T ——
KEELY WYGONIK, EDITOR
813-958-2105

SUNDAY, MARCH 30, 1997

r%rinfngtou‘-@hﬁetﬁer

TASTE

GOLDEN MUSHROOM

Thaw makes me
anxious to garden

Ithough I really enjoy Michignn winters, by

the timo April rolls around I'm ready for

change. With the anticipation of spring
comes the “scems like forover™ wait for snow to

melt and dirt to be warm to tho touch,

As n child I recall that my neighbor, Mra.
Daniels, had a fabulous garden, Her backyard
was small, yet packed with bountiful vegetables
and flowering plants. I would apend my whole
day helping her tend the garden. For my effort,
she once gave mo some small tomato plants that
were over-crowding her garden.

Digging in

I brought them home, and armed with a small,
broken hoe, and bucket of water, hacked away at
the sed nlong our back fence line, carving out
apace for the plants. The ground was hard.
Later, I discovered it was once an alley.

Days later, with careful watering, my tomato
plants grew. What a feeling of accomplishment
that was! I can still taste that firat, warmed by
the sun tomato, which I grew myaclf After that,
I was hooked on gnrdening‘

The following spring, when I was 10 ygars old,
I went with my mother to the Royal Ock Farm-
ers Market to spenk with local farmers, and
learn more about their pmfessmn. I purchnned
starter plants, and placed them in the ground.
T've had a garden ever since.

It's the equivalent of 60 flats of plants. I've
already ordered what I could from Don Van
Houtte at the Royal Oak Farmers Market, the
farmer who gave mo advice as a child. He always
offers plant care fnstructions, and keeps mo up
o date on all the hybrida, My
uled to arrive around the lnst week of May, By
that timo I will have worked the ground.

Sunny spot

I am picking a spot that recoives sun thraugh-
out the day. If you have limited space, choose
ground that receives a southern sun exposure
with little to no shade.

If you haven’t attempted to garden before,
start slowly with 2 small space that you can
work comfortably, This will also help build your
confidence, and not make you feel overwhelmed
The results will be just as gratifying. I promise
with a little attention, water and passion, you
will have a successful harvest.

Purchaso starter plants, it will be casier than
worrying about secds germinating. Losa of prod-
uct ig reduced, and results are quicker. Some
good planta ta grow are tomatoes, cucumbers,
green peppers, green beans, and zucchind,

Plan your garden now, while you wait for the
ground to thaw. And to prove that vegetables
fresh from your garden taste better than those
you huy in the store, make a recipe with store
bought vegetables, then make the same recipe
again in the summer using home grown vegeta-
bles or vegetables purchased from a farmer’s
market. You'll notice a big difference.

BAKED EGQPLANT RATATOUILLE
WiTH TOMATO COULIS
3 toblospoons olive oll
3 eggplants, medium slzo
1 medlum onlon, diced, 3/4-inch
3 branches celery, diced 3/4-inch
2 green peppers, cored and diced 3/4-inch

1 smal! zucchinl, diced 3/4-Inch

2 smal! yellow squash, diced 3/4-Inch

2 large tomatoes, peeled, seeded, and diced

3/4Inch .

2 cloves chopped garlic

1 tablespoon fresh baslt, chopped

2 teaspoons chopped oregano

.4 teaspoon thymo leaves

1/4 cup tomato puree

Salt and popper to taste

1/2 cup grated Parmesan cheese

Preheat oven to 375° F. Gontly prick eggplant
with a fark, rub Ilghuy with a xmall amount of the

olive oil.
Scason cggplant with salt and pepper, placofn a
baking pan and put inta the oven.

Bake for' approximataly 46 minutes, or until cgg-
plant is fork tender. Remove from oven, let cool
while bitter juices drain. Split cggplant long ways,
scoop out inside pulp carefully, do not tear shell,
reserve pulp.

Meanwhile, preheat saute pan with remaining
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LOOKING AHEAD
What to watch for in Tasto next week:

B Focuson Wino
B Givo your epico-cabinet o spring cleaning.

1

This year I'm planting about two acres of land, -

plants arc sched- . .

Elegant entree: Rolled steak stuffed with fresh asparagus is an elegant dish to'celebrate spring.
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ven beroro last Sunday’s sur-
prise snowfall, I know spring
was on its way, In late Febru-
ary our pussy willow tree
sprouted furry buds, and Cal-

1] ifornia asparagus started
popping up at t.hc grocery
store.

" King Louis XIV of Frnnco Iwcd
aaparagus so much that he built spe-
cinl greenhouses so that he could
hava o ready supply of it year-round.
That's why asparagus is called the
“food of kings,” but most of us crave
asparagus in the apring when its
freshest and tastes best.

Asparagus plants thrive in sandy
sail in early spring when tempera-
tures are 62° F., or slightly abave.
Hotter tomperatures cause tho plant
to curl up.

According to the Michigan Aspara-
gus Advisory Board, Michigan ranks

rd in the nation in asparagus pro-
duction behind California and Wash-
ington. Moct of Michigan's nsparagus
is grown nlong Lake Michigan with
Oceana County being the top produc-
er.

