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‘Beet’ the heat with chilled soup

BY DAN.A JACDBI

“It's not the taste, it's the way
the glass looks after you drink
it," to parnphrase Shelly
Bcrmnn, a comedian who nailed

flokes of butter punctuating it.
Today, that is a distant memory.

Buttermilk is now cultured in
dairy plants, where specinl bac-
teria ore added, As with yogurt,
these friendly organisms convert
tho milk'a uugnr into Inctic acid,

the A ion to butter-
milk, Indeed, the thickness and
the lacy network it leaves on the
inside of the glass are the main
reasons people shun this tangy
refresher.

On a simmering hot day, noth-
ing beats the bracing chill of a
glasa of cold buttermilk, but let's
not oven go there. Rnl.her, think
of buttermilk as a versatile —
and appealing - ingredient. In
fact, it is one you may already

rt
tnste, And ua with yogurt, the
change in this sugar means but-
termilk can be tolerated by some
people who are lactese intoler-
ant. '
A friend recently reminisced
about a robust, richly vibrant
cold beet soup for which she had
lost the recipe. Wo quickly deter-
mined that buttermilk wes the
key ingredlent. Few summer
soups are easier to mnku, and
more cnti Its color

hke Buttermilk is ial in
creamy, 11-A i

ranch dreasing, It adds lively

piquancy to cold soups, makea

volvety hies and

creates a beautiful, lrrnmsnble
sight.

CoLo BEET Soup

createa tender, cluud -light pnn-
cakes,

The word *buttermilk” ia, in
fact, a misnomer, It contains no
butter. It is actually the llquld
left after cream is d out

1 pound {about 2 medium)
beets

1 cup tow-fat or fat-free but-
termilk

1/4 cup non-fat plain yogurt

to be churned into butter. One
reason people did not like farm-
fresh buttermilk was the tiny

fresh lemon
Jull:e
Salt and ground white pep-

Schoolcraft’s American

The American Harvest
Restaurant, Schoolcraft Col-
lege’s student-operated, fine-din-
ing establishment, opens to the
public for lunches Wednesday,
Aug. 28,

‘The restaurant also presents a
full achedule of five-course inter-
national dinners through
Decoamber 13 and Wedneaday
grazing nights,

Students {rom Schoolcraft’s
renowned culinary arts depart-
ment prepare and serve lunches
featuring fresh ingredients
nssembled into gourmet dishes
and prepared under the supervi-
sion of certified master chefs, All
foods are made fresh daily,
including soup stocks and

with menu ch

quiet, formal venue for enter-
taining business clients or gath-
ering with friends. Lunch is
served Tuesdoy through Friday
from 11:45 a.m. to 1 p.m., and
rescrvations are recommended,
The restaurant will close Decem.
ber 11 for final exams and
reopen in January. To make
reservations, call 734-462-4488.

he public can also enjoy &
sencrous buffet breakfast Tues-
day through Friday in the
Waterman Campus Center for
$4 per plate, Call (734) 462-4423
for morning serving hours.

The popular international din-
ners, prepared by second-year
atudents in the International
Cuisine clss, continue this fall.

including bread, soup, salad,
nssorted ontrees and a wide
choice of desserts. All items are
o ]a carte,

‘Tha American Harvest offers a

Each T ing, diners
enjoy a sumptuoua five-course
meal drawing from the dishes of
a parhculnr area or country.
This year's dinners spotlight
regional American, Hungarian,

per, to taste .
1/4 cup chopped dill leaves,
for gernlsh
2 scalllons, green part only,
finely chopped, for gamish

Scrub beets well, retaining 1- to
2-inch stema on cach. Place in
deep pot. Add water to caver.
Bring to boil over high heat.
Reduce heat, cover and cook until
beets are soft when pierced with
knifo or fork tines, about 40 min-
utes. Cool beeta completely in
cooking liquid. Drain, reserving
1/2 cup cooking liquid.

Using rubber gloves to avoid
staining hands, cut away top and
bottom of beets, then use fingers
to peel. Coarsely chop beots, Place
in blender, Add reserved cooking
liquid, buttermilk, yogurt and
lemon juice. Purée until smoath,

n to taste with salt and pep-
per.

Chill soup from 2 hours to
overnight. Adjust scasoning and
divide among 4 shallow soup
bowls. Garnish cach with one-
quarter of dill thd scallions and
sorvo.

‘This soup keeps in refrigerator,

ful, irresistible sight.
tightly covered, for 3 daya, Mokes
4 servings.

Nutritional information per
serving: 68 calories, less than 1 g,
fat (less than 1 g. saturated fat),
12 g. carbohydrate, 4 g. protein, 2
g. dictary fiber, 133 mg. sodium.

