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Among sage’s many uses is adding flavor to food

Wise cooks have long known the vir-
tues of sage. A natlve of the Mediter-
ranean and a member of the mint fam-
ily, it was a highly regarded item in

th Greek and Roman pantries and
phnrmaco pocla.

Among the palllative powers attribu-
ted to sage was the abllity to soothe
both nerves and stomach, and ancients
as revered as Strabo, Hippocrates and
Galen all admired the herb for its
mediclnal effects.

The Roman Aplelus, who penned one
of the first cookbooks in history, rec-
omimended the use of sage in various
dishes.

And many Greeks, themselves anon-
ymous, made annual offerings of sage
jeaves to Cadmus, the legendary hero
whose deeds included the discovery of
sage's curatlve powers.

During the Middle Ages and after,
sage was a standard ingredient in a
wide range of dishes throughout Eu-

rope.

It was amang the herbs Charlemagne
required, and the Crusaders believed
that it was an effective remedy agalnst
poison and venom,

And the Drulds, the anclent inhabit-
ants of the British Islcs, who betleved
sage to have the powers to revive the
dead, would certainly have agreed with
the German botanist Paulinia, who in
the 1600s penned a velume of over 400
pages on the subject of sage, aptly entl-
tiing it “The Sacred Herb."

Sage's cullnary uses today are less
wldespread than its longstanding repu-
tatlon would lead one to expect.

Commonly used to flavor sausages,
poultry, game and liver, fresh sage
leaves bave a fragrance and a savor
remliniscent of lemon and resin.

In dried sage, the citrusy effect all
but disappears, lcuvlng In lts place a
pleasing musky scent.

The British traditionally serve duck
accompanied by a sage and onlon stuff-
ing, and enjoy a speclal Derbyshire
cheese streaked green by the juice of
sage leaves,

Amerleans use sage chlefly in poul-

A quiche quickly

Here's a party dish that combines the best of two
. the qulche and the Reuben sandwlch.

favorites. .
QUICK REUBEN QUICHE

1 S-inch frozen ple shell

% cup chopped corned beel

1 cup (8 o1.) sauerkraant, rinsed and dratned

. 1 cup grated Swiss cheese
3

cggs
1 cap evaporated milk
1% tap. Dljon maustard

Preheat oven to 375 degrees and place a cookie
sheet on middle rack. Spread the chopped corned
beef on bottom of the ple shell, Top with saucrkraut
and Swiss cheese. Beat eggs with milk and mus-
tard. Pour Into ple shell and place on cookle shect.
Bake for 30 minates or until filllng is ulm!y

browned. Serves three or four.

For a copy of The Sauerkraut Book, featurlng
classie and contemporary recipes from around the
world, write to Sliver Floss, c/o Comstock Foods,
P.0. Box 141, Newark, N.Y. 14513. Please include
50 cents for posmgc and bandllng and a Silver Floss

label.

‘Sardines in pita

Sinee favor, not nutrition, Is usually uppermost
in the minds of the huogry, it's nice to know that the
sardine Is delicious eaten as is. It can also be tuned
into a rare treat llke thls sandwich below, a very

contemporary recipe:
PITA PORT CLYDE

* 3 cans (3% otz.) sardines, dralned (oll, mustard or

. tomato flavor)

2 hard-cooked eggs, chopped
. % cup mayonnalse
- Y% cup chopped celery

% cup minced green pepper
. Salt and pepper to taste

2 or 4 pita loaves
. ttuce
© Sliced tomato

Alfalfa sproats

Mix two cans of sardines with cggs,
* eelery, green pepers, salt and pep)
" open pita brea
! egg fliling. Add sliced tomato,

! remalning can and alfalfa sprouts. Makes for serv-

) ings.

1 P.0.Box 1762, Portland, ME 04104,

Innovate
in space
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nutritlon, variety and

when Operations

ed with ease in the nnﬂfavily

try stuffings, which 13 a shame, because
it is far more versatile than that.

