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Herbs and spices bring magic to mealtime

1f you want to make Lhe new year
a really happy one, add a littlle mag-
fic to your meals.

Resolve to familiarize yoursell
with these 22 common herbs and
spices. Learn their traditional witch-
craft purposes and effects.

Enter them in your own grimolre
(witch's recipe book), and use them
in your everyday cooklng.

Practice adding them to every can
of tomato soup you spen. Drop them
into cookies and cakes. Hide them n
pizzns, tacos, hamburgers and salads
that seem so unwitch-like,

The results will amaze you,

(Important note: Because a little is
good, it does not necessarily follow
that a lot Is better. Always remem-
ber that seasoning should enhance,
not overpower. Don't use so much
gorlle that you can't taste the
shrimp.)

ANISE
Purpose und eftect: 1. To ward off
evil; 2. To encomuge @ marriage
proposal.

How to use In cooking: Try anlse
seeds in cookies, cakes, breads and
coltage or cream cheese. Add a few
{resh stalks or roots of anlse to soups
or stews. Do Lhls at the last minate,
since they cook very tast.

You can even use them with

canned or lnstant soups. Experi-
ment. Add chopped fresh anise
leaves to the water when boiling
shrlmp, lobster or crab, Try stecping
one teaspoon of anise sced in one
pint of brandy for an Interesting and
uscfut liquor.

BALM
Purpose and effect: 1. To renew
youth, vim and viger; 2. To relieve
the doldrums,

How to use In cooking: Balm may
be used In soups or stews, with [ish,
or In salads. It's also good In pouitry
stuffing. Use it as a tca or as a garn-
ish for white wine.

BAY LEAF
Purpose and effect: To sharpen wit
and to help those sceking knowledge.
How to use In cooking: Good with
tomato julee, soups, stews, beef,
chlcken and duck. Also uscd in dress-
Ings or sauces for greens or potatoes,

BASIL
Purpose and effect: 1. To clear the
head; 2. To settle the nerves.
How o use In cooking: Basil Is
very good used with tomatoes, eggs,
cheese and curries.

BORAGE
Purpose and effect: 1. To give one

Chili peppers
spice up meal

AP -~ Planning on heating up yuur
winter meals with chlli peppers?
Here are some tlps on handling
them,

WHAT'S HOT AND WHAT'S NOT

From mild to hot, here's how
peppers rate:
® Mild: Anahelm (fresh), or Call-
fornia green chill peppers.

@ Mild to medlum-hot: poblano
(fresh) and ancho (drled).

@ Medium-hot to hot: cascabel
and mulato (dried).

® Hot to very hot: jalapenc
(fresh).

@ Very hol: serrano ({resh), chipo-
tle, guajilto, pasilta, de arbol and
cayenne {dried).

® Very, very hot: pequin (fresh
and dried).

WHERE'S THE FIRE?

It's a common fallacy that the
seeds are the hottest part of a pep-
per. Most of the heat 13 in the mem-
brane and ribs. For milder flavar,
remove membranes, ribs and sceds
before using.

FIRE ALERT

Because chili peppers contaln olls
that burn, improper handling can
start a four-alarm fire In your eyes
or skin, Avold direct contact with
peppers as tmuch as possible. When
working with drled or fresh chill
peppers, wear plastic or rubber
gloves. If your bare hands touch the
peppers, wash your hands and nails
well with soap and water. Do not
touch your eyes with your hands.

DRIED CHILI PEPPERS

For most recipes, dried chilt
peppers must be svaked untll solt,
then pureed. To soften, rinse dried
peppers in water. Cut open and dis.
card stems and seeds. Cut pepper
into small pleces with a knife or scls-
sors and soak in bolling water for 45
to 60 minutes or ualil they're pliable.
Drain well and continue as the re-
cipe directs. .

Stored In a cool, dry place. Dried
chill peppers will keep for up to a

year.
PREPARING FRESH CHILI
PE| S

P!

® Peel: It's aften best to peel the
£kin from fresh peppers before using
them. (This Is not necessary when
chopping or slicing small amounts of
fresh jalapena oOF serrano peppers.)
To loosen the skin, place peppers on
a broller pan 4 Inches frotu the heat.
Broi!, turning often, until peppers
are charred on =il sides. Place
broiled peppers in a paper bag. Close
bag tightly and let stand 10 minutes.
The skin will peel away easily.

® Cut off the mn:;ed Sllltd the
peppers open and place side up
on a ﬂalpeltll«riace. Use a knife to
scrape sceds and ribs from the flesh.
Slice or chop as directed In the re-

clpe.
“Store fresh peppers in paper bags
in the rel’rlgcﬁ;;or for up to one

week.
_USING CANNED CHILI
PEPPERS g
Rinse both plain and plekled
canned chill peppers before using to
remove salty packing liquid.
To remove the Lxhced.l from v;holc
chill peppers, slit them open and use
a knife to scrape out seeds and ribs.

Chup or slice as directed In the re-
cipe.

kitchen witch

Gundella

courage; 2. To forget worrles.

How lo use in cooking: Use the
raw leaves in a salad or crush them
ind use a jlgger of borage julce toa
glass of orange Julce, lemonade or
wine. Add the juice when cooking
grapes, apples or strawberries or
homemade jelly.

