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Easy frittata:
Easter treat

Easter is tr a (me of new
— the first signs of spring begin to appear, new
clothes are purchased and festive hollday foods are -
prepared for famlly celebrations. Start xnew tradl-
tinn in your home this year by preparing an Easier
hrunch featuring Canadlan Bacon Frittata.

A brunch Is a convenlent and relaxing way for
family memboers and guests to‘enjoy cach other’s
company as well as participate In all of the busy
holiday festivities. And Canadlan-style bacon, with
its marvelous flavor and aroma, Is an excellent
mid-mornlng meal cholce.

Canadian-style bacon has a shnllar flavor and
appearance to ham, This lean, meaty bacon actual-
Iy cames from the prestigious pork loin muscle.
The Ioin Is processed to remove most of the fot,
then shaped Into a compact roll, cured, smoked and
cooked. Since this boneless, full-flavored bacon of-
{ers little waste, one pound of meat provides four to
{ive three-ounce servings. :

Canadian Bacon Frittata takes only about hatf an
hour to prepare and cook. Arrange the bacan slices
around 1he odge of an ovenproal frying pan. Then
pour & seasoncd egg mixture In the pan over the
slices and cook unitl the mixture is almost set. Just
Lefore serving,”put the entree bricily under the
troiter to give the eggs a golden brown color,

CANADIAN BACON FRITTATA
Preparatlon time: 15 minutes
€ooking time: 17 to 20 minutes

16 sllces Canadlan-style bacon,

*| cut theineh thick (about 8 az.)

*1 5 egs, slightly beaten

+| 5 Thsp. water

, -{ 6 Thsp. grated Parmesan cheese

| Tbsp. chopped fresh dill

(or ' 13p, dried dill weed)

“1 19 tsp. cach sait

.| nod drled oregano feaves

«| % sp. pepper

1t cups thinly sllced fresh vegetables
(zucchlnk, mushraoms, red pepper, green onjon)
1 Thsp. butter

Comblne cggs, water, cheese, dill, salt, oregano
and pepper: reserve, Cook and stir vegetables' in
butter In ovenprool {rying pan 2 minutes or until
yegetables are almost tender. Stir vegetables into
egg mixture. Arrange overlapping silces of Canadi-
an-style bacon around edge only (do not go over
- | rimy of same frying pan. Carcfully pour, egg mix-
ture into frylng pan. Cover and cook over medium-
low to medium heat 15 minutes or untll eggs are
altnost set, Place under broller to tightly brown chg
mixture, Garnish with fresh dlll, If deslred. 4 serv-
ings. .

Canadian Bacon Fritiata makes an clegant, quick-to-propare Esstor brunch entree.

‘Hop to it

Ham slice has
‘saucy’ appeal

Not all Easter dinners are claborate,
large-seale. aifairs. Many of today’s
smaller famllics llke to prepare a sim-
ple, yel tradltional meal. And they

~don't like to be bothercd with a lot of

unnecessary leftovers. The answer —
an entree Jike Ham Slice with Saucy
Apple Wedges.

A smoked-ham slice Is the perfect
cholce when serving \wo Lo four for
Easter dinner. Select a shlee cut about
31« to 1-Inch thick, The amount of ham
you choose will depend on the number
of people you plan to serve. Flgure on
about 3% three-ounce cooked servings
per pound from a ham sllee. | -

Another advantage (o cooking a
smaller ham portlon Is its quick cook-
ing. It takes 20 minutes to broil a ham

. slice or 15 minutes W cook it ln the ml-

crowave oven, And as it cooks, a spley
sauce with apples and raisins can be
made on top of a range. This {ruit
sauce provides an interestlog {laver
contrast to the tasty ham sllce.

Cooks with a microwave oven have
the option of using this appliance to
heat the ham slice and make the frult
sauce, It’s a very convenlent cooking
method. Cook the ham on a medivm
power setting, which is equal to 325
walts on a 650 watt oven. In order to
heat the ham slice evenly, lnvert it and
ratate the cooking dish o quarter tura
mldway through the cooklng period,

Whether the ham is cooked conven-
tionally or In the microwave oven,
serve with fresh asparagus. Ham and
asparagus make a great dinner combi-
natlon for festlve spring celebrations.

