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~ TASTE

Tasta Bups

Tap into maple tree
‘to make pure syrup
food soction and thought “yeah, sure, do

H thoy really cook and do that stuff?” So lo
and behold, aa I sat quietly in my Laz-y-Boy rec-
liner, thumbing through a mountain of food maga-
zines, and I got this phone call from friend, and
" follow cooking aficionado, John Cargill of West-

" 1and. He said that his family had a pot of boiling
maplo eap on the stove, and that the apring-like
weather we've been enjoying between snow storms

: has spurred the annual “flowing of tho sap.”
“That's nice,” I respond, knowing that I'd be
content to read about it. Not knowing anyone ex.

- copt John with o suger maple tree in their back-
yard, I secretly wished for a sample,

About 30 minutes loter, there's a knock at my

door, and as I stradle a laundry basket of towels, T
* am greeted by John and his son, Jamle, who have

already bored a 3-inch hole in my silver maple

- tree, attached a spigot, and are searching for a gal-
l;n plastic milk jug to attach to tho tree to collect
the sap.

Flowing sap

.. 1 am somewhat impressed as I watch John and

Jamie securely tho tho jug to the splgot and seoe

_ . stendy stream of sap begin to flow from my tree,

: About 3 hours later, I venture out to check the

! treo, and am surprised to find the gallon jug over-

;. flowing.

‘' Suddenly, I got this incrediblo urge to don a red

" plaid sweat shirt sla Euell Gibbona. I empty the
jug into a heavy 8-quart pot and scramble to

* ‘search for the multi-mimeographed shoatathat _
:)Izo Cargill's offéred mo about what to do with my

unty.

I reattach tho jug whilo sap continues to drip

from my tree, I am not only hooked, I swallowed

the bait hook, lino and sinker. Thros days and sav-

en gallons of sap later, I stop to make pancakes for

funch and serve them with homemado maplo

ByTup.
Never in a million years did 1 think that I would
. ever bo making homemade maple syrup. Now [
can't stop.

~ Amerlcan tradition
The art of making hamemade maple syrup and
maple sugar is uniquely American. It started with
the Indiana who in turn taught early settlors!
Small scale family sugaring has long beon an
American tradition, and recently the rising cost of
maplo syrup has provided additional incontive for
the backyard sugarer,
A good maple troo is said to yield 16 to 20 gal-
_ lons of sap during & singlo sugaring season —
enough to make about 2 quarts of pure, preserva-
tive-free maple syrup.

Making syrup
This isn’t the stuff in plastic bottles that solla

- for about $1.89 in the local grocery folks, thiais

- real pure maple syrup, the kind that aells for

I about $10 per quart.

" Inall honesty, I didn’t oven know I bad a miple

- troe, lot alone the patienco and capabilitics to
make reel syrup. Anyono with a sugar mople,

. black maple, Norway maple or stlver maple treo
can make syrup.

For tho uninitiated, If you have a treo that pro-
duces those crazy helicopter sceds that clog

* gutters and sprout all over the garden, you can tap
for tho sap.

Supposedly there aro several sap flows, but by

- far the best timo to tap is lato wintar or carly
spting before the buds open — sugar content is
bigh, flavor ia at its peak, and the cool nights In-
hibit bacterial action.

. Cargill claims that the best place to tap isthe
south side of the tree (tho sida that geta tho most
sun). After the initial holo I drilled no deeper that

 3-inches, a tap or spilo is inse

' Good luck at trying to locats a spile, tho hard-

: waroe and landscapo shops auggested I uso a Yi-%-

: inch galvanized pipe angled at ono ond that hasa

> notch cut In it to hold the rope that holds the

* bucket. Tap holes can be placed anywhoro from 2-

: 8 feet above the ground.

. Oneo you have collocted about a gallon of sap,

. Cargill suggesta you pour it into a heavy saucepan

* and heat it ovor low heat, allowing tho water in the

° sap to ovaporate.

T eollected 7 gallons of sap and ended up with
about 2 cups of syrup after 2 daya of steady slow

. cooking, and trust mo hero folks, it was well worth

" the effort. No more corn syrup, sugar and maplo

' flavoring for this guy, now that my lips have tasted

* real homemade mapls syrup!

ow many times have you read a story in the

. See Larry Janes’ family-tested recipes inside. To
! leve a message for Chef Larry, dial £69-2047 on o
* touch-tone phane, then mailboz number 1886.
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Healthy start: Homemade, low-fat muffins are a delicious way to start the day. They can be
1 rorl 7 bfnot or 1. Ing’

gurt, and fruit cut calories, but not flavor .

ts like skim milk, yo-

FICENT

u Not all muffins are the
same, Some contain almost as
much fat es a candy bar. .
Learn how to make flavorful
low-fat muffins,

An oat bran muf-
fin and glass of
orange juice sounds
liko e healthy way
to start the day.
But accordington
recent Tufts University Diet and
Nutrition Newsletter, a 4.4-ounce
Mister Donut “Good for you Oat
Bran Muffin" contains 436 calorles
and hes 12 grams of fat. That's only
3 grama of fat shy of a 2-ounce Her-
scy bar,

Muffing can be part of a healthy,
Jow-fat breakfast, if you choose the
right {ngredients. “Whon I first bo-
gan to mako a no-fat muffin it was
quite a challenge,” said Shorron
Mas a'e_link of Troy. “It has to tasts

Leonors Baum of Farmington
Hills has been teaching natural-cul-
sine cooking classes for over 20
years, Every week sho teaches two to
three classea for beginning natural
and vegetarian cooks, including ons
called Marvelous No-Fat and Low-
Fat Muffins,

Y don't use refined sugar; some of
the muffins are sweetoned with
brown rico syrup especially for din-
beties, or with maple syrup,” said
Haum. “I use very little oll in aba-
sl¢ recipe, no moro than 2 to 3 table-
spoans of canola ofl or unrefined |
corn o, and no egga.”

