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From scratch
Scouls prepare
meal for moms.

D6
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New pasta sauce
Papa Joo's Gourtnel
Markel, 34244 Woodward, in
Birmingham, has added Anna
Matlo's pasia tauce (o iis
offetings af the market,
Anna Matio's, based in

Eikbart, Ind., Is what Papa
Joo's otflcials call “the tist
and only pasta sauce we
know of that is accredited by
{he American Heart
Assoclallon”

Tho sauce's recipe 13 40
yeats otd. The sauce ltseit is
ccoked and ready o serve
1ight oul of the Jar, The
sauce tatalls tor $479 or &
26°0UNco Jar.

B White grape julce

Hedical rosearch suggesls
that 100 porcent while grape
Julce Is the good cholce for
{nfants and toddlers. A clinl-
cad study recommends white
qrape Julce as “baby's (st
Jutce,” reporting mtants and
toddters digest whilo grape
Juice more completely than
cilher appte Julce = tho juice
miost ollen introduced as 4
weanlng fond = or pear Julce,

The study - published in
the Journal of the Ametican
College of Huttition = looked
at 104 heatlby children In
three groups ¢ approxi-
malely one, threa, and tive
years of age. In the youngest
qroup (ehilidren approsimate:
ly one year of ago), the chl-
deen digested white and pur-
plo grape Julce mare com:
pletely than pear or applo
Julce. The study Indicates,
among other things. that the
cholce of Juice can make &
difference for the youngest
chlidren, While $00 percent
while grape julce has been
shown 10 be easlest for
Dabies and foddlers to
digest, please consult with a
pediatician for allloddler
dictary declsions.

B Food for thought

Keep your Jamlly's next
picaic of barbecue sate and
njoyablo with these tps
from HoxtDayGourmet.com.
Hever thaw meal al room
femperature. Thaw uncookey
meal in the retrigerator. If
you marlnate {he meal. do
10 In tho refrigerator. It
you'se using the grit Jor ihe
firs1 time in & long time,
wash I1. Use cooklng spray or
oll on your gril {o prevenl
sticking. Do not apply cook-
Ing spray to alil grill

for more infarmation on
Qniting sstety of grilling
accossorles, such as brushes
and meal thermometers, visit

food and
nostalgia

BY CHXYSTAL LIEBOLD
STAH WRATH

elore MeDonall, Thew
Bell amd Nurger Klng,
theee wers dboorn,
Magnificent, aleek, stadp-
tean steel eremtions — com-
Plete with jukehoyes and
cigarette machines — they
provided inexpennlye coms
fort food to tho e,
Anxwlth minny teemdn of
e past, diners went
throngh nlong perlod of
neglect, but the n
vogue once again, This timae
meound they bring more
than gomd lomd — they
bring nostalgla,
Linda fiverett, nwelf

<&

attribites the eesurgonce
dlyer poputarlty to s need
for dlown-home conldng
mnd a undguo dinlng experis
(RN

“Teople hive gotten thed
of fany food restaurants and
the fmperiosin atmosphiere
about theam,” sho sl
*Dnees lave always dind
nmbiunes, and 1 think pro-
ple have finally reallre
that thia n real fmily fure
Vit fount Junt doonn't o it

Sandwlches to full service
Dinom begon as simplo
snncwich carts packed
aceok from milleand fietos
vlew 1o feed workers on the
wight ahlit. By the tuen of
the centurs, thone carts
popped up all over the
COURLEY i permanent
remtaurants to provide full
sorvico, They evalved aver
thme hato the stainless steet
beautbon we recognlzo

xiny,
“Diners wers dofinitely

desceibed anthority on din-
orsaund author of Hetro
Diner: Comfort Food from
the Ameriean Rouduide,

the of fint food,”
waidd Denon Wraden, expori-
enced davalopor al the
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tjoylng one another's company whife enjoylng classlc comtort food

v
el

has been part of the diner experienca since the old days,

of the orlginal Lany's
Diner "Back when roads
stlll went theough towns,
travelern would ase o dinor
and they knew thoy waald
geta fafrly quiek and (nexe
penalve home-eooked nyeal,
Tho caneept was hawly for
travelors, but when fiees
wiga eatin along, diner
went ot of atylo nad fist
food eamo abowt,”

Tacdny, dinerw are n novole
1y foy their delactnhlo com-
tort foexd nnel atrlp back in
thue, Nearly 2,000 diners
oxivt thropghout the couns
tb?'. sevornl of which are in

fehigun,

Jrnnts Lunch, 160043
Kerehevnd, Griasin Tointe
Purk, linw heen featured In
Maxim aml s (Qrosse

Tuintel oldest restaurant.

- Known fur ltaliot sand-
swichos nnd patinfying
Tireakfint, the diver
dobuted in the catly W930x
and wes gpon 24 howra n
dny during World War T to
fead Metory workem. 1t
continuea to thelve 70 yeare
Inter, fresuente! by profeas
alonid uthiotos, judgea and,
ol course, teunagers,

Aconrding ta owner
Tlahars Larson, tha Interior
haw never hoon altored ~
averyihing in stainloss stes!,
complata with 27 splaning
stools and the originat
harseshon-shapos] cannter

“Thiw v ono of tho orlgi-
nnd, elnuso 10w diners that

HUSLIH DINERS, D2

Dine in
with these

recipes

Waskington State Fam ApeLe

[ 1|1 W—

hcup ugar

2 tablespoons cornvatch

ocup brandy ot apple julce

2 pounds {abou! 8 cupy),
pooled and sliced tart
Apples (Granny Smilh o
{wavenitein are nice, bt
Uy some of the newer
varielien, toat

