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Sao related Joli-0 story on
Taste frant. .
Recipos - complimonts
Catherino Weber -

THE JELL-O RAINBOW

1 (3 ounce) box JetlQ barmy
blue gelatin

12 (3 ounce) box Jell-O lime
gelutin

1 (3 ounce) box Jell-O lemon
gelatin .

1 (3 ounce) box Jel-0 cherry -
gelatin

3 cups bolling water

Havo 4 Joaf pans and a large
foil-lined cookio sheet ready.

In a bowl, mix tho berry bluo
gelatin with 3/4 cup of boiling
water, Stir until dissolved, about 2
minutes. Pour in loaf pan. ‘-

Repeat stops for limo, lemon and
cherry gelatin. .

Rofrigerate overnight.

Carcfully slice each loaf of
gelatin lengthwiso with a dull
knife making four strips about an
inch in width, Begin with twoe bluo

of -

strips, arc the atripa on the cookio
sheet to form tho base of tho rain-
g«lm. ‘Tho ends meejing in the mid-

o,

Next, begin with two limo strips
and uso a fow extra inches from n
third strip to even the curved
longth. Ropeat with the lemon and

" then the cherry, Refrigerato until

served,
DIRT CAKE
1 (12 ounce) cartan non-dalry
. whipzad topping such as
Cool Whip, thawed
1 (8 ounce or 5.9 ounce) box
Jol*-0 instant chocolota
pudding, made according
to directions on box
1 {1 pound 4 ounce) bag of
Oreo cookles crushed Into
amal! pleces
Add whipped topping to choco- -
lata pudding. Mix thoroughly.
Proferably in a glass dish for
prosentation, aproad 1/3 of tho
Oreo crumbs onto the bottom of
tho dish, Next spread 172 of tho
pudding mixtura in dish. Again,
layer 1/3 Orco crumbs followed by

WI ne from pagé‘BI

winea into the bottles, you best
read the bottom line on labela
carefully. Vin de Paye d'Oc does
not come from California.
Equally, Valle Central is in
Chile! )

Currently available Toad Hol-
low wines include 1897
Chardonnay $12. This fresh, fla-
vorful wine was neither barrel
fermented nor onk aged. It lots
you know what the chardonnay
grape tastea like. If you've not
tried on unonked chardonnay,
this one may be the beat.

+You can compare this with a
French unoaked version in 1998
Le Faux Frog, Vin do Pays d'Oc
$8, which comes ncross crisp and
citrusy. A very good examplo of
unoaked chardonnay from
France. There's 1996 Le Faux
Frog Merlot $9, too. It's a good
value.

But the beat fun wine of sum-
mer may be 1897 Tond Hollow

RO

ted by faw. -

cati {248} 360-- OO (3CL).

FORGOTIEN —
A RVEST

can feod o hungry person

Forgottan Harvestisa non-profit organization which has provided hunger refiefto the
Detroit area since August 1890 through a prepa
Donated food is collected from airlines, bakeries,
produce distributors, and other health department-approved establishments, and trans-
ported directly to soup kilchens and shelters in our community.

Forgotten Harvest currently transports over 7
kitchens and shelters. According tofood indusl
equivalant to noarly 1 million meals per year. To
credit cards accepted) or to find outmore

Eye of tho Toad $10, a Dry. Pinct
Noir Rose, brimming with straw-
berry and cherry fruit, Drink
thia California-produced wine
liko the French do - with

tho romaining pudding mixturo.
Top with remnining Oroo crumbs..
.‘Rcfrigvrato until served. t

Decorato with Gummi worms or
plostic flowars if deaired.

__‘ORANGE Bidssom Motp
11/2 cups bolling woter
1 packege {8 serving size) of
2 packagos {4 sprving |
slze) J&)1-0 brand orange
flavor gelatin dessert
11/2 cyps cold water
1 can {16 ouncos) silced
peachas, dralned, diced .
1 packege (8 ounces} croam
.cheese, softened
1 can {12 ounces) mandarin
orange segmonts
Stir boiling water into golatin in
a large bowl at least 2 minutes or
unti! completely dissolved. Stirin
cold water. Reserve 1 1/2 cupa
golatin et room temperature,
Stir peaches into remalning
gelatin, Pour into 8-cup mold.
Refrigerato about 1 1/4 hours or
until sot but not firm (should stick

to finger when touched and should
maund). . c

Beat resorved golatin gradually
inta eveam cheeso fn modium bowl
with an electric mixer on low
speed until emooth, Stir in
oranges. Pour over gelatin layerin,
mold,

Rofrigorato 4 hours or until

" firm, Unmold. Garnish as desired.

