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In the kitchen with ...

Here’s a taste
of what you'll
be reading
about soon

i, I'm Keely Kaleski,

your new Taste editor, If

you're thinking to your-
self that there's something
very fomiliar, about this,
you're right. Many of you have
known me for a long time,
Being promoted to Taste edi-
tor in 1990 was one of the hap-
picst days of my career,

In addition to my role as
editor of the O&E Taste sec-
tion I am also the assistant
managing cditor of features, a
job I've held for the lost two
years, I'll be working with
Lana Mini, one of our
reporters, to introduce you to
some new tastes and culinary
experiences.

Lana has been a reporter
with the O&E for the last
three years and has been writ-
ing nbout food for nearly 10
years. She's thrilled about cov-
ering tho Taste beat in Wayne
and Oakland counties — eape-
cially with the multitude of
culturcs that make-up the
communities we serve,

Lana believes cooking can
enhance cultural understand-

Berry good: Livonia Italian Bakery offers many strawberry delights including strawberry strudel sticks with cream cheese (left to

nday, June 16, 2002

right), strawberry bear claws, strawberry sorbet and strawberry cheese cake.

- Succulent strawberries
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U-pick season is late but ‘good things come to those who wait’

¢ oS 4 BY LANA MINI Strawberry scoson is short maple syrup and sugar. Home-  relish for chicken and an inter- rics, don't overfill the contain.
ing. Whether it's meking old- STAFP WRITER H e iom i i S :
fashioned American blackber- m”m-'aonuom:comx.m and sweet, just o few weeks made strawberry jam is a  esting strawberry salad are ers; if you do, the berries on

ry jam, lenrning to mnke fresh
Sicilian pasta or how to roll a
Syrian grape leaf; awareness
of food origing and the unique
way different cultures prepare

The evenings were cold in
May and that's why strawber-
ries are late this year.

But now they're arriving.

long. And if you miss the
chance to pick strawberrics
yourself, there are plenty of
“opportunitics to enjoy them
anyway. Franco Petrueci,
owner of Livonia Italian Bak-

thought{ul holidny gift. Even
with the lateness of the sea-
son, it'll still be possible to find

great berry.
“The first batch of strawber-
ries are the Early Glows,” said

just a few of hia choices.
Delores Brown, of Coon
Creck Orchard & Cider Mill in
Armada said look for berries
that are red, of course, A green

the bottom will be smashed.
On the drive home, keep
your strawberries out of the
sun, and refrigerate them
immediately. They should last

Finally. . ip i it wi . .
mﬁnnnlalazl:cmhuﬂg;nnke our At Ignwe's Farm cast of Ypsi-  ery, 33615 Seven Mi]c'Roud, Bill Verellen of Verl::llqn :;Z;‘:f:{n‘i’;ﬁ: B":‘.;:cw‘:]t:‘e:x :Zr;%:o;;;]&nngn:‘el?c}::s:;::r
In the months nhead you'll * ...Jonti the berrics should beripe  showed us some delicious g;;};g‘r:lér:; 2,’:3“3&,'2“:: should be o healthy shade of uso them. Finally, be o consid-

learn what's in scason and
where to pick farm-fresh pro-
duce, meet some Hometown
Gourmets - people who love to
cook, and visit interesting
ethic markets you've driven by
a millien times and always
wanted to visit.

Lana nnd I enjoy shopping
for food nnd get exeited by sea-
sonal changes knowing it's an
opportunity to enjoy new foods
~ asparagus in the spring,
melons in the summer, apples
and squash in the fall, beets
and pears in the winter.

I do most of my grocery
shopping in the communities
the Observer & Eccentric
Newspaper serve, and have
gotten some of very good ideas
talking to people while wait-
ing in the cheek-out line. If
you sce us, don't be shy, we
‘want to meet you, and hear
your idens.

Eating and food prepara-
tion should be a celebration,
nat a chore. A lot of us have
fallen victim to what sociolo~

for pickin’ today. At Long
Family Orchard & Farm in
Commerce Township they
should be ripe lnter this week.

The peint is, if you want to
pick them yourself, call the
farm first. This ycar's spring
weather was erratic, making
the readiness of local crops a
bit unpredictable,
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troats that dan bo made with
this seedy red fruit.
“Strawberry Danishes and
strudels, Strawberry sorbet,
Strawberry cheesccnkes,”
Petrucei snid ns he discussed
everything berry. “They're nll
great. They're all popular.”
Sorbets can be made by
purceing strawberries with

ning and pies. They're n sweet
berry ~ worth the wait.”

