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See Chef Larry Janes' Taste
Buds eolumn on Taste front.

SPAGHETT: SQuasH WItH
GaRLIC

1 Lrga spaghsttl squash

4 tablespoons butter of MAga-
nne

3.6 cloves gans, Anety

chopped

2 tadicspoons fresh chepped
parsiey

38 and fresh ground peppes

o aste
Fill the buttam of & vegetable

steamer with enough water to come
within | inch of the steamer inaert.
Cover and bring the woterton
simamer over medium heat. Cul the
squash in half lengthwise and scoop
out the secds. Place the squash on
the steamet Inseet, cut side down.

Cover and steam the squash for 40
minutea or until it can eusily be pi-
erced with a knifc. Meanwhile heat
the butter or roargarine in a large
(ry pan aver low heat. Add the
chopped gutlic and cook, stirring for
two minutes, Scoop the squash out
ofits akin, pulling it into stranda.
Add it to the butter and garlic mix-

ture anid toss. Add the pansley, salt
and pepper and toss egsin and
serve. Servra 6.

Recipe from: The Greut Food Al

manac By freno Cholmera, copy-
right 1994 by Colling Publishers $25.

1 huge or 2 large zucchini, cut
n hotf lengdihwise

10 ounces {about 2 cups }
fresh spinach, washed,
stems removed

2 tablespoons olive it

1 medium enton, chopped

2 cloves garic, chopped

pinch salt (ortoteste )

2 tups cooked fhigur o
coUscous

¥ cup fresh heibs, chopped
(1.0, parsioy, basil, xeganc,

zucchlnis can be cut and scooped
aut without pro-atzaming) Cut
awny the naida fleah and chop,
Shalls should havo ot loast a Y-
inch thick eholl for good baking.
Blanch the spinach in bolling water
or wilt in a akltiet. Rlnse, pat dry
and chop, (Chef's xecrol: wo used &

thyme)
1 largo ogH. beaten
W eup bs
%A cup frech grated Pameson
cheese

Preheat the even to 400 degrees.
Steam the rucchini for 10 minutes,
then scoop out the sceds and the
atsingy pelp. (Chel s secret: smaller

10-ounce package of frozen chopped
spinach, thawed and squeezod.}
Heat 1 tablespoon of oil in a larga
wkllfer over medium heat. Add the
onian and cook, stirming until the
onlan s tender, sbaut 5 minutes;
add the galic, cook atitring for 1
minuto of Just until the garlle bo-

Looking for some more ways to cook squash?

gins to color, then stlr Inthe
chopped zucchini and a pinch of
salt. Cook for 5 minutes or until
pucchini ia tender. Add the spinach,
bulgur and fresh chopped herbs.
Stir and remove from the heat, Sea.
son with mare salt and pepper, il
deslrerl. Sti In the egg. Btuff the
zuochind aholls with the mixturs.
Placo in an oiled baking dish end
sprinkle ovenly with broad crumbs
and Parmesan checse. Drixtlo re.
raninlng olive ol) over the top. Bake
for 30-45 minutes or until the top la
golden brown. Serve warm, with a
1ittls tomato nauce or salsa, if de-
sired. Serves 6-8.

Buffalo meat will make many types of tasty meals

See related story on Taste front.

