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marke!, ndjusts a display of artichokes and asparagus in his Farmington Hills store,

Spring vegetables that have class
Cook asparagus

By Anno Lehmann
special writer

kitchen staff and an nmple snpply ol
artlchokes. It Is that
marked the bcxlnnlng of F‘rcnth

Two vegetables leave me heady haute culsine,

with delight each spring — aapar-
agus and artlchokes,

‘These curious vegetables have a
Iot in common. Both were first
grown In the Mediterranean region,
dlscovered by the anclent Roman
elite. They are ultra dellcate and
perishable, low in calories and rich
in vitamins, Their peak scasons fall
in the spring. Callfornia Is chlef sup-
plier. They may be eaten hot and
cold.

They are thought to be elegant
vegetables, more likely to be sceved
when dinlng as opposed to just plaln
cating,

Happily, these vegolables are In
bountiful supply and consumers can
enjoy what has turned out to be &
good year for these crops.

“The volume Is high and the prices
arc low,” says Kirk Taylor, co-owner
and manager of the Nino Salvagglo
Strawberry Hills frult and vegetable
market in Farmington Hills, “People
are more interested In nutrition now-
adays, and as a result, there has been
an increased demand for these, lke
all vegetables.”

Artichokes, otherwise known as
“green globes,” are a member of the
thistte family, easy to prepare and
versatile. When shopplng for artl-
chokes, "Look for a compact green
head, with tightly closed leaves,”
writes Joe Carclone in his book “The
Greengrocer.” “A good test for
freshness,” he suggests, “is to rub
one artichoke against another . . .
{resh ones are crisp and will sing or

ucak.”

1 you find the thorns objection-
able, take heart. Taylor says a thorn-
less, meatler varlety of artichoke
soon will make its way to market
shelves,

Intercstingly, this vegetable was
considered a dellcacy by the ancient
Remans who preserved them fn vi-
negar and brine. When Catherine de
Mediel left Florence to become
Queen of France, she took along her

When preparing artichokes, dlp
them, upside down, Into 2 bowl of
water. Cut off the stem, and remove
the tough or dlscolored outer leaves.
Trim the prickly tips of the lcaves,
Indivldually, or use a sharp knife and
cut off a bit less than a third of the
vegetable.

Place the artichokes right side up

In a pan filled with two or three
Inches of water and steam boil for
20-40 mlnutes, until tender. To mi-
crowave, put four artichokes Into a
non-metallle dish with % cup of wa-
ter, cover and mlcrowave on high
Jor 13-16 minutes, turning twice,
Add some lemen julce to the water
to prevent dlscoloratlon during cook-
ing. Allow for one artichoke per per-
son,

Asparagus, once belleved to cure
heart trouble, dropsy and teothaches

and to prevent bee stings, is highly
dellcate and perishable and theres
fore must be hand-cut. The need to
move these delicate stalks on to
market stands quickly and carefully
accounts lor its relatively high price,
yet bear in mind that there ls very
glltlc waste with this exalted vegeta-

o,

Lols Thieleke, Oakland County Ex-
tension Service home economist, re-
commends saving the tough, fibrous
portlon that so many people tend to
toss, “They are a wonderful flavor

for things like soups and
stews,” she notes.

Carclone’s advlce for buying as-
paragus is to “look for firm, straight
stalks with tips that are well-formed
and tightly closed. They should be
green for about twe-thirds of the
length.”

Though well-known cooks like
James Beard have encouraged
shoppers (o go for the “slim and sue-
culent stalks,” Strawberry HIlls'
Taylor says thicker stalks are fust as
good, if not better. ““Thicker aspar-
agus will be just as tender but will
have better flavor,” he comments.

Julia Child and Simene Beck write
in thelr "“Mastering the Art of
French Cooking"” that lhc but way

to prepare asparagus ‘peel it
tie it in bundles, plunxe It Inlo avery
large kettle of rapidly bolling, salted
water, boll it slowly until it {s just
tender and draln immediately.”

“The trick,” Carclone says, “is to
cook it al dente.” To microwave,
place 1 pound of spears in a non-me-
talllc dish, with tips toward the cen-
ter. Add 3-4 tablespoons of water
and mlcrowave on high for 4-6 min-
utes, turning once. Let stand, cov-
ered, a few minutes until tender.
Generally 6-10 medium stalks equal
one serving.

Because of thelr growing populari-
ty, these vegetables have been allot-
ed several pages in many of today's
best-selling cookbooks. As you will
sce from Lhe following sampling of
recipes, these vegetables are well-
placed in creative hands,

and artichokes

ARTICHOKE SOUP
4 large fresh artichokes, or 2 pack.
ages of frozen artichoke hearts (do
not substitute canned artichokes)
4 tablespoons butter
1 tablespoon flour
2 cups chicken stock
1 cup heavy cream
1 tablespoon minced parsley
1 teaspoon temon juice
% teaspoon salt
% teaspoon white pepper
% cup plne nuts (for garnish)

In a large enameled or stalnless-
steel pan, bring 2 quarts of water to
a boll. Trim the stem ends of the ar-
tichokes and wash them well, Salt
the water and add the artichokes.
Cover the pan and simmer for 35 to
45 minutes, until the artichokes are

cooked and a knlfe point can picrce
the stem with no resistance, or boil
according to package directions if
uslng frozen artichokes.

