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Tasme Bups

Snip, dry fresh herbs
before they fade away

he Janes Gang garden has protiferated well be-

yund expectations this summer. Our tomato

plants have outgrown their cages, and at one
point before gracefully toppling over, stood at least
five fect tall. Qur pepper plants have provided many a
telectable grilled ble to

everything

{ram burgers to grilled fish.

A lone zucchini plant has for some mirnculous rea-
s0n, thosen not to evertake the entire backyard, and
bri..,.ngs forth just the right amount of vegetables to
stufl, sautee, and be made into bread.

Fresh herbs

Even the herbs are thriving. The rosemary, plant-
«d four years ago and brought in every fall to adorn
the kitchen windowsill, has developed into o gorgeaus
plant. Fresh rosemary has nccompanied many a pork
roast, park tenderloin and stuffing at our house.

Cilantro has been chopped into salads, steeped in &
marinade, and sprinkled over grilled chicken, then al-
lowed to flower and bring forth coriander secds. The
dill, which went into the ground as a tiny handful of
secds, has brought furth towering spindles of arumatic
Teaves and sceds that were chopped and sprinkled on
fresh salmon and perch,

The parsley, another transplant from years past
that enjoys wintering on the windowsill, has been
used for garnishes, sauces, tabbouleh, salud dressing
and potato salad.

But the star of our gorden has always been basil. In
all honesty, I was a bit concerned. They were i
rather slow during June and early July, but it must have
boen the fireworks from the Fourth of July that caused

Imeo high, we've

As summercomes t0 a closo, the berbs in the Jancs
Gang family garden are beginning to bolt. Every day 1
venture out to find the start of a fresh flower on the
topa of my basil, parsicy and feanel plants, The tar-
ragun has toppled, and the dill and cilantro plants have
turned to seed. T've already clipped two basil bushes,
gathered their leafy branches together, tied them with
some kite string and hung them upside down todry

fully in front of the b Lah cmidif

The leafy parsiey has been trimmed of its bitter,
large branches from the bottom, awaiting new, ten-
der, savory growth.

If herbs in your garden are bolting too, don't de-
apair. Here are a [ew tips for drying your favorite herbs
0 that you ean enjoy them throughout the winter.

Drying techniques

1 you are contemplating a large harvest, there aro
severa] effective techniques for drying herbe, To air
dry herbs, you can tie bunches of herbs together (an 1
did) with string and rubber bands and hang them in a
warm, dry, dark and well ventilated area that is as
dust free as possible,

If dust is 5 problem, you can poko a hole in the
bottom of a brown paper beg and insert the herb clus-
ter Jantern-style.

To dry seed hetba (such as coriander, dill, fennel,
eic.) wrap unpunched paper bags sround the stems

them:; the sceds should fall into the bag ns
they dry. All fresh herb drying done in this form
should take about two wecks,

1f you haven't the room or time for air drying
herbs, the oven is a viable option. With a gas oven,
simply leave the pilot light on and the internal tem-
perature steys arvund 85-00 degroes Pahrenheit.
Spresd a aingle layer of herbs on cookie sheots set on
the oven racks. Turn herbs once daily. They should be
dry in three to four days.

1t your oven is electric, turn it on (o ita lowest set-
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Fialr for food: Janet Jackson (left) and Barbara Batdorff impressed judges with their colorful

" and tasty appetizers in the Bays "Passport to Spain” recipe contest.
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Prize-winning recipes :
Quick basil bread *
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MAKING WINNING IMPRESSION -
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Barbara Batdor{T of Birmingham
and Janet Jackson of Farmington
Hills have nover won o recipo con-
test beforo, but their creative flair
for cookiog impressod judges who
named them rubners.up-in the
1994 Bays . English Muffins
“Pessport to: Spain,” National

 Meet two local cooks who were named run-
ners-up in the 1984 Bays English Muffins
*Pagsport to Spain® National Recipe Contest.
¥ Their recipes were judged on tho basis of
imaginstion, appearance and practicali
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ty.

sho said. Toasted English'muffin
halvos are the base for Batdaril's

claasic tuna melt made exciting -

with the addition of horseradiah
sauce, sliced avocado and melted
provolone choese.

To make “Toxas Lone Stars”
Jackson spreed tonsted English
muflin halves with a mixture of
chicken, croam cheese and jalepeno
ﬁ‘”‘"‘ This south-of-the border

ors d'couvre is baked, cut into

wide, There were five finalists,
and 30 runners-up. The winner,
Mary Louise Lever of Romo, Ga.,
won a trip to Spain. Batdorif and
Jackson reccived a gift packet of
Bays English Muffins and a
Bays gourmet apron in recogni-
tion of their delicious winning

" ontries.

Both women mot for the first
time in our Livonia photo studio,
and wero surprised to learn they
have a lot in common,

Thoy lova to cook, and enjoy ex-
perimenting. Béth have strong
_nrtistic  backgrounds, which
" shows in the colorful, creative
:x:g they propare, and prosent

“Wa'vo been cooking for centuries.
‘Wo have it 6o easy in comparison
to poople who had to cook over an
apen fire.”

