LA

PR

inviting

ideas

Time to be corny about tomafoes -

I've always loved
fresh tomatoes and
things made from
them. 1 may not be
quite as passionate
about corn as I am
tomatoes, but it’s
close, once it is fac-
tored in with my
fondness for pota-
toes.

A few wecks
ago, a friend of mine
brought me twelve ears of com - specifi-
cally, Peaches and Cream Com.

My husband David and 1 cach ate 6
cars in one sitting - it was our entire
meal, and was it good - cooked just the
way we like it; boiled to perfection ina
mitk and water mixture, with a bit of
sugar added to the liquid, draincd,
rolled in butter, and sprinkled with sea
salt and freshly ground black pepper.

Wondcrful summer dishes can be
made using fresh tomatoes; a stuffed
whole (raw} tomato - loaded with chick-
en, shrimp, crab or tuna salad, freshly
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made spicy salsa, broiled tomatoes,
topped with Aslago or Parmesan cheese,
layered crostini with a slice of tomato,
fresh mozzarella and a basil leaf.
Com has its own repertoire of culi-
nary delights; com bread with added
_corn kemels, cream of com soup with
real, not canned com, com salsa, corn
chowder, con relish, comn fritters made
with whole kemels of com and scrved
with maple syrup.

BROILED FRESH TOMATO SOUP
WITH CHEVRE CHEESE

Yield: 10-12 servings

1/2 cup butter or margarine

1/4 cup olive oil :

3 cups leeks (white parts only), thinly
sliced

2 teaspoons fresh thyme, finely

chopped

2 teaspoons fresh basil, finely
chopped

2 teaspoons fresh dill, finely chopped
18 ripe tomatoes, peeled and cut into
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medium chunks

6 tablespoons tomato paste

8 cups chicken stock (homemade or
prepared)

3 teaspoons sca salt (or to taste)

Dash of cayenne pepper

4-5 teaspoons sugar

Chavre cheese

Whole fresh basil leaves for gamish

Heat large stock pot with butter (mar-
garine) and oil. Add sliced lecks and cook
wntil soft. Add the thyme, basil and dill -
sauté for one minute.

Add tomaloes and tomato paste and sim-
mer for 12 stirring lonally

Add chicken stock and let soup come to
just below a boil - reduce heat and snmer

for ane half hour, stirring occasionatly.

Remaove soup in small batches and place
int a blender or food processor fitted with a
steel blade - process until smooth.

When all the soup has been processed,
return to heat and add salt {to taste), pepper
(to taste) and sugar. Cook over low heat
until the soup is warnt.

Preheat broiler - place the soup in individ-
wal oven-proof bowls and dollop with desired
amonnt of chdvre cheese.

Place bowls wnder broiler (6-8 inches from
leat source) for approximately one minute
or uniil cheese has a lightly browsed top.
Garnish with whole freslt basil leaves.

Serve for a luncheon or §ight dinner - with
sourdougl bagueties and a fresh decp green
spinach salad. For hearly caters, use this
rich soup as the perfict first conrse.

ROASTED CORN SALSA WITH
CILANTRO & MINT

Yield:31/2- 4 cups
6 cars of comn (husk removed)
2 1/2 tablespoons light olive oil

Theto ara two basic kinda of cabinaf
catxnels Jealure a roclangutar frame to
box. Ttus adds both girength and a placs 10
cabingt doors. On Lhe othor hand, mmoless {or Euro-style:
cabinotry has dooss that fit Nush over the outar edgos
ha cabinet bax, therety concaaking hingas jrom view. Untd
tecontly, taco-tramad cabinols wath their hingos ganeriy
sad oflered mora traditional styling, and Irameless

otry was consldered 1o ba mare conlomporary.
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MODERN KITCHEN & BATH

CUSTOM CABINETRY & FURNITURE
248-54

AN, Frurth SL* Reyul Dok, Michignn 430472320 « Phone

Presaned by Con ). Crosp) & bark Fronoll -

FRAMELESS AND FACE FRAMED

ATH e

2 red bell peppers

2 poblano chiles

1 - 2jalapeno peppers

6 sun-dried tomatoes (packaged in
olive oll) cut into 1/4 inch dice

1 cup assorted wild mushrooms, cut
into 1/4 inch dice

3 garlic cloves, pecled and minced

1 1/2 tablespoons fresh mint, finely
chopped :

Salt (a pinch or to taste)
Sugar (a pinch or to taste)
11/2 tabl fres!

1y chopped

Heat an out-door gritl (use hard wood as a

fuel source).

Brush washed and dried ears of corn with
tight olive oil. Place on heated grill and cook
untif nicely browned. Remove corn and let
cool,

Grill all peppers until charred - remove
and place in a glass container, cover with
plastic wrap (let peppers sweat - for approxi-
mately 20 minutes). When cool enough to
handle, peel, remove stems and seeds and cut
into 1/4-inch dice, Set aside.

fine-

Sauté the mushroons and the garlic in the

ining clive oil - ¢ {o cock over
ntedium heat until lightly browned. Set
aside. .

Carefully cut the cooled corn from the cob
- remtoving only the kernels and place into a
large bowl - add the sun-dried tomatoes,
peppers, mushrooms, garlic, niint, salt and
sugar (to taste). Let mixture stand for
approximately one hour to atlow flavors to
blend. Add cilantro and wait an additional
15-20 minuttes and serve.

Corn salsa makes a great accompattiment
to meat, poultry or cheese. Serve as a relish
or on lop of a softened (croam) cheese as an
appelizer.

tho xact cabinots that Buit thei porsonal lt{'io,

Vihaihor you Lavor @ conlemporary OF (radional kaok,
JMODEAN KITCHEN & BATH oflers & wide seiocton ol
Amara cabinotry thal visualizo pow vistas for your
Wichen, bath, den, of any room by yout homa. We a0 bico
an authorizod DuPont Conand® dealer. if you're planang ta
budd a naw home of Conamptating maving your offics into

hotme, visit us i B19 E. Fourth St., of call u3 at 546-

50 to earn atout the many beautiful and aflorgatie
opom&?w have, )

HINT: Genaralty epoaking, {rameloss cabinats requird
somowhat moro time and ponsa to nstad.
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