Provencal chefs use sage in thefr
traditional garlle soup, and to Maver
bolled chestnuts.

On the sour slde, sage leaves can be
pickled; on the sweet, they add an unu-
sual flavor to dessert fritters. And,
sage ten has long been imbibed to en-
iﬁrc bath an cven temper and a long

.

The following reclpes celebrate
sage's versatlity as a culinary addi-
tive. Both Minestrone alla Mllanese
and Fagioll con Peperoni, reclpes
reproduced from “Cooklng from an
Itallan Garden” (Holt, Rinchart and
Winston) by Paola Scaravelli and John
Cohen, demonstrate sage’s afflnity with
varlous vegetables,

Another vegetable that's a natural
with sage is eggplant, whose smoky fla-
vor Is a [ltting complement to sage's
own. The reclpe below, for Melanzane
Marinate (Marinated Eggplaat), Is a
case in point. It's rnprnduccd from
“Pasta and Rlce Itallan Style” (Plume)
by Efrem Funghi Calingaert and Jac-
quelyn Days Serwer.

MINESTRONE ALLA MILANESE
(Mllnnese Vegetable Soup)
Serves6 to
2 thap, butter
2 thap. olive oll
1 cop fioely chopped ‘or shredded
onlons
2 cups [ioely chopped or shredded lecks
2 cups [inely chopped or shredded car-

rots e

1 cup {lnely chopped or shredded cel-
ery

1 cup finely chopped or shredded pota-
tocs

3 cups shredded cabbage

2 thsp. chopped parsiey

2 tbp, chopped basll

1 tsp, cruskied sage

2 bay leaves

% t1p. cayecue pepper (optional)

1 cap seeded, peeled, and chopped
fresh tomatoes, or 1 cup chopped
canned Itallon plem tomatoes

% cup Arborlo rice

1 cup fresh or frozen peas

Salt and freably ground pepper to taste
% cup freshly grated Parmesan

Heat the butter and elive oll In a
large saucepan, add the onlons and
lecks, and saute until they begin to col-
or. Stir in the carrots and saute another
few minutes. Add the remaining vege-
tables, except the peas and tomatoes,
one at a time in the order llsted above,
sauteing ench for a few minutes before
adding the next ene.

When all the vegetables Kave been
added, blend in 6 to 7 cups of water, the
parxlcy. basli, sage, bay leaves, and
caycnne pepper (if deslred), and
simmer, covered, for 1 hour, stirring
occasionally. Add water 23 requlred.

After cooking the vegetables for an
hour, add the tomatoes and simmer an-
other 15 minutes.

Stir In the rice and peas and cook un-
til the rlee Is done. Adjust for salt and

pepper. Serve with grated Parmesan

for those who want to add it.

FAGIOLI CON PEPERONI
(Beans with Pcpperl and Herbs)
Serv

1 cup dried white bcnm. .or 2 cups
canned Itallan white beana

1 sbsp. flour (optiooal)

2 tbsp. ollve alf

+1 medlum onion, fincly chopped

1 mediom carrot, finely chapped

1 stalk celery, flnely chopped

1 bt pepper, fresh or dried, seeded and
chopped

1 tsp, crushed dried sage

2 thsp. finely chopped parsley

1 large red or green bell pepper, sceded
and diced

Y4 tep. salt

Freably gronnd pepper to taste

Soak the dried beans for 8 hours or
overnight In 3 cups of water with 1
tablespoon of flour, The flour softens
the skin of the beans, Draln, rinse, and
cook In 4 cups of water until tender,
about 1 hour. Drain and sct aside. As an
alternatlve, cook in o pressure cooker
{for 25 minutes, drain, and set aside. If
canned beans are used, omit soaking
with water and flour and simply drain
before assembling the rest of the dish,

Heat the olive oll in a large

. 2. Heat the of! in a large akiftet over
medlum-high beat. Dry the eggplant
thoroughly with paper towels. When
the oll is very hot, slide n the eggplant
siices In a nlng,h: layer. Fry quickly
over high heat until tender and slightly
browned. Draln on brown paper. Con-
tinue this process with the rest of the
eggplant.

