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Taste éﬁns

‘Dinner’s just a thaw
away when you plan

OK, I'll be honest. Slaving over a hot stove boil-
ing jars, blanching vegetables, simmering sauces
and cooking jams is not my idea of how to avend a
summer vacation, Not that [ haven't tried afl of
the above and surely can appreciate the taste of
summer in the middle of winter by walking down
to the fruit cellar.

But canning has never been my forte, I can ad-
mit, however, to being a freezer junkle, Blueber-
ries, frozen and thawed In February with just
enough juica to make a cobbler perfection, literally

* send shivers of delight down my spine. Ditto for
the fresh taste of shredded zucchinl, garden fresh
carrots, strawborrles and lusclous sweet breads.

There's something about the aroma of cin-
namon from fresh zucchini-carrot bread ns it
warms slowly in the oven for a winter's breakfast
treat.

house the fruits of my garden and summertime
visits from the farmers’ market, but it aleo offera

- me much-needed time savings, When I make
lasagna, I always mako an extea for the freezer.
The same goes for meatballs, When I make bread,
1 could easily eat all five loaves; but when I freeze
the extra three loaves, I simply having to heat
them up to enjoy later. -

-, Appetizers are stored in freezer bags, tightly
sealed, just waiting to bo plucked from the depths

- of my freezer when unexpected guests pop in on

. the Janes Gang. Family day trips are considerably -

- 1eas hessle, especially when I know that upon re-

“turning, a frozen batch of goulnsh will bo waiting
in the oven. It will be defrosted and with my

* oven's programmable temperaturo sottings, piping

zo0,” ° s,
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_ Freezer management

-... Lost month's turkey I grilled and spent 20 min-
utes cutting into chunks for frozen leftovers isa

. two-hour defrost away from turning into this after-
noon's turkey salad sandwich. The first ruto for

- superior freezer management is to keep foods .
ﬁoing in and coming out while keeping track of the

oW,
The second rule is to make the freezer do part of

your work, There are a few atepa that I have found

* work beat when stocking my freezer. I always be. -~

. &in with foods of top quality. The freczer ddes not
ivaprove the quality of the food; ita function is to

- preserve the quality and thoe nutritive values,

.- Success in freczing foods depends a great deal

* 'upon proper packoging, wrapping and scaling of

- foods. In the dry zero degree temporaturo of the

* freezer, solidly frozen foods can lose molature; they

ust be protected by wrapping and/or the use of

nd airtight. Moreover, the wrappings must bo,

ight, with no peckets of air trapped between the
ood an i dnl. Air draws mol:
rom foods, resulting in freezer burn,

torage containers -
During a fow of my cooking dnmemtmtlo!m,

My freezer has been e godsend. Not only does it )

- hot and ready for dinner aRter a doylong trek tothe " |

summer
to enjoy

later

B Freezer jams and jellies
are the perfect way to savor
homegrown fruits and veg-
gies all winter, They're easy
for beginners to make.
By KEELY WYGONIR
STAFF WIITER

If you're a gar-
dener, soon
you'll be bring-
ing neighbors,
relatives, and
co-workers gifts
N of vine-ripened,
julcy tomatoes, and bunches of
basil and parsley. . .

And don't forget frult — rasp-
berries, peaches and plums, You
can't possibly eat them oll, and
most of us don't have time to can,
go?whnt'u a.weekend gardener to

o
‘Why not make some freezer jel-

lica and jama to enjoy in the win-.
. ter when you can't get fresh pro.

duce, or give ae gifts?

Even if you're not a gardener,
but someone who swears you
can't beat tho taste of homegrown
fruits and vegetables, freezer jam
ia the perfect way savor those tas-
ty memories all winter long. Pro.
duce markets and roadside
stands are hrimming with freahly
picked fruits and vegetables. Now
18 the time to jam.- -

When you think of jams and
Jellies, don't just consider the fa-
miliar fruit versions.

Herb jelly flavored with fresh
basil, minced fresh parsley and
grated lemon peel is the perfect
accompaniment to meat and

_poultry. Use it as a glaze for pork
ronst or spread it on crackers and

. top with thinly sliced meat or
mild cheeso or an appetizer. :
Selsa jam, made with ripe

plum tomatoes, onions, cilantro, -

- hot peppers and lime, adds zest
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_Savory spreads: Easy freezer herb jelly and salsa jam preserve the flavors of garden

fresh herbs and succulent vegetables. Serve them with meat and poultry or as appetiz-
er spread on crackers topped with thinly sliced mild cheese.

to fajitas ar quesadillas.

Freezer jams and jellies are
casy enough for beginners to
make, The ingredients are simple
— crushed fruit or vegetables,
sugar, water, and powdered pec-
tin, a natural substance found in
fruit that boosts the jelling pro-

" cess in jam-maoking.

"Freezer jam doean't take all
day to make,” sald Sandy Garcia
of Farmington Hills, “It hac =
homemade flavor. I don't noticon
difference in flavor and texturs
from cooked jams.” -

Like cooked jams, . meking
freezor jam is a acience. “The big-
gest mistake people make is they
don't follow the directions,” said

Garcln

*“They don't boll it long enough
g0 it doean't thicken, They try to
double the recipe, and you can't,

You can't use sugar substitutes
cither. Use regular granulated
sugar. Use glass or plastic con.
talners with a good aeu} mq'uwri-

should contain pieces of fruit.

ou can substitute
unsweetened frozen fruit for fresh
fruitl ‘Thaw the fruit to room tem-

lize jars in the

Lisa Van Riper, a spokeswom-
an for the Sure-Jol! brand of fruit
pectin, agrees, “Making jams and
ellles is an exact sclence,” she

J
sald, “Stick to the recipe and you

won't have any problems, Don't
substitute ingredients, Use the
type of pectin the recipe calls for.
Each brand of fruit pectin hos a
different formulation.”

