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Observer Classifieds work for you!
Call (800) 579-SELL -
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You could WIN
a $500
FARMER JACK
Shopping Spree!

The Observer & Eccentric Newspapers is offering you a
chance to win a $500 Farmer Jack shopping spree
by participating in our survey about your Observer or
Eccentric newspaper.
We want to improve the content of your hometown news and
in order to do that we need to know what you want to read.
The survey is fast, fun and easy. Just type in the appropriate
website below and give us your opinion.
There will be two lucky $500 grocery winners who will be
randomly chosen from the first 200 surveys posted on each
website. Complete the survey today and you could be a
lucky winner!

THE

@bserver &5 Eccentric
NEWSPAPERS

FARMER
JACK

Contest not open to employees of Observer & Eccentric Nawspapers or their famifles
‘
Observer Readers Use:

www.pulseresearch.com/observer

Eccentric Readers Use: !

www.pulseresearch.com/eccentric

Enter to win
for your thoughts!

|

food

It's crunch time for apples

After living in Florida for six
years, I am delighted to be fn
Michigan, I enjoy the change of
seasons here and the crisp, cold
air it brings,
I've also dis-
covered
Michigan
apple, and
learned that
Michigan is
known as the
Varicty State:
bcc‘?usc rsg its
apple uc-
uI;ln l\!\’d the
many flavers
We gTOW.

) Ogl?s(llulc is Colin
the thire Brown
largest pro- =
ducerof
apples after Washington and
New York. Michigan apples are
known to have better flavor due
to where they are grown with
the influence of Lake Michigan,
sunshine and rain making a big
difference. Our apples have bet-
ter sugar and acid content. Asa
chef, finding a product unique
to the arca where you work is
exciting.

Apple pic is such an autumn
dish. To me it brings up memo-
ries of Halloween, Growing up
in Scotland I remember bob-
bing for apples and cating
monkey nuts, which you call
peanuts, on Halloween. You'd
dunk your head in n tub of jce-
cold water and grab an apple
with your teeth to get a prize.
We had to work for our treats.
We had ta sing a song, tell n
poem or a joke before getting

Baked ap

Nothing goes better with a
crisp fall dny than a erisp fall
apple. While apples are avail-
able year round, September
through November is apple
season, What you do with an
apple is limited only by your

Michigan's
Best

imagination. An apple can be a
. meal or a snack, a salad or -

aessert, or part of any number
of dishes.

Apples are a good source of
vitamins A and C. And, at 80
calories each, they are filling
but not fattening, They contain
a protective phytochemical,
quercetin, which may help
reduce the risk of several types
of cancer and possibly inflam-
mation as well.

Scelect upples that are firm,
futlly developed in color and
have a fresh smell, The skin
should be smooth, without
gouges or bruises. Store fresh
apples in a cool, dark place or
refrigerated in a plastic bag,

GINGER-STUFFED BAXED APPLES

4 Rame Beauty apples

1/4 cup crumbled gingersnaps (2-
4 cookies)

21ablespoons goiden raisins

11ablespoon dried currants of
caising

11ablespoon tight brown sugar

Veaspoon minced crystaliized
qinger

12 teaspoon ground cinnamon

8 teaspoon ground cardamom

4 tablespoons wildllower or

candy, Kids here have it easy.

All they have to do is go up to
the door and say “trick or
treat, With all these great
apples, I think Michigan kids
should lrybobh ing.

Now that you're hungry for
apples, tey this ple recipe. s
casy to muke, aod linsa |
streusel topping that's unsur-
passed, 1t's very.caramely and

crusty. } use Macintosh and
,Jonathan apples for pies and
“tarts, and Golden Delicious for
cating (or bobbing). Use fce
water when you make the pie
crust, 1t helps finm up the
dough, and makes it easier to
roll and gives a nice flaky pas-
try.

THE TOWNSEND
MichiGaN AppLE Pre
Pastry
2 cups all purpose flour
Tteaspoon sat
2sticks (10 ounces) cofd unsalted
bulter '
1/3 cup of iced water (or more as
needed to form a firm dough)

Combine the flour and selt ina
mixing bowl.

Add the cold butter and blend
with a fork until it erembles to
the size of o small hazelnut,

Add the fced water a littie ata
time, just until the mixture
comes together.

Remove on to alightly floured
surface and pat flat. Wrap in
plastic food wrap and chill in the
refrigerator for at least 30-45
minttes

Roll out to 1/8"-1/4" and tine

ples are a

clover honey
§ cup apple cider

Preheat the oven to 375¢
degrees F,
Peel apples, removing skin
from only the top half of each.

Remove the cores from each.
Using n scooper or pecler, remove
cnough {lesh from the center of
each to make an [neh-wide cavity
that reaches almost to the bot-
tom. Place hallowed-out apples
inan ovanmofdislljn:l large
cnough to hold them without
touching.

In a small bow], combine gin-
gersnaps, ratsins, currants, sugar,
ginger, cinnamon, and car-
damom, Spoan mixture inta the
cavity of cach apple. Drizzlea
tahlespoon of honey over each so

Tightly buttered 10-inch pie dish,

Apple Filling

610 medium sized Michigan

Apples (I prefer Macinlosh)

) cup Hour

2 tups sugar

tteaspoon cinnamon

1/4 1easpoon nulmeg

Peel, core and slice apples and
toss in dry ingredients. Place in
mixing bowl and toss in dry
ingredients, Place in ple dish.

