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Here’s the dirt on
successful gardens

irt is o good thing. Not dirty clothes, or

dirt in houses, but dirt as tho soil in which

1 plant. Dirt'a rich perfumo grects me after
a rain, or hearty sprinkle with the hose. It givea
me a bushel or so of candy apple red tomatocs,
aromatic bosil fronds that fill the air with the
acent of anise when brushed by a pant leg. My
dirt has been feeding me frults and vegetables
since the end of spring, and now it is time to
return the favor.

Organic matter

All pummer I have been composting, putting
the outaide leavea of cabbages, the shucks and
cobs from corn, egg shells, coffee grounds and
wilted salad greens into a remote corner of my
gardon. .

‘Whenover I cut grass, the clippings are added
to raked lenves, straw and harveated potato
plants. I bought n amall Rototiller four years ago
at Seara during season clearance, and it has
suited me just fine.

‘When the last of the paraley ia cut for tab-
boulch, the remainder of basil anipped for
neighbors Frank & Karen's spaghetti aauce, and
the final green tomato made into harvest relish,
I will crank up the tiller, and feed my garden as
it has fed me for the last four months,

1 gardening requires planning. Each
year [ rotate crops and plant a few marigolds
n?d zinnias for color, to help control the bug pop-
ufation and attract bees for pollination.

I could, like many neighbors, feed the soil with
plant food contnining chemical additives, and
apray plants ond flowers with a range of insecti-
cides, but I want to leave my dirt and groundwa-
ter as clean as they were when I came to them,

1 hope my children, and their children, will
want to keep gordening this ground. However, 1
am not naive. I know that we live in a notion
where people seem to be in perpetual motion,
that chances are stim my grandchildren will be
in thia house, or even this state when they grow
up. Still, even if my garden wero to cense to
exist, I know I will have fulfilled my covenant
with future generations.

Sail ia d ol
and trace elements along with beneficinl bacteria
and yeasts. ] have only to taste the best of hydro-
ponic vegotables grown in watery chemical solu-
tions to renlize that real soil and sunshine give
vegetables and fruits the best flavor.

Reaping benefits

*“Vine ripencd” $3.49 per pound tomatoea
available during the dead of winter don’t come
close to the taste of n tomato that costs pennies
to grow during the summer, Chemicala from a
bng cannot replicate the delicious compoat
breakfast I feed my vegetables, and they quickly
leach out into the ground.

Even if gardening were just a second hobby, I
could casily open a sinall rondside bait stand and
sell the worms that are everywhere, especially

ST hamical

-after the soil haa been tilled, Remember when

you had to water the lawn after dinner and then
head outside with a flashlight to dig worms for
the next day’s fishing trip? I still do, and they
have helped mo land many o walleye with my
dad in our old family-owned boat.

My small garden is my small statement. My
compont bin is a recycled plostie oil drum with
holes drilled in the side tp help circulate air. It
cost me the effort to go pick it up, and hos lasted
since I started gardening without additivea
gbout 10 yeara ago. I would like to believe my
harvests are organic, but I have never purchased
anything organic because I can't justify the
prico. .

My enrly crop of beans have fixed nitrogen in
the soil. My tomatoes are odd shaped, but they
harm no one, and taste buttery and delicious, I
grow just enough for my houschold, and any ani-
mals or birds that can get over or under
fence.

-My planta got their health from good soil, and
can fight off discase pretty much on their own. I
do lose some of what I grow, and have to cope
with an occasional grub or a slug {what a reason
to pop open a becr, pour a pie plate fuli and see
the pests die with a buzz o),

But 'm happy with the rich amell of my dirt

"after n raio, and with the thought that I'm feed-

ing tha land and future, My only hopa is that
somewhere, sometime, you might be able to do
tho same,

Chef Larry Janes is a free-lance writer. He wels -
comes your calls and commenta. To leave @ mes-
sage for him, dial (313) 953-2047 on a touch-tone
phone, mailbox 1886. See recipes inside:
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= nstry Chef David Balla has a
serious sweet tooth, and

} - believes ali meals should

. begin and end with desscrt. Maple

" Panna Cotta, onoe of tho dessorts he

is preporing for T t

TAMMIE GRAVEWETAIY ARTIT
- '

N

5/~ Chefs Indulge in sweet temptations

ning. “It's something different.”
Certified Executive Chef John . .
Zchnder, food and Beverage director
hnder's of Frankenmuth, ond

SYORY BY KEELY WYGONIK
STAFF WRITER

$1,000, and the student winner o

.$1,000 acholarship, Trophies, rib-

bons and featival merchandise will

of Z 2
president of the American Culinary
Federation's Flitt/Sagiriaw Valloy

o
N\ ' Temptations during “Sweet End-
ings” weokend at the Michigan
] Renaisaance Featival, Scpt. 28-28,
was originally made with poached

Chapter i3 working with the festi-
val to organize the evont.

