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See related story on Tuoste
front.

Easy Homemane
STRAWBERRY FREEZER JAM

1 bea Sure Jed LIght Fast
Pectmy

Mis fruit pectin ard M cup sug-
arin e small bowl. Add pectin
mizture gradualty to fruit, stirring
vigorously. Let stand 30 minutes,
stirring oceasianally.

Stir remaining sugar gradually
into frult misture until sugar ls
completely dissolved and ne loog-
er grainy, about 3 minutes (a few
sugar crystals may remain).

Pour into ciean plastic contain-
ers; cover, Let stand at room tem-
perature 24 bours. Jam s now
reedy to use. Store in refrigerator
or freeza extrs containers. Thaw
in refrigerstor. Storw in refrigern-
tor up to I weeks o¢ frveze up o 1
year. Makes about 6 {1 cup) con-
tainers.

Recipe from Sure Jell, Kraft
General Foods, Inc.

Suaar FreEE STRAWBERRY
P

1 baked S-inch pio shell
4 cups siiced or whole

re
2¥5 cups cokl water

in a saticepan mix pudding mix,
Jjello mix and 244 cups water. Stir
over medium heat until mixture
comes to a full boil. Removs from
heat. Cool in refrigerator until
slightly thickened. Arrange
strawberries in ple shell.

Pour cooled mixture over ber-
ries. Chlll till set. Serve with

aescent
2 (B-ounce packages) cream
cheeso, softened

Delicious ways to enjoy this year’s crop

M cup sugar

4 cups strawborries, washed,
hulied and sticod

1 egg white, boaten

Fresh strawbertias for gam-
ish

Probeat oven to 325 degrees.
Press the dough from one package
of the rotls into the bottom of &
greased 9 by 13-Inch pan.

I[n a separate bowl, tulx cream
cheese and sugar untll amooth.
Spread on dough. With a rotling
pln, roll out the second packags of
dough to e rectanglo approximate-
Iy 9 by 11 inches.

Place aliced atrawberries on top
of cream cheese mixture. Top with
rolled dough. Brush with egg
white. Sprinkle top with 1 table-
£pooD SUgAr.

Bake at 325 degrees for 35 min-
utes. Serve warm. Makes 24 small
or 16 large portions.

Prize-winning recipe from
North American Strawberry
Growers Association from Mary
Hardt Yingling, Mercer, PA.

STRAWBERRY Soup

1 quart fresh strowberries,
hulled

2 cups freshly squeezed
orange juice

% teaspoon conamon
3 teaspoon freshiy pated

Freah fruit sorbet and fresh
mint seaves for gamish

Combine all ingredients excopt
club sods and garnishes in the
bow! of a food processor and pulse
until misture is well pureed.

‘Transfer mixture into £ bawl
and chill. Just before sorving, stir

maki

in enough club to cn
thick soup.
Ladla frult soup into shallow

soup plates. Gamish with little
clusters of fruita, and a amall
scoop of fruit sorbet, and mint
leaves. Serves 6 to 8.

Recipe from "'HuNmAmn
can Form Cookbook, ” (Viking
Studio Books, August 1993, $30)
by Linda and Fred Griffith.

Jams preserve taste of fresh berries

Wash, dreie and bull strawber-
fies. Crush strawberrien. )f they are
very ripe and sweet, add lemon
paice.

Spicy flank steak is

AP — Impress your family and
barbecue guests with a lean mari-
nated flank steak stuffed with
cheese, combined with s flavorful
mixture of oniem, rucchini and
Latin-style spicea.

The cheese stuffing is wrapped
by the steak, rolied up and tied,
allowing the epicy flavors aod
meat juices to blend Grill the
steaks over an open fire of coals,
serve them hot slice them
into rounds to display the meited
cheese stufling.

Place in a large non resctive (not
aluminum ) ssucepan. Add sugar
and cook slowly, stirring constantly
until sugar dissolves.

Bring quickly to a boil and boil
rapidly until the fruited syrup coats
the back of a spoon and “alides of.”
Lad}e into aterilized hot end dry
Jars to within b inch of top. Wipe
jar rim; adjust lids. Process ina
boiling water bath for 5 minutes.

