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Meatless mealtimes pleasing
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For the latter diner, Purc and
Simple offers a few meatllke dishes
that could fool even a confirmed car-
nivore.

Tofu proves especially handy for
this culinacy sleight-of hand. “It
takes on the flavor you give It," Dan-
nunzio sald. Substitute it for meat In
chili and it retalns the dish's usval
texture,

“You can take any meat recipe
and convert it,” he sald.

AS PROOF, he offers his own
Thanksgiving menu. Dannunzio, hls
wife and two sons, all vegetarians,
sit down to a soybean roast with
stufflng on the side, meatless gravy,
salads and vegetables.

Another longtime vegetarian,
Fred Hewitt of Southficld, remem-
bers hls mother, who also didn’ eat

meat, preparing the
‘Thanksgiving “turkey.”

“My mother used to make a loaf
out of broth and grain. She molded it
into the shape of a turkey and used
macaronl for the legs. It was kind of
festive.”

In additlon to say hotdogs, ham-
burgers and roasts, the reluctant
vegetarian can purchase such items
as Stripples, a bacon substitute, “It
doesn’t have the wrinkles in it but It
tastes the same,” Dannunzio said. *1
can't keep enough of it in stock.™

A word of caution when preparing
soybean products — even if they're
meant to mimlc meat, they shouldn't
be ccoked like meat. “It’s a vegeta-
ble," Dannunzlo says. “You don't
have to coak it as long."

Overcooking tends 1o give these
dishes the texture and taste of anoth-
er animal product: leather.

“You.have to experiment,” said

family's

Cranberries add zing
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Preheat oven ta 350 degrees. Ar-
range berries ln a single layer and
sprinkle with sugar. Cover with foil
and bake 15 minutes. Remove foll
and shake pan gently. Recover with
foit and bake for 15 minutes. Shake
bereies again, recover with foil and
bake for 15 more minutes. Let stand
ull cool and transfer to waxed paper
— do not crowd. Cool completely,
then chill,

CRANBERRY RUM SAUCE
Great over [ce cream
2 cups whole cranberrles
34 cup sugar
'3 cup unsweetened pincapple julce
1% 1sp. grated lemon zest
Grated zest of 1 orange
Vi cup rum

Beginning now, you
will see cranberries
brimming in poly-
sealed bags all over
grocery stores, gearing
up for their big show,
which is the holidays.

2 tbsp. butier or margarine
Dash salt {optional)

Combine cranberries, segar, juice
and lemon and orange zest in a
saucepan and simmer until berries
are tender, about 10 minutes. Trans-
fer ta blender or processor and pro-
cess untii smooth. Add remaining
ingredients, mix well.

CRANBERRY BREAD
2 cups sifted flour
Y tsp.salt
1t 1sp, baking powder
14 tsp. baking soda
1 cup sugar
¥4 cup meited bunter
Y4 cup orange juice

Hewitt, a food consultant who teach-
os cooking classes in the area.
“That's what I teach — creative
ways to cook."

EVEN NON-VEGETARIANS can
liven up their Junchtime by packing
this sandwich spread: A

Mix garbanzo beans, chlcken-stylé
seasoning, mayonnaise and olives to
taste, Mash the mixture inte a puree
and spread on bread or crackers.

Presentatlon, the manner in which
the finished dishes appear at the
table, rises in imporlance when
cooking meatless meals. “I like to
use celor, It’s paramount that this be
attractive,” Hewitt said. }

For Instance, he serves his favor-
ite bean and rlee dishes accented
with orange slices in Mexican clay
pots. “Serving dishes make an im-
pact on people,” he sald.

Even breakfast can be served

to holiday

1 egg, well beaten

1 thsp. (resh grated orange rind
1% cup fresh cranberrles, balved
24 cup chopped walnuts er pecans

Sift dry ingredients together. Mix
butter with orange juice. egg and
orange rind. Add to dry ngredients,
stie tu molsten. Stir in berries and
nuts. Pour into a greased loaf pan
and bake at 350 degrees for 1 hour or
until top is golden and a toothplek
inscried in the center comes out
clean. Great with coffee and tea. Ex-
cellent hostess/bost gift.

