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WORTHY OF A RIBBON — Polly
Glorious Grape Leaves. Bonnis
Maid Raisin & Rice Recipe Contest.
do since they’re not commercially

packed in water, not oil.

r of Greenfield prepares her award-winning recipe
won $10,000 and first prize in the Oldways / Sun
says using fresh grape leaves is best, but didficult o
ble. So she suggests using grope leaves from a jor,
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ST SUMMER, POLLY
Jannister decided to make
tuffed grape leaves. At the
seemed the right thing to
7, a year later, she’s certain
As a result of her recipe,
enfield resident is $10,000

the recipe was that good.

t judges in a national recipe
ithought so.

lexciting,” Bannister says.
Glorious Grape Leaves.
ter’s recipe recently re-
first place in the Oldways-
aid Raisins & Rice Recipe
t. : =

vas very lively, with a light
if cayenne,” says Dun Gif-
resident of Oldways Preser-
& Exchange Trust in Cam-
yMass., and one of the con-
dges. “It just tasted terrific.
fresh with a sparkling
Even more important, it was
ied in the traditional way.”
stuffed grape leaves were
a tradition with Bannister.
, she had never made them
last summer.)ﬁor had she
atered a recipe contest be-

+idea to make stuffed grape

1, where she’s managing edi-
its travel group. She was .
1g with her boss, Mel Allen,

itorial director of Yankee's -

'group, who she’s kpsg »
iTs.
2 has often spoken with fond-
ibout his mother’s cookin,
. was traditional ethnic fo
ster says.
.this particular day, All
fondly of stuffed grape
5. It was a few weeks before
's birthday (July 16), and
ister asked him what his Jate
er would have made him to
T the occasion. oA
didn’t ask anymore,” Bannis-
fiifI linu%_w dthen that [ would
g stuffed grape lea
rthday.” P’ ves Efor
t before Bannister dig th4.
ad to learn how. Whjg %l%;’

is a graduate of the 0

ing Program at the agfizl
net Cookery Schoo] i New
stuffed grape leaves i5 ot

‘hing she knew h

e consulted abOuto ke

00ks, gleaned ideai g(:)zgn

evised her owp, o ? five,
e result A ; 4
lay b my""as Served at Ajlen’s
s is Something | e :
you very much '» Allen

S

says. “Little did T know it was a
historic lunch.” .

While most stuffed grape leaves
‘recipes include lamb, Bannister’s
does-not.

“Mel is not a big meat eater,”
first came to Bannister late .. Bannister says. “So I made vege-

rian grape leaves because I was
- trying to.please the person whose
- birthday it was.” :

For that same reason, B -
ter also decided to throw in some
cayenne pepper, which wasn't in-
cluded in any recipes she saw.

“Tt gives a stronger flavor,”
Bannister says. “Mel likes things a
little spicy.” B

The Glorious Grape Leaves
were a hit. In fact, they were so
memorable that several months
later, in March of 1998, whena
notice of the Oldglays-Sun-Me_nid‘
Raisins & Rice Contest came into
Yankee's offices, Carol Connare, a
colleague of Bannister’s, remem-
bered Bannister’s stuffed grape
Jeaves from the previous summer,
and convinced her to submit the
recipe in the contest, _

“Carol was instrumental in .
this,” Bannister says. ‘I was think-
ing of submitting a different recipe
and she said ‘0, 0o, no.””

So Bannister ﬁ:ubmtted the

ape leaves recipe, and felt good
about its chances. A\ SRS

“1 understanc}‘ food and recipes,
Bannister says. T understand
cooking and what has broad ap-

”

o d Bannister understood that

e leaves recipe ?et t};?e

. “nortant criteria for the rec-
;ggsgofgst. They’re made with rice
i e

and raisins, the two ingredients
required of the contest’s recipes;
and they’re also a traditional eth-
nic food.

Oldways Preservation & Ex-
change Trust is a nonprofit educa-
tional organization that promotes
healthy eating, sustainable agri-
culture and traditional regional
uisines around the world. Its pri-
tion progr fs
; ch

together for the coni
food, and people.

added to 10 or fewer main ingr
ents.”

The judging criteria for the
test Bannister entered - were: 1
pearance, 2) taste, 3) nutrition
value, 4) ease of preparation, !
traditional preparation and 6)
of accessible ingredients that
mote sustainable agriculture.

