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' INVITING IDEAS |

Consider deéserts when harvesting vegggies

Thers were no mys-
terious circlos in the
grnss, no stonea placed
in circular, configura-
tions, no overhcad
beaming lights or per-
vasive overhanging
ohjects, but the inva-
sion of the rabbits
occurred the same day
as the release of the
film — “Independence
Dny"— could there be o
connection?

My garden has become a salad bar to
a herd of fluffy cotton-tailed creatures,
and my only recourac seems to ba;
quick pickings and devcloping a multi-
tude of recipes for my Swiss chard, uti-
lizing those decp green gorgeous leaves
to their most delicious potential.

I've done the stuffed thing — stuffed
sweet and sour Swiss chard with rice
and meat, chard stuffed with veggies
and rice, and stuffed with cheese and
orzo. I've ndded it to salads, soups, and
atewa, but now, the grand finale -
Swiss Chard Cheeaccake.

We are all familiar with carrot cake
generously topped ala crcam cheese
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pumpkin pie. What about all those veg-
ctables that have dono their atint in
scrious healthy side-dighes and entrees,

4 tablespoons sugor
4 tablespoans unsalted butter, meit.
ed
I tor ko flling:

but never get top billing as a 1
dessert? What about gardens that are
currently overflowing with groen toma-

toes? Scems a pity not to use some of

thoss beautiful early unripened green

orbs, or those leit green at the end of

the scason.

Think of the posaibilities, . . call
friends and neighbors and find out
what'a growing in their gardens —
unite, combino efforts and come up with
rome now tosty vegetable dessert
treats, Make this a neighborhood event
— do a block party. If your neighbora
are not tending a garden this year, have
them go to tho local fruit markot and
come up with a few unusual vegotablea
to use,

This int ing twist to ch ki
ia perfectly delightful for sweot summer
endings.

This dessert is cl t, but simpl

enough to do for your own family, and
the perfact way to use pp eoma of those

Swiss chard leaves!  °
SWISS CHARD CHEESE CAKE

WITH PINE NUT CRUST

frosting and sprinkled with p 3
spiced zucchini muffina as big as moun-
tains, and the ¢lassic fall treat, simplo
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Crust ingredients:
21/2 cups pine nuts, chopped fine

ALL CABINETRY
ON SALE NOW
The wevings ore hot — 3o ot they
vizzhe) Get o lree gos geill when
you buy any 1te of HomeCrest
cobinetry (o 30 on over tha
ange mictowave for only $129).
Sg‘“v:'on over 40 :l:hiwesﬂg\
't most popylat i o

finishes, lominoles and white. So,
get cooking ond pove!

« NEW CONCEPTS KITCHEN
SHOWROOM
32900 Manor Park
GARDEN CITY
313-522-6377

« KIYCHEN * NA MANS
TOP SHO? BUILDING CENTERS & BATH
Sl‘ISOW.SMleRd_ e 41900 Forg e, 2042 Avbumn Rd. at Crooks
810-477-1515 313-961.5800 B10-853-2773

* KITOEN
WHOLESALE

Red. 259036 Crand River Ave,

810-474-4455

1 pound low-fat ricotta cheeso, at
room temperature

2 cups Laban® (strained heavy
yogurt)

3 farge eggs, room temperature

2/3 cup sugar

1 tablespoon vanllla extract

1/2 vanitia bean, split and scrapped

2 cups firmly packed Swiss chord,
stems removed end finely
chopped (10 -12 leaves}

Preheat oven to 400 degrees F. Ina
large bowl, combine the chopped pino
nuts and the sugar, slowly add the melted
butter and mix well. .

In o 9-inch spring form pan presa the
filling cvenly across the bottom and part
of the way up the side of the pan with
your fingers. Make sure the crust is even-
ly molded.

Haks the crust for €-8 minuies or unti
golden. Remave the springform pan and
1et cool an a cooling rack.

Turn the oven heat down to 350
degrees F. In the mixing bowl of an clee-
tric mixer, add the ricotta cheese, heavy

yogurt, cgys, sugar, vanitla extract, and
scrapings of vanilia bean — beat on medi-
um speed for approximately 2 minutes, or
until mixture appears well mixed and
smooth. Add in the chopped Swisa chard
leaves by mixing just until combined.

Pour the mixture into tha pan with the
pine nut crust - bake for 1 /2 to 2 hours
— making sure the flling is firm.

Remove from oven and let cool on the
cooling rack. Transfer the cheese cake o
tho refrigerator — until well chilled (I
usually do this the day before and let chill
avernight),

Prior to serving, remove tho springform
outer circle and place on a serving dish.
Yield: 10 generous servings

* Making Laban:

Place plain low-fat or no-fat yogurt in
eithera ial trainer or a
colander lined with two layers of cheose-
cloth (secured to the inside). Place a large
plate or pan beneath the straineror
colander to ¢atch the liquid. Place in the
vefrigorator for 12 to 23 hours or until
yoglrt is thisk (sour crcam censistency)
or cheese-like. Discard the liquid.

For the easy way ocut — Laban can be
purchased at many grocery stores, Middle
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The Piano Sale OfA'Tl*he Year
P Oakland
University

Preview Appointments
Recommended

The Sale That Starts As Soon As You Pick Up The Phone!
1-800-9PIANOY9

Sunday August dth,
11:00 AM to 5:00 PM
Oakland Unlversity

114 Varaer Mall
Rochesier, M1 43308
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Crepartmeny of Moeie, Theatee and Dance

All Baldwin planos will be avaflable at
substantially less than retalt value.

Qthor new & axed planos from Baldwin, Siclnway, Young Charg, Estonls, Schimemel,
Chickering, Yamuha Digital Planos and many olher monnfacturers of sxrings up to 1/2 olY,

Sethra, Plasncing und Deltvery handied by
Evoja Matie Cemer
LAXON FOR THE BALDIWIN TRICK