Chefl Josef Foreman of Gia-
came’s Fine Italian Dining in
Clnr‘kntnn understands the

green.,

Strawberries mold quickly,
but can be frozen to enjoy
Iater. When you pick strawber-

erate fruit picker and be care-
ful not to destroy plants if you
kneel.

Sce recipes inside,

pop of berries. He
uses them in pastries and also
in unexpected dishea, Exotic
fried strawberries, strawberry

 Where to pick berries

Produqb.!‘urm-liﬁ Marko -
Exit 16

10670 Martz-
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gist George Ritzer calls o
*“McDonaldization.” He talks " .
about it in this month's edi- il \, RS . *’:’1;1:1; ;. "
tion of The Sun. " . n . "

Ritzer argues that fast food Almost ripe: The strawberries at Verellen Cider Mill in Romeo, and all the
restaurants have turned eat- other area strawberry fields, were still green last week, However, they should be
ing into something you want :

to be done with as quickly as
posaible so that you ean get on
to tho next activity.

In most cultures, menls are
something to be savored, to be
enjoyed communally, to be lin-
gered over. Food brings people
together. The best way to get
to know someone is to break
bread with them.

I'm looking forward to get-
ting to know you agnin, and
mnybe even share a cup of cof-
fee, or a menl,

Please send me your
favorite recipes, and tell mo
nbout your favorite markets. I
know I'm not the only ane
hungry for new idens.

Kecly Kaleski can be reached
at (734) 953-2105 in Livonia,
Monday, Wednesday and Fri-
day, or in Birminghan: (248)
901-2687 on Tuesday and
Thursday.

To send a fax, (734) §91-

ready to pick this week.

High in flavor, buttermilk makes food better

Low in fat and high in flavoer,
buttermilk is a refreshing change
from other dairy products, Its fla-
vor and special featurea in the
kitchen arc valued by both home
cooks and professional chefs,

Initially, buttermilk was the
liquid residue left behind when
the cream waa churned into but-
ter. Today's buttermilk is a cul-
tured product, commereially made
by adding beneficial bacteria to
skim ar low-fat milk, but with the
body, flavor and tang of the origi-
nal version. ‘

In America, buttermilk first
gained popularity in the South
‘when, without refri ion, its

Buttermilk isn't just for baking.
You can uae it for sauces and
marinndes where yogurt or sour
cream might otherwise be used.
Used in place of regular milk, it
gives a tangy flavor to mashed
potatocs and a delicious twist to
custards, Try it in place of whole
milk or cream as a thickener nnd
flavoring in soups. To avoid cur-
dling during cooking, be sure to
ndd buttermilk at the end of tho
cooking time, away from tho heat
and nt a temperature no higher
than 160 degrees, Do not allow
the mixture o come to a beil once
the buttermilk has been added.

acidity kept it fresh days longer
than regular milk. Buttermilk

Usct ilk to make o tangy
salnd dressing. In a small jar,
shake 2/3 cup buttermilk, 1 table-

(cayenno) and 2 tablespoons
snipped fresh chives, parsley ar
dill (or n combination). It's deli-
cious tossed with groens such as
spinach or watercresa,
Buttermilk has many features
useful to thoso who love to bake.
It aids in the rising of many types
of bread and has a natural tender-
izing effect on dough. Buttermilk
helps baked goods brown evenly
and it also extenda the freshness
fonger than regular milk-up to
throo weeks in the vefrigerator.
If keoping fresh buttermilk on
hand ian’t practical, dry buttor-
k fa & good alternative, It can

be found in the baking section of

moat supermarkets. Follow diree-
tions on ths packaging to substi-
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7279, or e-mail {text file or waa uncd extensively both na o spoon cider vinegar, 1 tablespoon  tute dry for fresh buttermilk. o e

copy and paste information beverago and as an dient in finoly chopped shallot, 1/4 tea-  Information from the American | ARERICAN DESTITUTE Fox CAFa RS
into c-mail) kkaleski@oe, eh rional favorites as biscuits spoon oach salt and sugar, 1/ Institute for Cancer Research. Sco * Homemade: Fresh dill, oregano, basil and thyme
homecomm.net and pancakes. tenapoon ground red pepper | recipe inside ¢ season Buttermilk Quick Bread.
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