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Michigan
berries
on way

1f there was just one reason to
herald spring, it would be saying
farcwell to the tasteless, fibrous
and exorbltantly priced imported
or hothouse strawberry, Better
yet, it's probably chopping into
that first fresh Michigan berry
bursting with julce, sweetness
and flavor.

1love strawberries! I can cat
them lke popcorn. Why not?
‘They are great sources of flber,
{ron, potasslum and Vitamin C —

* & natural health food.

Dip them In chocolate and 1
feel seductive. Swirl into a
malted and I fcel like a kid agaln.

Whether they're slttingon a
sundae or a waffle, surrounded by
whipped eream or encased in
Jell-0, I seldom turn down
anything made with fresh
Michigan strawberries.

As you read this, 95 percent of
the strawberries avaltable over
the counter this week are halling
from California. As a matter of
fact, more than 80 percent of the
entire Unlted States crop hails
from La La Land. Have patlence,
dear readers, for in a matter of
30 days or less, Michigan berries
wlll be Mowlng abundantly.

. RECENT DROUGHT
condltions on the West Coast
fnight push strawberries to
nearly $2.75 per quart. In the
middle of January, I paid pretty
ncar $4 per quart for berries that
tasted llke leftover Christmas
ormaments. Let’s face it, air
{reight Ls expensive,

The freshest Michlgan berries,
barring any more adverse
weather conditlons, should
malmtaln thelr pricing Jevels.
from last year and hover around
$1 per quart, especlally at your
local farmer's market.

There is little questioning the
excellent taste of fresh
strawberry sharteake or even a
Irosty frozen strawberry daqulri,
but today's trendy cook Is always
looking for new ways to use baslc
take-them-for-granted
strawberries. Yours truly has
experimented with strawberry
vinegar, strawberry brandy and
the classic strawberry jJam or
Jelly. The freezer always getsa
workout, keeping a constant
supply for my cheesecake,
French toast, sundaes and
beverages.

‘Unfortunatley, strawberrics
aren't all they are cracked up to
be. Anything thls good has to have -
a catch. Anyone who has
purchased strawberries only o
get them home and find a heaplng
basket of moldy fuzz will sooner
forget them than praise them. I
can attest to thls, especially
during hot summer months when
a three-hour visit to the farmer’s
market ended up with a red-
stalned paper bag and a mess ali
over my car seat.

Far optlmum results, fresh
strawberries should be kept in the
refrjgerator, Purists say to
remove them fram thelr store

* containers and place themina
colander in the erisper section of
your refrigerator. Never wash
them until ready to use and then
simply rinse them under a gentle
stream of coal water. After
washing, the stems and caps can
be removed and, if necessary, the
berry can be patted dry. Washed
berries should be used within 24

- hours.

IF YOU ARE interested in .
freezing the little red jewels,
there are {wo techniques you can
{ollow. Freezing with the IQF
(individually qulck frozen)
method can be accomplished by
washing, prepping, paiting dry .
and placing the berrieson 3
cookle or baking shect in the
freczer for six hours. Pour the
frozen berries into a freczer bag
for opilmum storage.

Alternatively, the berries can
be sliced, mashed or pureed and
mlxed with sugar {processors use
an 80 percent berry to 20 pereent
sugar ratio) and then frozen in
covered contalners, For best
taste, use within slx months,
+.50 I you are looklng for fresh
ways (o spruce up a plate of
cottage cheese or bowl of cereal,
now is the time ta enjoy the taste
af fresh “made in the USA™
strawberries.

Store hefbs for winter |

By Marty Figley
spoclal writor

I am expecting a good harvest from the herb
garden so I can make many herbal concoctions
to use when winds howl and the garden is asleep
for the winter.

Like a squirre} storing nuts, we herbarists
must store our bounty when It is at its peak in
the herb garden.

Tarragon, thyme, basil, chives, lavender {for
an exotic {laver) savory and mints are other
herbs that can be made into vinegar.

For a different flavor [ will spear a clove of
garlic with a toothpick and put it.in the bottle

, along with the basil as it steeps.

VINEGAR IS very easy to make, for use in
salads and marinades. Aftes picking the herbs [
will wash them well and (wirl them In a salad
spinner to dry, fill a glass container at least two-

thirds full, twlisting the stems and lecaves to re- -

lease the oils. . Ceee

Then the contatner wilt be fitled with a flve-
pereent:acidity vinegar (white if I'm going to
add an herb for decoration or {f I'm making coal
or chive blossom vinegar and regular cider vine-
gar for the others), cover with a non-metal lid
and set in the sun for about a week.

Then the vincgar solution will go to a cool
dark place for four to six weeks to cure {the
garlic comes out now, 30 the flaver won't be too
sirong). Stralned and bottied the vinegar will be
ready for use. Wine vinegars are especlally nice,

Many culinary herbs dry well when they are
spread out on a screen or lald in a basket lined
with a paper towel. 1 wili put many of them In
bunches, secured with a rubber band, arrange a
brown paper bag around them to keep the dust
off, and hang them to dry In a warm, dark area
wlth good air circulatton.

Sage and other woody-stemmed herbas, such as

rosemary, larragen, thyme and mints, are par-
ticularly successfully dried this way. As soon as
they are dry, T will lightly roll the bag so the
teaves fall to the bottom of the bag. By this time
they will be corn-flake crisp and -won't mold
when put inte jars for further use.

WHEN I HAVE a small quantity, I put the
leaves on a paper towet on a {lat dish and set it
uncovered in the refrigerator. They are dehy-
drated in a few days, and the color is good.

Fifty-percent power (s recommended, and a
glass of water in the corner will protect the ele.
ment.

