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Chef Larry Janes shares rea

er Larry Jances' column on
Tutt front. Chef Larry is o free-
Wnee writer for the Obsener &
Eccentric Newspopers. To leave a
voice. mail message for him dial
(313} 953-2047 on a touch-tone
then mailbax number 1836.

Here are mote reader-requested
recipss.
@ Carmen and Jamie Sappiro of
Bloomficld Hills just returmed
from the Hot Air Balloon Festival
in .Albuquerque, New Nexico
Whils there, they enjoyed some
venigon chorizo sausage that was
grilled with a mixture of peppers
at atrendy restaurant.

T&v wero hoping 1 could locate
a tecipe. This was an casy one
Carmen and Jamie, and we hope
you enjoy it

Verason Ciorzo
8 ared mud red chales, prefecd-
by ancno

Start your day

Sex related story on Taste front.
Recipes from the Quaker Octmeal
Kitchens.

MAPLE APPLE QATMEAL
3 clpa unsweetened apple

% teaspoon saRt (optonai)

Preheat the oven 1o 300 degrees
F. Break the stems off the chiles
and discard seeds. Place the poda in
a single layer on a baking sheet and
roast them for 5 minutes. Break
each chile into several pieces.

‘Transfer the chiles to a blender or
processor and process untll evenly
ground. In 8 medium bow), grind

Y2 cup ehepped fresh or dried

opple
% cup maple-fiavored Syrup

the venlson with the salt potk and
the onions. Combloe remaining
ingredients and mix well,

Cover and refrigerete at loast 24
hours. Stulfinto caslngs or uso
chorizo In bulk form. Makes about
2 pounds.

Chefs secret: You haven't
shopped till you've shopped the La
Colomena Honey Bes authentic
Mezican market. Locoted at 2443
Begley (at 17t0) in the heart of
Mexicantown. The offer o great se-
lection of Mexican foods, choriza, pi-
natas, spices and authentic Mezican
culinary supplics. Call (313) 237-
0295 for information.

W Jim Dennison of Troy colled hop-
ing 1 could find a really good
Aomemads substitute for Mexican
Coffee Liqueur.

MexicaN CorFee LIQUEUR
2cups witer
W cup phus 2 teaspoons in.

ly. Stlr in nuts If deslred. Makes 4
servings,
Microwave lnauud.lom. Inad.

Y4 cup chopped nuts

1n medium seucepan, bring juice,
cinaamon and salt to & boil; atir in
aats, apple and eyrup. Retum tos
boil; reduce hest. Cook 1 minute for

Rics wps Quaak.er 0ats (quxck of quick oata ot 5 minutes for old-
4 fashioned oata, stirring
COOKING CALENDAR
Smd items 1o be considered for (81014754455
publication toc Keely Wygonik M% ;umﬂmg;;grw

Observer & Eccentric Newspapers,
36237 Schooleraft, Livonia 48150,
or By fax (313)591-7279.

cusas
coonrg 6-9 p.m. Monday, Hov.
ecrescyy. Nov. 20, Get
ucser, 22899 kater Road,

Begiwmng CooAT
T 69 pm W
003 vegmiacter.

Farmergion R,

p.m. Moncyy, Mov. 27, and jan. 31, A
Artor,
313) 741.8098

quart to bowl, combino
all ingredients except auts. Mi-
crowave at High 6-7 minutes for
quick oats or 9-10 minutes for old-
fashioned cats or until most of the
julce is absarbod; stir. Let stand
until of desired consistency. Stir in
nuta.

Pumpkin recipes

AP — Although the most popu-
lar food uss for pumpkin is the
traditional pumpkin ple, pump-
kin can also be used in a variety
of dishes « from soups and stews
to breads and desserts. In the re-
cipes below, pumpkin cheesecake
ripple coffeecake can be served for
breakfast, brunch or dessert.
Pumpkin walnut pie is a delicious
varistion on tradition.

