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Inslde:
Pumpkin recipes

CHEF:RANDY, SMITH

Fire up your
stove, put the
grill away

all is here and cooking outside is

becoming a thing of the past,

Trying to keep warm while
grilling your hamburger isn't much
fun. As difficult as it moy seem, it's
time to clenn, cover and store your
beloved grill.

Put on your apron and pull out your
food processor, it's time to cook
indoors!

Here are two recipes that will heat
up your kitchen as the temperature
drops outaide.

BUTTERNUT SQUASH SQuP
1 (arge Butternut squash
2 tablespoons butter
1 small onlon, sliced
1 parsnlp, pecled and sliced
1 leek, white only, sliced
1 celery stolk, sliced
1 tabtespoons all purpese flour
2 quarts chicken stock or broth
1 cup heavy cream or half and haif
White pepper and salt to taste
1/2 teaspoon nutmeg
1 toblespoon brown sugar
1 toblespaon lemon Juice

Cut squash in half, remove sceds and
place on a cookie shect lined with
parchment paper. Bake in a pre-heated
350°F oven until tender to the touch,
about 1 hour. Remove fram oven, allaw
to cool, and acoap out meat, Set aside.

I a heavy bottomed pot, sauté onion,
parsnip, leck and celery in two table-
gpoons of butter. Add flour and stir
until all of the flour is worked in. Cook
6 minutes, add chicken stock and
squash meat. Simmer 30 minutes and
blend until smooth. Strain through
sieve.,

Return to the fire, ndd cream, white
pepper, salt, nutmeg, brown sugar, and
lemon juice. Adjust acasening to taste if
necesaary. Served in bowls or small,
hollowed pumpkins. Garnish the top of
the soup with a doltop of ronated walnut
cream.

For roasted walnut cream: Roast
172 cup of walnut pieces in n 350°F oven
until golden brown. Whip 1 cup heavy
cream until hard peaks are reached.
Coo) nuts, crush lightly, and fold into
cream. Serves 4-G people.

ROAST PORK LOIN
RUBBED WITH MICHIGAN MAPLE
CORIANDER GLAZE

POTATO AND PARSNIP PUREE
ORANGE-CRANEERRY REUISH

FOR PORK:

1 1/2 pounds boneless pork loln”:

trimmed to the siiver skin .
1 cup Michigen meple syrup
1/8 cup ground coriander seeds -

- {of substitute ground sage)

Sait and peppar to taste
2 tablespoons olive oil

10 n small saucepot, place syrup,
honoey and coriander. Bring to a sim-
mer and reduce by half volume or until
o thick glaze is reached.’ In o large
souté pan place olive ofl on a high burn-
er. When very hot, season pork with
solt and pepper. Sear on all sidea to got
nice brown color. Remove and place
pork loin in a roasting pan.

Pour 12 of the glaze over top of pork
loin and place in 376°F oven for 36 min-
utes, or until intornal temperature *
reaches 140°F, Remove pork loin from
oven and let reat for 10 minutes on your
cutting board.

Pumpkin search; (Above) Jeff, Karen and Claudia Crampton,

U-pick Pumpkins. (Below) Halloween scarecrows greet customers at Mary's Farm

PUMPKIN PICKIN

P U M P K

The Michigan Department of Agriculture publishes a dirac-
tory of most of Michigon's farm markets. Titied *199899
Michigan Farm Market and U-pick Dlrectory.” To gel your
copy, el 1517) 3731058 or send your request ta the
deporiment, P.0. Box 30017, Lansing, Mi 48%09.

Hera are some nearby pumpkin patches ta visit.

MACOMS COUNTY

¢ Blake’s Blg Appio Orchard, (810) 784-9710 — One mile
south of downtown Armada ot North Avenva oad 33 Mile
Road, Open B a.m. ta 8 p.m. daily, Ctder, picked and u-pick
pumpkins and appies.

W Blake's Orchard and Cider MIII, (810} 784-5343 — Aun by
semo famlly as Blako's BIg Apple Orchard, 17985 Armada
Conter Rond, Opan @ B.m. to 5:30 p.m. dalty, Clder, picked
and uplck pumphins and applos.

OARIAND COUNTY

1B Driver's Borry Farm, (248) 437-84G1 - 9191 Sliversido
Dr. {between Dosne Rood and Silver Loko Road), Just west
of South Lyon. U-plck pumpkins and hayrides 10 am. to
dusl} Saturdsy and Sunday. Opon dally daylight to dusk,
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Mary Emmett of

people go for round,
that's a sittle warped,

it's calor that counts.

most important thing

Meyer's Pumpkin

I N P A

picked pumpkins, cofn stalks, straw, gourds.

R Erwin Orchards & Cldar Mill, {248) 437-4701 or {248)
4370150 ~ 81475 Sllver Lake &ood (between Milford and
South Lyon). Open 9 a.m, 10 6 p.m. Cider, wpick pumpking
ond apples,

& Long Famlly Orchard & Farm, {248) 360-3774 ~ Com-
merce Rond (west of Bogie Lake Road) Commerce Town-
ship. U-plck pumpkins and frea hayndes 9 a.m. 10 6 p.m.
Saturday-Sunday. Open 3-8 p.m. Monday-Friday, clder, u-
pick apples, picked pumpkins.

® Moyor's Pumpkin Farm, 48080 Eight Mile Road {1/4
mife wost of Beck Road) Northville. Open daily daylight to
dusk, U-pick pumpkins.

WAYKE CounTy

1 Maty's Farm Markat, {734) 981-2866 - 47453 Ford
Aood (southwest cotner at Beckl, Canton. Open @ a.m. to 7
p.m. Picked and u-pick pumpkins, cotn stalks, and other
seasonal decorstions.

