Eggplant, peppers natural stuffers

These blg beautiful Florida cggplants and green
peppers at the produce counters these days are “na.
Jurals” for stufflng. They're two of the vegetables
Jehich escaped the worst of the winter froeze, ac
cerding to Lie Florida Frult and Vegetable Assocla.
‘ton.

«. Our firat recipe for Orlental Stuffed Peppers i3
ooy (o make, and you don't have to brown the
jround beef or precook tho rice ahead of time, The
mixture L sexsoned with soy, garlle and ginger,

Strawberry
muffins for
breakfast

" You're sltting by a window on an spring
morning about to breakfast oo a tmb':&wbeﬂ'y
muffin spread with strawberry butter, Thanks to
Florida'a crop of early spring strawberries youcan
bave your strawberry breakfast {antasy as soon as
tomorrow morning. Though strawberries were one
of the hardest Alt crops in last December’s Florida
Ireeze, a brand new crop has been harvested since
then and {s at your local
-Start your sirawberry mulfine an our ahead —
Ar the night before — by combining allced fresh
<strawberries with sugar to makea syrup, The syrup
Sis drained and mixed with the batter, seasoned with
& bit of venilla and nutmeg, then the reserved
Strawberries gently folded in 20 you'll both see
sthem and tasts them. The muflins are served warm
w¥itk butter, softened cream cheese, apricot
(preserves. . .or with the strawberry-apple butter
below. , .
=~ It's not complicated to make a frult butter when

Groek Stuffed Eggplant — an adaptatlon of a
dish uging beef instead of lamb — is splced with
oregano, onlon and garile, The eggplants are halved
and kallowed cut and (ke chopped pulp zauteed
with ground beef, then an egg and se; are
stlrred In, It bakes covered for about an hour, Serve
with a bowl of yogurt on the side and a salad of
sliced tomatoes,

At the supermarket look for eggplants that are
shiny, dark purple and heavy for thelr size. Green

*peppers should be flrm and shiny with beavy.walls

« + - they're an excellent source of vitamin C.

ORIENTAL STUFFED PEPPERS
4 large Florida green peppera (1% Ib.)
2 tbap. vegetadle ol}
sliced

2 thyp regular cooklng rice (raw)
3 garlic powder, dlvided

34 tap, ground ginger, divided

% cup water

8oy Saace

2 cups chicken broth or bouillen

Preheat oven to 375 degrees, Cut a Ya-Inch sllco
form the stem end of each

move and discard pepper gecda‘and fiber, Stmmer
whole peppers In water to cover until crisp-tender,
about 8 minutes. Draln and turn upside down to
drain and cool, In a medium skillet beat ofl until
bot. Add mushrooms, scallions and reserved diced

. Breen pepper. Sauts for 5 minsutes; sct aslde to cool.

. table mixture. Spoon

In a medizm bow! combine beef, rice, 3% teaspoon
of the garllc powder, % teaspoon of the ginger, wa-
ter and 2 tablespoons soy sauce. Stir in cooled vege-
Into reserved peppers. Place
peppers in an ungreased shallow 1-quart baking

pan "Gamlish with aliced scalllons,
Yleld: 4 to 8 portions. i :