Some other facta about pump-
kins:

B Pumpkina are grown in almost
every state. The top five pump-
kin-growing states are New Jer-
sey, Pennsylvanis, New York,
California and Illinois.

® Pumpkins generally weigh from
1B to 25 pounds, but have been
recorded  weighing over 200
pounds. Minlature pumpkizs
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stant coffoe gronules of

pawdsr
3¥: cups granutated sugar
1 vanlity bean, split
Iubuspoa\mﬂn(opm»-

a)
2% cups good vodka
U cup good brandy of cognac
¥h teaspoon chocolate extract
1 drop red food cokring

Heat water In a medium sauce-
pan. When hot, add coffex and stlr
unti! dissolved. Add sugar and va-
nilla bean, atirring till dissclved.
Bringtoa botl, stirring constantly.
Boll 1 minute. Remove from heat
and eool,

Pour glycerin, vodka and brandy,
coffoo, extract and fuod color. Mix
well. Cap and allow to age in a cool
dark placa for 3 woeks. After Initial
aging, ntrain liqueur through a
cheesocloth lined fine mesh atralner
over a large bowl.

Repeat untll desired clarity is

BANANA-ORANGE DATE
TIZAL

€

13 cups Quakaer cats {quick of
oid-fashionad, uncocked)
¥wpcmppoddamsnrm—

vary In size from a (ew ounces to
just over a pound.
8 Pumpkins are a good source of
potassium and vitamin A.
B Craned pumpkin !a easy to use
and available year-round, but if
you decide to make your own
cooked pumpkin, be sure to buy a
pumpkin that is meant for cook-
ing and is no larger than
poun

PumPitiN CHIESECAKE RIPPLE
CAXE

2% cups s2-purpose fiour

2 teazpoons baking powder

1 tesspoon cinnamon

1% teaspoon salt

14 teaspoon baking soda

% cup sour cream

% cup conned solid pack
pumpkin

Prepare pumpkin cheesecaks ill-
h;muld&mlml
topplag set aside.

Preheat oven to 350 degrees F. In
a Large bow] cream butter, sugar
and vanitla until light and fluffy.
Add eggs, oo at a time, beating

Hot Line has

For answers to guestions sbout
food safey, nutrition and preser-
vation, call the Food a.nd Nutrl-
tion Hot Line, 8:30 a.mm.

Monday t!uvudl Fdd.ly. (Blo)

reach. Bou.ll. up and allow to age
atlesst 1

® Pat Hoduda of Plymouth called
requesting & punch reclhe for the
holidays.

COMMENT
CHAMPAGNE PUNCH WITH
FrosTED FRUT MOLD.
Mold:
4 Constont Comment tan bogs
8 cups bolling water
Assorted frult such as green
@ropos, sliced oranges,
sliced lmons, sliced stor
fruit, khvi of strawbories

Punch:

4 Constont Comment Tea
Bogs

4 cups bolling wator

V5 cup sugar

¥ cup Grand Mamier

1 Doluo extra dry champagne,

1 modium dp banan, mashed

In medium saucepan, bring juice,
water, salt and nutmezton boll; stlr
in oats and dates. Return to a bo|l
reduce heat. Cook 1 minuta for
quick oats or 5 minutes or ald-fash-
Joned oats, stirring occaslonally.
Stir in banana. Let stand untll of
desired consistency. Makes £ serv-

well after each addition.

Comblne Nour, baking powder,
elnnamon, salt and baking soda.
Add to butter mixture alternately
with sour cream and pdmpkin; beat
until smooth. Spreed half of the
batter in a buttered 13- by 9-inch
baking pan; epread ovenly with
pumpkin cheesecake filling. Spoon
remaining batter over filling: awir!
gently with knife. Sprinkle whh
streuse] topplog. Bake in a 350-di
groo F oven for 60 to 65 mlnuu&
Serve warm. Store, covered, in re-
(rigerator; bring to room tempera-
ture before serving. Any leftovera
can be frozen, wrapped socurely in
heavy-duty aluninum foil, and fro-
2#1 up to one month. Makesone 13-
by 9-inch caka.

