Snacks
offer
maore

When the youngaters
bound through the door at
the end of a big day at
schoal, they ususlly have
one thing on their minds
— food! Smart mothers
know Lhat after-school
snacks are important and
that they should offer
more than just emply
calories. For the chlld's
nutritional  well-belng,
snacks should be corsid-
ered a part of a well-bal.
anced dlet and selected
from the four food
groups.

There are a variety of
ways to transform foods
from the meat group into
fun snack ltems. Leftover
cooked meats, ready-to-
cat sausages and lunch-
con meals make great
snacks when cut Into bite-
size pleces and served on
wooden picks., Or offer
the youngsters a meaty
sandwich spread such as
ham salad or llver sau-
sage on crackers or cel-

ery.

Leftover plzza also
makes a fun after-school
snack when reheated and
cut Into smati pleces. An-
other idea: add crumbled
bacon to a favorite dip
and serve with fresh veg-
ctables such as cucumber

Every buffet needs one spectacular dish. It
should be altractive before the first servieg Is

out and stll] inviting after the third or
fourth person has helped himself. And it should
taste differently delicious, -

It's no wonder that some crealive person named
dish Triton's Triumph. It falfills all the qualifl-
catlons, Any sea god would be pround to elalm It,
especially Triton, since he ia 80 often pictured with
ashell in his hand.

‘Tho shells {n this triumphant diah are those of the
talls of the South African rock lobster. After the
scowy white meat has been removed to be used In
the preparation of the dish jtself, the shells are dls-
creetly placed to dlvide the dish into wedges to in-
dicate the aira of the serving.

And even a1 the deliclous South African rock lob-

ster mixture disappears from between Lhe shells, a
bright red star remains, everybody thal
here was the star of the party.

The whole idea s a trjumph for the hostess as
well &3 for the mythical Triton, It's very easy to
prepare, and probably all the ingredients are handy
in the freezer, on the spice shelf or in the refrigera-
tor,
The whole dish can be made-ready early, and

heated at the time of the dt

Most im)| t, this dlsh s & victory all around
slnce it [s undoubtedly one of the moat dellcious
offerings that anybody can present to guests.

*  TRITON'S TRIUMPH
8 (4 o1. each) frozen Sowth African rock lobster talls
1 cop mayonnaise .
1 thep. prepared yellow mostard
1thsp, capers
% cap sherry

"% tap, curry powder

2 thap. finely chopped paruley
% cup minced onlon

Y cup flaely chopped celery
1% cups soft bread crumbs

This lobster is a triumph

slices or carrot and cel-
ery sticks.

\

The bright red shells are used to de-
corate, divide the portions, and call at-
tention to, a South African rock lobstor
specialty on a butfict.

Drop.frozen rock lobater talls into bolling salted
water. When water rebolls, boil for 4 minutes.
Draln immediately and drench with cold water.
With scissors remove underside membrane and pull
out meat, Chop rock lobster flnely and combine
with remalning Ingredients. Reserve six shells,
Spread rock lobster mixture evenly into & buttered
9-inch ple pan. Decorate top with a star of reserved
shells, shell alde up, Bake in a prehéated moderate
oven (350 degrees) for 30 to 35 minutes or until hot.
Yield: 6 servinga.

Fall’s finest:
pork, apples

A chenge In seasons, a sharpenlng of appetites
and we turn to heartler dishes with full, vigorous
flavor, reminlscent of long-simmering country
classics,

Pork and apples, a seasonal favorite combina-
tlon, kv a great cholce for an updated quick but full
flavored skillet dish usiag today’s lean, tender pork.
Health consclous famllies will cheer the teaming of
this combination with brown rice for added nutri-
tion‘and great eating qualities, .

Take carc In selecting Ingredlents for these
hearty dishes, The chops for Apple Spiced Pork
Chops and Nutty Brown Rice should be pale plok,
firm and smooth to the touch. Small
brillant color will provide an especially sweet

taste, .

Take advantage of lower beef prices while they
tast to make other hearty, satiafying dlshes. The
home economists of Uncle Ben's Inc. suggest a
change-of-pace Mediterrancan Brown Rice Skillet
Stew as perfect for the season. Brown rice (s espe-
clally suitable for skillet dishes with beef as the 50-
minute cooking time is just right to slmmer the
meat to fork In addltion to
a sublle nutty flavor, the rich golden-brown rice
stretches a small amount of beef to satisfy alx
hearty appetites And, the rice will retaln superlor
flavor and texture, so this skillet dish can be pre-
pared ahead, then frozea or refrigerated for later
enjoyment.