Do not dry them {0 the very crisp stage be-

* cause of the threat of fire and loss of cils. I will

finish the drying in a basket se1 in a warm place.
Oven drying is a pretty quick method with the
pilot light only, or set the temperature in an
clectric oven very low (180 degrees). If I can
smell the herbs, it means the olls are evaporat.
ing and the oven is too hot, .
Sometimes I [reeze-the Icaves-on a tray and

“package them in“small containers. or blend

about one and enc-hall cups of water to a cup of
1bosely packed leaves, whir them in a blender
for two minutes, then freeze (n lee cube trays.

A MIXTURE of clght ounces of saft marga-
rine and about one-half cup of a preferred herb,
one-half teaspoen lemon juice to bring out the
flavor, frozen In the orlginal container cnables
me (o scoop just the rIght amount to use in many
dishes: stews, vegetables, casseroles and on
bread.

I usc cither one herb or a mixiure such as
summer savory and chives or tarragon: salad
burnet, thyme and parsley; oregane and garlic
granules; dill and garlic; or chlves, chervil and
parsley.

1 will remember to label everything [ pre-

serve as 1 store it away. Chopped, frozen and

dricd herbs look surprisingly alike,

- COOKING FOR
—=D0R NS TOH o
- MoOM -

By Larzy Janes

- specia! wrlter

T HAS COME to cur attention
that - there might be a few
spouses, sons, or daughters
who want to cook something

for Mom on her speclal day and who
can't teli the difference between a
caper and a colander,

You do not nced two years at a
major culinary Institutlon or, for
that matter, be a graduate of Miss
Cindy's Chocolate Chip Home Eco-
nomies School to make a decent
Mother's Day brunch. Granted, we
will assume that you are not the off-
spring of Julla Child or Madeline
Kamman, but we do realize that
some moms can be critical, espe-
clally when recipes don't turn out
Just right.

We also know you want everything
to be as perfect as it can be. Most
imiportantly, you wam to come out
of the kitchen smelllng like a rose. .

Knowing this, I have complied it~
erally foolproof recipes, along with
shopping needs, equipment lists,
presentation suggestions and even
ways 10 ged the kids [nvolved without
major complications.

BEFORE YOU 'BEGIN to clip
these tried and t(rue recipies and
lists, we must begin with “your
mind” If you are, Indeed, one of
those people with five thumbs, this is
being printed six days tn advance so
that you can make daily affirma-
tions about your upcoming success.
Dan't wait until after watchtng “The
Golden Girls” on tetevlslon Saturday
night to read the shopping and equip-
ment list. Practice in advance.

Imagine yourself wearing a crown
of cilantro and James Beard's flow-
ing apron, twirling wooden s
like a parade majorette. (Remember
those good ‘culinary feclings as you

" stand in the kitchen trying feverishly

to recall which knob 1o turn for the
oven temperature (the knob with
numbers ranging from 150-500.)

With this - information in hand,
along with a clean dish towel, you
can make a Mother’s Day brunch
that will be remembered, if not for
eternity, at least till Mother's Day
next year.

AMOTHER'S

-
Al

ly avallable in almost any kitchen.
Rest assured that hiding In- the
bowels of the cupboards are the fol-
lowing cullnary Lools nceded to com-
plete the task. It might take gettlng —-
down on your hands and knees, but
trust me, it's there, somewhere.

3 bowls (bigger than a soup bowl,
smaller than a pot) .
1 paring knlfe

1 cutting board

2 forks

‘I cookie sheet

1 plastic cup

1 set measuring spoocs/cups
1 cake pan, preferably glass, abos
11-by-13.1nches

1 julcer

1 rall paper tawel

Coffecpot/1eapot (optlonal)

_THE SHOPPING

¢ LIsT

There is a remote possibility that

. some of these items- will atready be

in your cupboard or refrigerator, es-
pecially -the herbs, spices and some
dalry products. .

An assortment aof fresh froit (such as

1 banana, 1 small bunch seedless
grapes, | basket strawberries, 1 ap- *
ple, 1 cantaloupe

Honey

Flour

Daking powder

Salt

Sugar

Butter

Shorteaing {such as Crisco)

Daking soda

Buttermilk

Dried dlll weed

Chives (fresh or dried)

Eggs (at lcast 8)

1 loaf whole grain bread

Ham, hacon or sausage (make It
Mom’s favorlte, not yours} ’
1 pound cheddar cheese, grated

1 small package cream cheese
Powdered sugar -

Vaoilla

1 dozen secdless oranges
Coffee/tea (II destred)

. Tt

® Check far all ingredients and
shop the day before.

. on your choice of

¢ bavieng

Fresh Fruit Cup with Cream Checse
Sauce

Savory Blscults
with Hooey Butter

Casserola Frittata

Fresh-Squeeted Orapge Julce

THE EQUIPMENT
+ Lis1 e

The menu was carefully selected
sa the equipment list would be readi-

e @

breakfast, brunch or lunch, choose
appropriate starting time. Notlee:
aliow two hours not including set-up
and clean-up) for cooking.

® Make coffeestea/juice. Keep
coffee/tea hot, juice cold

4. Using cutting board and paring
knife, prepare fresh fruit and sauce.
Wash all fruit. Place on towel to dry.
Make cream cheese xauce.

® Prepare  Casserola  Frittata,
Precook bacon, ham or sausage.
Drain all fat.

® Prepare savory biscuits.

® Prepare honey bultter.

® Enjoy food with Mom.

& Clean up. Mure than any recipe,
this means more to Mom than yeu
will ever know. Leave kitchen look-
g as 3t did before you entered.

Making vinegar

and drying

and freezing

ore afl ways

to use herbs.
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