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rom ancient times

to the present, in

countries around
the globe, people of
varying faiths have cele-
brated numerous spring
rites. Food often plays a
prominent role in the
festivities with eggs
standing out above
other foods and serv-
ing variously as a
symbol of life, the re-
newal of life and the
resurrection of Christ.
In addition to their sym-
bolic decorative use,
these nutritious natural
woncers have also
shown their versatility
in a host of dishes tradi-
tionally served for the
occasions. The holiday
treats below are merely
a small sampling of
classic ethnic recipes
that have been adapted
for modern cooks. One
of them might be’just
the thing to add a fresh
note to whatever you
celebrate. this spring!

PARED-DOWN PASKHA

about 2 cups

You might deseeibe this Russlan Easter cheese dessert 2s a spreadable cheeses

cake. Customarily nuade with bakers', farmer or pot cheese, and sametimes
creany ese and whipping cream bosides, our uncooked verslon is sull rich
and creamy, but conslderably lower Incalories. M‘lctrmcr. serve [t with fruit,
plain cookies or pound cake, B

I carton (12 02.) dry coliage cheese
1/2 cup sugar
1/2 cupr dairy sonr crvam
1/3 cupr batter, softey :mr

3 e yolks

4 teaspoon grated lemon pool
1 toasponn grated oninge peel
1 teaspoan vantlia

Canadivd fridt pleces, optional

Presscottags se through sieve lnto small mixing bowl. Iat in remaln.
Ing Ingredients except awts and frult untll thorouglty bieaded.

Line a 2-1/4cup (or lasger) porforated contalaer® with double layer of
dampened cheesecloth. Spoon chicese mixture Intw cheesecloth. Fold over
ends of cheesecloh aad place a weight smaller than contalner on top. (About
11h. A full food can works well.) Set in shallow pan so liquld can drxin.
Refrigerate dvernight,

To serve, femove welght and tee back cheesectoth, Unmold onto small
‘serving plate. Gaenish with fruit pleces, If desired. Refrigerate any Iefiovees,
*Sleve, colander, strainer, ¢lean noa.clay flowerpot, or empty cottage cheese

cartan with a few holes punched in bottom.

NEW WORLD SIJWNEL CAKE

12 senvings

Legends ahout and reclpes for this delicious fruitcake vary from county to
county In England, hut most often It fs associated with the founth Sunday in
Lent, Mothering Sunday, when the Beitsh honor elther the Mother Church,
thelrown motliers,arboth, Th toughen:
ing step of bolling before baklng and is simply made wllh only onge layer of
almond paste,

1:37-4 cups altpurpose flonr 1 cup currants or scedless ralsins
1 tablespoon grated fomon peel 172 cup diced candied mixed, jnm
1472 toaspoons aking potiter 1 cup butier
1 teaspoon growund mtmeg . 2/3 cup sugar
172 teaspoon salt 6 RS, bvaten
/2 teaspoon ground cinnamon 1 can (8 nx.) almond paste

Place 9x3.Inch springform pan on 12:inch length of waxed paper. Trace
znlu‘;md pan, Lightty grease bottom and side of pan. St pan and waxed paper
aslde.

In medlum bowl, stir together flour, peel, baklng powder and scasonlngs
untl! thoroughly blended, Stir In frults, Sct aside. In Jarge mixing bowl at
medium speed, beat together batter and sugar until light and Muffy. Scraside 2
ablespoons of the heaten eggs. Add remalning beaten eggs to butter/sugar
mixture, Beat at medium speed untll thoroughly blended. Fold in reserved
fNlour mixture. Pout into. pan. Bake in preheated 300°F. oven 1 hour,

Meanwhile, cut scant 1/2nch slice from atmond paste, Caover and sct
aslde. Place remalning paste in center of circle on mnrdw:x:dpap:r. Top
with picceof
paste, if necessary, Cover and st gslde, Knead timmings, if any, Inmrucfwd
slice and form [nto 11 small balls. Coves and set aside.

