Observer Newspapers

Page *+ 158

?Wednesday, April 25, 1973

iDaridelions
H‘quritious
JnSpring

e By ELLY

EThere's a fine new crop of
'§n early spring vegetable
hat's yours for the harvest-

ing.

% High in vitamin A and 2
}fery good source of iron and
&alcium, it may be no far-
her away. than your own
ront lawn.

+ Those  tiny saw-toothed
_Yeaves of the dandelion are
St their’ best before they
Have a:chance to burst into
shloom...”
 To the early settlers a
'mess  of dandelion greens
was a spring tonic, a blood
‘purifier’and a cure for heart
{Jrouble and rheumatism.
> The dandelion root is also
edible. Peeled and sliced,
they should be brought to a
boil. drained: boiled until
tender; drained and served
as a vegetable with sait, pep-
per and butter.

SRR RNS

. “To make dandelion root
coffee (dandelion is a mem-
ber ‘of the chicory family).
roast the roots in a slow oven
for about four hours. They
should -be quite brittle and
brown inside. Then just grind

nd use as you would for cof-

N{.
Later on. gather the golden

- flowers for a batch of dan-
- delion wine.

-~ EARLY SPRING SALAD
- 4le. dandelion leaves, cut
-4 slices bacon

1z ¢. vinegar

d
=
@
&
]

'y c. water

11, salt

14 1. pepper

1T. onion. chopped
4 hard-cooked eggs

Carefully « pick over dan-
delion leaves and cut in two-
inch lengths. Fry bacon crisp
and remove from pan. Keep
fat, to which add vinegar.
sugar. water, salt and pepper
and stir until well blended.
Cool and toss through greens
and onion. Heap in salad
bowl and garnish with bacon
and slices of egg. Serves six.

DANDELION POT
12 Ib. salt pork .
3 onions, sliced
610 8 c. dandelion greens
9 medium - sized potatoes
1t, savary

Cover salt pork with water
in a saucepan. cover with
cold water: boil for 30 min-
utes. Remove from pot: cool
slightly: slice then dice.
Place in_skillet and fry until
brown and crisp. Add onions
and fry until golden brown.
Add the washed dan-
delion greens to the salt pork
water. Place park in the
middle, add onions and
peeled and: halved potatoes.
Sprinkle with savory. Cover
and cook 20 to 25 minutes.
Drain and serve.

GATHERED AROUND a prize-winning paint-
ing are (from left) Dello Favazza, Janet Heintz,
Charlene Staub, Normo Floed, Edith Shemke,
Kathy Kujowski and Jenny Bonnici. The painting

is by Mrs. Heintz, who took first prize in the Li- judges.

A ‘PAUSE THAT REFRESHES’ is taken by Nicky Radkewick {right) and
walched by Bradley Joelson of Farmington at the child play center on the
Orchard Ridge campus’ of Oaklond Community College’ in Farmington. The
center will be open during the seven-week spring semester which begins
April 30. Registrations can be made by contacting Dean of Students Don
Nichols. -

vonia Artists Club's 12th annual show. Mrs. Bon-
nici's pointing fook second place and Mrs. Ku-
jowski’s, third. The others won honorable men-
tions. Joseph Borg ond Frank Hubert were the

Orchestra
Seeks More
Musicians

WESTLAND

Suburban. musicians are

sought for: Westland civic

- .symphony orchestra audi-
~ tions for the 197374 season.

The call for musicians was

Charles Heard, who has led
the orchestra since its forma-
tion: more than two years
ago.

The orchestra’s season
consists of major formal con-
certs in November, January
and March and a cabaret
concert in May.

Heard urged interested in-
strumentalists with ex-
perience to contact the West-
land Parks and Recreation
Department for an audition
appointment.

He plans to expand the or-
chestra from 65 to 85, with
rehearsals starting next Sep-
tember and continujng
through May.