“I'm real excited about this,” said
Naney Lewandowskyj, featival

N tified pastry chof ot Gandy Dancer
N in Ann Arbor, and graduate of Onk-
land Community Colloge's culinary
¢ N arts program, Italinn for "cooked
cream,” panna cotta is a custard
~  dessert. Balla’s panna cotta will be
- flavored with Michigan maple
syrup. He's also making a “fancied
up” carrot cheesccake, becauso
" *“carrots have been around aince
time began.”

Balln anid he has always been
interested in the Renalesance peri-
od, and enjoys attending the feati-
val because it'a always changing.
“They keep the favorites, but aro
alwaya adding new eventa and
akits,” he said.

Mary Denning nwner of Mary

N Denning’s Cake Shoppe in West-
land, and an instructor in Henry

~ Ford Community College's culinary
arts program, is making a royal
cako shoped like a castle. Michelle
Butler, a former student who works
at the shop, is making a chocolate
cheesecake with a dragon,
“I like the Renaissanee Festival,

and it's for a good cause,” snid Den-

« fish, and served as an appetizer. executive directar, “The American
- “The recipe hos stayed i Culinary Fed: ion has worked
V-  since the Dark Ages,” said Balle, on | closely with ua to make it & fabu-
—  American Culinary Foderation cor- | lous event, We've had positive

responsc from chefs. After tho judg-
ing, you'll be able to sample the .
foods by buying ‘indulgencea’ for $1
por taste.” - .

Event proceeds will be donated to
tho American Culinary Federa- -
tion's national charity, the Child -
and the Chef Foundation, which
holps aupport various nutrition pro-
grams that direetly affect the nutri-
tional needs of children including
Hoad Start, .

“It’s great for the fostival to have
a new event, and it's a good thing
for the American Culinary Federa-
tion,” snid Lewandawskyj.

T :

ded to the ather winners.
“I'm a Renaissance Featival
groupis,” said Zehndor, whose fami-
ly name is synonymous wit!

‘I Frankenmuth and family-style

chicken dinners. *I was looking for
a fall event to raisc money, and
thought this was a nice fresh
approach that could be a combined
effort with the cight American Culi-
nary Federation chapters in Michi-
gan, Tho Renaissance is a unique
festival, The costumed performers
and individual performers create
mystique.”

‘The Castle provided a venue for
ataging the competition. “It's apen,
airy, and allows for people to walk
around,” said Zehnder. "This is one
of the fow pastry competitions
around, and has potential to grow
into n major event. Qur craft goes
back to way befors the Renaissance
time, and our uniform — tall hat and
double breasted cont — is the same.”

Also new this year is the “Fenst of
Folly,” to benefit Karmanos Cancer
i Ticketa quickly sold out,

of T¢ will
be presented in the Castlo, a 2,400-
square-foot fortress built this year
for apecial events, Pioneer Sugar is
the weeknn‘z,id ?ponaar.

and professional chefs Sunday,
Thore will also be sugar pulling and
other dessert-related domonstra-
tiona, Prizea will be awarded for
best of show, first, second, and
third place. Best of Show in the

professional category will receive

but you can still get tickets for “The
Causc and Effect of Wine and
Food,” seminaras 4:30 and 6 p.m.
Saturday and Sunday, Sept. 21-22.

Mario Cardillo of Beringer Vine-
yards will host tha event in the
Castle. You'll learn more about
pairing wine with foods by tasting
different flavor combinations,
Event p ds benefit K:
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INSIDE:
Fall harvest recipes .

Renalssance
Palette Pleasers

Where: Michigan Renalssance |
Festival, one mile north of
Mount Hotly on Dixle Highway,
batween Pontiac and Fiintin
Holly. (1-75 traffic, take Exil M
108, Grand Blanc, and follow

the signs).