Pumphin Cheesecake Filling:Ina
amall bow!, beat 8-ounco package
cream cheeze, '4 cup granulated
sugar, 1 cgz, % cup canned solld
packpumpkin, 1 tablespoon
comatarch and 'A teaspoon vanllla
until smooth.

Streusel Topping: In a small
baw), combine % cup firmly packed
1igbt brown sugar, ¥ cup all-pur-
pose flour and clonamon. Cut in %
cup softencd butter untl) mixture
resembles coarss crumba. Stirin |
cup chopped pecans or walnuts.

Pumeion Warnut Date Pie
1 cup Nour
1 cup fiemly packed brown sug-

£68-0904 In Oakland County,
{313) 494-3013 in Wayne County.
‘The Food and Nutrition Hot~
line [s the place to call for all your
food concerns. Questions on why

der-requested recipes

‘To make Motd: Place ten bego In
a heat-proof bowl ot plichor, Pour
boillng water aver and stoep until
toa reaches ronm temparature. Re.

move tea bags. Pour enough teaInte |

& 6-cup ring mold to fill about W
{ull, Refrigorate remslning tea.
Freczs mold untit firm. Arrangs
frults aver top of frozen mold, top
with remaining tea. Freozo until
firm. (Mold may b frozen up to two
weoka shead

).
To make Punch: Place tea begaIn .

» heat.proof bawl or pitcher. Pour
bolling wator ovor and atir In sugar,
Allow to atoep untll tea comes to
room tempersture. Removo tea
begs. Refrigerate untll walt chilled,
Before serving, pour tea nto punch
bawl. Stirin Grand Marnier, Pour
In champaguo. Add lco tea mold,
Makes 16 (4 ounce) servings.
Rmpoﬁnm Mariens Soroaky'’s
*Entertaining On Tha Run," (copy-
right, 1994, Williom Morrow Pub-
lishers, $25).

with breakfast made hearty by oakmeal

Ings.

Microwave [nstructions: In a 3.
quart microwaveabls bowl, comblne
«li ingredients except banana. Mi.
crownve at High 6-7 minutes for
quick oats o7 9-10 minuten for old-
(aahloned oats or until most of the
juice Ia absorbed; stir. Btir In ba-
nana, Let stand until of deslred
consistency.

before it’s too late

o
% cup (1 stick) butter, chifled
1 cup canned 3olid-pack
pumpkin
2 eggs, beaten
1 cup evaporated milkk
1 teaspoon ground cinnamon
% toaspoon ground cloves
¥ cup chopped dates
¥ cup chopped toasted wal-
nuts
Whipped cream
Prebext oven to 350 degrees F. In
work bow! of food processor, com-
bine flour, ¥ cup of the brosm sugar
and the t4 cup butter, Process vatil
mixture resembles coarse meal.
Press evenly onto bottom and sides
of 9-1nch ple plate. Prick bottom
soveral times with fork, Bakeina
250-degree F oven for B minutes; ro-
move from oven. Increass oven tem-
perature to 376 degresa P
In medium bow), comblne pump-
kin, eggs, milk, remalning 3% cup
sugar, clanamon end cloves. Stirin
dates and walnuts; pour into pre-
pared crust, Placa pie on coakio
sheot. Baka in a 376-degroe P aven
for 45 to 50 mlnutes or until knifo ls
Inserted near conter comes cut
clean. Coal completely. Serve
topped with whipped cream., Makes
one 9-inch pie.
R 2]
ecipes from: | erican Dalry As-
sociation and Delry Council Ine.

answers to food questions

your jam won't Joll, or how to
freezs thoss extra tomatoes ars
some common requests answered
daily by the trained staff of the
hot line.
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