven.
RoAST SWEET PoTATOLS AKD
TurniPs WimH AppLES
6 medium sweet potatoes,
thickly sliced
4 small tumips, thinly sliced
1 modlum onion, thinty sliced
1 cup applo Julce
1 tenspoon cardomom
% tenspoon tumoric

Salt and pepper to tosta
4 Granny Smith appies, cored,
. cach cut Into 8 wedges

Comblne awest potatocs, turnips,
and onlon in a nonstick baking pan.
Add app!e julco and scasonings and
toas to mix.

Roaat vegotables in a preheated
375 degree I, oven for 20 to 30 min-
utes, oz untll potatoes and turnips
aro almost tender,

Add apples to pan, and contlnue
roasting until ingredients are
brown, crusty, and tender.

GINGERED TOMATOES

4 1argo ripo tomatoes, cut -
crosswiso Into thick slices "

1 toblespoon treshly grated
gnger

1% tablaspoons fresh ime:
luico

2 scallions, with 1ops, chopped....

Salt and poppor to taste -

Arrangs tomatocs on a serving
dlah or individual dishes, Combine..

ginger with 1lme julco and spoon
mixture evenly over tomatoes.
Sprinkle with ecallions and seaso:
ings, and scrvo at room tempera.
ture.

McDonald Tower, a Southfield
residence for senjors.

Bob Kline, a master gardener
who has cultivated four plots in
the Livonla community gardens
for “15 or 20 years,” cans and
freezes his produce, in additlon to
making his own wine and jelly." I
brought home enough produce
yesterday to feed half of Livonia,”
says the ebullient Kline. “I spent
the afternoon shelling lima beans
and preparing broccoli for the
freezer, and I'm trying to figure
out what to do with all thosc to-
matoes.”

One of the things he does with
them [s make tomato jam. Kline
graws over 30 varieties of toma-
toes: “! get my sceds from the
Secd Savers’ Exchange, and most
people wouldn't recognize the to-
matoes I grow.”

shine at harvest fest

they're incidental to having fellow
citizens recognize your horticul-
tural prowess, .

“We've always mado an effort
to make the Autumnicst as ‘har-
vesty' as possible,” said Marlowe
Belinger, manager of Cultural
Arts for the City of Southficld.
“But this year, with funds from
on agricultural grant from the
State of Michigan, we made an ef-
fort to explain the food chain to

hild: who have never scen

«at the §
- held annually the second week in
* September. There are prizes, but

milk that didn't come out of a box
or an egg that didn't come from a

palystyrene carton.”

A portion of the funds were
used to start o youth garden
project this spring. At the Au-
tumnfest, children saw a display
that showed how seeds are plant-
ed, how foods are harvested, and
the route traveled from the farm
to the dinner table.

“We invited 4-H members to
bring their animals, such as
sheep, goats, and cows, that had
won prizes at the State Fair, to
A fost.” goid Bel

One of Kline's favorites is “Ha- .

wali,” a tornato the size of a pea
that grows In clustera, Jike grapes.
It's very sweet, and ono of the rea-
aons Kline grows it is that people
always ask him for the seeds.
Kilne grows hot peppers be-
cause “they’re cute.” He dossn't
cat them, but he does use them a8
a natural insecticide. “Just grind
them enough with enough water

son.
“If I run out of hinl, I uso

Like Kline, she freczes grated
sechini, to ba subatituted for pos

pumpkin or Arikura squash,”
snid Kllne, who grows both. “The
squash is named for the Arikura
Indians, who were scouts for Gen-
eral Custer. But they didn't follow
him to Little Big Horn: they knew
what woa going to happen!”

Carl Sibert has had a garden in
the Livania ity garden ag

to make a llquid,” he explal
“And spray it on the planto. It re-
ally keeps bugs away.”

Kline makes a couple of dozen
loaves of zuechini bread with
cranberries, some of which he
donates to St. Genevieve's (Cath-
olic) Church bake sale In Livonia.
He buys cranberries and freezes
them, so they'll be on hand when
zucchini s in season. Ho also
freezes zucchini so it'll be on
hand when cranberries are in sen-

BooKS ;o

well as in his backyard slnce mov-
ing to Livonla in tho eatly 1960s,
Kay Sibert docsn't garden herself,
but she cona andr freezes the
green beans, tomatoes, acorn and
butternut squash, snow peas, and
other good things that Carl har-
vests,

“In 1994, Carl planted 72 hroc-
call plants, and I froze broceoll,”
said Kay. “But in 1895 wo have
hardly any brocceoli at alt. It wes
just too hot.” .
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tatoes in potato pancakes;,
“Thore's more moisture with zucs
chini than with pancakes,” said
Kay, “but I just add a little more
flour. W
. “Wo renlly like zucchini — Iin.
vented & tasty dish with young
zucchinl and Parmesan cheese.
My husband and childron’ and
grandchlidren love 1t, and oven
my son-in-law, who gags at the
mention of zucchin, likes it *

Another favorita of tho Siberts
18 a zucchini ple that Kay swears
tastes cxactly llke applo pio. “Cail
brought me a plece that our
neighbor, Kay Kichak; had given
him for me. I was suro it was ap.
ple, untl! 1 found a zucchini seed.
My son-in-law likes thattoo, es-
pecially with a scoop of vanilla iee
cream.”

1o of Mark's Place in Miami, Ste-
phen Pyles of Star Canyen in Dal-
1as, and Charlfe Trotter of Charlie
Trotter's in Chicago.

Wine recommendations from
Sommeliers Plero Selvaggio and
Stacy Dalgleish Selvagglo of
Valentino restaurant in  Santa
Monica, Calif., accompany many
of the recipes, For each entres and
many of the desurt)cﬂ’unes, two

“No Jacket Required” is beau-
tifully illustrated with color pho-
tographs of some of the featured
recipes and chefs, A picture of Su-
zanne Mitchell's cookles I on
poge 169. Look for Linda Under-
down's French Fresh Fruit Fian
on pege 160 and Brenda J. Pang-
born’s Fruit Bran Muffins on
page 164, )

“Wo expect ‘No Jocket Ro-
quired’ to be our most succeasful

wines are a premi-

kbook,” said Billy Payton, vico
of Marketing and Cus-

um label for major it and
a more moderate vintago for mi-
.

nor

Programs for Neiman
Neiman Marcus has

tomer
Mercus,

published two other InCirclo
cookbooks =~ “Pure and Simple,”
(1991), and “Pigtalls & Froglegs”
(1993). Collectively, more than
200,000 coples of the two books
havo been sold, and more than
£500,000 has been ralsed for char-
ity to date.

“No Jacket Required” was
launched In early Juno at the
American Boakaelles’s  Associa-
tion convention in Chicago. The
book will also be featured in the
1895 Neiman Marcus Christmas
Book,

Sec recipes inside,

-
-

. It’s true-and it’s easy to see why.
- GPC gives you great taste and a super low
~ price, together in a way no one can match.

Be sure to look for
- GPC at one of these
Detroit area stores:

® Amoco 0il

8 Clark Qil Stations

» Concord Drugs

® F & M Super
Drug Stores

@\ Ifyou can't find GPC, call

N

- 1-800-34

m Farmer Jack
B Garb-Ko/7-Eleven

-5211 for the store nearest you. |

L Rite Ald ' M
® Simon & Sons ’

—

\

BN

Food Stores Service Stations :
a Price Mart v & Smokers Express ~ {
Service Stations . ® Total Petroleum ;

SURGEON GENERAL'S WARNiNG: l]‘uilling‘Snlmking .
Now' Greatly Reduces Serious

Risks to:Your Health,