Remove cake from oven. Increase oven t nm:ln-loo'l’ With 2
spatula, gently loosen cake from pan at side and removcpan side. Brush lopo(

cake with somc ofthe rescrved b
on top of cake, Brush paste clrcle with 50 wm:orlhe remalning beaten eggs,
Gently press balls onto top of paste, Brush balls with remaining beaten CBR%

Bake untll pusle is Ilghlly browned, 7 to 8 m.lnulu. (‘aul on wire ruk.
I . .

LD WORLD E )
FRESH AS SPRING

MODERN SPINACH MAIZO KUGEL

4 10 6 servings

Tie Heday home festival of Passover marks the Hebrew exodus from Egypt and the
fiberatlon of e Ismclites from stavery. Jopously cetebrated by Juws, the feast called
Seder Is nulahlt. for the lack of leavening fouds, legumes and geains, The symbolic
arcall inthis kosher, quiichedlike kugeld.

3 mitzo crackers
2 ublespoocns butler
2 cups sticed frosls mushrooms

1 teaspoon gritod lenom peet
JA teaspoan salt
1 package (10 0z.) frosen chopgnd
fahout 8 03.) sprnach, thanvd amd drained
172 cup chopped onlon 1 eupr (8 0z.) lourfut cottage cheese
8 egus T 1 far (2 o) chopped pimicitio,
1 tahlespoon temont Julee | " dratued .

Soak cravkers In enough wanm water to cover just untll softened, 3 to 5 minutes.
Press gently between paper towels and set aside.

tn 10-Inch omelet pan or skillct over medium heat, covk mushrooms and onion in
butter untll teader but nt brown, abput § minwtes. Remove from heat and set aside,
Sct aside some attractive mushroom slices for garnlsh.

1n lagge bowd, beat together eggs, lemon julce and peel and salt’untl iocoughly
bleaded. Stle in reserved mushroom/anion, mixture, spinach, <licese and pimiento,

WOIRITY]

Placc one of the reserved crackees on bottom of lightly geeased 2quart casserole or

Bx8x 2. inch baking dish. Cut another teserved cracker Into four strips. Line sides of
dish with eracker steips. Pour in ahout 2.1/2 cups of the vegesable mixture. Top with

g cracker. mixture, Bakein 350°F.oven 30
minutes. Arrange reserved mmhmcm stices on top, Continue baking unti! knife
inserted near center comes out clean, 10 to 15 minies.

QUICK KULICH

1 large or 2 small loaves *

Though it's less time mmsumlnp, to mzh: this Russian Easter Hread with today's
fast.rising ycast, liscl; ved by baking the richycast daugh
in empty food cans, 'lhumarull), the brnd is sliced into raunds (with the top slice
served to the guest of honor or sealor member of she famity) and spread with Paskha,

43/2 cups albpupose flanr, divided
144 eup sugar  +

1 teaspoon vantlia | *
1/2 cup chopped nuts

2 packages, /asl.ming active 1/2 cup golden sewdless milsins |
dlry yoast 1/2 cup chopped dried or candied
1 teaspoon sait anéxed friit

1/3 cup confectioners’ sugar
11/2 10 2 teaspoons milk
. Nut batees, optional
hu!t pl«cs. optional

1 teashoorn gmumf nulmm
172 cup milke
/4 cup uater
14 cup butter

4 exgs i

Set :sldc 1 cup of the flour, In large mixing bowl. stir together remalning nour
with 1/4 cup sugar, yeast, salt and nutmeg until thoroughly blended. In small sauce-
pan over medivm heat, héat’ 172 cup milk, water and butter until very warm, 120 to
130°F. (Butter neelt not melt completely.) Add to dey mixture along with cggs and
vanllta. Stle untl blended. Stlr In enough qf the remalning 1 cup flour to make a soft
dough. Stirin chupped nuts, raisins and chopped frult! Kncad on Ilphllynnuud board
4 minutes.. |

Place duuy,h n wllvgreascd 2-pound coffee can OR 2 (I-Ih ¢ach) colfee cans
OR 2 {46.02. cach) juice cans. Caover can/s with plastic wrap and cloth or paper
towels. Let rise In warm place until doubled (Anger pushed knto dough will eave an
Impﬂm), 20 to 30 minutes for large can or 15 to 20 minutes for small cans.