“We judged strictly on the 1
pes themselves,” says Francie
King, media and publications
rector for Oldways. “It was co
pletely blind judging. That wa
ally important because it.coul
have been quite political with
the well-known chefs that par
pated.”

More than 500 people parti
pated in the contest, which ha
April 17 deadline. The entran
fee was a one-year membershi
($35) in Chefs Collaborative 2
Contestants could only submii
recipe and had to enter it in o
four categories: main course, s
dish, salad or dessert.

A panel of chefs winnowed
500 recipes to 40 recipes by r¢
ing them.

“After awhile, you can tell
recipe will be difficult to mak
taste good and be healthy just
reading it,” Gifford says.

The 40 recipes were then g
greater consideration, and na
rowed down to 11 recipes, wh
were made by chefs at the Sa’
restaurant in New York, and
evaluated by five judges: Gifft
Mimi Sheraton, former restau
critic at The New York Times
a cookbook author, Tina Ujlak

“I knew Oldways was tradition- = =&

al,” Bannister says. “So I knew

pe.

Bannister also knew a bit about
winning cooking contests, although
she had never actually entered
one. Bannister is editor of the re-
cently published “Blue Ribbon Rec-
ipes: Award-Winning Recipes from
America’s Country Fairs” (pub-
lished by the Old Farmer’s Alma-
nac Home Library, Time-Life
Books, 1997).

“I talked to hundreds of judges
at fairs and asked what they
looked for,” Bannister says.

What Bannister learned about
cooking contests was “to stay
within the parameters, but do
something that stands out. Grape
leaves are traditional, but few peo-
ple make them. :

“Judges look for a dish that has
an addictive taste and pleasing
texture, photographs well, and can
be prepared in 30 minutes or less,
using three or four seasonings

the’y would want a traditional reci-

; Ty, Senior
tor of Cooking Light magazine
Five winners were chosen: |
grand prize winner (Cynthia A
dape of Houston, Texas) receiyv
$50,000 for her Mediterranear
Spinach and Rice recipe, the fi
place winner (Polly Bannister)
ceived $10,000 and three secor
place winners received $5,000.

To make Glorious Grape
Leaves, Bannister recommend:
ing fresh grape leaves, unless
they’re out of season. In that ¢
Bannister says, use jarred leay
packed in water, not oil. Simil;
Bannister recommends using {
parsley, mint and basil.

“It makes all the difference
the world,” Bannister says.

“I use whole ingredients wif
very little processing. It's very
ple and something that resona
with people. People know wher
food has not strayed too far fro
its origins.”

