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Enjoy garden-fresh tomatoes in these recipes Tomatoes jompmzo:

This coarae textured salsa is
more of a relish or Pico de Gallo,
“The ingredicnts can be finely
diced or uee a medium for
chunky salsn. Serve with tradi-
tional tortilla chips or use as a
side dish with grilled ment,
squash cakes or anywhere you
_ want a bright, tart, savory
: accompaniment.

FRESH GARDEN SALSA

" 2 large ripe, red slicing toma-
toes, cored and chopped

1 small white onlon, chopped

1 green onlon, top Included,
chopped

110 3 Jalepeno peppers, fine-
ly chopped

1/4 cup cliantro teaves,
minced

Juice of lima

1 teaspoon salt

Using a serrated knifo, chop

: . tomatoes, If using plum tomatocs,

. add 2 tablespoons water,

© Inamedium bowl, toss together
" . the tomatocs, onions, peppers, and
cilantro, Squecze lime juice over

tho mixture and sprinkle on the
salt. Allow to rost 30 minutes
before serving to allow salt to
draw juice from the tomatees. Stir
again just before serving, Makes
about 2 cups,

Adapted from the University of
Hlinois Extension Web site
Mtp:/iwww.urbanext.uluc.edu
iveggles/tomato1,html

TOMATO SALAD

4 rlpe tomatoes, peeled and
sliced

1 shallot, minced

1 tablespoon chopped fresh
tacragon

1 tablespoon chopped fresh
chives

2 1/2 tablespoons olive oll

1 tablespoon frash lemon
Juice

salt and freshly ground pep-
per to taste

Place the tomatoes in a salad
bowl. In a small bowl, whisk the
remaining ingredicnts until emul-
sified, and pour over the tomatoes.
Toss and sorve.

-
: WIne from page DI .

Recipe from “The Best American
Recipes 2000".by Fran McCullough
and Suzanne Hamlin, (Houghton
Mifftin, 2000).

EAST STUFFED TOMAYOES,
ROMAN STVLE

2/3 cup long-grain white rice

3 cups water

salt

8 medium tomatoes {2 1/2
pounds), ripe but firm

2 medlum gerllc cloves,
minced

3 tablaspoons chopped fresh
mint .

3 tablespoons ollve oll

salt and freshly ground pep-
per

1 tablaspoon tomato pasto
dituted with 1/2 cup water

ming sprigs, for gamish
{optlonal}

Preheat the oven to 400 dogrees
F. Boil the rice in a saucepan of
boiling salted water for 10 min-
utes. Rinso with cold water and
drain well,

Cut'vfl a slice from'the bottom
(amooth) end of each tomato, cut-
ting about one-fourth of the toma-
to; reserve slice as a “hat.”

Remove pulp and seeds with a
spoan. Finely chop removed pulp;
reserve. Sprinkly interior of toma-
toos and cut side of hata lightly
with salt, R

" Mix garlic with mint, Mix rico,
garlic mixture, 2 1/2 tablespoons
 0il, 4 tablespoonsa chopped tomato
puree, and salt and pepper to

. taste, Mix well,. * :
* "'Put tomato shells in an oiled

baking dish. Fill with stuffing,
mounding alightly, and cover with

- hats. Poyr diluted tomato paste

around tomatoes; sprinklo them

* .with remaining oil. Caver and
“bike 20 minutes, Untover and

‘bake, adding a few tablespoons
water to pan if it becgmes dry, for
10 to 20 more minutes or until
tomatoep are tender, Serve hot or
cold, garnish with mint sprigs.
Makes 8 sido-dishes or 4 main-

: colirsa servings. Recipe from “Faye
* Levy's International Vegetable

Cookbook.

of those vines per acro, how
much do you plan to chargo for
this wine?" .
Babcock’s 1999 Syrah Black
Label Cuveo $50 is inky black
with blackberriea, spice and
anisc charactera, With lush

fruit, it shows n broad palate
and great balance, It's worth
overy penny.

1899 Babcock Fathom $36 is a
Bordeaux blend of 45 percent
cabernet franc, 46 percent mer-
lot, and 10 percent cabernet

Shuttlé Service to

MotorCity Casino

Pontlac ¢ .

