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1. Heat the oil in a sauce-
pan over medium heat; add
the onion, seasoning with
salt. Sweat until onion soft-
ens, about 2-3 minutes.

2. Add the ginger, carda-
mom and jalapeno, if using;
cook to bring out the flavors,
about 2 minutes. Add the
cider and orange juice; bring
to a simmer. Simmer on low,
5 minutes.

3. Stir apricots and raisins
into the pan; simmer until
apricots soften a bit, but
retain their shape, 2to 3
minutes. (Add a little water,
if needed, so that you have
enough liquid to cook the
apricots and the chutney
reaches your desired consis-
tency.) Transfer to a bowl to
cool; serve warm or at room
temperature over ice cream.
Leftovers keep, covered, in
the refrigerator for a week or
so. Use at room temperature
or slightly warmed.

CHERRIES IN
MOLE SAUCE

Prep: 30 minutes
Cook: 5 minutes
Makes: 3 cups

1/3 cup jarred mole paste
1 cup water
1 to 2 tablespoons
cherry liqueur, such
as maraschino, or
brandy, optional
2 cups pitted, halved,
dark sweet cherries
(about 3 pound)
1 tablespoon sugar, optional
Ya cup slivered
almonds, toasted

1. Dissolve the mole paste
in the water in a small sauce-
pan over low heat, stirring,
until you have a smooth
sauce. Add a little more
water as needed. Once dis-
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Savory-sweet ice cream toppings include, clockwise from left, apricot chutney, blue-
berry shrub and nectarines with candied bacon.

solved, stir in the liqueur and
sugar, if using, until sugar
dissolves.

2. Allow the mole sauce
to cool a few minutes; pour
over the cherries in a bowl.
Stir to coat the cherries; stir
in the almonds. Serve warm
over ice cream. Keeps, cov-
ered, in the refrigerator for
about a week; warm gently
until smooth and flowing
before using.

STRAWBERRIES IN
BALSAMIC SYRUP

Prep: 20 minutes
Cook: 20 minutes
Makes: about 2 cups

% cup balsamic vinegar
2 teaspoons finely
grated orange zest
2 cups hulled, chopped
strawberries
Freshly ground black pepper
Fresh basil leaves, slivered

1. Heat the balsamic
vinegar in a small saucepan
over medium heat until it
comes to a boil; lower heat,

so that vinegar gently boils.
Cook until reduced to Y cup,
about 20 minutes. It should
be thickened but not all the
way to a syrup. Stir in the
orange zest.

2. Allow to cool a few min-
utes; it should retain some
heat but no longer be very
hot. Pour over the strawber-
ries in a bowl. Stir to coat the
berries. Season generously
with pepper. Stir in the basil.
Serve over ice cream warm
or at room temperature;
keeps covered in the refrig-
erator up to a week.

NECTARINES WITH
CANDIED BACON

Prep: 15 minutes
Cook: 20 minutes
Makes: 2 cups

4 slices thick-cut bacon,
cut in 1-inch pieces
2 tablespoons brown sugar
4 medium nectarines, pitted,
chopped (about 2 cups)
Freshly ground black pepper
s to V2 teaspoon
ground cinnamon
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So be it. and dry. I never knew that more about that in two weeks
Having laid that to rest, there would be a time of just ~ —if T can remember it that
we can turn our attentionto  deciding how many layers of ~ long.)
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each one came with its own temperatures. conditioners as the reverse
degree of heat or cold, wet ‘When machinery came to side of automatic furnaces,
or dry. We depended on it town called air-conditioners and I may have to eat some
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H AN D LE Pesticides and herbicides can be used
effectively, if used according to instructions.
Continued from Page 1B If something is lethal to you, think: Do you

¢ [fpesticide gets in someone’s eyes, flush
them with a gentle stream of clean water for
AT LEAST 15 minutes; then take the person
and the pesticide container to the doctor at
once. (Secure the container in the trunk, or
somewhere outside the passenger compart-

ment area,).

¢ NEVER eat, drink, or smoke while work-
ing around pesticides. If it is time for a break,
wash hands thoroughly beforehand.

¢ After using chemicals, shower thoroughly
using plenty of soap and water. Pay attention
to cleaning under the fingernails, and care-

fully washing your hair.

really want it on the land, knowing that the
residue will be washed by rain and eventually
end up in the ocean? Stores that retail these
chemicals won't discourage you from buying
them, as they make a profit from them. If
there are birds, butterflies, and bees out in

great numbers, postpone spraying.

Dawn and dusk are the times when there
may be the least wind and spraying can be
done at these times when insects are gone to
rest for the night or not active yet.

If you have garden questions or comments,
please write: greengardencolumn@yahoo.com.

Thanks for reading!

PROTECT YOUR BUSINESS YOUR WAY

1. Heat a nonstick skillet
over medium-high heat until
hot. Add the bacon; cook un-
til fat begins to render, 8-10
minutes. Flip bacon to cook
the other side, lowering heat
to prevent burning if needed.

2.When fat is rendered,
drain the fat from the skillet.
Sprinkle brown sugar over
bacon pieces; cook until
sugar melts. Transfer to a
plate; allow to cool.

3.Toss the nectarines in a
bowl with the bacon; season
with pepper and cinnamon
to taste. Serve warm over ice
cream. Keeps, covered, in the
refrigerator for a week. Warm
gently before using.

BLUEBERRY SHRUB

Prep: 5 minutes, plus stand-
ing time

Cook: 5 minutes

Makes: about 1 'z cups

From “Vinegar Revival”
(Clarkson Potter, $19.99) by
Harry Rosenblum. Shrubs
are acid- and fruit-based
beverages taken on their
own or used as a base for
cocktails. Rosenblum sug-
gests using his blueberry
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shrub to top his balsamic
ice cream. Store-bought
vanilla works great too.

2 cups fresh or frozen
blueberries (there is no
need to thaw them if
you're using frozen)

1 cup sugar

2 cups sherry vinegar

> teaspoon freshly
grated nutmeg

1. Place the berries and the
sugar in a clean quart-sized
jar with a tight-fitting lid and
use a wooden spoon to crush
the berries and release their

juices. Let the closed jar sit
for 4 hours at room tempera-
ture.

2.In a small nonreactive
saucepan over medium
heat, heat the vinegar to just
below boiling (about 200
degrees F), then pour it over
the blueberries and sugar.
Add the nutmeg, seal the jar
and refrigerate overnight or
up to 3 days.

3. Strain out the skins, dis-
card and use the shrub im-
mediately. It will keep tightly
sealed in the refrigerator for
up to 6 months.
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