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Creamy, puréed vegetable soup a delicious one pot meal

BY DANA JACOBI
SPECIAL WRITER
h;bnmuy

Compared to paella and gazpa-
cho, diahu from the Canary
ITalands - two provinces of 8|
off the nnrthwenern coast of
Africa - don’t make a blip on our
culinary radar ecreen.

But ‘when introduced to Potaje
de Berros, a creamy, puréed veg-
otable soup that’s hearty and
dairy-free, you will be amazed to
learn it is o staple dish of this
sub-tropical ipelago,

‘Another pleasant surprise
about this flavorful soup is that
‘it.contains tomatoes, carrots and
potatoes, leafy watercress and
sweet corn.

.Tudny. agriculture and
tdurism are the main businesses
of the Canaries, Brushed by tem-

2 small onlon, chopped
. 1 small garlic clove, sliced

2 small carrots, chopped

Salt and pepper to taste

anlon, garlic ant

POTAJE DE BERROS {PUREED VEGETABLE SOUP)

2 tablespoons extra virgIn olive oll

2 large tomatoss, seeded and chopped A

1 cup chopped, peeled buttemut squash

1 medium potato, peeled and chopped

1 bunch watercrass, including stems, coarsely chopped
2 cups reduced-salt chicken broth

2/3 cup cooked frash or frozen com komels.
Heat oil in a large mucepun‘ovur medium-high bont‘.:hSnuté
a
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rauly be fore addins )

perate breezes, these vol

islands have slways lured sailors
because of their location. Early
explorers made them the last
stop before hending to the New
World and the first stop on the
way back. That explains why,
according to Therese Bar-
renchea, author of *The Basque
‘Teble” and expert on reglonal
Spanish recipes, this soup con.
tains 8o many foods discovered
in the New World and brought to
the Old World, including toma-

128 calories und 6 grams of fat.

purée, about 12 minutes, stirring occasionally.

Add carrots, squash, potato, watercress and chicken broth, Sim-
mer, uncovered, for 30 minutes. Add 4 cups water. Return to boil
oand simmer uncovered until vogetables are very soft, about 10
minutes, Let soup sit 16 minutes to cool slightly.

Purée soup, including all solids. Season to tasto with salt and
popper, Ladle into bowls and garnish with corn kernels. (The boil-
ing hot soup hents the corn, eliminating the need to cook it scpn-

Makes 8 servings, each conmmmg

toes, squash, potatoes and corn,
Besides offering a bold flavor
that is pleasantly hard to define,
the ingredienta in Potaje de
Borros are a veritable one-dish
blend of all the vegetable fami.
liea we should eat - red and
orange, yellow and green, root
and leafy. Few dishes could
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make enting all of them together
more appealing or easier.

Once you have sautéed the
tomatoes with onions and garlic,
it is simply a mntter of tossing
more vegotablos into the pot to
simmer, puréeing the soup and,
at the very end, adding the con
to serve as croutons.
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AMIRICAN INSTTTUTE FOR CANCER RESzAxci

Soup's on: Potaje de Berros is a creamy, puréed vegetable soup that's hearty and

dairy-free.

For the best possible texture,
Barrenchea, whose recipe is the
basis for this version, uses o food
mill to produce & smoother,

orange-colored purde.

Dana Jacobi is the author bf

“The Joy of Soy” and recipe cre-
ator for the American Institute
for Cancer Research's book “Srnp.
ping Cancer Before It Starts.”

“Some people craved things
like peanut butter and jelly
sandwiches,” sayas Famis, “I'd be
craving things like roast lobater
or a poached salmon with a
mustard sauce. My cravings got
real creative.”

Did being a chef help him get
cast in Survivor?

*“Oh sure. There's no question
that it had something to do with
it. What people do for a living,
I'm sure, affects that.”

What did he expect to gain

Leass

ASSOQCIATES COMMERCIAL CORPORATION
NOTICE OF PUBLIC SALE
PLEASE TAKE NOTICE that by virtus of a default under the torms of &
ass Agreemant dated July 7, 1899 between Associates Leasing, Inc.
(the Lcuar) & Intri-Tec, Inc. (the Lessce), the holder of the- n!unuid

81617 Industrial Drive
Now Baltimore, MI 48047

.of nny

. Cash sales only. Inquiries call:
‘Associntes Leasing, Inc.
- (502) 384-3867

Publish: March 27 and 23, 2000

;on the usrnu .et forth below at the promises of:
! B & M Machlne Rebuilders, Inc.

n March 28, 2001 at 12:00 p.m., all of our right, titlo and interest in and
-w the :ﬂiwiu described property, ae-is, where-ls, "without warranty"

