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After the fest

A HEARTY SuMMER SALAD

6 pleces of stale bread or 2 small
toaves of white Arabic (pita)
bread

4 lully ripened Michigan grown
tomatoes, dice

3 small cucumbers, diced

3+4 green onions, chopped

4 radishes, diced hall a green
pepper, diced (optional)

2tablespoons chopped parsiey

4 {easpoon chopped fresh mint
or 2 tablespoons.crumbled
dry mint

Vteaspoon salt

12 cloves garlic {optional only if

. you absolutely dislike garlic)

2 tablespoans cider vinegar or
lemon fuice

I tablespoons alive oil

1ed hot pepper fakes to taste
(oplionat)

- Toast bread on both sides, in
fonster or in the oven until gold-
en brown. Cool and break into
tiny pieces (the size of large
grapes) and place in o big salad
bowl. If the tomatoes you are
nsing have little juice, place the
bread under a bit of running
water to moisten before brenk-
ing. Be careful not to oversoak, If
tomatoes are well ripened and
Juicy envugh the water is unnee-
essary, the tomatoes will lend
their juices (o the bread and
noist .

Add vegetadles and herbs.
Using 4 mortar and pestle, com-
bine sult and garlic and crush
until fine, Add vinegar (or lemon

Juice) and oil and mh‘.\v:TlL Pour

over bread and veg mix-
ture, Stir well, Add red hot pep-
per Rakes il desired, Adjust sea-
sonings and refrigerate until
mealtime,
Makes 5-6 servings
Source: Nadia's Niddle Eastern
Cooking Site

Baxeo BBQ'o Lewits
3 cups water
2 cups dried brown lentils
172 teaspoon sall, divided
1cup diced onlon
2/3 cup ketehup
1/3 cup maple syrup
1/4 cup prepared mustard
1/2 teaspoon ground ginger
12 teaspoon vanilla eatract
/4 teaspoon ground allspice
14 teaspoon black pepper

Prelicat oven to 350 degrees.
Combine water, lentils, and 1/4
teaspoon salt in a large saucepan.
Bring to a boil; cover, reduce heat
to medium-low, and simmer 20
minutes. Drain lentils in o colan-
der over a howl, reserving 1 cup
cooking liquid. Combine tentils
and diced onion io an 11x7-inch
baking dish. Combine 1/4 tea-
spoon salt, reserved cooking lig-
uid, ketchup, and the remanining
ingredients, Pour the ketehup
mixture over the lentil mixture,
stirring to combine, Bake at 350
degrees for 1 hour.

Hummus B1-Tauina
1eup chickpeas

1¢up tahini sauce

VILLAGE

FROM PAGE B
“Hummus is like a dip,
everybody can relate to it
suid Mike Hashem, employee
Al-A ‘au

abackyard pienic. :
Get some Middle Eastern

pop music such as Turkish
sensation Tarkan and all you
need i3 a cutting board and
blender to create a meal of
h ba ganoosh and

can eat it with pita bread.”

The same is true at the
Small World Cafe inside the
International Institute of
Detroit across from the DIA.
There diners are introduced
to Middle Eastern foods, (and
also Indlan food) with falafel,
hummus and taboolch. IFits
too hot to heat the stove, have

Fatoosh,

The blender will mix the
chick peas, lemon, oil, and
tahini sauce for the hummus
~— or the charred eggplant,
and same ingredients for the
Laba ganoosh. Chop some
veggies and toasted pita fora
cool salad and enjoy the cth-
nic flair.

1tablespoon lemon juice
ofive oll

patstey feaves

chill powder

slices of temon

Soak the dried chlckpeas,
avernight. Drain, add fresh
water, and simmer until tender,
about one hour. Drain. Sct aside
a spoonful of whole chickpeas for
decoration and mash or pound
the rest. Add tahnini szuce® and
lemon juice to chickpens and
blend to a smooth paste. Sprinkle
top with olive ofl and garish
with wliole chickpeas, fincly
chopped parsley, ehili powder
and slices of lemon (optional).
Varintions: Canned chickpeas
may be used and therefore omits
ting the soaking and simmering

Area U-Pick farm update

Torutoes and stringless green beans are ripe  about this year's crop.
for picking at Rowce's Producc Farm in
Ypsilanti, (734) +82-8538. Call Long Family
Orchurd & Farm in Commerce Township next
week for information about u-pick sweet corn
and tomatoes, (248) 360-377+. Dexter
Blueberry Farm, (734) 426-2900, plans to
open Monday, but wait until the first week of
August for the best berries, Fall raspberry sea-
son begins soon - call Erwin Orchards in
South Lyon beginning Aug. 4 for information

Picking your own veqs

Directory.

Tepelient, ig baws or butkets to carsy yout harvest home, and call
Ihe farra ahead of lime to verify crop availability. Fos more informa-
lion about Mithigan w-pick larms and produce markets go to
wawmichigan.gov/imda )

Call (517) 373-1104 to get your copy of the
2002-2003 Michigan Farm Market & U-Pick

etables and Iiui islols of fun. Bring mosguilo

CLASSIFIED
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step. You may use a food proces-
sor or blender to make the puree.
TaHini Sauct

result. O, dissolve salt in water,
then add cumin, lemon, juice and
vinegar, B

Stir, then gredually ndd Tahini
stirring constantly. Add any or all
of the optional Ingredlents,
according to taste, You may also
use a blender or food processor nt
a slow speed.

