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Flavorful vegetarian menu has teen approval

See related story on Taste
front.

& Join Beverly Pnce of Living
Better Sensibly with guest chef
Annabel Cohen for a special
mother/ doughtor cooking class
(any parent/ offspring combina-
tion welcome) 6:30-8  pm. Thurs-
day, June 26. The price is $60 for
each twosame and includes lots
of yummy samples and reclpca.
Call (248) 539-9424 for n.'mutm-
tion infarmation, Space is limit.

ed.
PASTA PRIMAVERA
8 ounces whole wheat fottue-
cino
2 cups brocceali florets
1/2 cup chopped cnlon
1 cup chopped red pepper
1 cup sliced mushrooms
1/2 weaspoon oregono
1/2 teaspoon basil

2 gorlic cloves, minced
1 toblespoon pine nuts, toost-
ed

1/2 cup avoporated skim
milk
1/2 cup Parmesan cheese
2 tablespoons fot-free cream
choasa
1/2 teaspoon salt
1/2 teaspoon cayenne pep-
per
Cook pasta according to packago
direetiona, Sauto onion, bell pep-
per, mushrooms, oregano, basil
and garlic {n a skillet, conted with
non-stick cooking spray, § to 8
minutes, or until vegotables are
tender.
Steam, blanch or mi

In a amall snucepan, combino
milk, cream chedse, Parmesan
cheese, ralt and cayenne pepper.
Over medium-law temperature,
heat until cream cheese melts.
Toss well with vegetables and
pasta; sprinkle with tonsted pine
nuta,

Makes 4 scrvings: Per serving:
332 calorivs, 7 g fat, 7 mg cholcs-
terol, 436 mg sodium,

FRUIT & NUY COLESLAW
1/2 cup dried cranberries.
1/3 cup chopped green
onlons

2 tablespoons slivercd
almonds, toosted

3 large carrots, shredded

broceoli unti} just tender. Place
sauteed and stoamed vegotables in
largo bowl,

Focus on Wine sy 5

Sporting the biggeat fruit pro-
file is 1993 Vigna Riondan di Ser-
ralunga Barolo $69. Fruit fla-
vors are cexceptionally comple-
mented by onk. This is a cellar
keeper!

If you're wondering about vin-
tages for these expensivo Pied-
mont reds, this is Chiarle's
asgedsment in the 1880s. He
ranked 1990 as exceptional and
the best in the Inst 20 or 30
years. Average quality in 1991
and 1892 lend to some medium-
bodied barberas and barolos
with good approachability. Best
after 1990 so far is 1993,

“It’a now nasessed as better
than the highly-ranked 1988 vin-
tage," Chiarlo added. Low yields
characterize 1994 similarly to
1991 and 1992. The 1995 bar-

beras can be compared to the
outstanding 1988s and for bare-
los, the comparison is with tho
very good 1889s.

A hot June in 1996 was fol-
lowed by a cooler July and
August, Tho three summer
months saw lttle or no rain and
thick grape skins formed.
September had four or five days
of rain, “Those producers who
delayed their harvest decisions,
made the best wines,” Chiarlo
said. “The La Court Barbera
will have the quality of a 1990."

Look for Focus on Wine on the
first and third Sunday of the
month in Taste, To leave a voice
mail message for the Healds, dial
(313) 9563-2047 on a touch-tone
phone, mailbox 1864.

FBBULOUS FAIR FOOD!

Fresh-saueezed lemonade; elephant- -
‘ears, popcorn, cotton candy, corn dogs,
candied. apples, fresh cut french fries, -
s tahan & POIISh sausaae & more'

AT SCHOOLCRAFT COLLEGE .
AGGERTY ROAD & 6 MILE AT 1-275

-9 BIG
3

DAYS

1{16 } packoge
coleslaw, or 8 1/2 cups
shredded cabbage

" 1 (13-0unce) can mandarin

oranges, dralned
3 tablespoons honey
1/2 teaspoon black popper
1/2 teaspoon salt
1/4 teaspoon basli
3/4 cup white wine vl
3 tablespoons orangoe Juice
1'tablespoon extra virgin
ollve oll
In a large bowl, toss togothoer
cranborries, green onlons,
almonds, carrots, cabbage and
mandarin aranges,
In a small bowl, whisk togother

honoy, pepper, salt, basil, vinegar,

Jjuico and olive oil, Just bofore
serving, toss coleslaw with dreas-
ing.