11AM SLICE
WITH SAUCY APPLE WEDGES
Preparation time: 15 mizutes
Cooking time: 16 to 20 minutes

Microwave time: 13 to 15 minutes

1 fully-cooked smoked-ham slice,
cut - to 1-inch thick

1 small cooking apple, cored and cut
inta thin wedges

1 Thsp. butter

1 cup apple Julee

2 Thsp. each brown sugar and raislos
1 Tbsp. lemon Julce

112 tsp. cornstarch

14 tsp. cach ground ginger

and dry mustard

Y tsp. ground cinnaman

Place ham slice on rack in broller
pan so surface of ham Is 3 to 4 Inches
from heat. Broll 8 to 10 minutes; turn
and broil second slde of ham 8 to 10
minutes or untll keated through, Mean-
while cock apple wedges in butter in
large frying.pan 2 to 3 minulcs over
medium heat. Combine apple juice,
brown sugar, ralsins, lemon juice,
cornstarch, ginger, mustard and eln.
namon. Add to apples and cook, uncov-
cred, 5 minutes until sauce Is thick-
cned. Serve sauce with ham. Yield: 1
cup sauce.

Microwave Direetions: Place ham in
1134 x 712-Inch mlerowave-safe baking
dish. Cover with waxed paper and mi-
crowave at MEDIUM (325 watis) 7
minutes. Invert ham slice and rotate
dlsh 'z tarn, Cover and continue cook-
ing at MEDIUM 6 to 8 minutes until
heated through. Meanwhile, prepare
Saucy Apple Wedges an range accord-
Ing to above directions.

Note: Cooking times are based upon
a full power output of 650 watts. If
your microwave oven has a lower or
higher power wattage than 650 watts,
cooking times may have to be adjusted.
Consult your oven manufacturer’s In-
steuction book. *

SUPERIOR
FISH CO.

GET READY FOR
A SLIMMER SUMMER!

| New Zealand

: Fresh Canadian Lake
ORANGE ROUGHY WHITE FiISH FILLETS
C 8399, S299 ),
COOKED " -
SALAD SHRIMP Shrimp of all sizes
(One b $459 | Boat Run 3% i,
O!fer good 1hru 3/29/86 No coupon necoessary

SUPERIOR FISH CO.

Bunny-face pancakes are fun to make, eat

Help your chlld’s speclal Easter Sun-
day start off right with a fun and nutrl:

ttaus breakfast with the Easter Bunny. -

The fun beglns with Cinnamon Pan-
cakes and an Easter Bunny stencil.
First make your pancakes. Then, using
construction paper, cut a bunny face to
decarate the top of the pancake. Place
(e stencll over cach pancake and
sprinkle with confectioners’ sugar.

Jujee becomes a speclal treat when
you blend any flavor {rozen concen-
trate wlth yogurl and lee cubes, Blend
untll smooth for five cool, delicious

This breakfast Is sure to please any  design (o decorate top of pancakes. Set
youngster and is an enjoyable, casy-to-  aslde.
prepare meal.

In medium bowl, mix together all
ingredicnts except confectloners® sugar
untit smooth. Heat skillet or griddle
over medlum-high heat until drop of
water slzzles, Brush lightly with oll.
For cach pancake, pour % cup batter
onto hot skillet or griddle making 6-
inch circle. Turn pancakes when tops
are covered wlth bubbles and edges
look cooked. Turn anly once. Remove
pancakes to heated platter; keep warm,

CINNAMON PANCAKES

1 cup packaged pancake mix
1 cup milk

1 cgg, slightly beaten
1'Tbsp. satad oll

15 tsp. ground clanamon
Confectloners’ sugar

sugar; remove siencil. Serye with but-
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ter and syrup. Makes 6

YOGURT FRUIT SHAKE

1 can (12 oz.) any flavor fruit Julce
frozen concentrate, thawe:

13 cups plaln yogurt -

4 cups fee cubes

In covered blender contalner at high
speed, blend concentrate and yogurt
until smooth. Slowly pour in lee cubes

To make a stencli: Using construc-

servings of whelesome Yogurt Fruit
tion paper, cut a bunny-face or other

Shake.
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To decorate, place stencll on each pan-
cake and sprinkle with confectloners’

Uire¥ T

unti! wel) blended. Makes 5 cups or
servings.

USDA CHOICE OR PRIME
BEEF SIDES..... $1.29 .
HIND QUARTERS %1.39 .

AGED - CUT - FREEZER WRAPPED
100% Satiafaction Guaranteed
- Prae Homo Dolivery
Complete Freszor Plans Avallable
ALLEN LOCKER MEATS

Home Freozor Specialists SINCE 1966
287-6340

TIMESAVER SPECIALS THRU'
SHEPHERD PIES| PLACE YOUR
. 4 tor EASTER ORDERS
$199 Now!
Pasties? Tuos.&Wods, &
Boof or Chicken

Deolicious moal to aatisty a hearty appatiio

Only *2.35tor 3 Aog. 2.65
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Haagen-Dazs
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For those too sophisticated
for marshmallow eggs.

- Héagen-Dazs. -
Cream Liqueur

Adreamsoredlyou cantasteit.




