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oy oh boy! The age-old "Is it
a fruit or is it a vegetable?"
question really stirred up a lot
of interest last week! It seems that I
am not the only one slightly per-
plexed by a seemingly simple ques-
tion.
So far the only further information
I can add to last week's column is this.
What we consider, nutritionally to be
a fruit (such as rhubarb) may in fact,
botanically speaking be a vegetable.
And vice versa (as in the case of the
cucumber). We consider a cucumber
to be a vegetable because we eat it as a
vegetable. But, botanically, it does
carry the seed of the plant and is
therefore a fruit. The same goes for
tomatoes.
I have spoken to Foodland Ontario

- and am attempting to get information

from a couple of other sources. If any
more insight on this exciting topic
turns up, I will keep you posted!

In the meantime, if any readers
have documented definitions of fruit
and vegetables or any information
that would help us understand this
issue more thoroughly— let me know.
Specifically— is there a plant that
yields both a fruit and a vegetable
from the same plant?

You can reach me at lﬂrl@kenmer-—
scatering.com.

This week's soup is a personal
favourite. You can substitute the root
vegetables if you like: try any kind of
squash, turnip or rutabaga. Just keep

What’s
cookin’

Lori and

Gerry Kentner

the quantity of vegetable roughly the
same. You can also adjust the amount

Vegetable versus fruit debate continues

of liquid in the soup to make it thin-
ner or thicker. I like a pretty thick
soup, but some prefer a more broth-
like soup.

And I know it is not on my diet,
but the whipping cream and the
bacon make all the difference in the
world to this soup. The idea with the
bacon is that you cook it until it’s
crisp, process it in the food processor
and then it gets added to the soup.

Ingredients

* 1 large Spanish onion
* 2 large sweet potatoes
* 3-4 large parsnips

e 3-4 large carrots

* 2 red peppers, seeds removed
* olive oil

* 11b sliced bacon (not maple
flavoured)

* 1 can (14 oz) puréed pumpkin
* 6 cups chicken stock
(approximately)

* 11/2 cups whipping cream
(approximately)

* salt and pepper

Method

1. Peel and chop vegetables into
large chunks. Spread vegetables on
one or two baking sheets, generous-

ly drizzle with olive oil.
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Linda Hillman
A Novel Escape
905-702-1851
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For more information please contact:

Credit Valley Hospital Foundation
905-813-4123 ext. 5990
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Smoky Roasted Root Vegetable Soup

2. Bake vegetables in a preheated
375 F. degree oven. Total baking
time is approximately 30 minutes
(depends on size of vegetable
chunks), turn halfway through
cooking. Vegetables are done when
they are soft and caramelized (they
should be brown, if not black in
some areas). re

3. Chop bacon. In a large pot
with a lid, cook bacon until crisp,
but not burnt.

4. Drain most of the fat from the
bacon, reserve 1/4 cup of the bacon
fat and set aside.

5. In a food processor, purée the
vegetables and set aside. Use a little
chicken stock to help purée if it is
too thick. Set aside.

6. In a food processor, purée the
crisp bacon until fine.

7. In the same large pot that the

mmq*ﬁﬁﬂm >y
r--'l-'r'* HW&%-—.:—-M
-"-r"""il""' B ade h-——ﬂw—-—'lfhl-'-!'fr"fﬁ*'! *1?"!"?##%4

"-*--'**f“..::*'*"‘,,._::’.g-“ R ian

1'

F“"“IH‘H-“L

f-'- ‘ \- '+r--' X T 4 " Lﬁ. o :
P o u UMy B

s\gﬂl\g A GREAT GIFT IDEA from

A Unique Book For Toronto Maple Leaf Fans
and A Gift to Charity

A Novel Escape and The Credit Valley Hospital Foundation are
pleased to present the launch of Heart and Spirit, A Fan’s Journal
of the 2001-2002 Toronto Maple Leafs, by local author Doug
Magwood. With a foreword by Ron Ellis and a strong endorsement
by referee Bryan Lewis this book is sure to be loved by Leaf fans

Author Doug Magwood is donating the proceeds from the book to
The Credit Valley Hospital Renal Department. He will be on hand
to provide signed copies and to share his thoughts on the return of
the Stanley Cup to Toronto, and most importantly, about the great
care he receives three days a week at The Credit Valley Hospital.

Join us Saturday, November 16th, to meet this extraordinary man 3
B 557 wiegd  at A Novel Escape, 140 Guelph Street, Georgetown - nestled right 3
e .00 between Ruffin’s Pet Store and the Georgetown Fruit Market.
o - Watch for our November 15th ad for t:mes and other e.rc:tmg
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This way, you don't end up with flub-
bery pieces of bacon floating around
in your nice soup, but you do get that
fabulous smoky flavour. You can skip
the part where you add the reserved
bacon fat to the soup. This certainly
helps to make it rich and flavourful,
but it is a treat that a lot of us cannot
afford!
Have fun and keep cooking!
www.kentnerscatering.com

bacon cooked in, mix in the puréed
vegetables, puréed pumpkin,
bacon, 1/4 cup of reserved bacon
fat and chicken stock. You can add
more or less chicken stock depend-
ing on how thick you like the soup
to be.

8. Heat soup over low heat until
simmering.

9. Add whipping cream and sea-
son with salt and pepper.
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