3. Place a Iayer of cggplant on the
bottom of a ahallow serving dish. Sprin-
kle with some of the garlle, some of the
paraley, and a litle sage. Repeat the
process with one or two more layers.

4. In a siall sauccpan bring the vi-
negar ta a boll over high heat, Paur the
vinegar over the eggplant.

5, Cover the eggplant, and let marl-
nate for at lenst 12 hours.

Note: For -best results thls dish
should be prepared a day in advance. It
does not have (o be refrigerated.

Estlmated Cooking Time: 30 mln-

or frylng pan, add the onlon, carrot,
and celery and saute over a medlum
heat, stirting for 5 minutes. Serve hot.

MELANZANE MARINATE
(Marlnated Eggplant)

For4
1 eggplant (1% to 1% lbs.)
Salt

1 cnp vegetable oll

1 large garllc clove, mashed

% cup fresh parsley, chopped

810 10 fresh sage leaves, chopped, ur
% tap, dried sage

¥ cup red wine vinegar

1. Wash and dry the eggplant, and
cut erosswise into %-Inch slices. Place
the slices In a colander, sprinkle with 1
tsp. salt, and let draln for 30 to 40 min-
utes,

utes. Total P
Tlme: 1 hour and 30 minutes,

LESS FOLKSY and more clegant ls
the following recipe for Roasted Breast
of Veal with Herbs and Carrata,

Reproduced from Plerre Frapey's
“Low Calorle Gourmet" (Times Books)
by Plerre Fraoey and Richard Flaste,
lt’x a flavorful treat for the calorle:
consclous person who ‘cnjoys eating
well,

ROASTED BREAST OF VEAL WITH
HERDBS AND CAEED’I’S

1 garle clove, chopped

1bay leaf

% tsp. dried thyme

% tsp, dried rosemary

% tsp, dried sage

1 4-1b. oven-ready breast of milk-fed

veal

1 tap, szlt
Freshly groond black pepper (8 tuma
of the pepper mill)

2 thap. vegetable ofl

2 onlons (% 1b.), cut 1nto %-lnch cubes
{rots (1% Ibs), trimmed and scraped,
cut into 1%-inch lengths {3 cups)

1. Preheat the ovea to 400 degrees.

2. Chop very [incly and blend togeth.
er the garlle, bay leaf, thyme,
resemary, and sage.

3. Place the meat I8 a shallow roast-
Ing pan that fits it well. Rub the meat
all over with the herb-and-garlle mlz-
ture. Sprinkle it with salt and pepper
and rub it with the oll.

4, Place the roastig pan In the bot-
tom of the oven and brown the meat on
cach slde, about 10 minutes on a alde.
Pour off all the fat from the roasting
pan. Place the onlons and around the
meat. Lower the oven temperature to
375 degrees. Brown the onlons for
about 5 minutes.

§. Add the wine and chlcken stock
and cover tightly with foil. Cook for
abaut 30 minutes. Add the carrots. Cov-
.er agaln and bake for 30 mjnules mare.
Skim away the fat and serve the meal
with Its own sauce and the vegetables.

. YIELD: 8 servings.

Catorles per scrvlng 393,

Presentation: The meat should be
carved very thinly. Do this by slicing it
on the blas over, the bone. (This method
leaves a lot of good meat between the
benes, although 1 can offer no clegant
way of eatlng it). An alternative is to
cut down between the bone as with
ribs. Place slices of the meat in the
center of the plate, surrounded by the
carrots and saucd: If avallable, a few
whole basll leaves placed arcund the
periphery of the plate add to the color,
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