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Vegetable pudding is a light luncheon

/Some days the prospect of diving
into bracingly cold lake waters for a
brisk swim is less appealing than that
of cuddling up in a full-length, thick,
terrycloth robe afterward.

‘The trip to the club for racquetball is
nyade more in anticipation of the sauna
orwhirlpool after playing thaf for the
game itself. You look at the pictures
ai, read the cartoons in “The New
Y{rker" rather than discipline yourself
tosread “US News and World Report "
The -recollections of John Powers in
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Taste

By Hilary Keating Callaghan

Reflect Up” hold more appeal than
those of Marcel Proust in “Remember-
ance of Things Past.”

Food preferences can follow a simi-
lar, passive, languorous patlern A dish

egg and milk mixture. When baked, the
vegetable layer separates from the
creamy custard — not unlike the two
layers of a pudding cake but with more
visual interest, the pale green of the

of warm,
can be more appesling than the
crispest apple. Garden-fresh vegeta-
bles may demand too much aggressive
chewing and a puree is more tempting.
A vegetable puddmg. velvety in tex-
ture and.

with the white
of the custard,

I ORIGINALLY came across these
pudding recipes in an issue of “The
Pleasures of Cooking" (Cuisinart's ele-

is pérfect for these mnods Chnpped
cooked vegetables are blended with an
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gant and have made some
chang

The ﬂrst i3 to adapt the basic recipe
for those without a food processor.

. The second is to reduce the amount
of flour. The larger amount of flour
called for in the original recipe (% cup)
resulted in a heavier, pastier texture.
The larger amount also resulted In a
more pronounced taste of raw flour
since the flour is not cooked with the
butter in a roux before being combined
with the other ingredients.

Since the four eggs are sufficient to
thicken the two cups of milk for the
custard, the difference in flour
amounts primarily affects the pudding-
like texture of the vegetable layer. I
prefer the lighter effect. You may wish
to experiment, however,

Although the puddings are intended
as main-dish accompaniments, you
might serve one as a light luncheon en-
tree supplemented with a hearty salad
and a substantial loaf of bread. You
might even serve one as an unusual
brunch dish — a nice way of serving
vegetables in the morning.

BROCCOLI PUDDINGS

4-6 servings
5% oz, broceoli, cooked, drained, and

squeezed dry In paper towels (can use
frozen broecoli)

3 thap. butter, melted

% tsp. oregano

% tsp. white pepper

1% tsp. salt

Y cup flour

4large eggs

2 cups milk

Lightly butter a 1-quart baking dish.

Preheat oven to 325-degrees. Place a
pan of water, large enough to hold the
I-quart dish, in the oven to heat while
preparing the pudding,

Finely chop the broccoli.

Combine the chopped broccoli with
the melted butter, seasonings and flour;
place the mixture into the bowl of a
food processor or blender. Turn the
machine on and off several times to
mix well. Add the eggs and let the ma-
chine run until well blended. ith the
machine running, pour 1 cup, of the
milk through the feed tube of the food
processor or through.the cap of the
blender and let the machine run for 3
seconds,

Pour the mixture into the prepared
baking dish. Return the bowl to the
base and add remaining milk. Turn the
machine on and off twice.' Pour over
the mixture in the baking dish and stir
gently until well mixed. Place in the
water bath and and bake for 60 min-
utes or until knife comes out clean.
Serve immediately.

SPINACH PUDDING
3% oz. spinach, cooked, dralned and
squeezed dry in paper towels (can be
frozen)
3 tbsp. butter, meited

{ ’ v
.. 134 thsp. femon juice 4 large eggs <
* % tsp. nutmeg 2 cups milk -
% tsp, salt b
% tsp. white pepper Follow the directions for the Brocco>
% cup flour 1 Pudding.

We offer more than bargains...
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makes Pepperidge Farm famous: ~ .
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Breads, Rolls, Cakes, Cookies, Crackers, Snacks, and Pastries o
Pepperidge Farm quality standards are so high you'ltbe pleasantly )
surprised by what you find in our store.
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and even biager discounts on specials. T -
So come on inand take home a treat from our very special store. B
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3 ways better
than butter!

Save calories,
cholesterol & cash!

Little Tony’s

NOW OPEN

In Baking Sections

Erepee . . SMALL LARGE X-LARGE
Deep Dish Pizza - 6 pcs. 12 pos. 24 poa!

250 428 7.75

H CHEESE & ONE ITEM 290 474 875

w CHEESE & TWO ITEMS 320 544 980

CHEESE & THREE ITEMS 370 614 1085

TALKING CHEESE & FOUR ITEMS 410 684 1190

LITTLE TONY’S SPECIAL 460 724 1350

ABOUT ' With Cheesa, Pepperonl, Ham, Mushrooms, G;oen Pepper, Bacon, Onion,
.

Anchovies on raq

CHOICE OF rrzms Pappart(ml Bacon, Hamburger, Green Pepper, Anchovies,
Mushrooms, Onlons, Black oum, itallan Sausage.
atno extre
Bakinginstructions: Rise 20 minutes, bake425degvees. for 20 minutes.
Home of he Square Pizzs
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“MAKING FRIENDS IS OUR BUSINESS Little Tony’s Italian Bakery & Pizza
HUBERT DISTRIBUTORS, INC. Orchard 10 Shopping Center
SINCE 1937 . 441070 Qukand County .
41 125 E. Golumbla Pontiac | [sgRemscant, 24101 Orchard Lake 474-1720 Daily 8-8 Closed Sunday
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