Dana Jacobi writes for the
American Institute for Cancer
Rescarch and is the author of The
Joy of Soy.

Harvest opens Aug. 29

Chinese/Cantonese, Italian,
French, Spanish, Irish, Indian,
Greck and Russinn foods. Din-
ners include wine and a brief
presentation on the origin of
both the food and wine.

The dinners sre $32.95 plus
tax, except for the French din-
ners, which are $34.85, Reserva-
tions are necessary and can be
made by ealling (734) 462-4488.

Service begins at 6:45 p.m.

For an unusuel dining experi-
ence, come to a Grazing Night on
these Wednesdays: Sept. 19 or
26; Oct. 24 or 31; Nov. 28; or
Dec. 5. Diners mingle in the
culinary arts kitchen and sam-
ple a wide variety of dishes cre-
ated under the guidance of Cer-
tified Master Chef Jeffrey
Gabriel, owner of The Farm
Restaurant in Port Austin, Graz-
ing Nights are $18 per person.
Call (734) 462-4423 for reserva-
tions.

The Professor’'s Pantry is
another opportunity for commu-
nity members to enjoy the prod-
ucts of culinary arts students.
Each Tuesday through Friday
beginning Aug. 29 specinls such
as fresh bread, pastries, soups,
pasta and salads and dressing
arc on sale between 11:30 a.m,
and 2 p.m.

Once again, Schooleraft stu-
dents will help you cnjoy a
happy, stress-free Th

Chili cooks
wanted for
cookoff

The Plymouth Fall Festi-
val fentures the 23rd Annual
Michigan State Chili Cham-
pionship cookoff Saturday,
Sept. 8.

Competitors will help raise
money for the many commu-
nity service groups of Ply-
mouth including the Rotary,
the Lions Club, Kiwanis
Club and many others.

A limited number of cocks
will be accepted, A salsa
competition also will be held,

Entry fees are $36 for
International Chili Society
members and $30 for new
members for the chili
cookoff, Salsa entraits pay &
fee of $25 for non-chili covks
and $10 for chili cooks. .

For information and appli-
cations, call Annette Horn,
chili cookoff chairperson, ut
(734) 455-8838.

ANERICAN INTITUTE 0K CANCIR RESZARCE
Cold beet soup: Few summer soups are easier to make,
and more enticing. Its stunning color creates a beauti-

Read Sports

thtub Liner & Wall Surround Sale!

Factory Direct Pricing To The Public
Cut Out The M:ddleman...Save Up To 50% Off Re:ail Prices!

ADVANTAGE

The dinner is $169.95. You can
order a Thanksgiving dinner
starting Oct. 25 by calling (734)
4624491,

The American Harvest

Restaurant and Professor’s

Pantry are located in tho Water-
man Center on the north end of
Schoolcraft's Livonin campus.

Schooleraft College is located
at 18600 Haggerty Road,
between Six and Seven Mile
ronds, just west of 1.275.
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Home Appliances

Red Tag Sal
5-50* OFF.
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Regular retail pnces
Excludes special purchases

Look for the
red tag for
additional savings
off our already
low prices!
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One-ol-# kind, oui-of-¢arton, drcontioued, u3ed. um:n«s lnd dented merchandrse Items Dtured ace [ust 2 few examples of the hundreds of Fraat vatues,
only.

Actuat vanes by store
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SEARS WAREHOUSE OUTLET
12001 SEARS AVE.
LIVONIA
1 MILE WEST OF MIDDLEBELT
OFF PLYMOUTH AD.

PHONE: 422-3700
Now more ways to buy al Sears

| 5 wn an T PREVIOUSLY SELECTED MERCHANDISE NOT INCLUDED

§

CSORA.
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L
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Open 7 Days
Mon.-Fri. 9:30 a.m. - 8:00 p.m.
Sat. 9:30 a.m, - 6:00 p.m.
Sunday 12:00 Noon to 5:00 p.m.

Transtarable Warranty
COMPLETE LINE OF...
tub Liners

E.".'E-'.’:‘.‘,'.l'!.’.’:.‘.‘.‘ .Eo.", " Budget has the perfect solution] We
wlll install & beautiful, new acrylic
bathtub liner RIGHT OVER your old,
worn or dlmagod tub! Your existing
tiles, g, and wiit not
be disturbed.

—Budget— =D
@1 800- BATHTUB{zzMBBZ)%

— Ploase Come Visit Our Be,
25170 John R. * Madison Helghls . 248~546-8300
Lincoln Park
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Special Promotion!

12-17 Month

4.15
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Certificate of Deposit

($500 minimum deposit)

FLAGSTM.R@

BANK

For A Banking Center Near You, Call:

800-642-0039
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