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Stone_ from page 1B -

WEIGHT CONTROL
If you're overweight and recognize
that 1 1 and life

nation's second largest producer:
As a rulo, it fsn't necessary to
peel plums before cooking. The
peels add to the Mlavor and aren’t
unattractive,
It's hard to judge maturity of

dark-skinned plums by color, but

try to chooae fruit that's full col-
ored for its variety. Ripe fruit s
slightly soft at the tip end and
gives when squeezed gently,

Nectarines
Or you could imagine Joyce

Kilmer writing — I think that I

have never scen a poem as lovely
a8 a nectarine,”

No less an authority than “The
Joy of Cooking” states that necta.
rines are e cross betwesn a peach
and a plum. They aren’t. Necta-
rines were cultivated fn China as
a dlstinct varlety of fruit at least
2,000 years ago.

The nectarines we buy today
are much improved over older
varicties. They're larger and redd-

er.
“Michigan-grown nectarines
aren’t appreciated enough,” said

Maiorani, “Thoy'te julcy and very
tasty, but they lack the 'star quel.
ity’ of the Califomia product.
Customera who try them are de-
lighted with their flavor.”

Choose nectarines that have an
orange.yellow (not green) back.
ground color botween the red
arens. Ripe nectarines give to gen-
tle pressure but are not s soft o8
a ripe peach. Generally, necta-
rines can be substituted when re-
cipes call for peaches.

Apricots

*1 could not love thee, Dear, 50
much/Loved I not ‘apricats’
more,” Richard Lovelace.

Apricats are the most fragile of
stone fruits, and very difficult to
find ot their peak, They're usually
picked green go they'll survive the
trip to market, and they just never
develop the true delicate epricot
flavor.,

Most of the Michigan crop is
processed, and only 6 percent of
the California crop is sold fresh.

A good fresh apricot is precious,
50 cat It at ance, perhaps with a

dollop of yogurt or cremo fraiche.
Look for plump fruit with as
much golden orange color as pos-
sible. Avold frult that’s pale or
greenish yellow, very firm or
shriveled,

Cherries

“Oh my luve is like a red, red,
cherry/That's newly sprung in
June,” (Robert Burns),

The pits of several species of
cherrles have been found in the
Stone Age deposits of Swiss lake
dwollings and in the mounds and
cliff-caves of prehistoric America.
The early colonists brought culti-
vated varietics with them.

In Michigan, the first commer-
clal crop was harvested in Trav-
erae City in 1898, The dark, sweet,
Bing cherry was developed in the
Western hemisphere and named
for a Chinese workman,

Sweet cherries increase in slze,
sweetness and depth of color as
they ripen. Look for plump,
bright.colored chertles:  Avoid
overly soft or phriveled cherries.
Cherries should have stems at-
tached.

The key to maximum enfoy-
ment of all stono fruits is to re-
member that they'te not carrota.
Eat thom now! If neceasary, ripe
stone fruit {except cherries) may
be stored, unwashed, in a paper

stresses are contributing to the
problem, contact Dr. Ralph Keith, an

1 d psy 1 Ist to help
you regain contro) and live life more
profluctively.

s u;Rﬁlp}de‘ Kelth, PR.D,
283386 Franklin Rd. ¢+ Southfic!
746-0844

bag in the refr] for up to
three days. Two days is botter.-

Cherries aro quita porishable,
To keep thom for up to throo
days, line o shallow pan with sev.
eral layers of poper towels. Ar.
range cherries, unwashed, on tow-
cls in a single layer; top with more
paper towels and plastic wrap,
Botter yet, just cat them!

To ripen fruit, place in a paper
bag, close bag loossly, and leave
at room temperature. Check daily
for ripencss by placing frult in
palm and squeezing gently, If it
gives to light presaure and hae a
[ragrant aroma, it's ready to eat.

Stone fruits are fairly low In
calories {a medium peach has
about 50 calories), and aro rich fn
vitamins and minerals, They're
low In sodium and fat, and filled
with carbohydrates for quick en-
ergy.

Polish off dinner with gemstone desserts

See related story — “Stone.

