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Some simple alternatives to making ‘freez’ei'jam |

Making jams and jellies isn't
the only way to save your surplus
produce. You can simply freeze it
without o lot of prep work.

For help on the beat way to
froeze foods, pick up the 32nd edi-
tion of tho Ball “Blue Book.”

AccordIng to the authors, freez-
ing is a good way to preserve foods
because freezing retains the fla-
vor, natural color and iti

blanched and then frozen. Some
frults can be frozen whole without
sugar, whilo others should be
stored elther in a sugar pack or
syrup pack — a mixture of water
or juice, sugar, ascorbic and citric
acid to prevent dlscoloration.
Nothing could be easfer than
freezing berrlea. Use this method
for blucberrica, crunlluxrl.ea,

qualities of most .foods better
than other methods,
Most. vegetables should be

berries  an
Wash thoroughly, drain, pat dry,
and put on cookie shect in the
freezer.

When berrles are frozen, dump
them Into & resealable plastic

“freezer bag, While you're doing

this, imogine how delicious fresh
blucberry muffins will taste on a
cold Sunday moming in Febru-
ary.

Plums can also be frozen whole
without sugar, Wash, halve and
pit plums. Pack the washed and
drained pluma in a plastic freezer
bag, attempting to fill all space,
seal and freeze,

For the best-tasting frozen veg-
otables, procoss on the day they're
picked or bought, Vegetables to be
stored or frozen for more than four
weeks, except green onions, hot
peppera and herba, should be
scalded, This cleanses the vegeta.
bles of dirt and organisms, bright-
ens the color, helps retaln vita-
mins and reduces the action of
enzymes that would destroy the
fresh flavor after about four
weeks. Scalding also shrinks veg-
etables, making packing easier.

Before scalding, wash, draln,
sort and trlm vegotables as you
vrould if you were cooking them

resi.

Use 1 gallon of water per pound
of vegetables. Put vegetables into
a blancher (wire ket, coarse
mesh bag or perforated metal con-
tainer) and lower [t into vigorous-
1y boiling water.

Begin counting the time as
soon as the vegetable is pleced in
the boiling water. Keep the heat
on high and stir water, or keep

fonwuer covered during blanch. "
ng.
Cool the vegetables by immers- -2

Ing in ico water when scalding is

complete. Pouring hot vegetables "/ .
into & cool colander that's placed .

in ice water helps the vegetables

cool quickly. Package, label and .

placo In freezer,

Consult the Bell “Blue Book” °
or a basic cookbook, such as a

Betty Crocker book, for vegetable-
blanching times and more infor-
matlon on freezing fruita.

Freezing preserves summer’s freshness for wintry days

N
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To get your classes or events
fisted in this column, send items
to be considered for publication
to: Heely Wygonik, Taste Editor,

class will be offered 10 am. to 1
p.m. Saturday, Aug. 7. The coat is
$25, A beginning cooking series of
four classes will be offered 6-9

Before returning to canning, update skills

the Observer & Eccentric, 36251 | p.m. beginning Monday, Aug. 9.

Schooldtaft Road, Livonia 48150. | The cost is $110 for four classes. If you haven't done any home There have been some cann- M Use an up-to-date canning re-  it. Dispose of it. .
Orfax to 591.7279, For information on these and canning for a few years it might ing changes in the past few  cipethatis USDA recommended The Food and Nutrition Hot | :
B LES SBAISONS other classes at Lenore’s Notural be wise to consult the Food and  years, All tomato products need  such as the 32nd edition of the  line is a public service which | -
Les Saisons — Expreasions in Cuistne in Farmington Hills, call Nutrition Hot line for the latest  acidification to ensure a safe  Ball “Blue Book.” provides the lotest safe food | .
Cooking will feature Coaatal Ital- 478-4455, USDA recommendations. product and all home-canned W Never use hand-me-down  prescrvation guidelines for any- | ©

ian, Classical Seafood Dishes
with Chef de Culsine Michacl
Berrend of Les Auteurs, 8-8 p.m.
‘Wednesday, July 28 ot Les Sai-
sons, 304 W, Fourth Street Royal
Oank, 545-3400. Coat $30 per clase
or three for $75. Classes mect
‘Wednesday evenings through
August, The August 11 cooking
class will featuro a summer din-
ner menu and wine tasting with
Chef Paul Grosz of The Whitnay.
B LENORE'S NATURAL CUISINE
A cool and frozen deseerts cooking

CAMPET & UPHOLLTERY CLEANING

Antique & Meoslern
Dall & Benr
Hestoration

ton wur §30d
Year

[+ Appraiusty. Dol Clothes Shoes. Beds.
les, ¥ Display Ca3e3 & More.

Iconvenrently kocated
near |-6%0}
M.+Sal, 10:5:30; Frb. 10:8

543-3115

B SCHOOLCRAFT

Schooleraft College in Livonia is
offering an advanced certificate in
Culinary Manggoment through ita
culinary arts department this fall.
To register, or for more informa-
tion, call 462-4423,

That's the word from Sylvia
Trel ist for

products need to be properly

ome
the Oaklend County Coopera-
tive Extension Service. “Cann-
ing must be done properly to en-
surc a safe product, * she said.
Improperly canned foods can be
very dangcrous, even deadly.

d, Canning times also
hove changed in the past few
years. All low-acid foods need to
be processed in a pressure
canner.

Here ore a few important
canning tips: .

canning recipes or procesaing
times,

B Process _all  home-canned
foods, including jams, jellies and
pickles.

B If you don't know if a home-
canned product has been proper-
1y processed — don’t even taste

one living in Oakland County.
The Food and Nutrition Hot
line takes calls from 8:30 a.m. to
5 p.m. Monday through Friday
at B58-0904, Experts answer all
your food preservation questions
as well as other food and nutri-
tion-related inquiries,

Joat with brown sugas and cinnamon + perfect for Franch ast

cheasas, D spaghect!
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Marcus James

S50
1.5 Liter
s

SAVE

9 am,: 1010 pir
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WHg#Ecl:gtlSE = All Varieties Lean, Tender
$4 Dook i | Pepsi Products
PER HOOM 12 Pack Cans

o 0 i s PLEASANT MOUNTAIN ! D ; SE 98

§ Made wlth unbloached, 1 R + Dep.

H unbromated whito flour and $ g o

3 stona ground whole wheat, | §

R o St it rane vl |

891700 Groat for sandwichos. 2 oat g Regular - Light « Golden

Moderniytic|| 1 WiTH THIS AD - GOOD THRU SAT., AUGUST 21 1 S 1 99 + Dep.

All Breadwinner products are created by hand from scratch 24 - 12 62. Loose Cans
with only the most natural ingredients available.

13.00

$699

Gallo

ALL VARIETIES

3 Liter

‘Whole Boneless

New York Strips |

- es, Trun! -
- Amque Dolls. Yoo! 818 N. Main - Rochester 448 Forest - Plymouth
2 Amigue Dolls, oo Dadly 7 - 6150 P Daly 7 AM - 63:3‘"‘0 BM Quarter Pound
1947 \\lv“ﬂnl:l Mile Rd Sat. 7 AM - 5:00 Sat. 7 AM - 5:00 1 Ground ROIlnd ;

B
5LB. 4 $995 8

Beef or Chicken ‘

Sanford’s sHIsHK-BOBS |

SCHOOL OF DANCE

Bunny

. -Whole: ¢
N . ==y Beef Tenderl
| $599

Superior, Instruction in: -
« Ballet - Pointe - Tap * Jazz .
Tots to Teens' .

.464-7440
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