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Green tomato salsa, 2B

Any way you spell it
tomatoes are versatile

You say tomato and I say tomatoe. Vice President

Dan Quayle says tomate, but would probably spell

* tomatoe. However you say It or apetl it, the tomato Is.
comling into scason in many household gardens.
There are about as many ways to cook this versntlle
[rult os theee are frults on the vine,

The tomato, also dubbed as a “love npple” has
long been known to have aphrodisine propertics.

“ Thaot's probably one of the reasons It i a garden fa.
vorite.

Those of us nccustamed to having the highest
court in the land pronounce upon paramount lssues
of our national life will not be surprised to leam that
s long ago as 1893 the justices reaoundingly declared
the tomntao a vegetable, not a fruit. Either way, it
ranks with [emona as a perenninl favorite for a true
culinary uplift.

When using fresh tomatoes in cooking, thelr julci-
ness s scklom an asaet. To avoid watery resulta
when cooking with tomatoes, professionals rely on re-
moving as much of the julce and seeds an possible
before cooking. This ia casily accomplished by re-
moving the stem, then holding your palm upside
own over a bowl, squeeze tho tomato to eject cxceas
juice and sceda.

Hothouse tomatoes

In many sections of the country, fresh field grown
tamatoes arc not avaitable during colder montha,
being it d by hyd ic or hoth grown
varieties,

. Momma likened hothouse tomatoes to rubbery
tennis balla and instead, opted for a trip to en Itatlan
inarket Ln scarch for 8 mors meaty, pear ahaped to.
mato dubbed an Italinn tomato, which ahe claima is
aweeter and more tender than the typical American
tomatoen, I'm sure you'll ngreo, however, that a fresh
picked tomata right from the garden rivals enything
for versatility and tastinesn,

Tomatoes used to be reserved as a garnish for snl.
ads. Occaxionnlly they might end up allecd on o layer
of cald cuts and sandwlched between mustard
slathered bread. The old standby was to spend a
rainy doy “putting up’ or home canning everythlng
from tomate sauce Lo tomato rellsh.

Good cooks know that a fresh picked garden toma-
to has the ability to end up on everythlng from &
platter sprinkled with fresh basil and drizzled with a
vinalgrette or cored and popped under a broller after

being sprinkled with dill and a little Parmesan
cheese. Trrendy cooks appreciate the virtues of the
tomato In chunky snlaan, fajltas and in deticate hot
of chilled sonpa dollopad with aor cream and aprin.
kled with chives,

Green tomatoes

A cooks can oven the
green tomato, realizing that even in Ita immature
ntate, the green tomato can be coated with seasoned
hrenderumba and panfried or even chopped and
made into a green tomato anlsa with flavors all thelr
own,

‘There are a few auggestions on handling and ator.
ing tomatoea that aroe littlo known but helpful. Ripe
tomatoes Inst only 5 to 7 daya, For optimum results,
they should be stored In the crinper section of the
refrigerator, uncovered, Contrary to popular belief,
green tomatocs ripened on a sunny windowslll tend

“to lack the flavor and definitely the nutritive value of
a tomnto picked right from the vine.

Immature and amaller green tomatoes, by the way,
have a harder time ripening than their full-figured
relatives. Tomatoes as a whole do not lend well to
freczing but 1 have succcasfully frozen skinned and
seeded chunks for wintertlme use In sauces and sal-
oy,

Skinning tomatoes

Garden fresh tomatocs should have a tender skin
unlike their hothouse counterparts. Cooks who use
tomntoes os a whole In cooking will appreciste a
skinned tumato Jest they find chunks of akln floating
among thelr chili or soup. Skinning a tomato is rela-
tively eany, The core can be removed and the tomato
rkewered onto a long handled fork and then
immersed for about a minute fn rapidly bofling wa
ter, Another quick favorite method for skinning calls
for charring the tomato skin with & propane torch
(doesn’t every kitchen have one?) and peeling lightly
to remove the skin. Elther method Is acceptable,

Remember, it's not how you speil it, 1t’a how you
make it. And In case Dan Qunyle is reading, the o'
in adided only when pluratized.

See recipes inside.

Cheap but classy cuisine

B Prepare clegant, wholesome
meals without spending & for-
tune, Caterer Nancy Stein-
brecher offers tips for stretch-
ing tho gourmet food dollar.