Fruits gems in the rough,” on
Taste front.

FRENCH STONE PEACH TART
Buttery Pastyy Crust
1% cups all-purpose flour
% teaspoon salt
¥ cup butter
1 egg yolk, beaten
2 tablespoons milk

Combine flour and ealt in a mix-
ing bowl, Cut butter In until mix-
ture {8 in pea-slzed pleces. comblne
egg yolk and milk. Mix into flour
mixture, and stir just to mix. Do not
overeptir!

Farm into a ball, adding more
milk If necesaary.

Roll dough ta fit 11-Inch tart pan
(with removable bottom), Fit pastry
dough into pan and trim excess.
Place waxzed paper over dough and
fill with drled beans. Bake crust at
425 degrees for 10 minutes. Remove
paper and beans, and boke 3 more
minutes.

GLaze
¥ cup apricot preserves

2 teaspoons water

1h teaspoon almond extract

Fllling

3 cups peeled, sliced, dpe,
Michigan peaches —(To
peel peaches, pour bolling
water over peaches, lot set
fora couple of minutes, no
longer. Skins wiil slip off
easily.)

1 tablespoon glaze

1 8-ounce package cream
cheese, softened

Heat preserves, water and al-
mond extract until smeoth, Stir 1
tableapoon glaze Into softened
cream cheese, and spread mixture
into butter pastry shell, Arrange
peaches artistically over flling and
brush with remaining glaze. (Glaze
may also be spooned over peaches),
Refrigerate 1 hour and serve. (Thia
tart must be served the day it is
made.)

PLum Crisp
1 cup all-purpose flour

Y cup oatmeal
Y4 cup margarine or butter, sof-

tened

% cup brown sugar, firmty
packed

4 cups {obout two pounds)
sliced Michigan plums.

V4 cup sugar

% teaspoon cinnamon

1 tablaspoon quick taploca

Thoroughly comblne first 4
ingredients to make topping. Set
aside, Mix plums, sugar, cinramon
and taploca together until plums
are evenly coated. Place in shallow
2-quart baking dish or 9-inch bak-
ing pan, Sprinkle topping evenly
over plums.

Bake in 350 degree F. oven about
40 minutes, or unttl plums bubble
around edgea and topping is golden
brown, Serve warm with ice cream.
Serves elght.

Recipe, courtesy Michigan Plum
Advisary Board .

NECTARINE THAI SALAD

Dressing

Y cup each com oll and lime
Juice

2 tablespoons each chopped

fresh mint leaves, cllantro
and pickled Jalapeno pep-
per, seeded

%2 teaspoon sugar

Salad

12 ounces coil vermicelli,
cooked, dralned, cooled

% cup chopped red onlon

1 medium cucumber, sliced

% pound medium.sized
shrimp, ready-to-eat

3 fresh ripe nectarines, sticed

lettuce Isaves

dried, crushed red chill pepper
flakes

‘To make dressing — comblne
Ingredlenta In a jar, and cover far
with tight-fitting lid. Shake vigor-
ously until well-blended, and set
aside.

To make salad — combine pasta,
onlon and half the dressing in a me-
dium bowl. Tose until well-mixed,

Ta serve, place pasta on lettuce-
lined platter, arrange shrimp, nec-
tarine, and cucumber slices on top
of pasta, Drlzzle with remaining
dressing and garnish by sprinkling
wll:l dried crushed red chill pepper
flakes.

Cherry dip, sauce, muffins extraordinary

See Larry Janes' Taste Buds
column on Taste front.

‘'or more cherry recipes, write
to: The Cherry Marketing Insti-
tute, 2220 University Park Drive,
Okemos, MI 48864,

CterRY VEQGIE DIP
1 cup dried chermles, chopped
¥4 cup crumbled bl cheese
{about 2 ounces)

¥ cup chopped walnuts

1 cup sour cream

% cup mayonnalse

vegetables, for dippers
In a medium bowl, combine cher-

ties, blue cheese and walnuts, Stir
in saur cream and mayonnalae; mlx
well,

Serve with vegetable dippers such
a8 celery, carrots, cauliflower, broc-

coli.
. CHERRY BARBECUE SAUCE

and puree until smooth.

