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Great ways to prepare squash

Recipea courtesy of Kolli Lowton, See related col-

umn on Taste front.

BUTTERNUT

2 tablespoons butter

4 large minced onlon

2 minced garlic cloves

1 1/2 cups fich vegetable stock
1 teaspoon chopped fresh sage

1 tablespoon minced frash rosemary

Salt
Pepper
Pinch of frashly ground nutmeg

1/2 cup heavy cream or holf and half

2 tablespoons brown sugar

Purce tho squash in a blender until very smooth.
In n large heavy saucopan molt the butter over medi-

um heat.

Add the oniona and eauté for about 5 minutes, or
until very soft. Add the garlic and continue to cook
for five minutes. Add tho purced squash, vegotable
stoek, rosemary, sage, salt, pepper, brown sugar, and
nutmog and bring to & boil. Cover and reduce tho
heat to low. Simmer for 10 minutea.

Add the heavy cream and gently heat to warm. Do
not bring to a boil or overheat. Adjust the scasonings
if nocessary and serve hot. Garnish with wild rice

caka

RICE CAKE GARNISH

1 cup cooked wiid rice blend
1egg

UASH BISQUE
4 cups cubed and cooked buttemut squash

* 1/4 cup fino bread crumbs

Pinch of salt & pepper

Fresh sage and rosemary
2 tablespoons flour

Combine all ingredienta and pat inlo petit quarter
sizo dishes, Duat with flour and grill, sauté in pan
with 1 teaspoon butter or cooking oil of your cheico .
Place on top of hot soup as garnish.

SquasH BREAD PUDDING

1/2 cup dried teult (cranberrles, spricots, figs or

ralsins)

1 cup diced fresh poars

1 1/2 cups cooked butternut ar pumpkin puree -

3 1/2 cups diced dey old biead, white, bread, of

ogg bread

2 tablespoons brown sugar
4 whole eggs

174 cup maple syrup

Mix weil.

2 cups half and haif

1/4 cup mople syrup

1/8 teaspoon clnnamon

Pinch of nutmeg and ground clove
1 pound butter or margarine -

In mixing bowl mix cggs, hall and half and spices.

Add remaining ingredients.

Lino casserole dlsh with butter or margarine. Pour
mixturo into pan and press to make sure bread is

submerged.

sots.

Bake in 350°F oven 20 to 30 minutes until custard

Walk into a grocery-store and
you may be confused or a little
overwhelmed by the varictics of
squash offered on the sheives.
Here is o glossary of squash
varictics.

Acorn: Shaped like an
acorn this squash has a deeply
grooved shell. The skin may be
deep green gold or white. The
sweet flesh is orange to off-
white, slightly dry and fibrous.

Australian Blue: Named for
its bluish-green hard shell, the
Aussic is big and square. Ita
flesh ia decp arange and aweet.

Bnnanao: Some say this eylin-
dricnl yellow or ivory squash
resembles a banana. It is so
large that it is usually sold in
pieces. The meat is golden,
hearty and slightly dry.

Buttercup: Sweet pale-yel-
low ment gives this squash its
name. The shell is deep green
with gray stripes has o flat bot-
tom and a round cap on tep.

Butternut: This is a long,

Squash ,

Enjoy these market varieties

tan, smooth-skinned squash
with o bulbous end. Its deep
orange meat has a sweet nutty
flavor and a rich and creamy
texture,

Carnival: A cross between a
sweet dumpling squash ond a
green toble queen squash, car-
nival squash haa orange flesh
and a sweet flavor,

Delicata: This long slender
aquash with o bumpy skin
resembles o cucumber except
its shell is pale ycllow or
orange with streaks of green or
orange. Its yellow meat has a
mild cornlike flavor.

Golden Nugget: Often con-
fused with the mini pumpkin
this small orange kin-like

miniature pumpkins have mild-
ly swecet orange meat.

Kubucha: Imported from
Jupan this variety has a pump-
kin-like shape ond a pale
green-gray or orange shell. Its
golden flesh tustes rich and
smouth,

‘Turban: The small knobs an
top give this round flat-bot-
tomed squush its name. The
shell is usually bright orange
with green or white streaks.
The ment is orange, sweet and
rich in flavor.

Swect Dumpling: Shaped
like o flat pumpkin with u
white and green shell this
idget-sized squash has swe

squash has a slightly sweet fla-
ver.
Hubbard: This large irregu-
Inrly shaped squash hos n groy
green or golden shell and
arange meat that ig rich in fla-

vor. .
Jack-Be-Little:  These

ge flesh inside.

Table Queen: It looks like
acoern squash but this variety
may have deep golden or dnrk
green skin. This yellow flesh is
sweet and rich tasting.

Compiled by Taste columnist
Keili Letcton, See related eol-
umn on Taste front.

Game meat requires a little more preparation

MARINATED HASENPFEFFER

. {RABBIT)

2 cups water

4 ounces {1/2 cup) red wine
vinegar

3 tablespoons sugar, granu-
1ated

10 each cloves, whole

1 each bay |eaf

2 teaspoon salt
1 teaspoon black pepper

1 each, cut Into B pleces,
rabbit, dressed

1 tablespoon margarine

3/4 cup onlon, white,
chopped
1 tablespoon flour

water
1/2 cup sour cream
2 tablespoons parsiey

To make the marinade, mix the
first eavon ingredicnts (water, red
wine vinegar, sugar, cloves, boy
leaf, salt and pepper) in a large
paucepan and heat to boiling.

