
* . ■ ■ ’ .
. .. ' ■ , "

.■ - ' * -

i . *“

u MMB<riMHMnlnaaMMtfN40aNnMMnPiNa4^ mMMMMI tttOMWtKKHRlHHMMmm

i
"**——~——— -----------:------------r"-^"',1 '  ----------- " ■■;- -i-' -—■. ‘'• ■ ■ ■■—, ■ .. >■■ •—■ ------------- - --

• -L----—.............. „' Mississauga News Wedne

-- ^ ■ . ». LAMB’S QUARTERS spoon:
r . ' V FRITTERS oil. F

I ,J ___ Lamb’s quarters generally

How To Cook Bulrushes ^AW V A Vf ”” ■' ^ 1 merely a trouHesome weed, acorn
In the spring and early sum- an un

. .. . <• ■> . i* _  ........... , I mer, gather them when about and aHere s a eolleetjiou of Kreipes for people---------- :------- -------------six to io &hes hiih7 wm
^ * . . . a bag of lamb’s quarters Only |

w ho love to roam through fields, river and stream , (about a quart) edible
~ nutmeg 1 pou

and feast gloriously on their findings. \lagbg'ses^" \°t
,, „ . grated cheese 1/2 t(

Have you ever tasted but- hot dish and sprinkle with Arrange plantain in hot dish time, into the syrup. Let coding 0n 1/4 c
rushes'1 Sauteed dandelions? salt, pepper and, if you like, and pour sauce over it. Gar- them stay there for a minute Boll (he iamb’s quarters 1 cup
Sweet and sour plantain0 some grated cheese. Dab nish with egg, sliced thinly, or so, being sure they are ^ yery jjttje water abou( jo i CUp
Probably not. each pod with butter as you treated all over, then remove mlnutes over a medium pinch

Canadains are shockingly eat it. SAUTEED DANDELIONS them to wax paper with a namei strain them well, then 1 tea:
conservative people and the Since there is such an skimmer, or your fingers, Ch0p. Put Into a bowl, grate pinch
most conservative and unad- BULRUSH OR CAT-TAIL abundance of dandelions on and put more In. If the syrup a (air amount ofnutmegover 1/21(

^ | 2 venturous Thing about us id It is the young flowerspike layns or in parks or fields, goes hard halfway through, them s(lr ln a ta|,ieSpoon Poi
our attitude to food. To ac- we seek, in the late spring it is only sensible to pick cook it up again, adding a of butter Ad(J (he yoU(S of io n
quaint you with the harvest before it has turned brown the smallest, cleanest, ten- very little water. two eggs' stirring them in heat,
of wild foods to be gathered and sausagelike. You may derest leaves. You may use Leave me candied violets Finally, mix Li some grated cold!

-J§$ -*rt,ile ro»ming through fields need to wear rubber boots the leaves even after the ,odry thor0ughly before stor- Parmesan cheese. Leave the Note:
and woods, here are recipes or waders, fo r the bulrush dandelion has flowered, lngttem Yqu may store them mixture to cool, When almost ident

.... WEgy using: violets, elderberries, grows in water-filled ditches changed from yellow to a glass ^ 1(you are going ready to serve, beat the egg fungu
sqrrel, lamb’s quarters, bul- and swamps. ” ■ gray-white fluff ball and fin- t0 use them’ an in a few whites and add them, and or be

m.:' idshes, dandelions and plan- At that time of year, the ally blown away. weeks Otherwise it is better then drop the mixture by you:
tain flower is still encased in its Mel. four tablespoons of t0 store them macardt,oard - -

' JSm. •' . // There are people who say, long green leaf (it is rather olive oil or butter and add In layers separated by
// “but why bother picking wild like a very long, very thin some chopped garlic. Then wax’DaBer

I l^SficJ!y(/|!^i,'>err*esan(JBe,,*n6scratched cob of corn). To prepare it put in the dandelion greens _
■ itand hot in the sun when you for cooking, peel it as you immediately they have been T. r„„wti>r ■ /111 0 17/ / /! I

\ 'W dan buy berries all picked would com. It will be of a washed, and cook LO to 15 ^ Clip 0f water ^ ^ f /f II U l lil
and clean - and much big- dark, velvety green color minutes..They will come out i quart of rose petals

' djSE#;' ger - at the fruit stores'” and texture, and in two dis- crisp and tasty. . Put half a cup of water in t0 the
- I®;: These are not the people for tinct divisions. a part with the rose petals.

whom this collection of re- Put the flowers into boiling Brtng it to a toil an " t it MISSISSAUG/
j.:Si®cipes is intended. It is) ra- water for about 10 minutes, CANDIED VIOLETS ■ simmer for at least 15 mln-
:•« titer, for you who can smell when they should be cooked. The idea of nibbling on a u(es • covere<j and another

wild raspberries through the A little bowl of meltedbutter violet or a rose petalsavors ftve’unc0vered Strain and O n The Publicc
dust of a country road even to dip them in, salt and pep- of luxury. To some people (unnei into a small bottle. _ .
before you can see them, or per, and you have a treat. the idea is not a pleasaht Of Its First Is

, ran close your eyes and re- The inside, by the way, is one, as though it were a wick-
capture (he heat of the sun a hard core'which you just ed waste of beauty. This is FROM
and the sweet smell and the nibble around. nonsense, of course, since lul A|J i I 1C A
wild rare flavor of the straw- eating them is doing any- rtwllA LIJn ^lV t
berries vou picked long ago. SWEET AND SOUR thing but wasting them. [1 S / “

------------- PLANTAIN sugar fHIFFI PF A MIL
SORREL SOUP The plantain is a ubiqui- water, VVlIlUIVL f ^ m 1L

There are two completely tous weed growing on lawns rosewater, or almond es- W
different plants bearing this and in vacant lots. Pluck sence - 1728A Lakeshore Rd. W

• name. One, the Sheep or young leaves in spring, a violets . .
v FieldSorrel(Rumex), iseon bagful of plantain leaves, 3 Make a syrup of sugar and jpeciflllsfs tn,

sidered an annoying weed and strips of breakfast bacon, water (not much water - about CUTTING AND ODen from 9 a m - 11 D 111 S
is therefore to be found in 1/4 cup of vinegar, 1/4 cup 1/4 cup to one cup of sugar) STYLING

**' yt!/1.' cultivated fields. Its basal vegetable water, 1 table- and boil for a while, stirring □ i c Arutkir A wn 1
leaves resemble those of the spoon sugar, salt and pep- if it gets uppity. Add a little BLcACHING AND g C0RP0RA1
dandelion. per, 1 egg, hard boiled (op- almond essence or rosewater TINTING THE TOWNSHIP OF

The other, Wood Sorrel tional). and let the syrup cool. Now pc dm a up ut
ii' " / r\ 11 Ic o tull/f flnnmr P/vyV tho nbntaln In t WO talro fho vfnlotc whirh VOll • tKnANtri I IB I IA ^1 i