Streuse) Topping

172 cup soft brown sugar

114 cup white sugar

1teaspoon cinnamon

172 cup (4172 ounces) of bulter
Pinch of sait

12 teaspoon pure vanilla extract
1cup alt purpose dlour

Mix all ingredients until just .
erumbly, and top pic.

Bake at 325¢F degrees for 1
hour and 20 minutes,

Chef Colin Brown Is Executive Chef of
The Townsend Hotel in Birmingham.
He studied culinary asts ai the
Glasgow College of Food Technology
and has won an impressive atray of
aviards, including the Scottish Chef of
the Year, was 3 member of the Scottish
Culinary Olympic team, which won
seven gold medals, sTx shiver medals
and four brenze medals in Frankturt.
Married and the father of four chil-
dren, Brown and his famlly reside in
Aubura Hills.

Look for his column in Taste on the
third Sunday of the month. He wel-
comes comments and guestions fram
Teaders,

You can e-mail him at
www.chel®townsendhotel.com.

fall treat

ANCRICAN INSHIUTE
FOR CANCER RESLARCH

Ginger-stutted
baked apples are
seasoned with
cardamon, cln-
namon, and
honey, They can
| be made three

j to four days in
advance.

it coats the exposed flesh as it
drips down, Add cider to the pan,

Bake apples uncovered until
they are soft when pierced with a
knife but not collapsing, about 50
to 60 minutes, Aiter 30 minutes,
add mare cider if the pan looks
dry. Coul apples to warm and
place in individual bowls or dish-
©s. Spoon some of the liguid
from the pan aver each apple and
serve. Alternately, cool, cover and
store them in the refrigerator
until ready to serve, upto 3or4
days. Bring chilled apples back to
room temperature before serving.
Makes 4 servings.,

Per serving: 271 calorics, 1.
total fat (less than 1 g. saturated
{nt), 70 g. carbohydrate, 1g.
protein, 6 g. dietary fiber, 32
mg. sodium. '

LEWTON
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marshmallows to kabobs and
bread on a stick!

Don't forget kitchen mits.
Wrap all ingredients in reseal-
able bags to keep them bug free
and dry. It is always a good idea
1o have a few back up foed
plans in case of rain or high
winds. o

FRIERDLY GRILLING FOODS

Mussels and clams are great
in the Dutch oven or a east iron
pan with a’little wine or beer,
water, spices and herbs. The
little guys will poj ‘gawxdc open
when they're ren

Scasoned and clcnn fish in
the basket grate pan with han-

Flank steak, marinated
chicken breast or any meaton o
skewer are casy crowd pleasers.

Don't furget marinades or
“mopping" sauces, they will
help preserve meat stored in
them while adding Navor.

{They also help safe guard
texture, mojsture and taste if
you should happen to over-
cook.}

Whether your campfire mis-
sion is ambitious like lnsagna
with fancy campfire eake or as
simple as n perfect hamburger,
plan ahead, bring the proper
equipment and 1 believe you'll

find a new magic in mealtime
at your campfire!

PiNeAPPLE Upsioe DowN CAXE

Makes 1 cake

120 ounces) can pinespple slices

1cup packed brown sugar

12 maraschino cherries drained
and hatved

1 package (2 layer size) yellow
cake mix

1teaspeon ground cinnamon

Lightly grease the sides of your
Dutch oven. Dmin the pincap-
ple, reserving liquid. Stir togeth-
er pincapple liquid and brown
sugar fn Dutch oven. Arrange 6
or 7 pincapple rings atop the lig-
uid, cutting 3 rings In half,
Arruu:c the halves around the
cdge of the oven, cut side up,

Prepare the cake mix accord-
ing to package directions, adding
cinnamon to the dry mlx. Spoon
batter aver the fruit and syrup.

Place 15 hot coals around the
bottom, cover and place 20 hot
conls on the lid. Cook for 50
minutes or until it tests done,

BReao ON A Stick
Yield 8
1one-pound loat of frozen
(thawed) or fresh made
dough. O choose your
favorile flavor ~ cutinto 8
equal pieces
4 lablespoons melted butter
Heaspoon qarlic powder
Wrap bread sougly in a “eork
screw” fashion around a
long stout, preferably freshly cut

green sticks or flat metal kabob |
style stick.

Roast lightly aver codls or
wood embers as you would
marshmallows, rotating the stick
fi rcquunll)‘. until bread is golden
and puffy.

' Dip in garlic butter and eat
while warm

HoBo BREAKFAST Pm’

Yield 68 servings

I dozen whate eggs {or equivatent

liquid eqgs)

1 cup mitk or 2 612

34 pound cooked, diced ham.
{05 meat of yous choice)

602 shredded Swiss cheese

6 sliced of Hallan bread cut lnto
Y2:Inch cubes

1small onlon diced

1small green pepper diced

1omato diced

1tablespoon butter or ol

Salt & pepper o lzste

Heat butter or oll in Jas
Iron Dutch oven and saut;
onions & peppers for 2-3 mine
utes. .o

Add eggs, mllk, ham, Swiss
cheese and tomatocs; mix with
whip or fork until biended. -

Stir in bread and seasan.

Cover with lid and placc aver
8-10 coals, Caver the Hd with 6-8
conls and bake uprmxlm ately 25~
35 minutes. Until firm 1o touch.

cast '

Kelli Lewton is the oxner of 2 Unlque
Caterlng and an Instruclor In the cull-
naty arts department at Schoo'uall

College. X o