Romove from heat and pour into

WHAT’'S COOKING

largo glass bowl. Add rabbit to
marinode, cover loosely and refrig-
crate over night.

Drain rabbit from marinade.
Save two cups of marinade.

In sauté pan, heat margarine,
then add the drained rabbit pieces
and heat until lightly browned on
all sides. .

Heat two cups of marinade to
boiling for two minutes. Add 1 cup
to the browned rabbit. Cover and
simmer for one hour until tender,

Add tho onions to the rabbit and
the remaining one cup of het mari-
nade. Heat until enions aro ten-

Send items for Taste calendar
at least two weeks In advancdk
of event to Ken Abramcayk,
Taste Editor, Observer Newspa-
pars, 36251 Scheolcraft, Livo-
nia, Ml 48150 or e-mail kabram-
czyk@ oe.homecomm.net. Send
files in a text format.

OAKLAND COMMUNITY COLLEQE
The Culinary Arta Department
at Oakland C ity Collego's

buffots are Nov. 1, Nov. 16, Jan.
24, Feb. 7, March 21 and April 4.
On Thursdey, Dec. 6, diners can
enjoy tho 14th Annual Wassail
Feast, which costs $56 per per-
son. :

For information on any of these
events, call (248) 522-3700.
BONNIE'S PATISSERIE

Bonnic's Patisseric, 29229
Nort‘h western Highway in

Orchard Ridge Campus, 27055
Orchard Lake Rond, in Farming-
ton Hills, offers luncheon buffets
and gourmet dinners throughout
the achool year on the third floor
of Building J. The luncheon buf-
fets offer a great selection of aal-
ads, fruits, vegetables, meats
and fish for $8.26. Dates of the

Andiamo Osteria
Bistre Bourdeau
Bogart's Baskets & Gifts

The Breadwinner Bakery

CK Diggs Restaurant & Bar
Cadillac Coffee Co.

Charley’s Crab

Cheesecakes With An Allitude
Corleone’s Ristorante

Duke Humphiries Pub

Food, Inc.

Boxlder Pointe Golf Club & Conference Center

Fitzgerald's Restaurant & Lotunge - Northfield Hilton

1d, offers cooking clnases
Monday evenings 7-9 p.m. Closs-
es cost $30. October closses are
Good Food Fast, Oct. 15 or
Wednesday, Oct. 17; Appetizers
and Hors D'ouevres, Oct. 22; and
Veggies and Grains, Oct. 29,

November classes are Let's Talk
Turkoy, Nov. 12, and Hanukkah

Party, Nov. 26,

For more information, call (248)
357-4540.

MFIT CLASSES

MFit, the University of Michigan
Health System, offers culinary
and nutrition education clusses
at its East Ann Arbor Health
Center - Demonstration

Kitchen, 4260 Plymouth Road, in
Ann Arbor. Classes include a
children'a cooking class an
breakfast, 6-7:30 p.m. Wednes-
doy, Oct. 24, “Good Fats, Bad
Fats" is scheduled for noon-1:30
p.m. Tuesday, Oct. 30, Preregis-
tration is required, so call (734)
976-4837, Ext. 236 or viait
www.mfit nutrition.com.

der.

Remove rabbit picces to a heat-
od platter. Keep marinade in pan.

In a amall bowl, combine the
cold water and flour. Mixtoa
light paste. Add to the marinade
in the hot sauté pan, stirring all
the time until thickened. Remove
from heat.

Stir in sour cream and blend to
asauce. Pour the sour cream
sauce over the rabbit pieces and
sprinkle with fresh parsley.

Sec related story and recipe on
Taste front. .
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Story of the Fourth L3y,

traw, sticks and
* Red bricks are fine,

But nothing’s as flexible

As Equity FlexLine:

(9563)

L%

/o
APR

Gloria Jean’s Coffees

Great Oaks Country Club

The Give Thanks Bakery & Cafe
King's Court Castle

HDS Services

Kruse & Muer Quality Foods
Kruse & Muer on Main

Lino’s Restaurant

Mac & Ray’s Calering & Bangquet Center
Mario's of Troy & Detroit

Michigan Star Clipper Dinner Train
Paint Creek Country Club

Pampered by Polly Catering

Pancra Bread

Picano’s

Red Wagon Wine Shoppe

Rochester Chop House & Oyster Bar
Romano's Macaroni Grill

Shula’s Steak House :
Toscani Grill

Twin Lakes Golf & Swim Club

The Wyngate Country Club

Sundag Novcmbcr 11,2001
5-8 pm at the Troy Marriott

. For more information or
. to purchase tickets,
please call Crittenton's
Conumunity Relations/
Development Department
at 248-652-5345

ITTENTON HOSPITAL
. MEDICAL CENTER

‘Quality Carc...Close 10 1Tome & Work

1101 W. University Drive
Rochester, Michigan 48307-1831

2 : !
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. APR °
Introductory rate Adjusts to
for 3 months current prime

— ==| Equity FlexLine [~

Equity FlexLine is the smart, convenient snd flexible way to use the
cquity in your home however and whenever you wani! R

+ Cand necess to your line
» Fixed Rate Lock Option
+ 24-hour Online Access and Automatic Iill Payment

« All this and more from one of the strongest, most financially
sound banks in the nation

Call 1-888-797-5353, stop by your nearest Fifth Third Banking Center

ot apply online at www.$3.com.
- /

Fifth Third Bank

Watking Hard To Be The Only Hank You'll Ever Need!
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