Maken 12 scrvings: Per serving:
75 calories, 2 g fat, 0 mg choles-

terol, 112 mg sodium,

BLUEBERRY CRISP

1/2 cup water

2 toblespoons cornstarch

3 1/2 cups fresh blueberries

3/4 cup whele wheat pastry

flour (or sifted wholo
wheat flour)
1/3 cup pure maple syrup
. granules

1/2 teaspoon clnnamaon

1/2 teaspoon nutmeg

1/4 cup canola oll R

Prehoat oven to 376°F. In a cup,

combine water and cornatarch; stir
and set asfde. Pour blucberrics !
into medium-aizo saucepan and'sot
over high heat; cook until blugbor-
ries aro saft and julcos bogin to!
boil, about 5 to 7 minutes, Stir in
cornstarch,

Lower licat and cook until mlx<
ture is thick und clear, stirring ¢
constantly, about 2 minutes. Polif
into 1 1/2 qunrt ar 8-inch squnn{‘"
baking dish, . {

In a small bowl, combino :' 3
remaining ingredients; mix togeih-.
cer with fork until crumbly. Sprine .
klo over Blueberry mixture. Bakey,
until topping is golden, about 25, ,
minutes, Caol completely (bluehges-
rica wlll gct up as dcsunwom

Makes 12 servings, Par unrum
120 calories, 4 g fat, 0 mg cholyy-
terol, 4 -mg xodlum

Rcclpn from “Nulclﬂgm
Secrets for Optimal Health™.'
by Betscy Kurleto, R.D.; M.A
and Beverly Price, RD., M.&, -
Tall Tree Publishing Co. . 4, .

(L]

See related story on Taste

GRILLED FRESH ATLANTIC
SALMON WiTH FRESH HERBS
AND TOMATO AND CUCUMBER
VINAIGRETTE
four 8 02, salmon filets
1/2 cup olive all
1 tablespoon fresh basll,
<chopped
1 toaspoon fresh tarragon,
chop;
salt and pepper to taste
Mix olive ofl, basil, tarragon,
salt and poppor. Rub on both sides
of salmon. Grill snlmon about four
to fivo minutes on cach side, tumn-
ing once, left to right, When

salmon is alightly firm, remove
from grill. Spoon vinaigrette over
fish and sorve.

TOMATO AND CUCUMBER
VINAIGRETTE

3/4 cup chopped frosh toma-

1/4 cun Deeled. seeded and
chopped cucumber
1/2 clove or 1/2 teaspoon
minced garlic
1/4 cup olive olt
1/8 cup balsamic vinegar
Mix all ingredionts in blender
until liquefied. Add salt and pep-
per to taste,

Recipe compliments of Chef

Willie Jackson

SESAME SEED FRIED CATFISH
. WITH ROASTED RED PEPPER
MAYONNAISE
1 cup sesame sceds
1/2 cup plain bread crumbs
1 teaspoon salt
1 teaspoon black pepper .
1 tablespoon basli
four 68 oz. catfish
1 egg and 1 cup milk beaten
together for egg wash
2 cup flour
Mix together scanmo sceds,
bread crumbs, salt, pepper and
baail, Sot nside. Place fish in egg
wash, remove and coat lightly with

"

flour, Plnce back into cgg wash,’
remove and coat with sesame acdd
crust mixture, :'
R

Deep fry or naute in oil until ¢
golden brown, Finish in ovenift ,
needed. Gornish with roasted réd
pepper stripa and serve with rod
pepper mnyonnaise, )

o

__RED PEPPER MAYONNAISE,
1 large red popper, roasted

2 cups mayonnalse

Purce pepper in hlendcr.‘Adn’"
mayonnaisc and mix well,

e

Recipe complimenta of Cth
Mike Dopkowski

Strawberries will be late this year.-

BY Kmv WYG(NIK

It’s been a cold spring, and I
atill have flats of flowers, herbs
and vegetables in the hnckynrd
and garage to plant. It's hard to
get motivated when a chill wind
is blowing. How are you doing

" with your.gardens? -KespHin-=Fis

touch, send us your favorite
recipes, tipa and storics about
visiting u-pick farms,

Fresh-picked Michigan aspara-
gus is availoble at May’s Green-
house, 686 County Farm Road,
Howell, (§17) 662-0015; Long
Family Orchard at Commerce
and Bogie Lake ronds in Com-
merce Township, (810) 360-3774; «
Blake's Big Apple Orchard,
North Avenue and 33 Mile Road,
Armada, (810) 784-9710; and
Wiard's Orchards Inc,, I-84 to
Huron Street (oxit 183) then
south 4 miles, follow tho signs,
{313) 482-7744, Call for informa-
tion before heading out to the
farm.