$icup Hemly pached ight
browh 1ugat

Hearpoon grouml Lnaamon

Dathof nultmeg

hitup teising

heup choppad watngls

2116 by 2-hven bk pastiy
heely

Trosticks {74 cuph metted mace
Qallne

"eup ey whit biead cumbs
Atahlespuoing powiernd sugat

Preheat usen to 3789 1

1 a mnall manicopan comblne
Ay, cornstarel and brasdy
ur nltplvjuh'o. Conkoover medic
1w e, stiriug canstantly,
wntl idatare becomien thic
antdh nneta b bodl, I s soparate,
Tl applon with brown
agnr, chnmwsnon sid satneg, |
"o brandy tvddure with N
apple alleen, Mold bo rdedie and:
s and et nnlite, H

Unfuhd o alicetn s b
o kheet with aeltesd butter,
Hpdnkle with hread crumbs,
Hepeat tor enelalieot, Layor
airets,

Spoeny apple mixtiee aveoss
atacked tyor and roll, Fold
enide I Bofore st vt tn
e,

Covor cookle alivgt with e,
lnyer of alimiusum il Caree
fally v roll of sandul 1o
ot Waniabi etenicded w1 buttwr,

Db 8 mlnutes, er uith
daugh b golden huwm,

Sarvewitha thivhalie ¢
ahnrp Ttk cheese, vioadle
b det eremn or s dullop of
whipped ervain,

. Hungan's Carscrny Rows
Ipackage yeant
Tocup w A water
Tton dugar
38Kkt g00d baking mar:
qgarine
Teupmilk
20000
4tup lll-rulpou oyt or
dread flour

Soften yrast Iy warm water,
w0l aslde,

i a Jarga hawl beat togethor
sugar sud margarlne, Add mitk
and oggn Hln\:'*y wibdn flowe
wnlll amootl, Refrgeeato
overnight,

. The next day, proheat oven
ta 6780 I Divide dough Into
ifthe, Noll each sectlon (nto
round shiape aboutk lnch thick,
Divido sach of these “ples” into
elghith, ke conting a pln,

Tl eacls telnngularshapod
pleoe fram tha large end 1o the
amall, tucking the vnd unders
neatly, Taka until lightly
browned, about 12 mluutes,
Barve with your faverlin gices
aorvos, Jam or honey.

HUSCHL RECIMES, OR

Looking for chardonnay with zip? Choose chablis

\ v
www NextDayGourmel.com inus from the Chahills aren M) Focu: of the region, ‘Rdny, Chabiinls  Chablinin 1646, thie Intorest of  the chardonray produced gloh-
tad anllurx“ndy. loented ™ s on dlvided into four ding tha D dy prod! . thare arg only & few tonly
K Make a salal about 100 milen southieast § Wine ity thotw Potit Chabils, Honchard Pare & Hila in Chablis . excoptional locatlons which cun
Chat's Salad Italiano com- of Parin, offer a pure chardon- Chablls, Premler Cry and Ix longstanding, 1n 1096, Josoph  procinco very groat winos, He
bines sliced white mush: nay feult expresslon, These Qrand Cru, Honrlot, owner of Domalne cltgs Champagna and the Coto
fooms, smoked furkey srips, churdonnays have a anlque and Ray& £l Bouchard Bero & Filnin d'Or, and in betwoen the two,
provolone cheese, tomaloss prlnte-plensing white Burgundy ¥ & Lloanor MODERN<DAY Boaune, noquired Willlum Tevro  Chablis, .
and ramalne, glving a new dimenston with zip, Heaid | and assumed all vinayard and We .im that Chablia'ta dif-
iwist 10 {his favorite. ditunted fn a amall valley, the In the Jutter hatlof the 20th . winemaking sat . furent Wian chiardonnay ?‘m‘
Hushrooms are great village of Chablin I surrounded  one 1o marvel st the passton contury, Domalne Willlam Bince {Tenriot purohased duoed anywhere slse In the
sources of §-vitamins and by gently rolling hills that iitua and dudleation of Clinhlis Fovre galnod the reputationas — Bauchard (53995, ho has wirld. Chablis evolvos In & wine
other essentials as heart trate the steugghiog vine theory  vignerona, ann of the wost impartant {nveatad extonnlvaly 1o make the 0. 1t s0oms to undergo
heallhy potassiun and the well, Vines thint strugglo to Ploncor grapogrowing snd eataton In the Chbllaregion., ' company name s quality pefor- ~ . cliatige avery fiaw minutes and
antlosidant selerium. grow, produce the worlkie beat winensaking In l.‘hnlﬁllum erdds Compaselof more than 100 enoe for Anye Durguudjop and .offes lorw new sensations with
for crealive salpd ieclpas, wlnes. Shaltow topeoll and ite to the imonks of the 33th peras of top vineyards, the the largrat ownor of top vine= ovazy aniffand aip. .
send a stampod, self- haeel, chatky subuoll of the contury, [t ln bellovod that e domalpe Inclides 99 ncven in mda iera, Aoquivition of <. 1. That them {nteresting, -
addressed envelope lo Cheblis hills cunine ehinrdonnny— monke from the Clatercian wix of the seven Qrends Crus, Lt Fovre Wis Jiat another l’lﬂn estornags
Hushroom Salady, 0. Box vines to fight for survival. Hardi  Abbey st Pontigny, sbont 10 the lacgot colleetlon i Chiahlia st In the long-ter from Culifoenin ard Auriculia
635, Hew York, NY 10159 wintars, apring froste and fre- miles feom Chablis, inst plant- and 00 nores of Papmlens Ceun,  Henrot, [ 50 77 1) R TR
636, quently too-conl summers cause e chardannay on the hillaides Having produced [t i ilo ﬂrm‘y il . WS e, B2
. . roadh A o