It's alsc Important to vse fully
ripened fruits and vegotables that
are thoroughly rinsed with clear
water. Crush berries one cup at a

' time. A potato masher works

best, sald Van Riper. If you usg a
food processor, pulse to chop the
fruit. Do not purce. The ju_m

fore hing to equal
the same amount of crushed
fresh fruit. Do not drain off ex.
ceas juice. .

Keep in mind that a full rolling
Loil is & Loll that does not stop
when stirred, It is essential to get
a full rolling boil for jam or jelly
to sct. Boil for the amount of
time specified.

Sure-Jell Light is perfect for
people who are counting calories
and want to reduce the amount of
sugar in the products they use.
Van Riper said Sure-Jell light
containa % less sugar than Sure-
Jell and was formulated to meet
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folks have a tendency to giggle whon 1

iadain the use of foil and butchers wrap and have
a tendency.to rely on thoso burpable containera
nd plastic boggies that have a seal. Fill plastic

ng, leaving necessary space for expansion. Use

|+ your hands or “burp” those containers to remove
a8 much of the air os possible. Label packages

gle arly and carofully, specifying contenta and date
rozen. .

spread out the ftems, allowing at least one inch
between them for circulation of the cold air, Allow
at least 12 hours for the food to freeze solldly be-
foro stacking and packing in the depths of the .
freezer. If you are lucky enough to have a freezor or
have a refrigerator-freczer large enough to hold

* yourfreezer offorings, there are other jobs that e
freezer can ncmmpllnl{ to make your life easlor.

{7 Defrosting .
In hor latest book “All New Hints From He-
lotse,” (copyright 1990, $9.95), Helolse suggests
. that when frost begins to form about % inch thick,
- it's timo to dofrost. It's casy to do even with
froezor full of food. Line a sink or washtub with
damp nowspapers, fill the sinks with the frozen
food, topping with more newspapers and then cov.
orwithice.. = ' e
Heloise claims that cooling officiency decreason
the mare froat that builds up and a simple wash-

to a gallon warm water) keeps the freozer cloan
and frosh smelling. Spoaking of baking soda, she

soda in tho freezer at all time (or using charcon!
briquettes). * '

its job; it's a lot coolor than slaving over tho atove
and you'll reap the peqe ﬂ@u for mpntlu to come, -«

ags and containers as full as possiblo when freez. |

8o keop cool this surnmer and let your freezer do ‘

hat momma was a Tupperware lady. Personally, 1 -

When freozing more than a few packages, always |

ing using a baking soda wash (% cup baking soda -

also swoara by the practice of keepinga boxof - "
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ELEANOR & Rav HEALD ,?fﬁar'm""
Annuelly, wo've taken stock of the progross of
Michigan'
. the diszstrous 1992 growi:

hardly bo cal

summer,” | i

wine industry. It's healthy. even’ after °

“St, Jullan's salés are booming outside Ml,;:l;lzul .

ving scasore that could - :

- in Hlinols, Indiana and Nebraske,” Braganinl sald, °

“'For somo producers up north, 1892 was'a tough

year bocause the crop never ripened, but our 1892 . i

Rlesling is the best wo've made. The future contin- -

ues to look bright. In 1893, we'll have a significant
- number of new plantinga coming into production to
bring our chardonnay close to 2,000 cases. ;- :

.+ “People are: buying our’ wlnel-_boeuuld ' they.’

.perceive value, In the.$5 range, we're as'good |
they got. Simply Red is our best sellor at $5.”
* In Septamber, Great White will be introduced as
a counterpart to Simply Red. It, too, will be 35 an
" ia a blend of chardonnay, vignoles and ricsling.
‘Whlle Braganinl deservedly touts his 1992 Ries.
ling ($8.60), we're putting all red.wine lovers on
alert for the 1991:8t.'Julian;Chambourcin' ($8.50).
Both winea are hard to beat at this price;

‘The number of Michigan wineries grew by threo
© during the paat yoar. Jack and
welcome . you- to _ thel:
{2898 Bowers Harbo

223-7616), .

From Traverse Clty, take M-37 (Center Road) 8.6
‘miloa north on tho,0ld Mission Peninaula to Ssven - fined oak
Hills Road and turn left. Continus a half-mile and’
,En; left on Bowers Harhor Road, The

o lo! e e

ir_Bowers Harbor.
r Rogd, 'I‘rnv_aru. City, (616)
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_Demand for Michigan wines ripe
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New winery:
Winemaker/
partner .
Mark John-
son and
owner Bob
Begin dis-

. cuss vine-
yard condi-
tions at
Michigan's

newest win-

" ery, Chateau
Chantal on.
Old Mission
Peninsula -

. northof .
Traverse City.

vinoyard havon, The winery is producing chardon.
nay, Ricsling and a mothode champenolse Brut
‘sparkling wine, Most impresaivo of all Bowers Har-
scrvo Chardonnay
($12.75), Vanilla oakiness harmonizes well with
gentle fruit. If you iike your chardonnay with de-
finec i fons, you'll fi Ive.

- Grower Bob Bogin' bas teamed up with Mark
:Johneon,* former Chatenu -Grand. Traverso
winemaker for'10 years, to open Chateau Chantal