Drain the artichokes upside down
in a colander, and let them cool untll
they are easy to bandie. Pull the
leaves off the heart, and scrape the
hairy choke away and discard. With
a spoon, scrape the bottom of the ar-
tichoke leaves to get the edible meat
off. Place the hearts and scrapings
in a blender or food processor fitted
with a steel blade and purce them
untll smooth, adding a little of the
stock If necessary.

In a saucepan, melt the butter and
add the four, stirring over low heat
for 2 minutes to cook the {lour.

Please turn to Pago 2

‘The Memorial Day bnllday m-
ditionally Introdnces the season
of plenles and_bol-wul.her out-

door parties.

From now to September, pleni

hampers are ﬂlle; and buffet u-

bles kpmd with a bevy of favor-

:‘l: mmmer dishes. Om ol the_
ples

Wanted for summer: :
potato salad recipes :

. Jlme 10, w’mu, !ho Observer &

mlybs It's a way you have of-us-
ing the potatoes or another vage-
table that adds to the appeannec
and taste, -

-‘Send” your recipe by Friday,

Eccentric Newspapers, 36251
Schoolcraft, Livonia 48150. After

ls uhd. Incl dlng m‘:ht;
course G
salad. pe

satad recipe, we'd like you to tell

us about it. Maybe It Eas an ex-
tra-special apice or similar
Ingredient that gives it xing. Or

If you hava a favorite pomo .

second place.

- the ~most
poslbmﬂu. w!'lI u:t em»qnd

taste e,
Ourtuw!lmwluvale!nr
the oes they, like best. The win-
n!nzregrnwmbepuhmmin
prhtu for first ‘and

4!

So many ways to enjoy fresh spinach

You have to understand that I'm not & big tel addict.

Sure, I can tell you what happened in last week's episode of “L.A.
Law” or "St. Elsewhere,” but with the exception of our local
brg:ldlcut of Tiger baschall, television is a rarely enjoyed com- -
‘modity.

Sq, Jo and behold, there 1 found myself aliting one cloudy, rainy °

overcast Saturday morning, llpplng my coffee and taking notes
about all the food commercials are bombarded with. Right off
the bat, I can personally attest La wlut seems o be more frequent
commercials,

Are the cartoonsy lhorur or are our future Americans being sub-
liminally cocrced Into buying “Fruity Marshmallow Krisples” and
packaged drink mixes that actually lhw the maker pouring a full
cup of sugar into the iced contalner with a big happy mllo on fts.
face? Even my old friend Popeye (who, thank goodn kes
spinach) succumbed Ia the presweetened food industry by -l]wlng
commercials touf of cookies that make you laugh,
(Cousin Omar used to mnebmnls that did that))

All together now, ln your bexst Olive Oyl Imitatlon . , , “Popeye,

lececcestrzzzeceee.”

0K, off my soapbox, now onto (or into) spinach, a vegetable
grown for ts highly nutritious leaves, It's & member of the goose-
{oot family and actually is a hardy weed related to various types

- seed when the daily

taste buds ¢
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of beels, Spinach Asla and

in Persia
* has made its way to North America \rh tho early settlers. Each

year, about 200 metric tons of spinach are produced in North
America,

MUCH OF THE crop Is grown In Callfornia, but you'll find it
dulngtlsbutlncoolellmlu becauso It has a tendency to go to
egenm reaches 80 degrees or mme.
Yours truly planted spinl in the garden more than six
(early April), and I now have a healthy crop that should be mdy w
harvest In the coming weeks.
Back In 1978, more than three-quarters of the spinach crop bar
vested was immedlately processed by canning, freezing and baby-

food making. ‘l‘oday. more of us are consuming fresh spinach In
salads, soups and pasta 50 only 60 percent is processed, with the
remainder golng to market asa {mh product.

Splnach leaves should be washed tho before using. Not
that they're overly dirty or contaminated, but soll bas a tendency
to cling to the leaves, ly during raln and watering. 1 rec-
ommend placing the fresh leaves in a sink full of cold water to
soak for a few minutes to Ioosen tha dirt particles and then run the
lum under cool water individually to remave any excess traces

Remove the stems and place on paper lnwal to dry, Store,
wradpped in paper towels, In the crisper of your refrigerator until
ready to yse.

Tossed in a salad, they add a dark contrast to other greens but I
enjoy them ateamed n a little wine vinegar. A favorite vuy of.
preparation iy using finely chopped splnach in vegetable cas-
seroles, lasagnas and mps. a great way w hide nutritions vegeta-

.hlu for the youngyters who weuld sooner die ;m eat something

Ycu'llbolednglmbwlnnbnllmln lhemukeu(uyw
baven't scen it already), 30 try thesa recipes for a different ap-
proach I.neooungwmemulrelh healthy.

Bon Appetit!