Brush mixture over chicken or
turkey during the last 10 minutes of
grilling. Makes 2% cups.

Cuxeary OATMEAL MUFFINS
1 cup old-fashloned oats, un-

1 can {21 ounces) chemy pie cooked
flling 1 cup all purpose flour
2 tablespoons say or teriyakl ¥ cup firmly packed brown
sauce sugar
shemy 1% teasp baking powder
¥ teaspoon ground ginger % teaspoon ground nutmeg

% teaspoon ground allsplce
Combine all ingredients and mix
well. Place in a blender or processor

Chapoutier from page 1B

% cup buttermlik
1 egg, slightly beaten
% cup vegetabte ail

1 teaspoan almond extract
1 cup frozen tan chentes,
chopped

In a large mixing bowl, combine
the oats with the flour, brown sugar,
baking powder and nutmeg. Set
aslde. In a small bowl, combine
buttermtilk, egg, oll and extract and
mix well, Pour into dried mixture
and stir to incorporate,

Stirin cherrics, mix well and fil}
muffin pans two thirds full, Bake in
a preheated 400 degree oven for 16-
20 minutes. Makes 12 muffins,

Recipes compliments of the Cher-
ry Marketing Institute,

which are new cach vintage.

“1 don't believe that the oak it-
self brings any complexity to the
wine," Chapoutier snid. “It
should offer the wine a slow oxi.
dation potential. The problem
with chestnut i that it allowed
too much oxidation,

“To_have flavorful wines, you
need flavorful fruit, Yau get this
when the vinoyard has low yields
and the grapes are plcked at peak
ripeness, If grapes are picked too
early, they have higher acidity
which I consider cheap wine in-
surance. Winemakers who don't
know their fruit look for high acid
profites in their fruit as a safo-
guard, I don't worry about acidity,
I look for fruit flavors to make the
beat wines, It's a myth that wines
with higher acidity will have a
Jonger life. A wine should be bal.

anced with generous fruit.”

In the past, a limited number
Chapoutler wines have been
avallable in this market. The
good news is that many more are
being made available. The follow-
ing tasting notes are only a som-
pling. Chiapoutier wines span the
price spectrum from just over $10
for a 1990 Cotes du Ventoux to

$51 for the best wine 1890 Hermi- -

tage “La Sizeranne.” .

The 1930 Chapoutier Tavel “La
Marcelle” ($21.50) is a rose wine
produced from 100 percent gre-
nache. “With this wine, 1 do what
we did in the Rhone 100 to 150
years ago when rose wines from
the Rhone were held in high es-
teem," sald Chapoutler.

If you think that a rose is a
whimpy wine, then try this one

with spicy food and watch it work ,

ita magtc,
i Blanc “Chante

1990
Alouctte” ($39) is 100 percent
mersanne, The taster is immedi-

LOOKING AHEAD

W Outdoor cooking — For ad-
vice on cooking over an open fire
we consulted the exports — boy
acouts and girl acouts. They
shared tips for planning outdoor
meals and delictous recipes,
We've oven got a recipe for
Campfire Pizza.

B Recipe Makeover — Laura
Leotobar telis you how to reduce
the fat in a no-bake checsecake.

ately ck d by tho orange zoat
aroma. To discover the difference
soil makes, try this wine side-by-
stde with the Chapoutier St. Jo.
soph Blanc ($24) which Is nlso
100 percent marsanne, The Her-

Wine selections

N 1992 Dry Creck Vineyard
Chenin Blanc (37) bonsts a

of the week ‘

M 1992 Joseph Phelps Vin
du Mllh:nl Vlngnlus (825) is

of the

fresh grassy.-grap aroma

and intense summertime at-

tractivencss,

W 1992 Clos du Bols Barrel
d Sauvi Blanc

an
viognier grape, indigenous to
France's Rhone Valley. Pear
am?l ginogpplo flavors are

($8) is a sauvignon with melon
and oak in an integrated rendi-
thon at a great price,

M 1981 Zoca Mesa Syrah
(812) is a supplo summertime
wine to enjoy now with pienic,
pizza and barbecue ribs.