.One (1) Sodlck AP500 Wire EDM Machine ala C891

thereby, will sell at public sale

_LOOK LIKE A
MLLION

Over 500 Pieces of
Accessories Arriving Dailyl

CONSIGNN
_Cle

“Like New” Dasigner sluom
Now Acwphng Spﬂng Foshions

WitHouT Seennme Onzl

Roeh

Ceater for Beh

The Michael Golds M:morhl Conferuu & the

. APRIL 6, 2001
H Oakland Community College
: Orchard Ridge Campus

AConference For
o Mental Health Professions! o

Ph
Educators Individuals & Families Living with ADHD
Joel L. You ng, M.D.
Confereace Director
Stephen V. Farsone, Ph.D,
Harvard Medical School
Other Fasulty to Include:
Birgit Amana, M.D, ¢ Stephen E. Breualng, Ph.D.
Staven Cerasale, PR.D, ¢ Vicky Davis, PA.D

Rickard Galpin, M.D. ¢ David Giwere, B.A.
Jack Junl, M.D. @ Terry Matles, ACSW
Marie Mores, ACSW » Lisa Schmidt, RN., :
Ken Smith, MLA. » Sasan Stackpoole, MSW
Beraje Travalkar, PR.D

[Ior Infermation/Registration
MM“gm.M

sooen|

from the experience?

“I thought of it as an extreme
challenge. You're thrown in the
middle of nowhere and you have
to scrounge for food. I like that
kind of living on the edgo.,”

Suddenly, the cell connection
tissolves and Famie has to call
back. *I was in an elevator,” he
explains,

Can’t talk about that

Unfortunately, the change in
environment seems to have
affocted Famie's willingness to
talk. His answers shorten. To
many queations - what about
tha rice, for instance — ho replies
*I can't talk about that.”

H 'l think that all of us - I'm talking for chefs as a

group In general

- feel excited, happy and fortu-

nate. On the other hand, what we do is very
entertaining. It's a form of entertainment.’

t
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Keith Famie
Chef

What about the usea of his lux-
ury item, the chels pan?

“I can't talk about that. I'd
love to, but 1 can't,” he says,

Seconda later, Another inter-
ruption,

*Nice to meot you,” Famie's
voice is directed to someone out-

i
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side the wireless connectivn.
Conceivably, there's a hand-
shake, maybo cven a giggling
female jn a Navy blue suit on
her way for a coffee break.

“I'm back,” says Famie. “Did
you get tho stuff about the book
party?” he inquires, apparently
bored with question-and-answer

time and ponderous ideas like
the synthesis of cooking and
cntertainment.

Media cooking forums

Hao does, however, say it's
exciting, The Food Network and
other media cooking forums —
even his own local show on
WDIV television — belp clevate
the industry while educating
audionces about cooking and

“I think that all of us - I'm
talking for chefs as a group in
general — fecl excited, happy and
fortunate, On the other hand,
what we do ia very entertaining.
It's a form of entertainment.”

accents, but an overt lemon tart-
ness in the finish pushed it to an
unbalanced acid side, even for
enjoyment with fish.

With more obvious oak, but
-still not over the top, 1999 Fet-
zor Barrel Select $18 and 1998
Navarro Vinoyards $14 wero
best. 1998 Jopson Eatate Select
$16 was simple and lacked a
charm found in other wines. A
slightly aweet finish in the 1999
Lolonia $18 was distracting and
not woll-designed for food.

Brand New! Locared

Price that’s hard to beat
The 1888 Parducet Vineyard
Select $10 was a little thin, but
hard to beat at the prico. The
1999 Milone Family Winery
Sanel Valley Vinnynrd $18 was
coarse with an fin-

M Mendocino County's grapegrowers clalm lead-
ership in practicing and promoting organic farm-
ing. Bonterra Vineyards is the unparalleled lead-
or combining earth-friendly farming with top-

notch winemaking.

ish,

Mendocino County's grape-
growers claim leadership in
practi and promoting o
farming. Bonterra Vineyards is
hl) Holed leador bi

The flawed and oxidized char-
acter of the 1898 Frey Chardon-
nay $12 indicates that some
have a way to gn in the

ing earth-friendly farming with
top-notch winemaking,
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The Healds are Troy n-aldcnta

who write about wine, spirits,
food, and dining for the Observer
& Eccentric Newspapers. To
lcave them a voice mail message,
?12‘1”1734) 953-2047, mailbox
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For times, locations and reservations, call:

1-800-254-3423

QOpen Sundays
Crulpatios end 18 not filated with MotorCity Casino, Cortan
MOtORCYCARING. com.




