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- Fall is the season to
| enjoy squash at its best
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HEFLARRY JANES :

his is certainly tho season for enjoying
squash.

Produce farm ket
stands and grocery stores are brimming with
them. My local grocer was selling a melungo of
squash far the relatively unheard of pries of only
22 cents per pound. Last weekend ot the Eastern
Market crookneck squash, the shapo and sizo of
hula hoopa, wero 50 centa ¢ach. Hubbard
squnsh, weighing at least 16 pounds, could be
find for under twn doliars, Pattypan the shape of
small spaceships were 25 cents each while
spoghetti squash (the Jancs Gang persanal
favorite) werv three for a dollar. Thero were also
baskets of tiny baby zucchini and yellow squash |

Aatd,

- not more than two days old commanding only 50

cents per basket when I know on the Weat Coast

: the snme zucchini scll for about $2,569 per pound.

They sat rather contentedly next to their older,
scedier and more mature cousing that were two
for 25 centa.

So what maken squash “tha" vegetablo of
abundance this time of year? Well, for sturters, it
has been a banner growing sessan, especinlly
with the early raina and long hot summer days.
There’s no better time than now to enjoy zucchi-
ni bread, stir-fried pattypans, baked acorn,
steamed Hubbard and grilled yellow squash.

Don't forget squash sustained the starving pil-
grims during their first perilous winters. History
has it that though few ingunious ways were
devised for cooking squash, the bungry colonists
found them satiafying enough when there wasn't
much elso to cat.

Squash is divided into threo main categorics;
summer, winter and inedible gourds, All squash-
o8 contain vitamina A and C. The tho deepest
colored ones have the most beta carotene along
with a trace of B vitamins, Thoy are also excel-
Jent sources of fiber.

Summer varietics
The summer varictics that we know so well
include the cver popular zucchini, pattypan,

- chayote, straightnecked or crookneck and mar-

row squash. Summer squash has what somo call

" a mild (personaliy I find it more than bland) fla-
- vor. Stewed, grilled, stir-fried, baked or broiled

by themselves and you too will agreo with my
taste sentiments. Stufl them with a meatioaf
mixture, Lerbed rico or a cottage and three
cheeso ciieeso blend and they take on new mean-
ing and toates,

Winter squash varictics have a more golden
interiar with a somewhat yollow flesh and deep-
er, darker skina, More pepular varietics include
butternut, turban, acorn, hubbard and spaghotti
squashes. All of the winter squashes keop
remarkably well and could ensily withstand a
cold dark fruit cellar or an old Michigan base-
ment.

Tho secret to long term storngo Is not to slow
tho sqtrashes to touch each other whereas they
could bruise and eventually rot at the bruise,

Squash blossoms are ever so trendy and if you
just roturned from cither coast, you invariably

" ‘saw them on some menu, lightly batter dipped
- and quickly fried.

The other squashes aro of the gourd varicty

[ and arc best used aimply for decoration, tablo

scttings and hollday conterpicces. The scttlers
the gourds 6a water vessels, birdhouses and
candlchaldgrs.
And for the recard, ploase note that [ have
made no tion of kins. ¥ kins ary
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Blazing now tralls: Buffalo cookbook author Ruth Mossok Johnston pre-
sents a few of the dishes featured in her book.

Calsndar dates

1l ba signing copios
of my cookbook
at thgsa ovents:

» Octobor 20 Bulfato Roast and Cook-olf ot
Macomb Community Collego. For moro
information, call Frank Ruggirelio {810) 282+
2000.