Becanuse of the cold spring,
loeal farmers are predicting
Michigan’s strawberry season
will begin in the middle of June.
Farmers said to call after June
10 or 15 for u-pick strawberry
information. Traditionaily, the
scason begins n week carlier in
Wayne and Washtenaw counties.
Here are some farms to call:

# Blake's Big Apple Orchard —
North Avenue and 33 Mile Road,
Armada, (810) 784-9710.

B Blake's Orchard and Cider

M _HOME GROWN

Juice

Mill - 17985 Armada Center
Road, (3 miles west of Armada),
(810) 784-65343.

M Long Family Orcherd &
Form - on Bogie Lake Road, (3/3

1 grated orange
peel

1 packege powdered pectin
6 cups sugar

for using
soft spreads to l:ven up ntbcr
foods and recipes. The videa.is
free to consumers: To get a copy,
wrlto to Direct Marketing
Alltrista Consur;;sr

172
1/2 teaspoon nutmeg

Praductu Company, P.O.
5004, Muncie IN 47307; or ull[ l-
800-588-0049 Ext, 7323 suerommemrnre

merce Township, (810) 360-3774.

M Middleton Borry Farm -
2120 Stoney Creek Rond (3 miles
cast of Lake Orion at north end
of Adams Road), (810) 693-6018
or (810) 693-6124.

B Glenn Rowe Produce Farm
& Market — 10670 Martz Road
(1-84 to exit 197, Rawsonville
Road, south 2-1/2 miles to Martz
Road), (313) 482-8538.

B Spicer Orchards — Take
U.S.-23 (3 milea north of M-59,
clyﬁa Rond, exit east), (810) 632-

I erd‘l Orchards, Inc, - I.
94 to Huron Street {exit 183)
then south 4 miles, follow the
signs, (313) 482.7744.

" California strawberries are R

satill available at grocery atores
and produce markets, and if you
have some rhubarb growing in
your backyard, hero's a recipe
you're aure to enjoy.

SPICED STRAWBERRY RHUBARB

Jam
1 quart stemmed, washed
strawberrles |
3 cups chopped rhubarb
2 tablespaons fresh orange

Prepare home canning jars and
lida according to manufacturer's
instructions,

Slice strawberries, measure 4
cupe into large saucepan, Add
rhubarb, orange juice and peel.
Stir in pectin. Bring to a rolling
boil, stirring frequently. Add
sugar, cinnamen and nutmeg and
return to e rolling boil. Boil hard 1
minute, stirring constantly.
Ramove from heat,

Skim foam, if necessary. Care-
fully Iadle hot jam {nto hot jars,
leaving 1/4-Inch head space, Wipa
Jar rim cloan. Placs lid on jar with
sonling compound next to glass,
Bcrew band down evenly and firm-
1y, Do not use excessivo force.

Process 10 minutes in a boiling.

water canner; Y[nld nbout 6 half
pints.

Recipe I‘mm. Amrum Con-
lumerAff airs. .

" Ball 100% Nntur?l Fruit Joll

Keely Wygonik is Taste editor |

of the Qbacrver & Eccentric
Newspapers, 36261 Schooleraft,
Livonia, M1 48160, To send a fax
(313} 591-7279. Wygonik wwel-
comes your comments and skg-
gestions, call (313) 953-2106. $he
will be on vacation from Junf 6
toJunc 23

‘. Berry Pointers
‘W Wash strawberries befdre|
hu]lmg
B One pint strawberrips
v:quuls 1 1/2 to 2 cups sliced lor

l When making strawben
ple, always wash, then hull Lho
berries, lettmg them drain
upside-down on paper towgls
for 30 minutes. That way, you'll
remove as much excess mojs-
ture as possible and not end up
with a soggy pio, 1

l Sugnr nnftans berrmn -

pectin has a now
how-to video “Jama & Jellics
Made Pure and Simple.” The
video toaches beginners step-by-
stop how to turn fresh strawber.
ries into jam and provides menu

dnnt add it tna far in advnnm
of serving,

Information from: “The Food
Lover's Tiptionary,” by Sharon
Tyler Herbst, (Hearst Books).
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Saturday, June 7th, 10 a.m. 'till 6 p.m.
Sunday, June 8th, Noon 'til 6 p.m.
Ovar 75 of the areas bost artists set up on the

shaded lawns of the Old Home Shops and Market

Street Square along Chesaning's Historle Boulevard

CHESANING CHAMBER OF COMMERCE

5

12th ANNUAL

Victorian Summer Art Fair |