Store leftover gelatin mold in
rofrigerator. Makes 12 scrvinge.
Unmoelding: Dip mold in warm
water for about 16 acconds, Gantly
pull gelatin from around edges
with molst fingers. Place moist-
ened serving plata on top of mold.
Invert mold and plats; holding
mold and plato togother;, shako
slightly to looacn, Gently romovn
mold and center gelatin on plate.

FRESH FRUIT PARFAIT DESSERT
11/2 cups bolling water
1 package (8 serving gize] or’
2 packoges (4 serving
size) Joll-0'brand sparkling
wiid berry flavor gelatin
dessort

Include these salads

See related Living Botter Sen-
sibly on Taste front.

Visit ancrly!Prlcu's web site

Mediterranean atyle
Positively delicious,

Pinot noir lovers will want to
find the newly reloased 1987
Toad Hollow Pinot Noir $18. We
think the best California pinots
are coming from the Russian
River Valley and thot’s just
where this wine originated. It
beats the socks off of some pinots
at double this price.

“But I think I've saved the beat
for last,” Tond Willisms said.
“In September, the 1997 Toad
Hollow Zinfandel will be

1 d under tho i y

name Cacophony. Guaranteed,
this wine will not be harsh or
jarring; just superb harmony of
flavora.

We believe ya, Toad!

at www.nut: .com,
Join Lisa Marlow of Living Bet-
ter Sensibly for an ovening of
vogetarian cooking 7-9 p.m.
Wednesday, July 22, The cost s
$36 per person, and includes
delicious food with recipes. Call
(248) 539.9424 for registration
infoymation. Space {s limited.

FRUIT SALAD WITH VANILLA |
BEAN SYRUP

1 farge lemon

1 vonilla bean

3/4 cup sugar

3/4 cup water

3 ripe mangoos, peated and
cut Into 1-Inch chunks

2 plnts strawderries, hulled
and each cut In half, or

e Ieon
e O

with Forgoiten Harvest

Forgottan Harvest, Metro Detrolt's moblie faod rescue program,

for a day with each $1 donated.

red and perishable surplus food program.
catarers, dalrias, hospitals, meatand

Forgotton Harvest operates under the direction of a voluntaer Board and & minima) staff.
{tis funded by individua, busin :

raising events. All donationsto

ess, and corporate contributions, grants, trusts and fund-
Forgotten Harvest are tax-deductible to the extent permit-

0,000 pounds of food each manth to soup
try standards (1 pound = 1 meal), this is
make a credit card donatlon (aff major

R

Harvaat

quartergif large .

1 medlum honeydew melon .
{about 3 1/2:pounds}, cut *
Into 1-Inch chunks

With vegetablo peolor, remove 1.
inch wide continuous atrip of peol
from lemon. Squeezo enough juice
from lemon to equal 174 cup; sot
aside, Cut vanitla bean longthwiso
in half; spread pod open. Screpe
secds from inaide of vaniila bean;
reserva seeds and pod.

In 1 quart saucepan, heat lemon
peel, vanilla bean seeds, vonilla
boan pod, augar, and 8/4 cup water
to bolling ovor high heat. Reduco

2 cups cold raspberry or
. strawborry soltzer -
1/2 cup esch blucberries and
sliced strowberrles
1 cup thawed Cool Whip Top-
ping t.
Stir bolling wator into gelatin in
largo bow) at least 2 minutes until
completely dissolved. Stir in cold

' “goltzer, Refrigerate 1 1/4 hours or

until thickoned. Remave 1 cup
golatin; reservo at room tempara-
ture. .