* Novombear 5-11: Buffalo Wook - part of
“Gamo Month® festivities at the Ritz-Caztton,
Dearbom. Lunch and dinners will feature
recipes [rom “Tho Buflalo Cockbook ™~ Call
(313) 441-2000 for infornation,

« Novembar 17: Tasto recipoes from *The Buf-
{al Cookbook” 7-11 p.m Saturday, Nov.
1d th Blrer

Véhere to get buifato meat

« Algxandar & Polon: 23239 Michigan
Avenuc, Dearbom, (313) 274-1250

 Bulfalo Vica.- Mail order (Butlalo *hot”
Dogs), 1-(800) 840-VICS

« Butchor Boy Food Products: 13869 Horbed,
V/arren, {B10) 779-0660

« Hilier's Shopping Center Markols in Wost
Bloomfiotd on 8433 Orchard Luko Road,
and In Commarce Township on 39350 14
Milo Road, (810) 386-2122

« Markot Baskol: 32654 Franklin Road,
Franklin, (810) 626-2503

« Mr. Moats a1 Papa Joo's Fruit Markel & Deli,
2025 Rochastar Road, Rochester, (610)
853-6263

* Quarion Food Markef: 1744 W. Maple

11, ot Bordoss on hi h

foud, (810} 644-6510
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By RUTH MOSSOK JOHNITON
SrIcuL Wuma

Nothing could have been moro dramatic for
me than driving into the midat of o herd of buf-
fulo on Harry and Madeleine Peterson's 3,500
acrs Cheboygan bison ranch, appropriately
named — LeGrande Ranch, late this August.

Thin incredible visual sensation, the physical
closeness, and the enormity of these bovine

was more bre king than I could
imugine - for a moment, I placed myselfin the
century of the history portion of my own hook —
*Tho Buffalo Cookbook” - tears welled up in my
eyes and I forced myself to mentally return to
the company of our hoat, my husband David,
and son Jordan,

In 1992, Harry Peterson, a resident of Birm-
ingham, sought the advice of Cheboygan locals
— what should ho do with his town-sized
acreago? Harry waa determined to do some-
thing more productive than utilizing this land
for hunting grounds - ho began a new venture,
a new adventuroe — Buflaiol

Harry refors to himsolfl as being “hooked,”
and boy is he! “There's something special about
bison,” said Harry behind his bearded amile.
Ho and Madcleine, partners in lifo - partners
in buffalo — aro committed to the industry and
to the National Bison Association — committed
to old Number 70 - a }argo bull you can hand
feed, and the rest of their 400 head herd.

Kevin Costnor’s film "Dances With Wolves®
and its nostalgin, wos not the impctua of the
buifalo resurgence, it's business — hig businesa
~tho kind that even mogul Ted Turner can
sink hin teeth into (literally). Bison once consid-
ered n culinary novelty, is now considered just
plain healthy, My family knowa this first hand.
Thoy have experience a “biaillion” buffalo dish-
cs in the past fow years, Why buffala?

Martin J. Marchello who has a Ph.D. and is a
professor ot North Dakota State University
Department of Animal and Range Sciences has
done i pari of the i
compositiona in 26 epecics of domeatic and
game meat. Findings fram the Marchello atudy
indicato that bison meat compares more favar-
ably (lower {n fat) than beef, park, or lamb. The
annlyais of musclo tissue in lean domestic and
gamo meat established bison ot 1.8 percent,
beef at 6.5 percent, pork ot 4.9 percent and
lamb at 6.7 percent. The combination of lean
meat and low fat gives bison a caloric value of
138 Kilocalorics per 100 grams (3.5 ounces).
Additionat findings indicato that bison is rich
in minorals, low in sodium and high in iron
content.

Buffalo continued inside

actunlly fruita and b;:kma to tho molon family,
and oven though thoy grow alongsido tha afore-
mentioned equashes, they are not one and tho
same.

Cooking tips

Oregon wines and brews are in demand

In the lale 1880s, Oregon wine

d wi

Wino selactions
According o frochestor Hils Ye Oido Wina
Shoppa's Donna WWatsh, 1he poopls wiod at
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When it comea to cooking equash, the summer
and winter varioties diffor somowhat.

Summer squash can be baked, but o beat
broiled, grilled and when baked, atuffed with
something with flavar, . , .,

Winter squash, on the other hand, tae be
. | bolled and aked, but ¥ personaily prefor to
~ | microwave it. Spnghetti, ecorn turbea ' .
- squash can bo woighed and then cooked on kigh, -\
- power in the microwave for approximately six’

minutes per pound, Larguy or more unusually
. shaped winlor squashos like hubbard and but-
tornut can be split and placed in o Microwsve-

Batho! Heights, Domaine Drovhin, Elk Cove, Eyrio,
Knudsen Erath, Onk Knoll, Ponzi, Sokol Blossor and
Rox Hill, The Willametto Velley region has become syn-
oaymous with gront wine, aspacially pinot noir. The cool
climate, similar to France's Burgundy reglon, offers
grape vinus a long growiag acason to maturo fruit with
full flaver dovelopazont.

