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Go pick Lebanese

',&h are recipes from Janet Kaluah's cookbook, Closs thumddulvlndltwvln-eool.dwk
Kibbee 'n Sp[a and Everything Nice. See related  placo. Turn jars upside down occasionally to blend

ory on Tasta front. flavors, 'l\xmlp- will bo ready in two weeks,
PICKLED TURNIPS (LFT) STUFFED SQUASH (KOOSA) *
_ 10 whole small whits tumips 8 small Koosa (zucchinl)
1 150unce wholo beets 1/2 cup tice
: tablespoons salt 3/4 pounds, diced or coarsaly ground beef or
cups weter lamb ’
1 cup white vinegar 1 teaspoon seit
1 clove gariic (per Jar) 1/2 toaspoon 14
Rod hot sauce (optional} 1;4 “,,m" :rnsnp:nmn
Wash and cut the tu'mipl in quarters. Pack turnips 1/4 tenspoon alispice
and beets in quart jars, using 2-3 beets per jar. Dis- 2 tablespoons butter

salve 2 tablespoons salt in 2 cups water, Add 1 cup
vinegar and pour over the tumips to cover, Add 1
clovo garllc to each far; if you Jike them hot, add a

tmupoan of hot sauce,

EThd

1 28-ounce can stewed tomatoes
1 15-0unce can tomato Bauce

Cut off the stem and hotlow out the koosa (or suc-
chini) using a long coror. If you do not have one, you

~3f icy homemadse jemonade is
your i{dea of a great summer
cooler, you know how refresh.
Ing juice drinks can be.
- The nutrients found in these
beverages are an added plus for
good health,
Spices give a unique flaver to
‘a grapo julep made by combin-
ing sugar, water, cinnamon and
cloves in a smal] saucepan,
heating to a slow simmer, and
cooking nt lowest possible heat
_to mako n syrup.
““Bxpand your rapemiro with

some new jdons for olegant
summer fruit drinks that can
roally quench your thirst on a
wilting-hot day.

CITRUS “SANGRIA”

1 lime

1 lemon

1 orange

4 cups white grapa Julce

1 bottle (28 oz.) carbonated
water

Crushed [ce cubes

Here is a summer citrus ‘sangria’

Cut Jime, lemon and orangs in
half. Bquoeze juite from ono half
of aach; cut romaining halves
into thin slices.

In large pitcher, combine grape
julce, sodn water, lime, lemon
and orange sllce and juice. Fill
wine glasses ono-quarter full
with crushed ice. Pour in sangria
and a slico of citrua,

Reclpe caurtesy of the American
Institute for Cancer Research.

Independent Living Community
“in White Lake.

Call now for advance
lease information:
888-292-2490

We have a varietz’
.Summer Fruits &
Georgia Sweet Bi-color Corn,
Sweet & Juicy California Peaches,
Plums & Nectarines, -

' Garden Fresh Cluster Tomatoes,
‘Fresh California Jumbo
Cantaloupes and Honeydew,

- Texas Seedless Watcrmelon,
Iumbo Washington Bing Cherries .

.Frult, vegetable and cheese trays-
' for famlly and friend get-togethers!
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of Fresh
egetables:

hu the lresdn ~l v, |1ul\ ol 1l|||l~..|l|¢| Ve

can use the pointod end of a vegetable parer or small

treats — pickled turnips, stuffed squash

Lewes Ao Rice (lmoom mx’ RoZ)

spoon £ scoop out seeds and flesh, lnv(nz ashell 1 cup lentls
‘with walla about 1/4 inch thick. Rinss the koosa with 4 Cups water
cold water and let drain. . ", 2 Iacge onlons
Rinsa rice and mix with the meat, salt, pepper, cin- ;/4 cupoll
namon, allspice and butter. Stuff the koosa /4 full 1 cup rice
with the msat filling. Do not pack too tightly, so the - 1 1/2 teaspoons esit
rice has room to expand. *1/4 teaspoon pepper

Place the stuffed squash in a saucepan and pour
the tomatoes and tomato sauce over it, Add enough
water to cover, Covor with a 1id and bring to a boit
over high heat. Reduce heat and cook for 45 minvites,

or un!.l] rico is done.

0o the cooked koosa in a serving bov/l, Ladle the
llquid {nto a sauce boat and serve on the lldn Berves

Nutlil.lnnal information: Tota! fat, 17.5 grams; sat
urated fat, 8.2 grams; cholesterol, 61.7 mg; sodium,
Bel1mrwbehydmlu.202r and fiber, 2.7 g.