You'll have to wait until May to
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enjoy Michignﬁ asparagus, but Cali-
fornia asparagus is readily available

‘now,’ Michigun's harvest bogins early”

in May, und penks in early June,

For mo, asparagus was an adult
thing. We didn't cat it ot our house.
Mom served canned corn, green..
beans, icky pens, and mashed pota-
‘toes, but net asparagus, which she
won't eat to this day. .
. My siater-in-law introduced to me
to asparagus, and from her I'va
lenmed that when pmpc;ly chosen,

cook them for only a minute, If
you'ro going to sorve tho asparagus

" cold with & dipping anuce; took 1t 30

seconds.” .

Immediately afler cooking, drain
and rinse the asparagus under cold
water to freshen it. *If you loave
asparegus in the pot it will continue
cooking,” said Fishman. “This is a
mistako a lot of peaple make. Rins-
ing it bringa out the bright green -
color.” i

If you're serving asparagus warm,

ly dell ghtful
“Most peoplu cook it too long 80 it
tastes stringy,” said Bonnio Fishman

of West Bloomﬁold owner of Bon-
nig's Potisserie in Southfield; “First
you have to break off the woody
stem. Bend a apear until it naturally
snaps off at the bottom, and toss that
part away. Somotimes I'll do a couple
to sco where thoy break off, and cut
the rest with a knife,”

‘Whether you're plonning to serve
asparagus hot or cold, Fischman ree-
ommends cooking it in a lot of water.
“I bring a four-quart pot with a gal-
Ton of salted water to a rolling boil
and § one pound of
for no more than tw

it's not 'y to rinse, but to
save tima in the kitchen for partics,
Fishman recommends cooking

_Bofore you cook
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Eroen d8puoguUs.
wlith closeo, com-
pact, Arm tips. Ifthe
tips oro slightly wlit:
&d, freahen them up
by sosking them (n
cold water.

8 Keop frosh
asparagus ¢ool and
molst untll you
intond to usa it
Wrap 8 molst paper
towe! around the
spears, and store
hém (n tho crisper

in , an g crawer of tha refrig.
it briefly in the microwave. eeator. For bost
Chef Richard Teeplo of Plymauth, | et vsawihin
a chef instructor at Honry Ford Com- | g agparagus con be
munity College, likes to steam his trozen for up to eight

asparggus, but he ngrees with Fish-
man that it's important to cool it.
right away to avoid over cooking, ™I
throw ice cubes in the pan to shock
the asparagus, and stop the cooking
process,” he said,

Stay away from large asparagus.
“Chooso the amell, skinny aspara-
gus,” snid Teeple. “It will have a bet-
ter, sweoter, flavor. You can also peel

said, "If the stems ure peneil thln.
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months, To freczo,
wasgh, and blanch in
Rlling water for 1
10 2 minutes. After
blanching, cool
immediately in ica
water. Drain woll,
and pack in plastic
freazor bags of con-
tainora. Do not
«defrost.betore cook-

Ing.

[N

«

s ersberfy

New book celebrates
‘Nature’s Bounty’
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Seasonal pleasures: The new Williams-Sonoma S
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My favorite cookbooks have pic-
tures of the finished product. That's
why I l:}m “Spring: Recipes Inepired
by Nature's Bounty,” by Joanne Weir
(Time-Life Books; March 1997, $21.95
hardcaver) the newest cookbook in
Williams-Sonoma's Seasenal Celebra-
tion series. Every recipo has o match-

ing color phatograph 80 you know

exnctly what the finished product is
supposcd to look like,

Equal helpings of tips and recipes
makn this book nppct(xing. Novice
cooks will epprecinte the infarmation
for *Selecting Spr}ng Ingredients,”

ads, main courses, side dishes, 9!5:3
desserts offer lots of ideas for “dinner
tonight,” and specinl eccasions. Step-
hy-ntnp, instructions make theso
recipes "no sweat.”

Quotes by famous people accompa-
ny each recipe, providing food for
thought and conversation — *To' got
the best results you musat talk to your
wxntnblc:, ~ Charloa, Princo-of,

o3,

You'll relish Weir's recipe introdue-
tions, which are often presented with
a dollop of histary = “Over two cen-
turies ago, English cooka first recog-
nized tho culinnry potential -of
rhuburh. until then regarded as an

and “Spring T " for propar-
ing artichokes, asparagus, fava
beans, and rinsing greens.

There are colorful pictures galore,
beginning with a glossnry of spring
vegotables, fruits, and main course
ingrodients such as lamb, antmon,

rmd unﬂ-uholl -:mbs Every item is |

d 80 that you can
mm.ch tha photo thh a dotailed

Celebration series: "Spring: Recipes Inapired by Nature's
‘Bounty” pays tribute to this season of rebirth.

which i 2
tion and lcrvmg tips, on the pngm
Recipes for openers, noup7 and sal-

1 ptant. Although actually
a hardy perennial vegotable, rhubarb
is genorally treoted ns a fruit and
often combined with strnwhnrnen,
which oo also harvested in thu

spring.”
An nwnrd-mnmng cookbook’ nuthnr
and pr 1 chef, Weir

lota of ways to make this spring nno
of memorable meals, and sweet qnd}
ings.

* See recipes inside
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