© tablespoons red-wine vine-

e
2 tatiespoons olve od
2 1225000NS Creganc leaves,
aushed

14 toaspoons sait
1 teaspoon Pround black pep-

per
2 cloves garic, mnced
2 bay leaves
% round cloves
2 fank steaks, sbout 1%
pounds each, tendertred
In & smal! bowl, combine sll mar-
inade ingredients except steak.
Place each steak in & plastic bag.
Divide marinade squally, pouring

Chili cookoﬁ' June 26

Dunlmhnlhcﬁnlbw:‘awwn
Bi

Parking Lot {east of Woodward
Maple and Brown

Chli
Society Sanctioned Chili Cookoff,
Sund.ly June 26 in the Mid

Sm).

Remove (tom canner and complete
seala unless closures are of Lhe self-
sealing type. Makes 6 half pints.

FASTER STRAWBERRY-RHUBARB

on steaks. Rotate bags to coat steak
with marinade. Sesl and marinate
for 2 to 3 hours.

Note: Ask your butcher to put the
mest through the tenderizer.

CHEESE STUFFING

Mash strawberries, Combine with
rhubarb in a large non reactive
saucepan. Add 4 cups sugar; bring
to a rolling boil and boil for 4 min-
utes, stirring constantly. Add re-
maining 2 cupe of sugar and boil for
4 more minutes, stirring constantly.

Ladle into sterilized jarw and pro-
cess in a boiling water bath for &
minutes. Complete seal.

stuffed with cheese

In a large skillet, melt butter,
Saute enlon, rucchini and garlic for
4 minutes. Add cilantro, chill pow-
des, cumin, salt and pepper. £tit in
bread crumbs and sauts until gold-
en. Cool.

‘To sssemble: Remove flank steak
from marinade. Divide stuffing
equally between staaks, Distribute
stuffing on surface of meat. Place
cheesa slices in a row along upper
third of longost side of steak. Start-
Ing with longeat side, tightly roll up
steak. Use string to secure roll,
tylng ot 1-inch intervals.

Grill aver medium-bot coals for
15 minutes total, turning throe
times. Allow to stand for 5 minutes.
Remove string, slice and serve.

Nutrition information per serving:

432cal, 33 ¢ pro., 118 mg cokium, 8
g carba, 29 ¢ fa?, 0.6 g dietary fiber,
100 mg chol., 584 mg sodium,

R«wﬁmmhlmthiAd-
L‘l.!f’

Mix herbs
for flavor

Hers are some tips from nutri-

Help for gnllers

I you've pt’qmdm
hubwuluhul

Pntludqu.l:
m.we—uumun-

questions o0

barbecuing, 1-800-GRILLOUT.
The batline, steffed by 18 bome
economists, will be open 11 e.m.

Py

d by tbe Bl

Prin::pd Shopping District, the

event will feature live Coun

Music and Line-Dancing
thern Exposure.

samples, line dancing lessons and
door prizes.

BUY UNITED STATES
SAVINGS BONDS

Farm Fresh

_4_42-21 60

Thornapple Valley

Fresh Mild

Im,l;ll ]

.—l‘—"—‘!—-—-——_.———

Hot
S 05 69°.
.';'&99& Onlons 88¢
'gﬂ.:hn 9‘9 a !
1 s, g Ly LUBS
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Sprlng Plant Sale!
The Pinest Quakity Show m
Ave Hovs Avaltablel

Stl‘aWbel'I'y from page 1B :

you head out to the u-plek farm.

Strawberry fans won't want to
miss these “berry” good events.

The Pranklin Community Asso-
ciation is hosting a Strawberry
Jazs Festival noon to 5 p.m. Sun-
day, June 26 on the historic Village
Green, weat of Franklin
twoen 18 and 14 Mile Roads, Ad-
mission is free to bear tho Paint
Creek Jazz Society, playing tradl-
tional Dixieland music, snd Hey-
den Streot, with a thythm & blues-
Navored sound.

Freeh stzawberry sundacs, band-
dipped chocolate strawberries and
other goodies will be offered for
sale. The music begina at 12:30
p.m., and there will be an All-Star
baseball gameat § p.o.

The Garden City Hospltal Vol-
unteer Guild will sponsor its an-
nuaf Strawberry Festival 10 a.m. to
6 p.m. Sunday, Juns 26 on the
lawn of the hospital at 6245 Ink-
ster Road, four blocks nar(h of

ment, pony rides, and gam:
the kids. Cdl 73‘-53‘:! for Infor- .
mation.