(See AWARD / Poge 5|



Award-winner urged by co

-workers to enter recipe contest

(Continued from page 4) ture. Stuff leaves by layinga leaf ~ medium heat in oil until barely ~ MOROCCAN VEGETABLE STEW % cup chopped fresh ature) :
cﬂmmnmw%m up on work surface and  golden. Add m&M. pepper wb«h SM& 1 tablespoon olive oil cilantro leaves 3 eﬂy.._mmugbm snipped
2 ; o place about 1 tablespoon of filling  sins and saute for one minute. : x 0 Zest of 1-2 lemons chives
oﬁwmwwwuuwnwﬁmmwwmﬂwmmmw“wm Wﬂwam at stem end. Fold sides over and spinach and toss until just:wilted. 1 —m“ww mwwgmw.wogoa or 2 Y4 s cup goat cheese Y2 cup raisins ,
HI% ” 0 roll from the stem up to form a Add the rice and the feta cneese. » C1ODD Y cup chopped black olives 1 tablespoon red wine
and rich in flavor,” and when pre- Padle 'R R Tots ol dients until heated 2 teaspoons finely chopped vinegar
sented, they look like “little bun-  S0Ug bundle. Repeat until 24 038 8o 08t e added fresh ginger root Place a low stock pot over me- 5 45h160n40ns Balsamic
dles, like Little presents.” leayes are filled and wrapped. through. Red pepper caz mm%r €C g garliccloves, thinly sliced dium heat and when it is hot, add vinegar
: v Line a large skillet (an electric  prior to e dnmw, il %m.. i ma 2 small turnips, peeled if the oil. Add the onion, ginger, gar- cup olive oil
GLORIOUS GRAPE LEAVES  skillet works well here) with the ~ pepper adds color an PTLR desired, and diced lic, and cook until softened, about  ; .
: ining 1 i i ture to the dish. Y = d th p Y4 pound arugula, rinsed
24 largegrupslsvem g CEEpg lover Spridewith | urotoihecish |y o e g, 10 ot Add e i pare 4 DRSS
for lining pan for cooking place wrapped bundles in skillet. One $5,000 second prize winner god mmmaom eled if desired m:ﬂ»w. cinnamon, cayenne and In a small sauce pot with tight-
2 tablespoons olive oil Add water to cover, about an inch,  was Sally Sampson of Witertown, 3 nmu..—-.Mm 4 M@ Loured, curry ‘and cook for 10 minutes, fitting lid, bring 1 cup water to
1 tablespoon butter or and simmer gently for 30 minutes, Mass. Her stew, which has roots in aud.eice stirring occasionally. Add the zuc-  boil and stir in rice. Lower heat,
. margarine Transfer stuffed 1 toa  Moroccan cooking, is a cprabina- ¥a_ large buttternut squash, Foivet 2 e Rk isi cover and cook 20 minutes, until
1 medium onion, finely . EM%MHMMQ mmeﬁrwwwawwmmwmo ?  tion of great taste sensafions. Mm%—mm wvbm diced (about MuMﬁ%wﬂwwaw Mb%_omwwwmw. WmEm rice is soft. Drain and set aside in
chopped S with remaining lemon juice sprin- Sweet, tart, salty and spicy, it 1, emwm.w“ﬂ.m_u ground cumin boil. . abowl to cool. Add goat cheese
8 cup mo._mmuwnﬁmn__m kled on top. is simple to prepare, loy in fat, Y, teaspoon ground Lower the heat to low, partially ~ and chives and toss until cheese is
“\a ; MM“ owlwﬂﬂﬂ nﬂ”ﬂaﬁw_ o | gorgeous to behold andextremely coriander cover and cook until all the vegeta- .%Mw”%%ﬁﬁﬁ%ﬁmw ohvbcwm MMMHMQ.
~ mint - Here is the $50,000 grand gk e g Ys nmwmuomw ground WWM%&MWMMMW MM WMMMMmMMMWw lions and transfer to a plate, cover
1 tablespoon chopped fresh prize-winning recipe from Cynthia All heggectadlesemn o v - AN : and refrigerate until ready to use.

‘basil
12 teaspoon salt
16 teaspoon ground
cinnamon

Aldape of Houston, Texas.
This side dish can serve as a
a vegetahle

or hoth, The.

N

ied. If you don't like parsnips, sim-
ply add more carrots. If you don’t

s -Y4 teaspoon cayenne

1%2 cups fresh o
diced tomatoes, i
the juice

hour. Serve over steamed basmati

rice, garnish with the basil

)

cilantro, lemon zest, goat cheese

In a jar with tight-fitting lid, com-
bine raisins.and vinegar and let sit

0 ver
igorously until ﬁw -
is blended. (Dressing may be
made several hours ahead and
kept refrigerated.)

Divide arugula leaves among
four salad plates and arrange the
leaves in a circle. Arrange one rice

ated for up to 4 days and freezes 1¥2 -2 cups cooked chick pe
' Dbeautifully for up to one month. If % cup dark or golden raisins
~ you prefer your raisinsuncooked, 4 -5cups chicken or

BALSAMIC DRESSING

" i 3 table broth Y4 cup white rice medallion in center of each plate
A i .m“%m M%mn wm.mﬂhm M“o%hn Vs MMWoGWo%umm fresh basil 2  ounces mild soft goat and drizzle raisin ﬁbmu.mmumnw wﬁwa.
. MEDITERRANEAN SPINACH  garnish. leaves cheese (at room temper- Serve immediately.
~ ANDRICE L
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oliveoil

4 cloves garlic, chopped

~ (or to taste) :

cup golden raisins

_pounds fresh spinach

WEATHER 0N INFOLINE

Call 352-2424
ext. 1001

Heat oli :

ckillet and saute onions until
" translucent. Add raisins, parsley,
mint, basil, salt, cinnamon, nut-
‘meg, cayenne pepper and rice.
Cook for two minutes.

- Place

(SO

ine nuts on cookie sheet
or toaster-oven tray in mm@-m.mmumo
oven for 5 minutes or until lightly
toasted (do not overcook). Stir
toasted pine nuts into rice mix-




