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Pears are perfect for salads, dessert, entrees -

See related story on Taste and quantered

front. Vegetablo oll for frying
4 cups mixed baby fleld
BREADED CALIFORNIA BARTLETT piatiasnand
PEAR SALAD 6 ounces prosciutto, sliced
Lemon Vinsigrette very thin
1/3 cup ollve oif Aged balsamic vinegar
1/4 cup fresh lemon Julce {optlonal}

2 tenspoens chopped fresh
parsley

1 clove garlic, minced

1/4 teaspoon kosher salt

Freshly groung black pepper
to taste

Poar Salad

1/2 cup all purpose flour

1/4 teaspoon salt

1/4 teaspoon ground white
pepper

1/4 teaspoon paprika

4 eggs lightly, beaten

3/4 cup seasoned dry bread

. ¢rumbs

174 cup olive oil

4 ripe, medium-size fresh Cali-

fornia Bartlett peats, cored

For Lemon Vinnigrette: Com-
hine ingredicnts in a bowl and
beat well or in a screw-top jar and
shake well. Chill several hours to
meld flavors.

salt, pepper and paprika in small,
shallow bowl. In another bowl,
lightly beat eggs. In still another
shallow bowl, toss crumbs with
olive oil. Dredge pear quarters in
aeasoned flour. Dip in beaten ogg;
drain off excess, Then, roll in
crumb mixture. (In order for
crumb mixture to adhere, pears
must be ripe.) Deep-fry at 350
degrees F, until golden brown,
Beat or shake vinaigrette again
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and toss greens with half of dress-
ing.

To servo, nrrange prosciutio on 4
salad plates, Mound greens in cen-
ter and arrange 4 warm pear quar-
tors on top. Drizzle remaining
vinaigrette and nged balsamic
vinégar (if desired) over each
salad. Sprinkle lightly with peppor
to taste. Makes 4 servings,

Recipe from Todd Engluh
Olives restaurant in
Charlestown, Mass., and the Cal-
ifornia Pear Adviam)' Board,

ROASTED CALIFORNIA BARTLETT
PEARS WITH CINNAMON AND
WINE

8 fresh California Bartlett
pears, cut In quarters and
cored

1/4 cup honey .

1/4 cup light brown sugar

174 cup dry red wine

1 teaspoon ground clnnamon

Glazed Almonds, for garnish
(recipe foilows)

Place pears in a 8- by 13- by 2-

For Pear 8alad: Combine flour,
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inch glass baking dish. Mix honoy,
brown sugar, wine and cinnamon
together in amall bowl. Spoon over

Sec related Taste Buds column
on Taste front.

M Sandy Goodall of West
Bloomfield called wanting to
know if there was a directory of
culinary schools throughout the
world, Sandy, as I'm sure you
knaow, we have some of the best
programs right here in our own
backyard.

Schooleraft College in Livonia
is one of only three schools
nationwide that has five certified
Mastar Chefs on their staff. Onk-
iand Community College offers
an outstanding program at
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their Orchard Lake campus in
Farmington Hi.“l as does Henry
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Ford Ci College, Dear-
C, \

w
@

X K

sorn and Wash
ty College, Ypsilanti.

But, if you want to know
nbout the rest, you can request
*The International Guide to

1657098

3 DAYS ONLY
FRI e SAT ¢« SUN
AUGUST 30 « 31 » Sept 1
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* NO COUPON NECESSARY
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rc 0 Rd
and Ten Mile in Farmington

peara and toss gently until conted.
Bakaat 400 degrees F. for 20 to 30
minutes or until tender, Spoon

into individual deasort bowls.
Sprinklo Glazed Almonds on top.
Makes 6 servinga.

Glazed almonda: In smal)
bowl, boat 1 ogg white until foamy.
Stir in 1 package (8 ounces) sliced
almonds until well coated; remove
almonds and drain. Toss with 1/3
cup granulated sugar. Spread in
single layer and well separated on
lightly oiled baking shect. Bake at
300 degreea F, turning frequently
with spatula, until golden brown
and caramelized, about 12'to 16
minutes,

Recipe from Gale Grand,
Brasscrie T. restaurant, North.
field, Iit and the California Pear
Aduvisory Board.

GRILLED PORK TENDERLOIN
wiTH
—CALIPORNA-BARTLETT-PEAR—
REUSH

2 pounds pork tendertoln or
pork medellions  *
Marinade

Culinary Schoola” from the
International Association of
Culinary Professionals, 304 West
Liberty, Suite 201, Louisville,
KY. 40202, Attention: Brian
Dougherty.

@ Rod Chubb of Canton called
with a question about grilling
beef tendorloins. First off,
remove the tenderloins about 45
minutes before you begin
grilling. (I remove mine from the
freczer when I light the char-
coal).

I season them with 2 table-
spoons Mrs. Dash table blend
seasoning mix, 1 tablespoon
fresh ground pepper and 1 toa-
spoon of Kosher salt. Rub it in

good.