Seed Planting Guide
For Vegetable Garden

tightly. Wait at least five
- months before serving.
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H DANDELION -
H ChopAF:E:E‘ 5}'“‘5‘5 e INDOORSTARTS | OUTDOORS STARTS 5% | sreom
. e youn, ves VARIETY INEcessamy?] VHENT p— BEST DA G
. . . A E il Tt DEP’ PLANT
: of dandelion, and mix with kS SRQUTING | oun| DT | Spptim
; small cubes of unpeeled "~ 659750 | 14-21 2 atter
apple and a little i Asparagus o - Late spring through late summer - - v
liglh“}' flavored with celery Beans, Pole No © - Early summer through midsummer | 70°-80° | 7-14 Hills-3"
salt.
Beans, Bush No - Early summer through midsummer | 70° - 80° 7-14
DANDELION SALAD Beans, Bush Lima No - Early summer 70%.80° |14-21 12"
" o
:z Ib. g?r\ldelipn rlg'recc‘ens Beets & Swiss Chard No - Early summer through late summer, 65°-76° | 14-21 [
12 c. thinly sliced red onions T i " I
2 tomatoes, quartered Broccol &, Forsonind 16108 | Late summer for tall crop 65°.75° | 7-14 5
H g;;‘QCh odf basit Cabbage & Cavlitiower | F 319 [ 6108 |Latesummerfor falteron  * 65°-75° | 7-14 [
and pepper
é French d}:egspi?ng Carrots. No - Late spring through late summer | §5°-75° | 14-21 152
H Cetery Forworna 117 10 16 Laje summer for fail rap 50°.70° |14.21 &
Wash tender young leaves Early spring whore summars are 0,750 E "
" A Collard N - o ot 65°-75 -14 3 apart
of dandelion and cut into ollards o cool - late summor slsewhere 7 o
two-inch lengths. Pat dry Corn, Sweet No L= [ Earty summer through midsummer | 65°-75° | 7-14 Rows 127
with: towel. Add other in- Oniy shart " © 800 -
i rly sumem idsumen - 80 Groups — 4
gredients and toss.  Makes Cucumbers Onivsnert 4106 | Garly summer through midsummer | 70 oups
four servings. Eggolant Necessary | 81012 | — 70° - 80° 3
_ Endive Optional 6108 |Latesummer for fall harvest 85°-75° 812"
- DAN?EOUONH?JSN% ied Lettwee Optional | 8 t0 10 | Anytime except midsummer 55°. 65° o
ace 1l ri a4
e o gilrs dried Nt e s om0
q“fl" CLO‘EI'S‘ Cover “‘“z‘;ﬂ"“e Mugjard Greens No z ‘Anytime except midsummer 609 750 12"
allon boiling water. Cover
g € hea Optional 4106 | Early summer 70° - 80° 1218"
and let stand three days.
Strain through a cloth and Onions Optional | 6108 | Game o Gt . | 80°-75° a
squeeze all water from flo-
wers. In a large kettle com- Parsley Optional | 8 to 10 | Late spring through late summer | 65° - 75° &
bine liquid. lrhfe}? pounds sug- Parsnios No - Early spring through midsummer | 60° - 750 45"
ar, juice of three oranges Very eriy soring and where 9 =
and one lemon. Simmer for Peas No - wintors ote M. 1ats sommar 60°- 70 RowsZ
20 minutes. Return liquid to Peppers Optional | 10 o 12| Early summer for fall crop 70°-80° 128"
crock. Cool until barely luke- —— -
warm. Sprinkle with half a Pumpkins No - Early summer 70°- 80 Grps 68
package of dry yeast then Fadishes N No - Anytime except midsummer §59.75° 7
top with a toasted slice of . —s -
rye bread. Cover with a cloth Spinach No - Very aarly spring or late summer | 60° - 70° 4
and kE”zP at m‘gﬂ lempe:a- Spinach, New Zealand | No _ Late spring through midsummer | 65° - 75° a
ture (70 to 75 degrees) for - ) —
six days. Strain wine into a Squash, Summer No. - Early summer through midsummer| 70° - 80 Groups-60
gallon jug, plugged |0059|i . ‘Sauesh, Winter No _ Early summer 70°.- 800 Groups 46"
with cotton. Keep in a darl -
! . € . 750 - -
place for three weeks. Pour Tomatoes Optionat | B 10 12 | Early summer for fall crop 65°-75° | 14-21| § E
into bottles and cap or cork Turnips No - Early spring and late summer 60°-75° [ 7-14} Jugoin | 67
5

issued this week by Director °

. THIS WEEKS
SPECIAL OFFERS FROM YOUR

VALUABLES
BOOKLET

TRANSLUCENT FANTASIA CHINA
zﬁUCER 39¢ WITH EACH $3.00 PUR-

ONLY KROGER HAS BOTH....XTRA LOW

DISCOUNT
PRICES

U.S. GOV'T GRADED CHOICE
BONE IN

NEW YORK
STRIP STEAK

PLUS TOP
VALUE

HERRUD NALLV RIDGE
Sliced .
Bacon..........

WHOLE OR SHANK PORTION

STAMPS
WATER ADDED

o8
Herrud e 69‘
Smoked Ham..

99 U.S. GOV'T GRADED CHOICE
) Swiss or |43
Ls
Round Steak.....
LB
SERVE N SAVE OR EL DORADO SLICED FREE

8-0Z

Cooked 4%

‘
Salad Shrimp’..‘ ’
HERRUD HICKORY SMOKED
Whole or Half 59‘
Slab Bacon..tt.
SERVEN SAVE :

WIENERS

WHOLE

PORK LOIN

I X

S With this coupon and §5 additionsl purchase
cluding beer, wine, & Sigarefies.

NORTHERN

3LB. PKG.

$1.99

With this coupon end $5 additione! purchase
Texcluding brarrvine. & civorermes)

CLOVER VALLEY

With this coupofl and §5 odditional purchase
wine. & cicaretes

KROGER

HI NU
MILK

. ¢ -
15-GAL . GAL
(311 TN

KROGER

SANDWICH
BREAD

%69

1318
LOAVES
FRESH FRUITS AND VEGETABLES

COUNTRY CLUB

CREAM

FLORIDA JUMBO B0 SIZE NEW CROP
Valencia 3o 19' California o 19'
Oranges .ror Strawberries

GARDEN SALE
ARBORVITAE & JUNIPERS

EVERGREENS

18''-30" TALL

$
FOR

$5.99 EACH
HOME PRIDE

FERTILIZER

23-7-7 PREMIUM

@95
BAG

COVYERS 5000 5Q. FT. .

the right to linit quentities. Prices & itams effactive ot Kroger
1S T St Apri) 39 in Wayne, Macomb, Ockland & Sr. Clair
Hone 101d fo deslers. Copyright 1973, The Kroger Co.

VINE RIPE