APPLE SPICED PORK CHOPS & NUTTY

. BROWN RICE
6 pork chops, cot 1 to 1%-Inches thick
2 thap. vegetable ol
1 medinm onfon, cat Into %-Inch wedges
1% cops water
% cap apple juice
1 cop brown rice
1tap. malt
Y cup apple jelly
1 tbsp. bourbon
1 tsp. cornstarch . N
% tsp. ground cinnamon
1 cup shredded carrots
% cup coarsely chopped walnuts

Trim excess fat from chops. Brown chops in ofl
in 12-inch skillet over medlum heat, 8 to 7 mlnutes
on cach side. Remove chops. Draln off ali but about
1 tablespoon of drippings. Add onlon to skillet. Cook
over medium beat until tender. Add water and ap-
ple juice to skillet. Bring to-a boll, Stir in rice and
salt. Return chops to skillet. Cover tightly and cook
over low heat until all Uquld is absorbed, about 1
hour, Melt jelly in small saucepan over low heat
until smooth. Dissolve cornstarch in bourbon. Add
ta jelly with cinnamon. Cook over medlum heat,
stirring constantly, until mixture thickens. Remove
chops; keep warm. SUr carrots and walnuls into
rice. Arrange chops and rice on serving platter.
Spoon sauce over chops. Makes § servings.

MEDITERRANEAN BROWN RICE SKILLET
STEW

% Ib, hot Itatlan sansage

1 thsp. vegetable oll

1% Ibs, boneless beef chuck or round, cut lato 1-

Inch cabes

2 claves garlic, minced

1 can (14% ar 16 0z.) whole tomatoes

% cup dry white wine

1 cup brown rice

% Ib. small whole onfons®

1 tsp. salt

Y4 t9p. pepper

¥ cup plmiento-stuifed green olives, thinly sllced
Remave sausage from casing. Cook sausage in oll

over medlum heat in large skillet until cooked

through, about 5 minutes. Remove and set aside.

Drain all but about 1 tablespoon of the drippings.

Add beef cubes and garlic. Cook over medlum heat

until beef is browned. Drala tomatocs, reserving

lquid, Cut tomatoes into wedges; set aside. Add

enough water (o tomato liquid lo make 2% cups

liquld. Add to skillet with wine, tce, onlons, salt

and pepper. Cover Ughtly and cook over low heat

45 minutes. Stir sausage, ollves and reserved

toes into rice mixture, Cover and contlnue Lo cook

over low heat until all liquid ls absorbed, about $

minutes, Makes 8 servings.

2 cups frozen small whole onions, thawed may be

substituted. Add to skilict wlth sausage, olives and

reserved tomatoes.
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Monkey bread popular’

‘When I first tried monkey bread, I didn’t reallze
that 50 many readers ate it regularly.

My family enjoya this treat on holidays and for
summer barbecucs,” writes Verna George of Can-
ton, Mich. Verna follows a similar recipe that I
used which includes yeast and flour.

“In Lhe early part of 1983 (when) I saw the article
» .+ . [ intended then to send you a monkey bread
recipe,” writes Catberine Silhan of Salina, Kan.
““The recipe ix very easy and deliclons.”

It's pever too late for an easy, delicious recipe.

VERNA GEORGE'S MONKEY BREAD
5 cupe all-purpose flour
; envelopes actlve dry yeast

ps milk
Y3 cup namelted batter or margarine
legg .
3% to 1 cwp melted batter or margarine

In large mixing bowl, stir 1% cups flour, yeast,
sugar and salt, set aslde. Heat milk and melted but-
ter unill very warm, 120 to 130 degrees, and pour
over flour mixture, Add egg and beat 3 minutes at
medium speed; ade 1 cup flour and beat 3 minutes
longer. Stir In remaining 2% cups flour and mlx

with wooden spoon until thoroughly blended. Light-
ly grease top of dough, cover and let rise untll dou-
ble, about 30 minutes.

Turn dough onto lghtly floured surface and
knead untll smooth. Divide in half and roll each Into
18-by-12-Inch rectangles. Cut into ¥-lnch strips,
then crosswise [n S-Inch pleces. Dip each plece In
melted butter and toss helter skelter into 10-inch
angel cake pan, cover and let rise untll double,
about 1% hours. Bake on bottom rack of preheated
425-degrec oven about 20 minutes or until golden
brown. Let cool in pan 10 minutes, serve in basket
and let guests pull apart, )

CATHERINE SILHAN'S MONKEY BREAD
4 tubes refrigerated biscuits
1% cupa sugar
2 tbsp, cinnamon .
% cup batter - .

Cut each blscuit fn 4 pleces. Mix well ¥ cup sug-
ar and 1 tablespoon clnnamon, roll each plece in
mixture and place in well greased angel food or
Bundt pan, stacking cvenly. Comblne butter with 1
cup sugar and 1 tablespoon cinnameon, beat to roll-
ing bell and pour over biscults. Bake on lower rack
of oven at 350 degrees 40 to 45 minules. Let cool 5
minutes and lnvert over plate to remove.

Quantity
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Limited
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