R Pearson’s U-plck Pumpkins, (734) 453-0489 « Three
wmites west of Plymouth {southwest corner of Napler and N,

kwygonikdoc.homecomm.net

Orchards has noticed that most

looking pumpkins, but she thinks
it's nice to get n weird shope, one

ny.
No matter what shape you prefer,

pumpkin with a nice, deep orange
calor, and a strong stem,” she said.
“Keep your pumpkin in a cool
place, but you don't want them te
freeze,” adds Patricia Pearson of
Pearson's U-Pick Pumpkins three
miles west of Plymouth. And the

you open it up the pumpkin starts
spoiling,” said Larry Meyer of

2, of Plymouth select their Halloween pumpkin at Pearson’s

Market in Canton.

Northville. “The pumpkins are done
growing. They're lying in the field.
suggest you buy your pumpkin
early, and keep it in the garage.
Don’t carve it until a few days
before Helloween.”

Pumpkins are part of the gourd
family, which includes winter
squash, butternut, acorn, and tur-
ban. Most of the pumpkins sold in

the United States,

BOO’ about 99 percent, are
* carved into jack-o’-

lanterna for Halloween. They're
plonted in the middle of June, and
ready to harvest by the end of Sep-
tember. Local farmers say this
year’s crop, a pretty good one, was
corly. Some farms charge for pump-
kins by the pound, others by the
piece. Depending on the size, cost

Plymouth

traditional

tall or skin-

“Look for a

of all, “once

Farm in Plensc sca PUMPKIN, B2

T C HE S

Tenitorial Roads) Plymouth Townshlp, Enter on Napler
Rood. Open 10 o.m, to 7:30 p.m, dally to Oct. 31. U-pick
pumpkins, min) pumpkins, corn stalks and hay.

M Plymouth Orchards & Clder MII, (734) 455-2290
10655 Wotren Road, Plymouth, Upick pumpnins 10 sn. 10
& p.m. Saturday-Sunday. Open 9 a.m. to 8 p.m. Clder,
picked apples and pumpking, country stare.

WASHTENAW CounTy s

I Obstbaum Orchard-& Cldor MIL, {248) 349-5569 - 9252
Currie, Northwlite {four mifes wost of Beck Road botween
Seven and Eight Mile Roods). Open 10 o.m. to & p.m. Satur-
day & Sunday. Cider, u-pick opples, cidor, pumpking,

M Wisnd’s Orchnrd and Cidot Milt, (734) 4827744 - South
of Ypsilontl, tako 1-04 to Huron St., go south 4 miles. Open
9 a.m. 10 6 p.m. doily. Clder, wpick apples and pumpkins.
1t your pumpkin pateh Is aot listed, tax information, includ-
ing pddrass, phona number, and hours of operation to; Keely
Wygonik, Tasto oditor, {734) 591-7279, or send to her
attentlon at the Observer & Eccentric Newspapers, Inc.,
36251 Schooleraft, Livonla, M1 48150,

BPECIAL WRITERS

boom, but white

BY ELEANOR & RAY HEALD

We're in the middle of a red wine

wines from New

by missionaries in the carly 1800s,
but it has only been in the last 20
years that New Zealand wineries
have made great strides in the quali-

New Zealand wines score with wine lovers

Page 1, Sectlon B

Wino Plcks

Yourg Vineyord Reservo Chardonnay $28.

B Pich of the pack: 1995 Chateau St. Jean, Robert

W Meriots dofinitely worth the money: 1995 Choteau
Ste Michelle Canoe Ridge Estate Vineyards Merlot
$29 and 1995 Chalk Hill Morlot $36.

B Out wina column stresaed New Zealand aauvignon
blancs, From Callfomia, deliclous &t a bargala
price are: 1997 Kunde Magnalia Lane Sauvignon
Blanc $12.50, 1997 Benriger Fume Bianc $10
ond 1997 Chatenu St. Jean Fume Blanc $9.

W Othee grest values: 1997 RH. Philiips Viegnier
$12.50, 1996 Norton Malbec (Argenting} $9,
1996 Domaine St. George Cobernet Sauvignon $8,
1997 Caliterra Cabeenct Souvignon (Chile) $8,
1956 Enrazurlz Gobernet Sawvignon {Chile) $9, and
1997 R.H. Philllps Barred Cuvee Chardonnay

ty direction.

Today, Vills Marin with nbout 10
percent of its production ns Sauvi-
gnon Blane, is New Zealand's third
largest producer, “But give us two or
three yenrs and we'll be coming on
virong with pinot noir,” Smith said.

First planted only in 1973, Marl-
borough, at the northeastern tip of
the South Island, is the source for
Villa Maria’s excellent snuvignon
blanes. All conditions are perfect:
gravely well-drained soils, Jong hours

FOR PARSNIP & POTATO PUREE

2 lurge Idaho potatoca peoled and cut
into 1/8-inch picces

Ploaco sco CONQUESTS, B2

LOOKING AHEAD__ -

What to watch for in Taste next week:

Zeaiand, particularly sauvignon
blane, are big hits. About twn
montha ago, our column focused on
New Zcaland wines. Two more
wincries, Brancott Vineyards and
Villa Marin, have dehuted wines in
our market to rave reviows.

A recent meeting with Villa
Marin's- chief viticulturist Steve
Smith, M.W. (first viticulturist in the
warld to achieve passing the rigorous
exam for Master of Wine) act the

Vineyard: At Villa Maria in
New Zealand, gravely well-
drained soils, long hours of

B Cheors for Beer - sunshine and cool nights background. He noted that the firat $8.50.
M Recipo to Sharo yield concentrated wines. vines were planted in New Zealand Please seo WINE, B2
e /