Festival hours: 10 a.m. to 7
p.m. Saturdays and Sundays
through Sept, 28. Admission;
Adults $12.95, children $5.95, -1
children ages 4 and under ore .
free.

Hightights:

W Feast of Folly — Sept. 21-2;
features charity wine seminar,
“The Cause and Effect of Wine
ond Food,” in the Castlo 4:30
p.m. and 6 p.m. both days, Hosts,
ed by Mario Cardiilo of Beringer<;
Vineyards. Festival admission,
and a seat at the wine seminar ~.
$22.75 per person, avsiiable * T
only in advance, you must be 2L
or older, call (800) 601-4848. ~.
Proceeds to benefit the Har. <,
manos Cancer institute of . 2:
Michigan, To purchase tickets .
soporately, adult festival admisw;
slon Is $12,95 ot the gate, and 3
the wino seminar Is $15 per pers.

son at the door. ]

B Sweet Endings — Sept, 28
29, amateur and professional
pastiy chefs compete in first
Toumament of Temptations,
cooking demonstrations, Sam-
ples of sweet “Indulgencos” wilt}
bo offered for $1 pertaste,  L:
Event proceeds to banefit the :E
A
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Cancer Institute.
* See recipes inside.

ricen Culinary F
national charity, the Chef and
the Child Foundation.
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48 For autumn barbecues 's cabemnat sauvignon
with beef and merlot with lamb or pork:

» 1993 Simi Cabernet Ssuvignon $16.75 = oxcel-
len?

len
«» 1993 Napa Ridge Merfot $10

» 194 Hogue Moriot $15 .

* 1993 Cios du Bols Meriot Winamakor's Reserve
$28 - rich & tush

= 1993 Kunde Cabamat Sauwvignon $15

* 1993 Baringer Knights Yulley Cabemet Sauvi
gnon $13 .

ing

‘While in London a fow wecks ago, we visited some

of the city’s best wine shops. Wine buycrs at such

. cstablishmenta as Borry Bros. & Rudd, Justerini and
Brooks or Fortnum and Mason pride themaclves on
hard-gelecting wines from amall producers and mak-
them available to Lt!)eir customers. We made an

diate mental

W Best blys o $10 ond unden: .
« 1995 Hogua Dry Chanin Blanc $7 - grest aiter.
notive to pricey Californie chardonnays
. 1995 Hogue Dry Johannisberg Riesling ~ for Pan-
Aslan culsine
* 1995 R.H. Philiips Sawvignon Blanc $6
* 1995 Antinor Galostro $8
1995 Ruffino Lidalo $10
© 1594 MontGras Cubernet Sauvignon (Chile} $8
* 1995 Chatesu Dalina Cabernst Sauvignon (Bul-
/ goria) $5 - véry light "

Mathes

Right in our own back yard ia J.C. Mathes and his
J ot R;Selections Ltd. based in Mount' Pleasant.
prides himself on choosing southern Rhone
wines, Vin de Paya and Burgundiea from select small
producers with whom he hag done business for sover.
al years, Ho has exclusive import righta to some stel-
1ar estates, -Perhaps most importantly, his poitfolio
of hand-crafted wines is exceptionally well priced.

Mathes holds a doctorate in Contemporary French
p‘ra‘qg and Einca 1968 has

Wines to cellar: .
1991 Chartes Krug Generations (dlend of caber-
rlot) $30

1952 Castello ol Voipals Coftassala (italy) $29
« 1093 Castella df Voipala Balifco (italy) $29

P in the
ing report writing. He will gain pro
status in January 1997, “During
in 1972, Mathes and his wife Rosemary lived in the
French regians of Provencs and.Cotes du Rhone. Ho
went back d tha summer of 1876 and lived at"
the Démaine le Mas des Collines, whose wines he

been a University of
college teache
feasor emeritus
8 first anbbatical

Hand-picked wines from J.C. Mathes well priced

BY ELEANOR & RAY HRALD
8PECIAL WHRITERS

* 1992 Deloach Cabenet Sauvignon OFS $25 -
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Wine Importer: J.C. Mathes, importer of

. southern Rhone wines, in the Royal Oak
studio of his friend, artist Spike Osler. Sev-
eral of Gsler’s works were painted on trips
to the southern Rhone.