Rinso and sort lentils, Put them into & saucepan
with the water: cook uncovered for 20 minutes. Saute .
diced onions [n the oil until dark golden brown.
Remave'from heat, add 8-4 tablespoons water and
‘mash with a fork. Pour calon mixture into lentila
along with rinsed rice, salt and pepper. Continudto
cook over low heat until rica and lentils are done and :

water has cvaporated, approximately 16 minutes

longer,
Serves 6.

Chill the heat with tea drlnks

ln blonder, process all ingrodienta at high speed

See related story on Taste front.

When you're in a hurry for freshly brewed iced
tea, try Lipton's Cold Brew Blend tea bags, Thero's

no waiting for the water to boil, Look for Lipton

Cold Brow-Blend at Krogor and other metro

Dotroft grocery stores.

Hero are some recipes to try, .
. COLD BREW MINT-TEA JULEP

3 cups cool water

2 Lipton Cold Brew Blend Pltcher-Size toa bags
or & Lipton Cold emv Blond Glass-Size ten

. bags -
4 cup orange Julce
24 fresh mint leaves
172 cup suger

dunking tea bags occasfonally. Romove ton bags.

¢ Natural Enem,
of Any Fur
Let Districh'’s Store Your Fur
In The only 34' F.
Vaults in Michigan
Light, Humidity &
Vermin Free

- No Matter Where You
Purchased, All Furs Need Qur
Expent Carc

m%.(w)f“m EI
"’”G’E'q’%’ﬁ,:%’ i3 piz900 J

Cronp
SN

until blendod. Strain aver ice and garnish, if desired,
with mint eprig, Yiald 4 (8-02.) servings

CoLD BREW HAWANAN COOLER

3 cups cool water .
2 Lipton Cold Brow Blend Plicher-Size tea bags

bogs

or 6 Lipton Cold Brow Blend Glass-Stze tos

1 cup chliled pineapple juice

2 tablespoons sugar
.In 2cqunrt piuhar, pour water over teu bugl,
5

tea bo

Remove ten bags. Stir in pineapple juice and
sugar. Pour into ice-filled glasses and garnish, f
deaired, with pincapple slices. Yield 4 (8-0z.) serv-
Pour water ovor tea bags and brew 8 mlnutu ings

* Recipes from The Lipton Kitchens

- -
WII‘IQ from page D1

Reeder said.

Don't misa getting o bottle of
1098 CBJ Pinot Nolr $18, pro-
ducod from grapes grown in
Carnoros end'the Russian River
Valley, two of the best areas for
this varietal, The aromas of
toses, cherries and plums com-
bino with heady barre) spice and
cranborry flavors, Reoder is off
to n good start with this winner,
but we doubt that the prico will
satay $18 for long.

Disappointed by soft, wimpy
merlot? It doesn't have to bo
that way, The 1897 C8J Merlot
$22 is full, rich, round with ¢her-
1y, cinnamon end power,

Hype given the 1998 C8J Cing

Cepages means that it's long

gone, but don't be disappointed,
The highlights of our tasting
wero the new Resorva rods: 1995
€SJ Roserve Cabernet Sauvi-
gnon and 1986 CB8J Reserve
Merlot $70, Each was nged 368
months in Fronch oak barrols
and aro stunning wines: dnnu.
dark, and delicious.

Legislation .

A flawed plece of wine legiala-
tion passcd on concurronce vote
June 20,

House Bill 4752, sponsored by
Represontative Nancy Cassis (R-
Naovi), started out well-intended,
focused on protecting minors
{rom saloes of alcohol via the
Intornet, but did not end up that

way. .

It will protect minors, but also
tho Michigan Beer & Wine
Wholesalers Associntion

E The 1897 C8J Merlot
$22 Is full, rich, round

with cherry, cinnamon

and power.

(MB&WWA) who want to protect
thelr turf and prohibit you from
buying wines, other than those
their members represent. Don't
try to have a small Celifornia
winery ahip you that spocial
wins. Don't join an out-of-state
winery club becauss it can't ship
you wine either, Find a good
deal on a special wine from an
out-of-stato source? Forget hav-
ing that shipped: it's all illegal.
The only way you can get a case
of wine, avery 24 hours if you
want, {n to carry it into the state
personally,

We kn(zv! many of our readers

passage of the bill. When they
are up for re-slection, remember
they did not listen to you and
favored a monied group, who
gota protection with its money.
The suit we and some Michi-
gan wine consumers filed in Fed-
eral Court ia your only hope of o
mensure of relief from a monied,
turf-protecting monapoly.

The Healds are Troy residents
who write about wine, spirits,
food and dining for the Obuwcr
& Bccentric Newspapers. To

leave them a voice mail message,
.I’é;i (734) 863-2047, mailbox

-\

COuULD YOUR
KITCHEN USE A DASH
OF INNOVATION?

. OPENING ]ut.v 6
. m TrROY & Was‘r BLOOMPRIELD
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