Most of tho time Baum said she
uses an’cgg substituta called “Ener-
g, which is a gluten-freo base made
of potato starch and leavening After
mixing tho powder with water sho
adds it to the dry ingredientaina
basic muffin recipo.

For more Information about
Baum's cooking classes, call 478-
4455, There are still openings in
Marvelous Muffina I which meets 6-
9 p.m. Monday, March 22 and Bo-
ginning Cooking, 6-3 p.m. Monday,
April 26,
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Symphony

A notoworthy cvent
Is about to take
piace in Plymouth.
On Friday and Sat-
urdoy, April 2 and
April 3, the Plym-
outh Symmphony Or-
chestra is hostinga
benefit dinner and
pops concart at Fox
" Hnl;‘l’yg:mnt:y l().}lub
- in outh, Dinner
Bﬂ% will bo served ot 6:30
p.m. with tho concort
to follow at 8 p.m.

Tickets for concert and dinnor aro
$45 adults, $25 studenta in kindergar-
ten through 12th grade. Tickets for
concert only are $28 adulta and $13
for students In kindergarton through
12th grade. For ticket information,
call 461-2112, N

Tho Plymouth Symphony Orches-
tra was founded in 1948, On April 2
and April 8 they will present a con-
cert of Cole Porter favoritea featuring
guest artist Dennis Smith, trombone.

This week’s Winner Dinnor
Winner, Jill Licata, Symphony
Lenguo president, will conduct one of
tho tunes at the concert. Tho group is

{slng arm of the orch

With ths help of her nelghbor, closo
friond and business partner, Cothe
Layman, Licata has cocked upa
menu that is quick and easy to pre-
pare. It will have your family begging
for an encore. Licata and Layman
have much in common.

Both aro paronts of teenagera. They
work together selling fashions from
the Doncastor clothing line, and vol-
unteer a lot of their timo to support
the Plymouth Symphony Orcheatra.

On busy nights, when they have

s —
WINNER
DINNER

volunteers

spent tho day working togethor, they
will often pool their resources and
prepare this dinner for both familles.
The cookio recipo is 8o easy. It is usu-
ally delegoted to ono of the teenngers,
Now thet's what I call working in
concert.

Nominate a friend to be a Winner
Dinner Winner, or submit your fovar-
ite recipes to be considered for publi-
cation in this column or elsewhere to:
Winner Dinner Winner, P.O, Box
3503, Birmingham, MI 48012
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Quick dinner: Plymouth Sym-
phony League members Jill
Licata (left) and Cathe Lay-
man stir up Beef with Broccoli

and Mushrooms.

harmonize

in kitchen

In largo bowl mix steek sllces, soy
sauce, 2 tableapoons ofl, shorry,
ginger, brawn sugar, onion powder,
and popper. Add cornatarch and
mix well. Cover and set aside in ro-
frigorator to marinata at least one
hour. )

Heat remalning 2 tablospoons oil
in wok or frying pan, Add marinat-
ed beef and atlr-fry until browned.
Add vegotables and continue stir-
frying until vegotables are criap-
tender and meat {s done. Servo with
rice pllaf. Scrves 4 to 6.

OBSERVER & ECCENTRIC

Winner Dinner Recipes
Beer Wity Broccoll AND Aunt EveLyn's Quick RICE
_—_Mushrooms o Puar
1% pounds beef flank steak, 1 medium onion, chopped
thinly sliced across graln % cup margaring
4% tablespoons low sodium 1% cup dry Minute Rico
£0y Sauce 1% cup baef boullion
1% tablespoons sheny % teaspoon salt, If desired
% teaspoon ginger Vs cup raising
1 teaspoon brown sugar ¥: cuppinenuts |
3% toaspoon onion powder 2 tablespoons chopped pars-
1 toaspoon pepper ley
1 tablespoon comstarch Sautes onion and butter five min-
2 stalks broceoll, et into 1- utes. Add rice and sauto three moro
Inch pleces minutes. Add bouillon and raisins.
¥4 pound fresh mushrooms, Bring to a boil. Remove from heat.
thinly sliced Caver and let stand five minutes.
2 green onlons, shreddad Stir in nuts and parsley. Sorves 4 to
4 tablespoons oil 8.

No Frour PEANUT BUTTER
CooKIES

1 cup sugar

1 cup peanut butter

1ogd

1 teaspoon baking soda

Mix ingredients and roll into one-

inch balls, Place balls on lightly
groased cookle sheet and press with
fork. Bako at 350 degroea for 8-10
minutes or until browned. Coot
cookles at leaat five minutes, or un-
til firm, before removing from cook-
ie sheet. Makes 2 dozen.