Hor AND Spicy Buack Bean
Cumw

RSN ) ..~
142 tadlespoons bght oine o
3 raecaum onons, peeked and

chopped
5 garic cloves. peeled and

chopped

2 ponanxts ground beson/ -
falo meat

2 (28 ounces e3ch) Cans sex-
20n2d dced 1omatoes

2 (12 cunces each) cans to-
mato paste

7 ounces bgnt beer

4 te3spoons crushed, dned
red pepper fes

¥4 teaspoon carenne (of Mom-
B33}

¥a teaspoon LENt chuls pawder

4 1easpOONS Fround cumun

3 cups black beans (canned of

cooked), N3ed 8nd draned

14 teaspoon Tadaeoo

Dxah of ces st

{0 a large casserole (Dutch oven
or stockpot), hest the olive oil over
medium beat and add the onion:
arui gasiic. Sauie until Uanspai
Add the mest io the pan and brown
lighty. Remove any excess liquid
frotn the casserole and discard. Add
to the pan. the diced tomutors, mix.
Add the tomato paste, beer, and red
pepper, cayenne, chili powder and
cumin. Continue to cook over low
heat for 45 minutes. Add the black
beans, Tabasco, and salt. Cook 10-
12 minutes or until beans are beat-
ed. Adjust seasonings. Serve hot.6-8
seTvings.

Rasexms O FRUMED
BuFFALO
2 targe orscns, peeled and
chopped
3 Lwge garsc cloves, poeied
ond

1% amps bread crumbs {prefer-

*poons)

2 cunces thanched atmonds,
chopeed

% cup mango or any fruited
chutney

% tepspoon cayenne (or Mom-
bossa)

Dash of sea $a

HO-$Uck Cocking SpIsy

Prebest the oven ta 325 degrees.

milhsegg mizture, cicobine sl
ingredients, Lichtly spray tha 8

'313-953-2038
and, your

{Tha-ounce) ramekina with cooking
spray and add the completed meat
mixtere, Lower the oven tempers:
ture 10 310-315 degrres and bake
the ramekins for | hour.

BUFFALO MEDALLIONS WiTH
CHUTNEY

5 cup BNt Olve o4

2 gadix cloves, peeled and
minced

1 tablespoon basd

V; tablespoon crushed bay leal

Juce of one smalt lemon (2 1o
2¥4 tablespoons)

1 teaspoon freshly ground
black pepper

Dash of sea sat
16 medattions (2 cunces ench}
of tison/buffato

Directions for the meat and mari-
nade: Combine the oliva oil, garlic,
basil, bay leaf, ternnes juice, black
pepper and salt in a food processor
and process until smooth. Pour
mixture into a glass bowl, add the
medallions, cover with plastic wrap
and marinade in the refrigerator for
4 houra or more.

PEACKBOURRONCHUTNEY
1 {29-ocunce) can sliced ciing
peaches In heavy syrup

5 cup Bourbon

Y2 cup Sugat

% cup firmiy packed Iight
brown sugar

% teaspoon ground cloves

t teaspoon ground cinnamon

¥ tablespoon mustard seed

Dash of sea salt

| toblespoon crystalized
ginget, thinly sticed

Vs cup whito vingegar

V2 can {use 14 ounces of 8 28-
ounce can — ppProximate-
Iy 1 cup} seasoned toma-
toes, dryined

1 targe onion, peeled envd thin-
ty sticed

2 gorlic cloves, peeled and
minced

W cup dried cheaics

¥ fresh lomon, thinty sticed
with pecl, socds removed

¥4 Scoteh bonnet pepper,
seeds romoved and minced
(woar rubber gloves — very
hat)

Directions for chutney: Using 1
casserole or heavy saucepan, add
the peach ayrup (set pesches aside
for latee), bourbon, both sugars,
cloves, cinnamon, mustard seed,
salt, ginger, vinegar, tomstocs,
onlons, garlic, dried cherries, lemon

elicea and Scotch bannet pepper.

Stlering fequently, cook over high -
heat bringing the mixture to a boil
(do not leave unattended). Contin.
ue to boil for 20-20 minutes or until
the mixture appears thick and lig-
vid is reduced.

Add the peaches and return to
bolil. Continue to cook 3-5 minutes,
don’t let the peaches break apart
(usc a rubber spatula), Sot aslde.
Chutney can bo served warm o

eool.

Remove the medallions from th:
marinade. Grill. When the steak is
removed from the gritl, top with the
coaled, or warmed bourbon-peach
chutney. Serves 8
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