Luxury Motorcoach Transportation
Buses depart from:
Ann Arbor « Brighton « Canton * Clinton Twp * Dearborn
Detroit  Flint » Hamtramck » Highland Park » Lansing ¢ Livonia

St. Clalr Shores = Sterling Heights/Warren « Taylor » Westland

DON'T FORGET TO ASK ABOUT
OUR NEW SATURDAY DEPARTURES!

miraR(Ty

caslino
For times, locatlons and reservations, call;

1-800-254-3423

Open Sundays

and Is not Certaiy

IRatrictions agply. Must be 21 years old. VIS us 01 www.mOLORCHYCASIN0.COM.
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Food Bank

of Oakland County

| ¢ Yes, I want to help the hungry in my community.

Chilcflren
cry for
f%;)yod!

Every nighr children en
in the night from
hunger. It doesn’t have

«to be that way. Help us
to feed the children in
our community.

sauvignon. The blueberry nose of
cabernet franc — plua supple
notes of merlot ~ combine to cre-

ate a wino of unfathomablo - *

depth, This wine rocks. You
won’t find this much depth in a
Bordeaux for $36.

Babcock has discovered that in
the cool climate of Sonta Ynez
Valley, cabernet franc is the Bor-
deaux variety that ripens best,
In the far eastern cnd of the val-
ley, where it is warmer, great
merlot can be grown to compli-
ment the franc. He also hes
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hopes that one day great caber-
net ssuvignon will also be
grown, '

After you tasts his wines you'll
know why Bryan Babeock was
named one of the “Top Ten
Small Production Winemakers
in the World,” the only American
to bo considered.

The Healds are Troy residents

‘who write about wine, food, a

dining for the Observer & Eccen.
tric Newspapers, To leave them a
voice mail measage, dial (734)
953-2047, mailbox 18644,

The 20-by-20-foot garden plots
at Greenmond are relatively
large in relation to the normal
backyard garden snd the pun-
gent smell of the tomato plant

permeates the air.

Doda Sinishtaj of Novi tends
about 100 tomato plants in his
garden, For the most part, he
grows the large Big Boy and
Beefatenk varieties, but he's
already harvesting grape and
cherry tomntoes, which he alac
iricludes in his garden.

Sinishtaj said he grows all his
plants from.sceds that he culls
from previous harvests.

“They're going to ripen in a
minute,” Sinishtaj said.

He said that he has no prob.
lem getting rid of his crop. He
cans a quite a few of his toma-
toes and he see a lot of familiar
facos come harvest time.

*I have a lot of relatives and °

they all come and visit me
around this time for tomatoes.
We find out we're related,” Sin-
ihtaj said.

Maria Pasqualone of Farming-
ton Hills has about 46 tomato

plants, many of them the pear-

shaped, Italian varieties.

Her plants are tied to stakes
set up in a teepee-like structure
and are sbout 8 feet tall. Sho
said Jast year that too much rain
made for a bad crop, but this
year should be different.

“This year looks good,”
Pasqualone said. “They're not
ripened yet, but once they start
to ripen they should be OK.™

Pasqualone doesn’t even know
anymore what varieties of toma-
toes she's growing. Friends give

B Maria Pasqualone of:
Farmington Hlils has ::
about 45 tomato planty;,
many of them the v
shaped, Rallan varl- ¢
etles. 3
her soeds and they end up in héy

garden. Once thoy come in, the
tomatoes land on sandwiches, i
salads and in spaghetti sauce, ¥

*You name it. I use wmnloc",;'
Pasqualone said. 9

Gard Andresen of Northville {5
a lot more scientific when jt
comes to tomato growing. His
garden contains o smorgasbord
of tomatoes and he's well versed
at naming them, :‘

There's the Early Girl, By;
Boy, Celebrity, Rutgers and
Fantastic. And then there age
the Roma types as well as foyr
different types of cherry or graje
tomatoes,

The reason he grows them
might be the moat important
reason of all. "

“For the fun of it,” he said.
“Everybody likes tomatoes, and
the ones you grow yourself a¥e
80 much better than the ones
you buy in the store.” “

Mike Murphy {s a Livonia resi-
dent and writes about food, the:
ater and movies for the Observer
Newspapers. He has two tomato
plants’in his backyard, but so
far no ripe tomatoes. W

See recipes on D3. K




