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At Home

TOOLBOX
FOR
HIRE!
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tuen to hoavy saucepan and couk over low
heat aboul 10 minutes oe unii! mizture
appears thick and coata the back of a
apoon.

Romove custard from heat. Strain
theough a fine siave, Pour inta four indi-
vidua! five-ounce ramekina. Chill two or
three haurs.
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! Save $850.00

‘ Handyman Network
Senior and Expert men

~ on Any Work Ovo: $.§0.09 ”

, OnAny Work Over $250.00

Comes Equipped
with Senlor and Homa
Expert Craftsmen Repairs &
FULLY INSURED Remodaling
AND GUARANTEED « Carpontry
= Y - Plumbing
s Painling
» Plastering
4 i " « Elecirical
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FARE ' « Basketball
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« ©n Any Work Qvar $100.00 "

Call dus Hotiine

(810) 474-3870

d from the refrig

Put brown or superfine sugar in a sieve
and sprinkio avenly un top of custard. Put
custan! under hrotler unti! sugar carmel-
{z08. You must watch it carefully so sugar

does not burn. Serve.

#® Tabltian Vanilla — originates from an
Orchid — Vanlita Tahlteasis. Thesa
beana are plump, scft and casy to work
with. They're available thraugh mail arder
from Tahitian Import/Emport, Inc., P.O.
Box 35327, Los Angeles, CA 80035, {213)
£55-4895. Threo vanilla beans are $7, 10
vanlitle beans $22. Adid an additional $2
for shipping aud handling.

RuUTH'S VANILLA VINEGAR
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1 four Nter {18 cup) gass bottie with
a cork of rubbor gaskat bd

10 Tahitlan vanilta boans

16 cups white wine vinogar {(good
quality)

Assortad wine vinegas botties to put
finishod vinogar In, and corks or
lids

Splic 10 Tahitian vanllla bean (pods)
longthwiso with a small, sharp knife.
Open the pod and scraps out tha sceds
and pulp. Drop inta the glzss jar along
with the empty ped.

Pour the wine vincgar over tha vanilla
— seal thu jar and lot it ateep in a cool,
cnrk roum for 4 weaks.

When the vinegar has finished steeplng,
atraln the vinegar, Using 8 funnel, fill
clean bottles and add one or two poda (if
dosired) before sealing with a cark or
gasket top,

To add Intareat to the bottle, add a few
aprigs of flat Itallan parsley. make sure
any herb you are using ia wnll washed and
intact.

Use Vaniils Vinegar with seafood or
add ta a vinaigrette (or a new tasts treat.

Ruth Mossok Johnaton is an author and
food calumnist who lives in Franhlin. To
12ave o Voice Mail message for Ruth, dial
(313) 953-2047, maitbox 1002,
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