BY GERt RINSCHLER

&
SPECIAL WRITER Cooking gourmet food
doean’t have to be ex-
pensive. Stretching
the “gourmet” food
dollar has been over-
looked until recently
in Jacques Pepin's
“Cuisine Economlque.”

Peplin's 11th published cookbook,
{William Morrow and Company, June
1992, $22) Is a collection of recipes orga-
nized into seasonal menus that employ
affordable ingredlonts.

When asked why he declded to con.
centrate on cooking economleally, Pep-
in polnted out that cooking well, In fact,
means cooklng economically.

*Aa I teavel around the country and
work with young chefs, I am always
most impressed with those who produce
well.cooked food with speed, organlza.
tion and economy than those who crent.
ed complicated 'food art' at the expense
of thrift."

Caterers like Nancy Stelnbrecher of
Teoy, and chefs who prepare whole-
somo, elegant meals with style are con-
stantly stretching the gourmet dollar.

“A dinner deslgned around s whole
romsted chicken seasoned with herbs
and served with roasted potatocs and

bles can be served oleg: and
only cost you about $6," sald Stein-
brecher who has been catering for over
five years. Cooking for a large family
with seven chlldren who now range In
age from 15 to 32 gave her the expertise
to go on and prepare dinner partiea
which serve up to 600 people.

“After you've cooked for 50 people on
a regular basin as I have done for family

get-togethers, it's easy to serve dinner .

to 100, 200 or more, The key is organiza-
tion. The number of people you cook for
certainly affects the cost, the savings
come when you shop in quantity.”
Steinbrecher uses a set of 6. by 8.
inch cards to organlze and plan every
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Little touches add elegance
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Budget gourmet: Caterer Nancy Steinbrecher puts the finishing
touches on an clegant torte made from a nine-inch chocolate

layer cake,

catering event. She recommends estab.
lishing & budget, and then deciding
whether the party [a to be a formal, sit.
down dinner, or casual buffet.

No matter the style of the ovent,
Steinbrecher usuglly offers chicken or
beel entrees and avoids the higher
priced items such as seafood. “When
serving beef, you can streteh your dollar
even further by providing many slde
dish options, then balance the menu
with colot and texture to ndd clegance,”
she ssid.

Far Instance, serve an unusual salad
of mlxed greens, water chestnuta, man-
darin oranges and walnuta, When the
budget permits, toss in a few mini com
on the coba to add yet another dimen.
slon. Instead of buying expensive feta
chrese, tosa one to two tahlespoona
grated Parmesan cheese into a salad.

“Yaur party will surely ba a success if
you add an elegant dessert at the end of
the meal,” rald Steinbrecher because
deasert {s usually Important to most
guests. One of her favorite desserta is a
chocolate raspberry torte, “It'a Heh, can
be made shead, and is affordable.”

To mnke the torte she splits a nlne-
inch chocolate layer cake into slx layers,
fitla the layers with raspberries which
have been thickened with jam and cov-
ers it with whipped cream. When sllced,
the torte will serve 16 people.

Just before serving, she dresacs the
torte with extra raspberry sauce and
chocolate shavinga or chocolate sprin-
kles. “Presentation of each dinh 1a just
as Important [n serving the meal as the
organization is in planning the cvent,”
she said.

Chef Peter Kotsogiannlas has been
serving customers gourmet food on
shoeatring budget for the past nino
years at Peter's K, a small unadomed
coffee shop at 25920 Greenfield in Qak
Park. His menu tells [t all, dinner selec.
tlonn range in price from $8.95 to
$11.95. The reataurant is open 6 a.m. to
9 p.m. Monday through Saturday. He
strives to serve freah, classlc cuisine
such ax Veal Picante, Steak au Poivre
and grilled whitefish with garlic-lemon
sauce.

See recipes inxide,

Make-ahead dinner helps you keep your cool

Colorful and fresh-tasting, this
delicious sauce keeps in the refrig.
crator and freezes well,

PESTO SAUCE

1 cup olive ol

1 cup fresh basl

% cup frosh parsley

%2 cup Romano cheese, grated

¥4 cup ping nuts or walnuts

2 cloves of frosh garlic, orto
taste

Put the ingredients in a blender
or food processar and blend well.
Serva over cooked fettuccine or an.
gel hatr pasta, Serves four to alx.

