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¥ 3-A-Day of Bairy

To help consumers maet
their daity catclum require-
ments and decfédse osteo-
poros's risk, Hational Dairy
Council, with the suppost of
four national health profes-
sional arganizations,
launched 3-A-Day of Dairy, a
nutritlon-based consumer
matketing and education
campaign, earliec {his year.

The campaign incorporates
tips and tools to make con-
suming three servings of
milk, cheese or yogusl every
day quick and convenlent -
check out www.3aday.org.

3-ADay of Dalry wili be
promoted at Michigan State
University's Ag Expo, July 22-
24, and at the Michigan State
falr, Aug. 15-Sept. |

Cheese Week
tn celebeation of National
Cheese Vieek {June 22:28) try
anew cheese and check out
wwwllovecheese.com, the
onine source for cheese
lovers. The Web site’s now
Snackulator tools calcutales
* the bes snacking solutlons
based on data provided by
the visitor. Other poputar
functions (nclude 8 wine and
cheese palring qulde, enter-
taining with cheese tins and
{ons of great recipes.

1 Mids need calcium

Kids are n a calcium crisis -
thay tieed milk mere olten, The
American Academy of
Pedialrics urges kids to choose
milk yoqurt and cheese fer the
calcium hey need,

The National Dairy Council
and Jell-0 Brand are teaming
up ta give kids a perfect
excuse ta play with their
food and have funin the
kitchen while at the same
time, getting the bone-buil-
ing calcium and other essen-
tial nutrients thelr qrowing
bodies need. The Hix [t Wilh
Rilk ‘n Jell-0 contest calls for
Kids, ages 612, to create wild:
Ty delicious mik drinks using
Jell-0 Brand Gelatin or Jell-0
Brand Instant Pudding posy-
der and other ingredients.

Kids can visit wwwmix-
itwithmilk.com to check out
the monthly themes and
enter the contest. Each
monthly winner will win
$1.000 and a trip for two to
New York City to participate
In a Mitk Mix Off event. The
winner of the event will win a
810,000 college scholarship
and 3 year's supply of Jeil-0.
The United Dairy tndustry of
Michigan will promote the
Mix 8t with Milk ‘a Jell-0 con-
fest at The Grea Dairy
Adventure July 23 3l the
Pavllion at Michigan State
University and the Metro
Parent Education Expo Oct.
12 at the Southtietd Pavilion
{n Southfietd,

B Reclaim mealtime
With so much going on in
the lives of parenis and klds,
It's not a surprise that family

dinners are often pushed
aslde. A recent survey found
that 32 percent of Americans
don't eat at a dinner table.
However, the survey also
found that children who eat
with their parents generally
have a belter diet than those
who eat alone. Follow these
tIps to take back meaitime;
Reduce preparation tima by
preparing a few meals in
advance or purchaso 8 meal
KL that |ust pops In the oven,
tet1he children helpyou pre-
pare meats by tossing a salad
or setting the table. Pick at
teast ane night a week to
have dinner togelher.

It schedules are too buty,
then plan a breakfast togeth:
e, It chlidren get hungry
belore Ihe rest of the family
<comes home for dinner,
stock up on snacks, like frult.

WINEWRECIPESHSPECIALTIES '

Agriculture is a §37
industry in Michigan

BY KEN ABRANCIYK ‘The state grows 5
STATT WRUER over 125 commodities
commercially, mnking
fter watching the grocery store Michigan second
shelves fill with produce import-  natlonally in agriculturl
from Central America, Chile,  diversity.
South Africa and California all win- Summer takes

its time to arrive,
hut what plenti-
ful bounty Is R
avallable once the
wirm weather gets - s
here. What better goods to buy ~

ter long, it might be a little
startling to learn how big ngri-
culture is to the state of
dichigan.

1t the state’s see-
ond-largest industry,

bringing in $37 bil- you get the nutritional value of the
{ion annunlly, necord-  {resh produce, while helping o local
ing to the Michigan farmer and the state’s cconomy.
Depnrtment of Go ahead and stock up on your
Agriculture. next road trip, cittier north or west-
In fact, Michigan leads

ward, or at your local farmer's mar-
the nation in 10 cropsand ke
tmnks fifth or higher in 32
crop categories.

Everyone knows about the cherry
production: 185 miltion pounds
unnunlly and 75 percent of the
nation’s tart cherries, But Michigan
also is ranked third in asparagus
})mdnc!ion natlonally with 25 mil-
ion pounds grown each year and is
third in apple production — an:
the leading grower of Jonathans
and Northern Spys — with 1 billion
pounda, -

Nearly 49 percent of all cultivat-
«cd blucberries in the US, come

et.