Giving credit whoro it's due, the nod goos to Ryrio
Vinoyards David Lett who tn 1606 had thu vision and
wokhmln gamble as the S‘nt to pl‘a;-‘n"ilpInnll:d noi!rlin L;-‘n e f-"?‘b" Cabomat Sauvgron, i4ieide
rod hills of northorn Willamotte ay. Much hins hap- ) Josoph Phetps ints “
ponort.eince then, Even those wha thought Lott vas less o ocla 830 -

-Fian sane bazk then, havo fallowod hiim to “thom thar | o an st geeatwnes and oy prove that -

producors Jamented that thoy
wore a segment of the wino indus-
try walting to happen, and won-
dered whea it might ail pull
togathor. That timo is now. Ore-
gon pinot grie and pinot nolr ure
. in demand. Tho best onos are sold
. out a faw months aftor they are
4 % . relcased. .

.- Orogon winos have caught on 1ike Portland's hrow

i g}lﬁalt Ono enmpany has capturod both wino sod brows,
. Willsotto V. Vineyards winee and Willometto Val- .
ey Brawlng Cotapany with its Nor'Wastar bottiod

favorres:

Tparkiing Winee
1996 Iron Hatse Bnn Rose 326
Cameine Crmeros Dianc de Blanc £25

White Stines
1903 Sandord Chardonnay Barel Solezt $30
19 Kunce Chardonnay Rasatve $22
1930 Kenwooc Chardonnary Rosaree 321

Red Wines -
1064 Gurd Cabarmat Sauvignon Resecve $40 ~

. able plastic bog and then micravaved to brin B e e brein thildras, of prasidont ani gen. | hillat" Today, many of tho ariginal frult orchards havo | i Erbomotcowviron :
the cooking proceas. Aftar the roadt ix tendes; it eral er Jim Bernau who capi on.the dream |, been l:nllod out in favor of grapa vines, ;zonnm;’quw:fngaﬂwm»:’m
can be removed and finishod fn theovn or - of many wine lovors to have a share in owning a winery, | Porhapa Lett's pioncoring ns}rlt rubbod off on Bornau, | side:
under tha broiler, ' lad Tosourcos through public stock | but whatovor the root cause, Willnmotte Vatley Vine- 5.2 | 1901 Fstzu Banel Soac! Crarnty $1

1003 Chatea 5(0. Mchoto Cold Crook Ving-
ywd Charannay $10 N
B Koighta Valtay Hetfiage Red $13

{ard_l wines arid Nor'Westar brows are worth discover”
me.

I e e By Wilametts Valley Vincyards wh

* QWhoTs) 0 bulid L) nliay A nery,

which w‘&vopenlfu dabt froo. Ha followed thiaup &
Jears

M
LOOKING AHEAD

. . A
- fow Tater with & similar public etock offoring t . . | & 1894 Willametso Valley Pinot (ria $11 - ia firat-rate 1002 Busna Viata Cabornot Sawvignon $12
. R P mb-qap{lali‘oﬂhgbminammpmy.clmmuw with molon, poach, ripo poar and crisp apple aromas.. \NQC!'-:uwBu Hhchate Caberat Sauvie
¥ Whatto waich for in Taste.noxt week: 'Wlﬂhwmvntlj_n p:'m-rmmmeqx_nweo be avors mlyror aroning §n g wine thutisrichand:. - - m;’,wm Caternet Bauignon
: o . 5 consiered a stroke af genlug, - o o B LR ST v

12
1900 Hogun Resanve, Washinlon Mue $18
AR Mirasscy Cabacrat Sauvionon .
“ 1083 Napa Rusa Cenamat Didsvighon $7.50°