TomaTo AND
Re0 OnioN Sawan
2 tablespoons wine vinegar
| Wablespoon Dijon mustard
1 tablespoon grated Parmesan
cheese

Yacup olve ol

¥4 te8spoon minced garlic

1¥2 toaspoons dried oregano
lcaves

% hoad romaine lettuce

| targe bunch prugula (aromat-
k salad green with a tart,
mustard flavor)

1 cup red onion, thinly slleed

Y5 hoad red leaf lettuce,
trimmed on long stems

6 firm, ripe tomatoes, at into
bita-sized piaces °

OBSERVER & ECCENTRIC

Winner Dinner Recipes

To make salad dresaing mix vine-
gar, mustard, cheese, oil, garllc and
oregano. Tear greens [nto bite-size
pieces. Place into a large salad bow)
along with sliced onlons.

‘Toss with the dressing, arranging
the tomatoes on top. As an option,
add % cup pine nuts or % cup artl-
choke hearts. Serves 4-6.

LeMoN SQUARES

1 cup flour

W cup confectioner's sugar
¥7 cup butter

2eggs

3 tablespoons lemon juice
Y2 teasoon baking powder
% cup granulated sugar

2 tablespoons Nour
confectioner's sugar

Crust: Combline flour and sugar.
Cut in butter until mixture is crum-
bly. Pat inta the bottom of an B
inch square pan. Bake at 350 de.
greea for 10 minutes.

Topping: Beat the eggs with an
electric mizer. Blend in the granu-
1ated sugar and the temon fuice.
Beat for 10 minutes or untll smooth
ond thick.

1n & amall bowl, comblne the
flour and baking powdder. Stlr into
the egg misture just until blended.
Pour aver the crust. Bake at 350 de-
Krees for 2025 minutes or until the
topping i set.

Cool. Sift the confectioner's sugar
over the top, Cut into aquares and
serve,

Recently, a copy of
the Southfield Senlor
Arts League cockboak
appeared in the
Winner Dinner mail.
bag. Edited and [flus.
trated by Bill Mandt,
and compiled as o
fund-ralser for the or-
ganization, many of
the recipes were sub-
mitted by

seniors, and alang with the city of
4 RO (Standi

Room Only} Productions, & clvic the-
ater group whose playa are about acn-
{ors or arc of special Intereat to them.
‘The Senior Arta League has also spon-
sored the restoration of a building con.
structed in 1854, In Southfield's histur.
ic park the Burgh.

If you are interested in learning mote
about the senior arts league, call 354-
9362, Cookbook {able for 85 In

senior citizens.
Leafing throughlt,
the temptation of put-
ting together a super aummer supper
couldn't be realsted. Mizing and match-
ing recipes, [ came up with this week's
Winner Dinner menu which is an easy,
make-ahcad meal, perfect for casual, sl
fresco.dining. Featuring Southfield city
councilman Peter Cristinno'a recipe for
pesto aauce, Cynde Friday's tomato and
red onion salad, and Jack Cole’s lemon
squares, this light suppee promlses Lo
help you keep your cool [n the kitchen.
The Senlor Arts League was formed
faor the promotlon of, and involvement
in, the performing and visual arts, Each
year It sponsora two juried art shows for

JKARY ZOLYNSKYBTAFY PUOTUGRAFHER

are
the Southfield Senior Adult Center in
the Southfleld Clvic Center, 24350 Civic
Center Drive, Southfield, 48034, or $6
by mail. All proceeds go toward contin.
ulng support and aponsorship of this
non-profit organkzation,

Until July 27, all the best, and in the
interest of trimmer walstlines, plcase
keep those slimmer Winner Dinners
coming!

Submit your recipes to be considered
for publication in this column or clse-
where, to Winner Dinner, P.O. Box
3503, Birmingham, Ml 48012, All sub-
missions become the property of the pub.
tisher. Bach week's Winner reciepres an
apron with the words Winner Dinner
Winneron it.

Winnlng com-
binatlon: Bill
Mandt (left
to right),
Jack Cole
and Pete
Christiano
present a
super sum-
mer supper
that can be
made ahead
for casual, al
fresco dining.




