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Lend an ear for tasty ways to cook corn

See related atory on Taste front.

SOUTHWESTERN BAXED CORN
1 large onlon, finely chopped
4 tablespoons mefted butter
2 pealed green chilles, finely

chopped
2 cups finety chopped poeled
and seeded tomatoes
1 tablespoon chill powder
1 teaspoon salt
6 ears of com
1 cup grated or shredded Mon-
teroy Jack cheese
Saute the onfon in butter untll
just limp, Add the chilies and the
tomatoes, and simmer 16 minutos.
‘Add the seasonings: Cut tho corn
from the cobe and scrape off oll tho
milk. Add to tho tomato-onien mix-
ture, pour into a 1'A-quart greased -
baking dish, and bake about 46
minutes at 350 degrees. Ten min-

utes before it'a done, add tho checse
and allow it to melt and brown.

(From “James Beard's American
Cookery," 1972.)

CorN Pupping
10 cars of com
3well-beaten eggs
1 cup milk
% cup cream
1 tablespoon melted butter
% teaspoon salt
1 teaspoon freshly ground
black pepper
5 or 6 dashes Tabasco sauce
Shuck, cleasn and scrape the corn,
being certaln to scrape the cobs well
after removing the corn to got all of
the milk. Combine with the beaten
eggs, milk, cream, butter and sca-
sonings. Pour the mixture into a
1%A.quart baking dish and bakeina

Good neighbors

from page 1B

Holtgriove, 18 that it gives the
children an opportunity to meet
and get to know who the nelgh-
bors are,” said the mother of two,
““This makes moe fecl that children
are safe when I send them out to

play.

Another advantege, according
to Holtgreive, is that the picnic
and other neighborhood gather-
ings provide us with substitute
extended family members. “Our

children get ‘aunts’ and ‘uncles,’
and we get ‘brothers’ and ‘sisters.’
This {8 helpful becauso many of
us moved here from other parts of
the country. These gathorings al-
low us to feel like we arc part of a
large family. That's what a neigh-
borhood should be.”

Many months of work and the
efforts of numerous residants are
required for the picnie to be a suc-
cess, This year's event was

360 degree oven for 45-50 minutes,
or until just firm to the touch.

(From “The New Jam?s Beard,”
1981.)

CORN OVSTERS
2 0ggyolks
2 cups fresh com kemels
¥h teaspoon salt
% taaspoon peppes
% cup flour
3 agg whites, stiffly beaten
Add the beaten egg yolks to the
grated corn, Add salt and pepper.
Mix in flour and fold in tho well-
beaten cgg whitea carefully, Do not
stir any more than necessary to
blend. Drop onto a well-greased hot
akillet In globs tho size of an oyater.
Brown both sides and servo at once.
Makes 12. A nice side dish with
cold meat.
(An old Shaker recipe.)

Corn DODOERS

1 cup corn meal

1 tenspoon salt

1% teaspoons sugar

1 to 2% tablespoons butter

1 to 1% cups bolling water

1 beaten egg

Combino corn meal, salt, sugar,

butter. Pour water over mixture,
Beat In egg. Mix until blonded.
Drop the battor from o spoon ontoa
greased baking sheet, or dip your
hand in cold water, fill it with

batter, reversa the hand, letting the
batter aplat onto the eheet,

sweet from page 1B

the cornstalks, which wers

beans cooked together;

(Tho hand method wes used by three feot opart. rockahominy (grits); and
vendors who sold dodgers at the Other vc;;emblou were grown | nessump (uzmp). which
Ker;luckyhorby.) Bakeino in the same field: ot lonists sorved for breakf:
g")" ’i’“u’: 400 dogreo oven for about | o4 ymelong grew nlong the and aupper.

minutes. ground, and beans and peas Many of corn recipes in

used cornstalks as poles. modern cookbooks aro based
TomATOES Fittep Wit CORR To approciate the Native on thece carly recipea with
PUDDING Amerl l: 'l' {eated s %ﬂ:':r added for

T attern of agriculture, coneider avor,

8 medium tomataes ?hnt in Eumg:o, farmers atil] “Indlan com” (which wasn't

satt and pepper planted field crops by “Indlan” either) was tough,

2 eggs, room tem ing the seed on the and lacked the sugar content of

2 tablespoon flour ground, hoping some of it today's product. Sweet corn

2 tablespoon sugar would grow, first appeared in the mid-

¥2 teaspoon baking powder Natlve Americans developed | 1800a, but the major advances

1 cup hait and hatf many waya to eat corn — in its evolution have been

1 cup com kemels {(obout 4 boited and eaten off the cob; within the past few years with
medlum ears) ponces, nshcakes and ! the i of “awect

2 tablespoons butter, melted from corn meal; misickquatash | gene" corn hybrida.