AMr the coals hent up, I cook
them indirectly (not directly
above the heat source) on a cov-

Your Homeloun Sauings Headguartors

1/2 cup olive oll
4 aprige frosh rosemary
leaves, crushed
3 sprigs fresh thyma leaves,
crushed
2 cloves garlic, minced
1 tonspoon black pepper-
corns, crushed
Californla Bartiett Pear Rellsh
1 cup diced fresh Callfornla
Bartlett pear
1 cup diced frash mengo
1 cup diced fresh pineapple
1 cup diced fresh tomatoes
1 teaspoon minced garllc
3/4 cup thinly sliced green
onion .
2 tablespoons chopped fresh
cliantro
1/2 cup chopped mucudnmla
nuts
1/2 toaspoon finely chopped
jalapeno chite pepper
Sait and pepper to taste
Batsamic Rum Synip
1/4 cup granulated sugar
174 cup water
3/4 cup balsamic vineger
2 tablespoons rum
For marinade: Pince tonder-
loins in shallow glasa pan. Com-

~

ored grill. A good rule of thumb
id 5-6 minutea per pound for a
mediwm rare (125-130 degree F.)
tenderloin, A five-six pound ten-
derloin should take about 30
minutes, covered, Always use a
meat thermometer for accuracy
and remomber that the meat
should sit for about 5 minutes
before slicing. The internal tem-
perature will rise about 7-10
degrees. Slice and enjoy.

@ Arlene Crosavenor of Troy
called about a story I did a few
years back on Norma Schonwet-
ter and her heart-healthy
microwave cookbook entitled
“Micrownve To Your Heart's
Content,” (copyright, 1998 by
Micro Magic, $12.95 plus $2
postage and handling). Send
check or money order to “Micro
Magic,” 23600 Cloverlawn, Oak

BONELESS BEEF
NVER S

BANANAS
The Healthful Fruit
O

HNSONVILLE ASSORTED
{/ARIETIES o SAUSAGE
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28 0z. can
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'IWelve Pack ¢ Twelve Oz. Cans
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bine olive o), resemary, thymo,
gorlic and pepporcorns in small
bowl; mix well and pour over meat, .
Cover andYefrigernte several :
houra or overnight.
For California Bartlett Pear Rcl»' -
ish: Combino all ingrediontsin "+ »
stainleas stoel or glass mixing B
bowl and mix well. Adjust scason-. : :
lngl 1o taste. Chill thamuxh!y

For Balsamic Rum Syrup:
Combine sugar and water in e
saucepan. Heat, stirring untll
suger is dissolved. Bring mixture- -
to o boil; boil until reduced to 144 . .,
cup, Add balsamic vinogar and =
reduce to 2/3 cup. Romove from
heat and stir in rum, Keop warm,': .-

To scrve, drain tenderloin; slice
and season with salt and pepper.
Grill until medium-well done.
Arrange on sorving plates, Drizzlo”
with Balsamic Rum Syrup,. Spoon ™ *
gencroua sorvings of California
Bartlott Pear Relinh alongaide.
Maken B servings. e

Recipe from Alan Wong, Alan
Wong's Restaurant, Honolulu,
Hawaii and the California Pear. "\
Advisory Board. .

Chef Larry shares secrets, answers reader requests

Park, MI, 48237-2410.

1 lovo Schonwetter's book nnd ’
use it frequently, Here's my
favorite, just in time to utilize
garden goodica!

ZUCCHINI TOMATO SAUCE

1/2 cup chopped onlon

1 clove garllc, chopped or
minced

2 teaspoons ollve oil

1 cup chopped zucchini,
obout 1 madium :

1 (8 ounce) can no salt added
tomato sauce *see below

3/4 teaspoon Italien season-
ing

1/4 teaspoon salt
-1/8 teaspoon popper .
Combine onion, garlicand ol in |
a microproof 1 quart measure,
Microwave, uncovered, on high for
2 minutes or until vegetables are
soft,

Stir in zuechini, tomato sauce,
Italinn seasoning, salt and pepper.
Cover with lid or vented plastic . X
and migrowavoe on high for 2 1/2 - '3
minutea or until boiling. Reduco ."
powerto medium (50 percent );
recover and continue to microwave,
4-5 minutes or until zucchini is N
tonder. Carcfully remove cover -7
and stir. Serve hot. Yield: 2 cups, -

Per tablespoon: 7 calories, .2 gm -
protein, .8 gm fat, 1 gm. carbohy. - .
drates, 19 mg. sodium. -

Recipe from: "Microwgve To

' Your Heart's Content” by Nnrmn -

Schonwetter.

Chef's secret: 1 made this:
with fresh tomatoes. I used '
eight Roma tomatoes, pecled and ©
seeded, chopped with 1/4 eup of
the sauce.

@ Marsha Williams of Birm
ingham called bragging ebout
her backyard garden filled with ;
corn that’s beginni mgmeometz-
sllk. She says she hes 40 or 86~
stalks and is looking for the best °
corn book and some great.-,

pos.

Well Marsha, look no mo/;e. i
Check out "Crazy For Corn’ N
Betty Fussell, (copyright 1586,
Harper Collins Publishers, 816
Here's a great recipe.

HOMINY PRIMA
4 cups undralned cann
hominy
3 swoeet red pepper,
and diced
1 sweet green pepper,
and diced
12 snow peas of pea pods,
cut in half
2 oars fresh sweet corn ker-
nels ( about 1 cup )
21thin slices proscultto
optionat )
4 tablespoons butter or mar-
© gerine
salt and fresh ground pepper
to taste
1/4 cup Itatian parstey,
chopped

In a saucepan, mix the hominy
and its liquid with tho swect pep-
pera and bring to a simmer, Add -
the remaining vegetables in order,
the proscuitto and the butter,

‘Taste and correct seasonings
with salt and pepper. Sprinkle .
with parsley and scrve, Serves 4-6
ulﬁntwunenrnlidoillh.
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‘Recipe ﬁom; razy For Corn™:
by Betty Funell {copyright,~
;%)5 Hurper»Colluu Pubdlishers, }