Stir fruit into remaining gelatin,
Spoan into 2-quart serving bowl,
Refrigerate 20 minutes or until set
but not firm. Stir whipped topping
into reserved gelatin with wire
whisk until amooth. Spoon over
golatin in bowl.

Refrigorato 3 hours or until
firm. Storo leftover dessert in
relrigerator. Makes 8 servings.

Note: If desired, desscrt can be
spooned into 8 glaases.

SPARKLING BERRY SORBET
3/4 cup bolling water

in your picnic spread

Place fruit in large bow); toss

" with syrup. Makes 12 servings.

BEANS WITH VEGETABLES
AND HERBS
1 cup diled white beans or 2
cups canned itallan whito
bobas
1 tablaspoon flour
2 tablespoons olive oif
4 medlum onlon, chopped
1 medlum carrot, chopped
1 stalk celery, finely chopped
1 hot pepper, frosh or dried,
seeded and chopped
1 drled sege,

heat to med cook, 1 ,
6 minutes or until syrup is slightly
thickened. -

Romove vanilla bean pod and
lomon, Pour syrup into small bowl;
stir in Iomon julce. Covor and
rofrigerate syrup until chilled,
about 2 hours, ., .

crushed
2 tonspoons chives, chopped
2 tablespoons parstey,
chopped
1 large red or green bell pep-
per, seeded ond diced *
Black popper, freshly ground,

1 package (4 perving slze)” [T
< v JalkO brand sparkling wild s

" borry favor gelotin dessert -
. 1/2cupsuger <. -7 B
- 2.cups cold seltzel
StiF boiling water {nto
and sugar in large bowl at least 2

Cool Jell-O desserts refreShing on summer-.. days

- minutes untll complotely dis-

solved. Stir in cold seltzor, Poure. -
into 8-inch square pan,

Freezo about 1 1/2 l;m.\_ or until
ico crystals form 1 inch around T2
edges. Spoon into blender contaiis
or; covor. Blend on high speed . 1%
about 30 seconds or until smootiis?
Roturn to pan. i Ta

Freczo 6 hours'or overnight =
until firm. Scoop into dessert dish-
ea. Stare leftovar sorbet in freezeRl
Makes 8 servings.

Variation: For fruited slrawber-,
ry sorbet, purco 1 cup chopped
strawberries with 1 cup of th ;v
seltzer in blender or food proces=er
sor. Add to gelntin mixturo withu,
remaining 1 cup of scltzer, - -

Last two recipes compliments of(
Jell-0, a registered trademark of -+
Kroft Foods, Inc, -+ * - =52

e

1o taste Sl

Sonk dried beana 8 hours in 3 +-¢
cups water with 1 tablespoon . .1
flour. Drain, rinse, and cook in 41
cups water until tendor, about 150
hour. Drain, and set nside. - |
1f canned beans are used, omi
sonking with water and flour and”
simply drain before assorobli
rest of dish. oo

Heat olive oil in large saticepan;
add onion, carrot and celery; and =%
sauté over medium heat, atirring 5
minutes. Stir in hot peppor, sngo;::
chives, parsley, and bell pepper -
and continua to sauté another 6 t&
7 minutes until popper is tender?”

.. Add 2 cupa cooked beans and.
pepper. Combine well, reduce heat
ta low, and cook, stirring frequent-
3 ly.‘nnocher G_minum. S.qrya!n\ .
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VOTED ONE OF MIcHIGAN’s TOP 50 RACES By MICHIGAN

NEWSPAPERS

SATURDAY, JULY 25,1998

MEET AT

WEST OF TELEGRAPH

' REGISTRATION 6:45 -7:30 AM o SrarT TIME 8:

ENTRY FEES

ANDOVER HIGE SCHOOL OF Bmomp HILLS -

4200 ANDOVER ROAD * SOUTH SIDE OF LONG LAKE ROAD JUSTS

Ul

$15.00 POSTMARKED BEFORE ]inx 18, 1998 OR AT TOTAL RUNNER-;
$17.00 IN PERSON AT TOTAL RUNNER BETWEEN JULY 20-24, 1998 ’
L . $30.00 DAY OF THR RACR
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