Minced fresh parsloy (succotash), corn and lima See recipes inside,

Slico tops off' and dls.
card. Scoop out pulp and eeeds.

Sprinkle shells with salt and pep-
per and invert onto paper towela, WEIGHT CONTROL

Drain 20 minutes.

Prcheat oven to 350 degrees. Beat
eggs to blend in medlum bowl. Mix
in flour, sugar and baking powder.
Blend in half and half, Stir in com
and butter, Season with salt and
popper. Spoon into tomatoes, Ar.
range in olled mulffin tin, Bake un.
til cuatard ia puffed, lightly
browned and firm to touch, about
46 minutes. Gar:nluh lwlth parsley

productively.

If you're overweight and recognize
that personal problems and life
stresses are contributing to the
problem, contact Dr. Ralph Keith, an
experienced psychotherapist to help
you regain control and live life more

Ralph P. Keith, PH.D,
28336 Franklin Rd. * Southficld
746-0844

and serve i

NOW.AFFORD.
In.A Hurry.

Harbac Pine Shapplng Ce
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LEast of Cass Lake Rt

BL

Moridtay-Friday 96

758“9599 1, Saturday 9.4

vecials ¢

S

Capacity
50-300

o

4

LIVONIA WERBING CHAPEL
BANQUET FACILITIES

Farmington Hills, Southfield, tivonia,
Waestland, Plymouth, Dearborn, W. Bloomfield
+ Weddings » Showers « Bar Mitzvahs

* Retirement « Wakes
Any Special Function

Catoring

Ask for Pat
561-6288

SHVINIER

ecialb

NOW CRAWDADDIES
OPEN FOR LUNCH

MON.-FRI. OPENING 11:30 A.M,

" FEATURING OUR FAMOUS LOUISIANA PO'BOYS

EDNESDAY ALL YOU CAN EAT SHRIMP SPECIAL *9?5

AUTHENTIC CAJUN COOKING
IN THE SUBURBS, WHY GO DOWNTOWN?

Crawdaddies CAJUN CAFE

1641 MIDDLEBELT + INKSTER - 729:8980
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Bring in this ad today to receive
your FREE 1993-94 copy!

Bee Kalt Travel

RUISE & TRA
CRUSE & TRAVEL

new 1993-94
catalog with
specialty
bardware,
hardwoods,
wood parts,
tools, books,
kitchen

Here’s everything a
woodworker could
possibly want —
including over
200 new products!
We've packed our

accessories and
many items you simply won’t
[find anywhbere else.

| TP |
39 Years of Service

Detrolt 543-5110 ey Sirobor 000
2456 N. Woodword Ave. [ESRRNNINTTT- R Mon, Wod, Fil 9:30-6:00
12% Mile Rood ot Woodward WTI:’eJt'i‘(U!,, ;;:f,;‘,w,:g&:%&-‘” '
Reyal Oak R SOOI Sonday 12 noon-4:00
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EXPO 93
The Queity Crulse & Travel Experts are coming to your nelghborhood!
"EAST | Choose |-
' the one
you like
‘ best! |79
Featwing:
¢ Crulse Lines * Tour Companles ¢
& the “Quality Travel Experts”. -
ot Bee Kelt Travel -

Meot representatives from the mofor cruse lines and tour companies...

‘ Naver been on @ crulse?
Learn why “CRUISING* 55 so populart Attend out “First Time Crulser's”
sominars and see why a eruise s the best vacation volue.
*Are you an experlenced crulser?
Got the tnside scoop on the newest ships and destinations for 1994,
#Looklng for exciting ideas for Shore-Stde destinations?
. Findinspiration for your next land vacation.

*DOOR PRIZES « MOVIES o CRUISE BOOKING SPECIALS & BONUSES .

PLAN TO ATTEND] Cruise & Travel Expo Reservation Form:
TICKES 2 14 ADVANG: = i
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