Symanxllu Berry Farms In
Goodrich bas deslgnated 'l\!nd.ny
Juno 28 as “Strawberry Tuesday.”
The day will festurs a Teddy Bear
Plenle 9 m. to } p.m. and other

activities including puppet shows,
v and farm fun

sing-a-long, crafts,
activitlea. Call (B10) 636:2776 or
(810) 636-7714 for informatlon,

Hore aro some tips for plcking
and storing strawberries from the
North  American Strawborry .
Growers tion
B Large or amall, every red berry ia
ripe, luscious and ready-to-eat.
Pick all the rod nna- you can find
in your aasign
® Groen benin will not tipen after
picking.

@ Look under the leaves of each
strawberry plant to find the ber. .
ries; pinch or pull stem from plant. -
Be sure to Jeave the stem on uch .

Ford Road. There will be

ry shortcakes and lundlu. and
olher goodlu. & bake sale, kiddie
booth and raffles.

Entertainment will be provided
at 1 p.m. and 4 p.m. by the Rockin
Rhythm Cloggers. Festival pro-
ceeds will be used ta reovate hos-
pital patlent rooma,

Blake's Orchard and Cider Mill
in Armada is having a Strawberry
Festival Saturday and Sunday,
June 25-26. It will feature
strawberry desserts, entertaln-

berry.
B Sirawborries are perishabl
handle thetn with care.

® Protect berries from sunlight,
particularly in your car. Don't
leave berries in a hot car.
W Befare storing or processing, sort
berries; use the ripest onea first. -
B Place in ahallow containers to
prevent crushing.
o Store Immedhuly in the refrig-
crator,
B Do not rinse or remove stems
until ready to serve or process.

See recipes and more tips fnside. -

| |
w.ne from page 1B

frost-free growing secason makes
even California winemakers
awoon, There's no worry sbout
hail, the plague of Burgundy and
Bordeaux: no rain at harvest, a
nearly universal wines region
threat, and there are very few vine
diseases. Days are warm, but
nights are cool — just what the
vine doctor ordered. All these con-
ditions combined have catapulted
South Africa to the eighth largest
wine-producing region in the
world,

Only a (ew years sgo, one might
have said thst the Cape's finest
wines were sherries and port-like
fortified wines. This is no longer
the case. There are balanced, not
overtly woody chardannays,
pleasant rieslings, and crisp sau-
vignon blanca among the white
wines. Reds produced from mer-
lot, cabernet sauvignon, cabernet
franc and ehiraz are mellow and
fll 'of flaver. Aen there's pino-

tage!
Pinotage is a regionally devel-

oped cross between pinot nolr and
cinsault. Until 1925, all wine °;
mmmﬂin&:uml\fﬁuwn -
jmports. Pinot nolr is a case in
point. Thia noble varietal from |
France's Burgundy region, and
the backbone of all the great .,
champagnes, was disease prone in ,
the Cape region. Clnaault, from -
France's Rhone Valley, however, .
took well to the area’s fertile soils, .
but the wine waa thin and unin. .
teresting.

By croasing the two varietals, it
was hoped that the lusty growth
of cinsault would combine with
pinot noir's comples, rich and vel- *
vety flavors to produce both a |
vine and wine of promise. These
ezpectstions bave been more than
fulfilled. The flavors of pinotage ,
enhance those of grilled red
meats, games, pasta with red
sauce and = variely of tangy
cheeses. :

To leave a message on the

Meald's voice mail ~ 953-

2047, mailbox 1864, |:
|
!

<GNRVRIDCE

FARMINGTON HILLS
31102 Haggerty Rd.
Just S. of 14 Mile 681-9900
Prices good thru June 15, 1994
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USDA CHOICE
gl.ua' $ 349

Giade A+ FRESH
BUTTERFLY
PORK CHOPS

s2°

m—!.—

GROUND
CHUCK

5119

Geade A Fresh

CHICI(EN LEG

39¢

"RIB EVE

: 5349

seanvse

Amm

CHICKEN BREAST

Ceeqaqets

LABA'rrs............... s7%°
12 PX. BOTTLES

Bty o
FOSTER.......... 410>
HEINEKEN.... g%

BUD & BUD LIGHT. 8"
24 PX. CANS

OLD MILWAUKEE... sgoe
coons LIGHT. $q42%(

BUSH
24 PX. CANS

YT RS

e

SUTTER HOME

'GEORGES DUBOEUF
Beauiolais

White Zinfandel rso m_.. 3390 VEages o3 6%
FRANIA_vee | KEIONLACKSON ogeo
GARLOROSSI _ sepas | MOREAU ROUGE or 4 4%
e 0 ML s
mons cummus .2.. MOET 8 CHANDON ¢ & 00

CHAMPAGNE 750wt .
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