Saurce: By Mary Kay Radnich,
www.egyptmonth.com

CHICKEN WiTH HUMNUS
4 tablespoons butter
., 35 pounds. Chicken pleces,
trimmed of fat and cut Into
serving size pleces
2 medium onlons, thopped
4 cloves qarfic, crushed
1 cup finely chopped fresh corian-
dee leaves {cltantro)
T can chickpeas (19 oz or 540 ml)
2cups water {you can add two
chicken bouillon cubes)
tomat

1cup lahinl {sesame seed puree,
available in speciaity food
stores or the international
section of large groceries)

2 cups of water

2 tablespoons lemon Juice

14ablespoon vinegar

1{easpoon cumlin

1small onion, chopped

35 crushed garlic cloves (option-
ah

finely chopped parsley (optional)

salt

“To tahini, add water, lemon
Julce, salt, cumin and vinegor
then stir thoroughly until welt
blended and n smooth paste will

"
P
1teaspoon allspice
$teaspoon chill powder
Sait & pepper to tasie
In a large skillet, sauté the
chicken picces in the butter over
medium heat until they tum
golden brown. Be sure to turnt
them several times, making sure
that they brown cvenly. Remove
the chlgcn pieces from the
saucepan and sct aside, Add the
onlons and stir-fry until they
begin to brown.

Add the garlic and coriander
leaves and stir-fry again, about 3
minutes.

Stir in the remaining ingredi-

ival try these easy recipes

ents, including the chicken pieces
and bring to a boll.

Cover and slmmer over medi-
um heat for 30 minutes or until
the chicken picces arc well
cooked. Serve hot over rice,
Serves G lo 8.

A Foot For FuuL :
1¢up drled small, fava bean, "
soaked overnight and drained
olive oil
salt & pepper to laste
1teaspoon ground corfander
1teaspoon cumin
1¢up flemon juice
2 cloves qarlic, crushed
4 hard-boiled eqgs, shelled
2tatlespoons finely chopped
fresh cilantro

Place the fava beans in a pot,
and cover with water; then cover,
the pot and cook over medium
heat for 45 minutes to an hour
untit they are very tender, adding
more water if necessary.

Drain the beans, and place ina
mixing bowl; then ndd 2 table-
spoons af the olive ofl, salt, pep-

er, ground coriander, cumin,

jemon juice and garlic and mix
well until same of the beans are
slightly crushed.

‘Transfer to 4 soup bowls; then
place an cgg in the center of cach
plate. Sprinkle each plate with
the reymnining ail; then gamnish
with the coriander leaves and
serve.

Source: www egyplmonih.com

The time is always right for fun fondue

SUN-DRIED YOMATO PESTO
ZZA FONDUE
2 tan:espn ons extra-virgin olive
oit

Tmedium onfon, chapped

172 cup reconstituled, finely
chopped sun-dried lomatoes

2 qarlic cloves, minced

1tablespoon prepared pesto

1/4 teaspoan crushed hot red
pepper Hakes

34 cup dry white wine |

2 cu:sdﬂamr:l la cheese, shred-

e

112 cups Provotone cheese,
shredded

12 cup Parmiglano-Regglano
theese

11ablespoon cornstarch

For Dipping:

Crusty French or Italian bread,
cut into bite-size cubes wilh
crust

Salaml cubes and Pepperonl
wedges

Baby artichoke hearts

Raw vegqles including pepper
slices, zucchinl and mush~
fooms

Breadsticks

Method:

In a medium, heavy-bottomed
saucepan, heat the olive oil aver
medium heat. Add the onfon and
cook, stirring often, until translu-

cent, nhout 4 minutes. Add the
sun-dricd tomatoces, garlic, pesto
and hot pepper flakes.

Stir until the gaclic is fragrant,
nbout 1 minute, Add the wine
and bring toasimmer. Ina
medium bowl, toss the cheeses
with the comstarch. Stir in the
cheeses, a handful at 2 time, into
the saucepan, stirring until the
first addition Is melted before
adding another. S

1.t the fondue come to a bare
simmer, but do not boil. Transfer
cheese to a fondue pot and keep
warm over a fondue burner.

Serve immediately with the
dipping ingredients of your - 7
choice,
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Visit us during our

Summer Senior Fun

Please be our guest...and help
us celebrate the anniversary of
the “ICE CREAM CONE”

THE ST. LOUIS WORLDS FAIR IN 1904
Cﬂhoosc your favorite flavor...and cone !

Guessing games***Door Prizes

OPEN HOUSE
Sunday, July 21st
from 12:00 - 6:00 p.m.

' OPEN HOUSE
;:l 30, 2002
m until 6:00pm

Tuesda
From: 2:

Where: The Heritage of Southfield
Southfield’s most exceptional Senior Living

clreshiments
Complimentary lunch
Register o win airip for
two at Mackinae Kand!

25800 West Eleven Mile Road

- » Beautiful studio and one (between Franklin and Inkster)

bedroom apartment homes .
* Sclection of services available Ro ya I Oak
* Courtesy p i c’ . - X
« Dl socia evens nd at Waltonwood of Roval Oal
 Excellent location
* So much morc!

248.727.2000
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