CARAWAY
Purpose and effect: To keep lovers
from straying.

How to use In cooking: Use the
seeds with vegetables — especially
potatoes and cabbage. Bake caraway
in bread or add to baked apples.

CORIANDER

Purpose and effect: 1. To promote
romance; 2, To encourage thrift,

How to use In cooking: Add fresh
corlander to green vegetables when
cooking. Use the ground seeds in
breads, rolls, gingerbread and cook-
fes. Try using to season roast park.

CARDAMON
Purpose and effeet: To Inspire ro-
mance and passton,
How to use In cooking: Add car-
damon to curries or use with apples
in ples and sauces.

CELERY SEED
Purpose and effect: 1. To inspire en-
ergy; 2. To encourage restlessness.
How to use In cooking: Celery séed
is good in salads with vegetables and
is used in making pickles,

CUMIN
Purpose and effect: To dlscourage
inimacy.
How to use In cooking: Cumln is
rused with lamb, veal or other meats.
It's also good with kidney beans or in
Mexlcan foods.

CINNAMON
Purpose and effect: 1. To promote
domesticity; 2. To Inspire a mar-
riage proposal.

How to use in cooking: Use cin-
namon In breads, rolls, cookles,
cakes or anything with apples. Cin-
namon sticks are great for stirring
hat lea or hot cider. Powdered cin-
namon and sugar are a marvelous
coiung for any kind of toast or hot
cake,

DILL
Pu and effect: 1. To calm and
domesticale unsettled husbands; 2.
Ta insplre a home-loving attilude of-
ten conducive to a marriage propos-

al.

How to use in cooking: Use dill on
apple crisp or try it in breads, soups
or salads. It's great In sauces and ex-
cellent with bolled new potatoes and
peas. And, of course, there's always
the pickle,

FENNEL
F;urpou and effect: To inspire pas-
sion,
How to use in cooking: Use fennel
In Ttallan sauces and In sausage. Add

fennel seeds to salad dressing or use
with eggs and cheese dishes.

MARJORAM
Purpose and effect: To insplre pas-

slon.

How to use in cooking: Use mar-
Joram in biscults, jelly, dumplings
and soups. It's also good with pork
chops and meat loaf and with rice
and green beans,

NUTMEG

Purpose and effect: 1. To inspire af-
{ection; 2. To promote generosity.

How to use in cooking: Nutmeg Is
very good on vegetables and fruits.
Used sparingly. It's very lasty on
green vegetables — especially string
or wax beans. This spice is fine in
apple ple, tice or bread pudding with
raisins, and, of course, it's always
used in eggnog.

OREGANO
Purpose and effect: To inspire pas-
sion,
How to use in cooking: Oregano
goes well with any tomato dish,

NASTURTIUM

(Yes, the flower)
Purpose and effect: To promote love
and romance. '

How to use in cooking: The stems
of the plant are terrific in cream
cheese, and the leaves are used as
greens In a salad, The whole plant —
flowers, stems and leaves — can be
chapped and used in soups and stews,
1t Is particularly good in vegetable
soup, whether homemade or canned.

ROSEMARY
Purpose and effect: 1. To promote
love; 2. To get your own way; 3. To
promote generosily.
How to use In cooking: You should

always bake some rosemary In a
wedding cake. It can also be used In
stuffings and sauces for poultry, fish,
pork, beef and Jamb.

SAGE
Purpose and effect: To renew sexual
vigor and Inspire passion.

How to use in cooklng: Serve sage
as a tea, with sugar, lemon julce and
lemon rind after a big dinner. Use it
with rosemary and mint as a mari-
nade for meats. Try It in salads and
sauces for fish, It's also good in dips.

SAVORY
Purpose and effect: 1. To quicken
Qull spirits; 2. To renew interest an
life in general.
How to use in cooking: Use with

beans, soups, salads and white vege- :

tables.

TARRAGON
Purpuse and effect: 1. To premote
forgetfulness of past offenses; 2. To
encourage forgiveness; 3. To inspire
generosity.
How to use In cooking: Use it with
eggs, fish, chicken, tomatoes and

green s. Jt's good tn such sauces as |

bearnalse.

THYME
Purpose and effect: 1, To encourage
friendships, sharing and goodwill; 2.
To help overcome shyness.

How to use In cooklng: Try it with
cottage or cream cheese. Add it to
vegetables, salads, eggs and poultry
stuffing. Use It In chowders and with
mushrooms and potatoes.

1f you have any questions about
these herbs, or about cooking in
general, you may contact Gundel-
ia directiy. Call her at 427-1672 or
write her at: Box 434, Garden City
48135,
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DOUBLE COUPON

ORCHARD-10 gives you 100% more on all (cents ofi)
manufacturer’s coupons up to and including 50° face
value. OTHER RETAILERS DO NOT DOUBLE AFTER
50, EXAMPLE: A 75* COUPON AT OTHER STORES IS
WORTH ONLY 75¢, AT ORCHARD-10, A 75 COUPON IS
WORTH $1.25. AT OTHER STORES, A $1.00 COUPON
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH $1.50. Other retailers and free
coupons excluded. Limit 1 coupon for any one prod-
uct. Coupon plus 100% bonus cannot exceed price of
the item. Al cigarette coupons at face value. Offer in
| effect now through Sunday, January 24, 1988.
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