y six months of
aging in French oak barrels,

W 1992 Jollesse Sauvignon
Blanc (85.50) is a truo best-
buy. This treasuro is an ell-
frult wine that shows citrus
and melon with floral notes.

mitage is full and rich with excep-
tional body as is the St. Joseph,
but it tastes completely differant
duo to tho soll elements,

1891 Chateauncuf-du-Pape “La
Bernardine” ($27) is highly per-
fumed with phenomenal length,
‘The aromas of roses, red plums,
horbes de Provence, red currant
jom anud wild cherry aro irresisti-
ble. This wino is also 100 percent

nache.

“With this winc, we have re-
turned to tho tradition of the re.
gion,” Chapoutler said, “Historl-
cally, Chateaunouf-du-Pape was
not a blend of grape varictals, it
was 100 porcent grenache.”

To leave a messuge on the
Heold's voice mail — dial 953-

2047, mailbox 1864,

Greenfield Village offers taste of history

Folks with an appetito for fun
aro sure to find plonty of tasty
momenta at Greenfleld Villege's

- “A ‘Taste of History" specinl

weokond Saturday and Sunday,
July 24-26,

»There'll be learning by stowing,
baking and brolling. Domonstra-

tions, samplings and take-home |
recipes will glvo visitora a chance |

to cxporience ethnic and regional
foods, -

3939&&"4 C’afaunq
LIVONIA WE&%ING CHAPEL
BANQUET FACILITIES

Farmington Hllls, Southficld, Livania, » .
land mouth, Dearborn, W.
+ Weddings + Showers * Bar Mitzvahs
* Retirement « Wakes
Any Special Function

c It Ask for Pat
300 561-6288

50-300

SOUR DOUGH

*1,99

WITH THIS AD - GOOD THRU SAT., JULY 24
All Breadwinner products are created by hand from
scratch with only the most natural Ingredients available.

.

Made with sour dough
starter, honoy and
unbleached white flour,

Slightly tangy. Groat toasted, 24 oz,

Loat

CInoy Swlsh » A round oal with Brown sugat and cisnamon - pariect fot French tasst
- French Breads A~ 2~ nettact with wina 4nd cheese, of spaghettl
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"o Disad, plako and simple
 HIEERTI 10 1cocvd, 0 $pecitl dinner
y lskes, spinsch hakss and parsiey

818 N, Main - Rochester
Dally 7 AM - 6:30 P.M,
Sat. 7 AM - 6:00

652-1280

1

]

]

]

448 Forest » Plymouth :
Daily 7 a.m. - 8:30 p.m.

Sat. 7 a.m. - 5:00 [)

459-1017 :
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CHILI COOK-OFF

§ Uy
1

FESTIVAL
Observer & Eecentric

’ rorsiotes LIGHT. .

JULY 23 & 24

"WAYNE, MI

Begins Friday at 5 pm & Sat. 12:00 noon

Located at Michigan Ave, & Wayne Rd, Intersection“,

Featuring Hot New Country

D,

ERIDAY
SOUTHBOUND « BOBBY MOORE
FORBES BROTHERS * BARNSTORMERS

MARK COLLIE

RICKY SKAGGS

u . E

GEORGE ALLISON & TIN STAR :
SHOT GUN WILLIE » WACO COUNTRY
CADILLAC COWBOYS s HOT WALKER | |

STEVE WARINER
PIRATES OF THE
MISSISSIPPI

I'll.l.llIll-l.l.ll.'l.l-l.- E
GREAT CHILY COOK-OFF | :
Friday Saturdny !
1:00pm
Cook-Off Begins

I

INATIONAL KIDNEY
TOUNDATION

5:30pm .
Celebrity Cook-OIF | Offictal
ll.ll.'ll.ll.ll.lllllll

Additional Family Acti
Kiddle Kingd = Living Scl
Children Rides « Magician » Clowns -t
Face Painting » Western Wear » Joewelery
Varicty of Deliclous Food & Bevernges

For mare Information call the Chiil Holline 313-259-9659
-  E—————
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