O&E Monday, Juno 16, 1986

eBioxSEba)

Hew of us need an excuse for a
party, but summer provides the per-
fec} reason to invite frlends and
family for a backyard barbecue
bash.

Just as Memorial Day heralds the
beginning of summer in this country,
the:Festlval of Light was a celebra-
tion of summer's lengthening days in
ancient China. The hollday was ob-
scryed with fireworks, brightly lit
tanterns paraded through the streets,
and, of course, good food.

Tor your Festival of Light cele-
bration, try Special Teriyakl Ribs
marinated in a mixture of terlyaki
sauce, sherry, ginger and sesame ol

Festival of Lj

with a touch of sugar. The marlnade
also Is used as a basting sauec as the
ribs grill fo perfection,

Barbecued chicken takes on the
flavor of Peking duck when brushed
with a blend of plum sauce, soy 1
sauee, butter and a touch of garlle, 1
‘The same sauce should be passed at
the table to serve with the Plum
Good BBQ Chilcken. )

1

Round out your menu with Patio |
Rice Salad, a side dish befitting an |
emperor, Rlce, bean sprouts and
other vegetables are tossed In a rice
vinegar dressing flavored with soy
sauce and Chinese hot mustard.

% cup vegetahle of)
% cup rlee vinegar
2 Thsp. soy sauce

% (sp. garlle powder
% tsp. pepper

% cup chopped green onlons

PATIO RICE SALAD vinegar, soy sauvee, sugar, mustard,
garlic and pepper. Add remaining
Ingredients to dressing and toss to
coat. Refrigerate untll ready to
serve. Top with addltlonal soy sauce
if desired. Makes 6 (o 8 servings.

PLUM GOOD BBQ CHICKEN

Thsp. sugar
tsp, Chinese hot mustard

cups cooked rice, chilied

(14-02.) can bean sprouts, dralned
‘4 cups sllced celery

cup sticed radishes

1 cup plum savee

% cup butter, melted

2 Thsp, soy sauce

1 tsp, garlic powder

1(210 31b.) chicken, cut into pleces

In small. bowl, blend together

In large bowl, whisk together oll, plum sauce, butter, S0y sauce and

Appetizer parties are one of the
more popular forms of entertaln-
ing, particularly in summer when
caling light is preferred, Whatever
the setting — city parlor, the gar-
den, at poolside, or on a terrace —
as long as there’s a cholce of cool,
refreshing drinks and an array of
palate-provoking appetizers, ihls
style of entertalning is perfect for
fricnds and business associates.

Try a dim sum party in honor of
the Festival of Light, an ancient
holiday eelebrating the longer days
of spring and summer. Dim sum
means “heart’s delight” or "touch
the heart™ because, say the Chl-
nese, these treats are meant to be
enjoyed “'whenever your heart de-
sires.”

Traditionally, dim sum dum-
plings and other snack treats arc
served In Canton 1ea houses as a
light lunch. Bite-size, they're the
perfect pick-up food choice for an
appetizer party,

Tea house choices which adapt
well to a Festival of Light appetiz-
er party are Turkey Shao Maj and

Chinese appetizers

Fried Dumplings. Adapted for |
American kitchens, these dim sum
tidblts should be kept warm in a
chafing dish or on a warmlng tray,
though guests will probably gobble
them up before they have a chance
1o get cold!

FRIED DUMPLINGS

2% cups all-purposc flour

2u cup boiling watcr

3 cup cold water

11b. ground pork

1 {8-0z.)can bamboo shoats, drained
and chopped

%1 cup each chopped mushrooms
and green onlons

2 Thbsp, soy sauce

1 Thsp. sesame oll

Place flour In large bowl, add
boiling water and mix well. Add 1
cold water and knead dough with
hand untll thoroughly mixed, Cover 1
and let stand 15 minutes. In large
bowl, mix together remaining

are party

ed. Turn dough onto floured board
and knead again untll smooth (ap-
proximately 10 times). Using your
hands roll dough into cyllnder
abaut 1% inches wide, Cut into
about 30 pleces Y%-Inch thick, Roll
edch piece out then to a 3-Inch pan-
cake. Place 1 tablespoon filling In
cenler of each pancake and fold
Into half circle to enclose. Pinch
edges of dumpling together to seal.
Heat 2 tablespoons oll in large fry

[

layer on bottom. Fry over medium-
high heat uhtil golden brown on
bottom. Add 34 cup water, cover
pan, and cook until water has been
absorbed, about 15 minutes, Serve
hot with .sauces, Makes 30 dum-
1 tsp. minced ginger root- pt

mea:

drained and chopped
% cup cach chopped mushrooms

pleasers

and green enions

2 Tbsp. soy sauce

1Thsp, sesame of? )

¥ tsp, Chinese hot mustard

¥ tsp. garlic powder

Y% tsp. black pepper

1(12-02.) pkg. won tan wrappers

ngredlents until thoroughly blend.

In medlum bowl, mix all ingred-

garlle; remove % cup sauce; set
astde. Cook chicken pieces on gelll
over medlum-low heat 30 to 40 min-
ules, turning oceaslonally, Continue
cooking chicken 30 minutes longer,
basting frequently with remalning 1
cup sauce. Adjust heat as needed to
prevent flaming or burning. When
chicken is done, top with reserved ¥%
cup sauce, remove from heat and
serve Immediately, Makes 4 to 6
servings.