Asparngus has just stepped up to
th pYn!c and the strawberry season
is on deck. The strawberry season
for Michigan starts in early June in
the Lower Peninsula and ends in
late July in the Upper Peninsuln,
This year, die to the unusually cold
spring weather and late spring
frosts and freczes, the stmwberry
season will be alittle later than
usunl, according to Michigan State

* University's Southeast Michigan
district horticulture agent Bo
Titten on the MDAS Web site.

“Thanks to numerous frost pro-

from Michigan. tection measures, strawberry plants
But there are other produce that are in full bloom and yields are not
sprout across the state. Michigan is d to d d the
second nationally in celery produce at MDA,
85.5 miltion pounds, At13.2 million Gov. Jennifer Granholm nrged
sonnda of carrots, Michigan pro- consumers to “Select a Thste of
uces the third-highest tatal. Michigan® in a new campaign.
Redt peaches, developed at “Selecting Michigan grown and
Michigan State University proceased foods helps keep
inthe1840s, isthe « g food dollars circulating
most widely plant- B {nourlocal communi-
ed peachin
world, PLEASE SEE PRODUCE, DS
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Thoups feozen unsweetened tart

eccles ,
¥, cup coarsely chopped dried tad
chetries
chopped red anion
o t::poed {reshof

n
‘mﬂ:;m jalapend peppers, of to

taste
nety chopped
1cfove garlic, '}m;:ﬂ et clanteo

ortiteaspodn ﬂne:cllanm‘
1 teaspoon corn sterc!
Coarscly chop fmzﬁnw‘l c}::urﬂr:s_
cherrlu\h‘:c;:rryj\llle;..\\mcn R -
e e, s cheries,  The ourth ot Juy pars Usualy
. O o, s
Let £00b. "
e e or geled chickn ot

Combine rese! ™
small bowl, m! .y .
”’“"‘"S‘A‘TQ." intochery - PODC L rteiy af ihe Chernd
un! Cook, stlering consianty, Vet M P‘:‘ Inatitute.. i
O amebigh hestuntll TS b Mg

billion

Add 8 Yittle zing to the table with cherry rucchini bread.

' CRERRY ZUCCHINI BREAD '

20008 Put egs in & large mixing bowl, :
‘eup granulated sugar Beat with an electrie mixer Sto 4 .
"xcup veqetable o minutes, or until cggs are thick and

‘hcup lemon Julce lemon-colored. Add sugar, oil,

Yieupwater lcc:mlx:‘ julae nnclb E‘lm mixdwtll .

2 cups all-purpose flour mbine flour, baking powaer, cin-

2teaspoons baking powder &m‘;:?&ﬂz&'}:ﬁ:ﬂf&:ﬂ

1teaspoon ground cinnamon Stirin zuechini, cherries and lemon

Yiteaspoon baking sode peel. Grease and flour the battom

Yiteaspoon safl only of an 8)rby-#/rinch loaf pan,

' cup shredded unpealed zucchlai Pour batter into pi pan.

Yicup dried tart cherrles - Bake in & preheated 3509 F oven 55

to 65 minutes, or uatil wooden pick

[
Habiespoon grated lema pee inserted in center comes out clean.

_ Traoimionat Chevey Pie_\

2 (16-ounce) cans unswestenad tart cher-
ries or 4 cups fresh or frozen unswest:
ened tart cherrles

1cup granulated sugar

3 tablespoons quick-cooking taploca or

. cornstarch

% teaspoon atmond extract

Pastry for twacrust, $4nch ple

2 tablespoons butter of margarine:

fusing canned chervies, draln them
well, Discard the julee or save for anather
use. Iusing fresh tart cherries, plt them,
Y using frozen cherries, it ia nat neces-
sary !?i ::;sdw‘!hm C;mblne dd;m'i

Fugar, tapioca an: on

Eractina targe micing bowl, nbx well
‘Let stand 15 minutos,

‘Line a g-Inch ple plate with pastry; Al

welthcherry mixture, Dot whh bulter, ey sorsething diferent on your efied chicken

Adjrut top cruat, cutting slits for steam to

‘ or,cuu';'pm it stripa and or pors with chefry saisa.

m »lattloo-top plo, Bake'in & preheat- un{,lll’gun I» golden hrewn and Alting in
nl o

od 400-degrec oven 50 to 60 minutes, or
. . N 87