.CRANBERRY VELVET PIE
You have to taste it Lo believe it
113 cups crushed vanlila wafers

vegetarian style. While the Pure and
Simple Is closc with its recipes, Dan-
nunzio serves up this eggless break-
fast reclpe. So, wake up and smell
the tofu:

EGGLESS SCRAMBLED EGGS
1 1b. tofu
Ya tsp, salt
1 isp. Bakon brand yeast
1% tsp. chicken-llke seasonlng
1 tsp. onlon pawder
Y% sp. tumerle

Place nll ingredlents In skillet.
Mix untll ingredlents approximate
the texture of scrambled eggs. Keep
skillet uncovered. Simmer until mix-
ture Is no longer watery, about 15
minutes. Serves three.

Bakon brand yeast or @ similar
product is avaeilable in health food
stores.

season

6 tbsp. butter, melted

1 cup whipping cream

%4 cup sugar

19 15p. vanilla

1 pkg. (8 oz) cream cheese, softencd
1 ean (1 pound) whole cranberry
sauce

Combine crumbs and melted but-
ter. Press firmly on the bottom and
sldes of a 9-inch ple plate, Chill until
firm. Beat eream cheese thl flufly.
Combine whipplng cream, sugar and
vanilla; whip until thick but not stff.
Gradually add to cream cheese,
beating ti}! smooth and creamy. Fold
in cranberry sauce. Frecze until
firm, Remove from freezer 10 min-
utes hefore serving.

Vegetarianism has
long, colorful history -
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products, We buy fresh fruits and

When Dannunzio and his wife de-
cided to raise their sons, Joshua and
Jerimlah, as vegetarians, they took
cach child to thelr doctor for a regu-
lar checkup,

The family doesn't use salt In its
diet. Although Dannunzlo docsn’t
drink milk, he made sure his chli-
dren drank milk to provide them
with adequate calcium,

“We use (he [reshest possible veg:
etables from the garden and soy

julees,” D: sald. “We don't
allow candy, pop or ice cream.”

Although he watches his chitdren’s
dicts, Dannunzio says he doesn't plan
his dally nutrltional Intake. “It
would make it a burden. I love food
too much," he said.

Hewitt's daughter, Kristin, 13,15 a
litelong vegetarian. “She thinks
meat IS yukky," her father said, “If
she's catlng a soup with meat in i,
she'll spoon the meat out and put it
on her plate.”

Carrot and lemonade
make a different pie

Everyone llkes carrot cake, so
why not Lry carrat pie? The result of
a test kitchen trlal is Lhis luscious
orange-and-cream marbled dessert.
The carrot and lemonade mixture
tastes Jlke a tangy orange sherbet.
Wrap the ple in molsture- and vapar.
proo! material and store it in your
freezer up Lo three months.

CARROT ICE-CREAM PIE

2% cups sliced carrols or one 16-0z.
can sliced carrots

%4 cup sugar

b of a 6-0z. can (% cup) frozen leme
gnade concenlrate, thawed

1 quart vanilin fee cream

9-inch grabam cracker ple shell

In a medium saucepan cook fresh
carrots, covered, In a small amount
of boiling salted water for 30 min-
utes or until very tender; drain. (Or
drain canned carrots) In blender

container or food processor bowl
blend carrots unul pureed (you
should have 1 cup). In a small mixing
bawl stir together carrot puree, sug- .
ar and lemonade concentrate. Cover,,
and partially freeze. Place ice,
cream In a chilled mixing bowl. Us- -,
ing a wooden spoon, soften lce cream °
by stirring and pressing it against
the side of the bowl, Add the partial-
ly frozen carror mixture, quickly
folding just to marble.

Spoon mixture into graham crack-
er pie shell. Cover with foil and
frecze 6 hours or overnight or until
firm. Let pie stand at room tempera-
ture 10 minutes before scrving.
Makes 8 servings.

Nutrltion [nformatian per serving:
350 caleries, 4 g protein, 49 g car-
bohydrates, 16 g fat, 30 mg choles-
terol, 268 mg sodium. U.S. RDA: 205
percent vitamin A, 12 percent vita-
min C, 17 pereent riboflavis, 11 per-
cent calcium, 11 percent phosphorus.
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