Bake In preheated 350°F, oven until Hghtly browned and bread sounds hollow *

wﬁen upped with finger, 30 Io 35 minutes for large can, about 25 minutces for small
‘I'kp can/s gently on side/s to loosen, Remove from can/s. Cool on wire fack.

Beat togethee confectioners’ sugar and 14172 to 2 teaspoons milk until smooth,

Drizzle over bread/s Garnish with nut halves oe frult pleces, if deslred. To serve, slice
horizontally jnto rounds.
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EASY ITALIAN EASTER PIE

6 to H servings

Sometimes made in as many as thiety-three layers (representing the
years of Clirlst's [ife), this savory main dish i delicious hot or cold.
Despite the lack of all those layees, this modernized recipe I still lovely
16 ook at when sllced,

-F onnees Hinke mitld Hallan 1/2 cup (2 0z, ) shroddedt

satsage mazzarella cheese
2 tablespoons weer /4 cup grated Parmesan cheese
o+ s 1 shoet frozen puff pastry.

thattvd
4 bandcooked cuns’ sticed
-4 thin sifces Genixa salamd,
optionatl
Farstey sprigs, optional .

1 cartan (15 o) lowfat or
partskim rcotia chorse

A atenees prosciptio or cooked
bam, cbj

2 gunces Genexs salamid, chopped

In smalk skillet over medlum heat, cook sausage with water, covered.
5 tu 6 minutes. Uncover and continue cooklng. turning occaslonally,
untll lightly browned, abaut 2 minutes mare. Set aside,

Ta large bowl, beat § CRRY well, 'ic( a«idc Z!:hla:\ponm Thoroughly,
blend deottail ked reserved sausage.
Stirsausage cept pulf pastry; 1] cpRs
Into ricotta mixture untll well comblaed. Sct aside,

On lightly Noured surface, roll pulf pastey into 146.Inch square, Cut
12-Inch clecte from the square. Line 94nch ple plate with rolled pastry.
Press trimmings together and coll into 1kIneh circle, Make smafl slitin
10:Inch clrcle and sct aside.

Pour 1:1/2 cups of the resenved deotta mixwee into pastry-toed
plate. Reserving 1 eenter egg shice for gamish, arrange slived epgs over
rcotta mixture, Pour In remalning resenved ricotta mixture, Drush edge
of bottom pastry with some of the reserved beaten egg. Place slit clrcle
on1op of icotta mixture, Pinch edges of pastrics together to seal. Trim
cdge oven with fim olplm. Flute edge of criist and brush top and cdge
with remaining rescrved beaten cf

© Bake In prcheated 350°F aven um!l lly,hlly brawned and knlfe
[nserted near center comes out clean, about 46 to (5 minutes. Garnish
with rescrved cgg slice and sataml and p:rslcy. If desired. To serve, cut
into w:dgcs.

“To hard cook, put eggs in single layer In uuccp:m Add cnough tap
water to comeat Ieast 1 inch above eggy. Cover and quickly bring Just to
bolling. Tum off heat. If necessary, remaove pan feam bumer to prevent
further boiling. Let cpgs stand, covered, In the hot water 15 to 17

. mlnm:srorurgum (M]un umc up nrdawnhy =hcul Jmlnutesfor

cachsize largeror |
smaller.) Immedi

ately run cold

WalCrover CRES of

put them In ice

water untll coni;

pletely cooled. To

remove shell,’
crackle it

aver. Roll egg bee
tween hands to
{oasen shell, then
peel, starting st
large- end. Hold
under runni

In bow! of water
t0. help ecase off
shell, .