SPECIAL TERIYAKI RIBS

% cup terlyaki sauce
3 Thsp. sherry wine or water

Burgers perk -
up with salsa

One of the most popular regional
cooking styles is the cooking of the
Amerl In fact, it

lents, except won ton wrappers, un-
til well blended. Cover won ton
wrappers with damp towe) to keep
moist, Place about 1 (ablespoon
filling in center of cach won ton
wrapper, Press and pleat sldes of
skin up around fllling. Wrap your
finger and thumb around dumpling
Just below pleats and flatten top
and bottom to secure. Keep molst
1f not cooking iImmediately, Brush
steamer with a little oll. Place
Shao Mai In steamer aliowing
enough room around sides for
steam to circulate. Cover and
Steam 10 minutes or until meat s
cooked. Serve hot with plum sauce,
sweet & sour sauce, soy sauce or
hot mustard, Makes approxlmately
40.

an. Arrange demplings in single

ings.
TURKEY SHAO MA!L
1b. ground turkey or other ground
t

{8-0z.) can sliced water chestnuts,

Pie has Southern charm

Southern hospitality begins at
brehkfast. The region Is justly known
for its fine food, served with style.

Teo give your table a blt of Dixie
charm, make an Orange-Oatmeal
Breakfast Ple and watch the appre-
clative smiles.

Orange juice, oatmeal, milk and
eggs combine to make a pie that is
kgt in texture while robust enough

3 large egps, lightly beaten

23 cup evaporated milk

1z cup orange julee

'z cup uncooked oatmeal,
quick-cooklng or old-fashioned

6 Tbsp. sugar

% cup butter or margarine, melted
1 tsp. grated orange pec)

s tsp. salt .

to see you through the morning.

This Southern charmer rates four
stars for taste, nutrition and attrac-
tiveness. For famlly and friends, it's
i breukfast treat.

Prepare pastry crust aceording to
favorite recipe, or use a frozen 9.
inch pie shell, defrosted. In medium
mixing bowl combine remaining
Ingredients, Pour Info unbaked pas-
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sometlmes appears that we are hay-
Ing a Jove affalr with the chlll pep-
per.

But not everyone enjoys extreme-
ly spicy foods. Some of us prefer just
a hint of hotness gentled by other
favors. The Hamburgers with Salsa
suggested here are a quick, easy way
to savor Southwestern-style cooking.
And because they are made with a
salt alternative, they are low in sodl-
um.

HAMBURGERS WITII SALSA
6 plum tomataes, pecled {about 12
oz,

or 1 can (16 oz) pfdm tomatoes,
halved and well dratned

ght barbecue heralds summer

2 Tbsp. oil

2 cloves garlie, erushed

2 tsp, brown sugar

% tsp. minced ginger root
Y4 Isp. sesame oll

3104 Ibs. park rlbs

In large baking pan, comblne al
ingredlents except ribs; mix well,
Add rlbs to marlnade and coat ther.,
oughly. Refrigerate 2 to 4 hours,
spooning marlnade over occastonal.
ly. Barbecue ribs over medium-low
heat I hoer, Furn frequently and
baste with remaining marinade,
Muakes 4 to G servings,

4 sprigs fresh cllantro or flat lea:
‘parsicy

3 scallions, chopped

1'% Thsp. fresh lemon or lime julee
1 tsp. salt altecaative

Vi tsp, pepper

4 dashes hot pepper sauce, aptlonal
Chill Burgoss (directions follow)

In food processor, comblne first 7
Ingredients, Process until chunky,
not smooth; set aslde. Cook burgers
as deslred, about 5 minutes per side
for rare. Serve salsa with burgers,
Makes 4 servings.

CIIMLL BURGERS: Thoroughly
comblne 1% pounds ground beef, %
teaspoon chllf powder, % teaspoon
salt alternative and % teaspoon pep-
per, Shape into burgers and cook as
desired.
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BUY 1 CONE, GET 1 FREE

When you buy one at the rogular price
with this coupen.
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© SCOTTISH BAKE HOUSE
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. THIS WEEK’S SPECIAL!
SAUSAGE ROLLS ........ 6 for $2.85

We have a NEW ITEM
PIZZA PASTIESH

'l'l-:'ast ieS! Tuos. & \';od.

. Beef or Chicken
. Dolicious moal to satlsty
0 hoarty appetitot

Only *2.35 for 3 (Rog. '2.65)
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A defense against cancer
gooked up in your kitchen.

can be

et

There is evidence that diet
and cancer are related. Some
foods may promote cancer, while
others may protect you from it,

Foods related to lower-
ing the risk of cancer of the
larynx and esophagus all have
high amounts of carotene,

a form of Vitamin A which

is in cantaloupes, peaches,
broccoli, spinach, all dark .
green leafy vegetables, sweet

Fruits, vegetables, and whole-
grain cereals such as oatmeal, bran
and wheat may help lower the risk
of colorectal cancer. §

Foods high in fats, salt- or o
nitrite-cured foods like ham,and |:

2%,
L @
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fish and .

types of sausages smoked by tradi-
o tional methods should be-

caten in moderation.
Be moderate in :
consumption of alco-
hol also.
A good rule of

thumb is cut down on
fat and don’t be fat. .
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