. GREERSTUFFEDEGGPLANT

Jxmnn(uc:.ud\)otzhtn(lm.!m.u:h)
™

1% top, salt, divided -

lﬁ:;imm

11b, groxnd chuck®

gL
Vegetablo otl

Cut eggplanta in halves lengthwise. Score cut
slde 3-tnch doep In a crisscross pattern; eprinkle
with 1 teaspoon of the salt. Set aside for 1 hour.
Scoop out pulp leaying M-lnch thick shell. Brush
cavitles of eggplant shells with lemon julee; get
aslde. Squeeze as,much liquid as possible from
pulp. Chop pulp (makes abont 2 cups). Heat a larga
skillet until hot. Add besf; cock and stir mtl par-
Hally cooked, about 2 minutes, Add cnjon, gasiic,
oregano and reserved eggplant pulp. Cook and atlr
unt] onlon ks t, about § migutes. Remove
from heat; set aside untl] cooled. Siir In paprika,
black pepper and egg.-Prebeat oven to $75°, Fill
tmhmuh%m with mut:lxtnr'n. Pllhc‘emtmn:
greased ow pan. Brush edges of eggp! wi
oil. Cover and bake unt!l tender, about 1 hour.
*Note: If usiog lean ground beef use 2 table-
spoots ofd for sauteelng, YIFLD: 4 to 6 portions,

oo’
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mako an

syou have an electric blender or a food
Z'n is touched with grated
Zorange peel and a blt of spice then processed or
7Ipooned Into jars, tightly covered and refrigerated
3 - - it will keep for 4 woeks (if it stays around that
+long). -
" FLORIDA STRAWBERRY MUFFINS
1% cups coarzely chopped Florida strawberries
+% cup wugar, divided
1% cups &ll-purpose floar (aosifted)
«3% tsp. baking soda .

% tap. groond nntmeg

oY% tsp. salt

2 eggs, beaten

1% cup butter or margarine, melted
*21 tsp. pure vanilla extract

2. Inabow! comblne strawberries and % cup of the
ssugar. Set aslde for 1 hour. Dratn and reserve liguid
“and strawberrles scparately, Prebeat oven o 425°,

Combine flour, baking sods, nutmeg and salt; set
vaslde. In a medium bowl mix eggs, butter, vanllla
$extract, remaloing % |:\xx;mnxx¥‘:rre= and Uquid from

i strawberries. Add flour stir just untl

Scomblaed. Fold In reserved strawberries. Spoon
into 12 greased muffin pans, Bake untll a caka tost-
er [nseried Into ceniter coines ont clean, about 20
minutés. Serve warn, Yield: 12 muffins,

STRAWBERRY-APPLE BUTTER
1 pint Florida strawberries
§ cups peeled and sliced tart cooking apples (aboat
% b)

1 tsp. grated orange peel .
% tap. ground natmeg

Hull strawberrics. Place In the contatner of an
s electric blender or food processor fitted with a
+ metal wing blade. Whir) at high spoed until purecd,
+ scraplng down sldes of contalner if reeded (makes
s about 1% cups). Remove and set aside, In a med-
) um-slzed enameled or stalnless steel saucepan,
+combine apples, kouw. ?ud Just an&ugz ;nlzr
i (about % cup) to keep apples from s pan.
+ Bring to a boll. Reduce heat and stmmer covered
+ stirring occaslonally until zoftened, about 15 min-
«utes.

} quently until thickened, about 1 hour. (Mixture fa
1 thick when a spoonful placed on & cold saucer has
) 1o malsture secping from (he cdges.) Immediately
+ pour Into hot %-pint canning jar leaving Ys-lnch
+ head space. Adjust caps. Process in boiling water
bath o (] for 10
minutes. Cool, Check seal.’ Remove rings before
storing, Or refrigerate without processing in a
tightly covered contalner for about $ wecks. Yield:
2 (W-pint) jars.

© o e
+Classifieds
644-1070 Oakland County

852-3222 Rochaster/Avon
5981-0900 Wayne County

Don’t be
a heartbreaker
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ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon-Frl 9-9; Sat 8-9; Sun 9.8
Wo Feature Wostern Beof?
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DOUBLE COURON

pnchAnn-io glves you 100% moreo on all

{ o or's {7 up to end
Including 80°* face voluc. Othor rotolilors and
froe d. Limit 1 pon for any

one preduct. Coupon plus $00% bonus cannot
SSRGS price of o itom. ANl clgaretto coup-
ong ot face valus. Offer In offoct now through
S ¥, April 13, 1984, .
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Iceberg
Lettuce
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