Jackson used a small cookie |
cutter to cut atars out of red pep- [ -
por for her Texas Lone Stars. - -
Batdor{f perked up bland-looking -
tuna with avocado slices and ruby -
red tomato slicos. - o

Before moving to Michigan®:
from Fairfield, Conn., Jackson.:
worked as an art director for dif- 7
forent advertising agencies. 8he v+
met her husband, John, a copy 3
writer while on assignment at W. ~-
B. Doner & Company advertising j
agoncy in Southfield. “I'm writing “a
children’s stories and trying any "7

Busy mom prepares
meals in batches

o8,
quartors and garnished wi red . -“Cooking is an expression. It's now recipe I can,” sho said. “For 5
4 ,-popperstar, - ' T py and creative,” awhile I was trying one new ™
A livos {n Laguna - - Batdorff and Jackson's recipes - “Peoplo are intimidated by recipoaday” . - o]
Niguel, Calif, “T usa this filling to .~ were solected from more than ' :cooki and thoy shouldn’t be. =
make sandwiches whan hie visits,” . 3,000 entries submitted nation- . You have to do it,” said Jackson. Seo COOKS, 2B 2.

ting and proceed as with gas; the herbs should dry in 7 Dartesn's Spey Sauce Darleen'a Spa Sauce
& matter of hours. Oven drying workn particularly Darleen Sykes of Farmington Original mlm noduc.d-l’mcclpc
well for succulent herbs like buil,{rnley. tarragon, Hills is one very busy lndy! She's a 1 nd ground round 1 pound (100 parcent) ground turk
rosemary and eilantro, Of course, if you havo a dehy- full-time bookkeeper with the pounc g pa g oy
drator, simply follow the directions. UAW, a Hoapico voluntoer, end car- 80 ounces canned stywod tomatoes -| 60 ounces canned stewed tomatoos
When the lesves are crisp and fully dry, strip them riss almost a ful) load of erodits por packages spaghettl sauce {p 4 spaghettl sauce, (powder)
from the stems, Place them in glass bottles with air- semester working toward a bache- 8 ources tomato paste 8 ounchs tomato paste
tight lids or resealable for optimum storage. lor's degroe in hospital admini dlum onlon, chopped 1 madium onlon, chopped
Beeds can ba stored in a § foshjon. R tion. Neodleas to say, sho haa very 16 ounces mushrooms, drainad 18 ounces mushrooma, drained
e mnended i amount. 04 i B il lima Lo coo. I e b, | | 1 tomspann oregan V2 tonapoon paric powder
en| moals for har family, 6aspOON O . 1/2 teaspoon gai er
froaze freah horbe as you would freeze any lealy LETORAR gykenhulnrnodloeooklnh o 4 cups water lloupoonorggano
A dever alternative is to purec frosh herba with & batches, She freoxss a portion for 1 teaspoon sugar, optional 4 cups water
little water in a blender and then busy days when nhe dossn't have time to cook. : . " | 1 teaspoon augar, optional
trays. When frazen, pop the hotba into freeser! Hor recipe for spaghetti sauco is proof that she Brown ground round In skiflet with onions. | | ‘
M""uh' L.Mdd.dm‘.mm herb cabesinto soupa 34 s vory resourceful in the kitchan, 8ykos says that Mix cther ingredients I a large pot ang stir | _{ Cook ground turkey In non-atick sklllat with
p,:{ harbe can also be proserved in vinagara and a‘t.tli:ﬂ: #:,’r:mm'“r“.":ﬁzalmﬁg;m hup ghly. Simmer aver heatfor || onions. Mix all Ingredlents In & targe pot
Sellies, but that's another column, L the sauce. Sha also adds opened Jars of prepared | & one hour, Add sugar, to taste, to meliow ;-1 and stir thoroughly. Simmer over msdlu:* :
Bet Larry Janes' family-tested recipes inside, To otti sauces such ae A, — i) Navor, Makes 16 sorvings. heat for 1 hour. Add sugar, to taste, to .3
WBM#WLW-JWWMMH . The stewed tomatoes SyXes uscs in her sauco . - fow flavor. Makos 16 sorvings. el
touch-tone phond, {her mailbox number 1856, . . _are the “original flavor.”-Not the Itallan or Calories par eerving: 143, Saturated k= [
o i ; cari fiavored. But, she said these other fla- fat, 33, totlfat 8 g (50 percentof calo- (i Calorfes per asrving: 83, Saturated fat 333,
. vors can be used to cre rles), 3 11, cho- || 0g, totalfat 1 g (7 percent of calories), £14
personal tasts, (. .ol Protein 10 g, carbohydrates 11 g, choles-  pa.f:
- Ommﬂ:wi&_lm.mnh\mn&b-% torol 15 mg, fider 1 Mg, sodium 302 mg. =l
flavor of the saucs is to add up to ene tab! . ' .
~um.mmwm%mmgim- . o
baviog to or ingredisnts.’: :* I
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