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plain Dick Hansen's galley p this feast aboard the 33-foot Endeavor saiibost he phioted. There's _sieamed lobeter with honey-mosisrd SR
chicken, a brown llcq dish called risi bisl, shrimp 1] d the hic !n p!go}o) llon'o -mmeeouwmm A ' I
e . . . i - A . ALY N Ll d bt Dick, X Gt :
:r’.dnlyrnw- e . & ' " the weather turn bad or, god forbid, cold, the soup coald:
-Opaoie writer ™. L B * ", Go double duty by being easily bestad, otfering cold, wet:
Tl See related story, 50 : ; ' 3 bodies & warm and bearty. -uwkmut: ﬁounm&u :
You have to understaid that my Idea of boating Is .. . . & ) mm'&m-ummlmmf
putting $7 worth of gas in'my wﬁl runabout, picking 3 : . R . :ndwmkeduvita . lnu.m could hd ¥
up'a six-pack of light beer and heading for '&mt . frult, yegotables and 2 splash of mayo
boat Launch with boat Ln tow and two fishing . ' : C . m:wmhmuwummmqv
8o, needleas {0 say, I was quite excited when offered AM/ -A.AMA Even the roast chicken was ready to serve doublg:
the opportanity to go salling with Ca Hansen L R X . duty, with the parts’ esaily being: beid by the captain)|
mawmvgﬂmtmp ts of the folks . U - . N - mmqﬁm‘mmq&-dd—y
Qs o - Small space, big flavor - - R
th . . . ) P S c .m-mw(-mnp‘ﬂ-mu:
.".. -zeasoned with chickea soup base) could de In¢
Captain goes for gazpacho | : s
Mhm chtails, gazps vl | Try these great recipes, compliments of Cap- STEAMED LOBSTER : q
A by U TN : tain Dick Hansen on your next pleasure boat out- WITH HONEY-MUSTARD SAUCE o
1.5 NOT.ONLY WAS 1 awed by the size of tha ahip, I was ing: - 2 lobsters i H
surpeised as to how (oday’s sallors stock their refrigera- GAZPACHO targe pot biling, salted water y
‘ A 132-0unces can V-3 julce % cup mayosaizse or salad dressing i
}Whﬂh:ﬂbﬂ.m ;&MMNEM =
-1 bunch grees colons - chopped Throw Jobsters n the Iarge pot of bolling wa
; 2sstalks celery - chopped ter. Boll for 7-8 minutes, remove, drain, Mean.
LT plggybank - was -resurrected from the 11arge tomato - chopped while, combine mayo, mustard and honey and
ot and X ) » % cup parsley - chopped mix well, Serve as & sauce with the lobster.
,ﬂq‘m.m R .| 1clove garlic - smashed This sauce is also great with chicken,
Tndeavor 33 reots for about §1,050 per woek, sans dash tabasco . Ll
.crew. Most palling und boating people, Caplain, ¥ teaspoon cumin powder 1 cwp raw rice (white o brows)
- of prime Comblne all ingredients and mix well. Chill 2 % cup chicken broth
to | andw the going ‘before serving or simmer and serve warm. 1cappess
- gots rough Sor Y . § e e e ‘COCKT. 1 banch oaloas, chopped
< TRt Wiy Dick stremes the ixipoetance of 24 Iarge skrimp, pre-cooked salt and pepper to taste
selecting the foodk and the right equipment for the cwp Place rice In a saucepan and cover with chick-
2ail. Oue of the few drawbacks I could noticeably ses on % cup chili sauce en broth. Bring to a boll, cover and redoce heat
" the beat.was the lack of cabinet space. That's why. 1% teaspoon to a simmer. Cook, slmmering for 40 mlnutes or
. Sbell the shrimpe and chill, Combine remaln- .until rice is cooked and fluify. Add green onions,
Ing Ingredients and mix well. Serve as a dip for peas, and salt and pepper to taste. Can be eaten
the shrimps. bot or chillod.

Momma turned Ieftqvers. into ‘pasta salad’

I can remember when Momma used to take all the leftover
spaghetti noodles, rinse and draln them well, then toss them Into a.
big bowl with some green pepper and onlon and pour in a bottle of
Wish-Bone Itallan salad

‘The quasi-Itallan concoction would end up in cottage cheese con-

:hou]dlurbe«vm uateeth. m‘r't:::ddhl;.r;“w Grandpa
anes, especially when he forgets to toeth
Ymnmduhmpmolnpmywboum water to begin. The
bigger the pot, the better the pasta.

Most cookbooks suggest that for every pound of pasta, you use

taste buds g

tainers, crammed into our lunchboxes, Then, wa'd eat it again at iz one gallon of water. They even go 30 far as to say that coe table-
dinger, Instead of potatoes, with some meatloaf. chef Larry S i spoots of salt be added to uch‘:lunu of wn:,,but yours truly
Ab, those were the days. Janes N decreases that amount by balf, .
my flrst box of * salad” and thrown the

. Having fust opeped
pouch of multi-colored noodles [ato ‘water for six minutes, 1 WHAT'S THIS  hear the of the baby ? Can ‘When the pasta bolling, but a
proceeded blend.” from the ranks boomers! {ew rapld swishes with the slotted spoon should have the water
1y, what now flllsupa soup | . mmmamummwmm W{"ﬁn“mmm
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kitchen employed by elves who conld find mstisfaction in a balf-cup u““"ii';m?:“‘i’“:w“"'"“u machineanda | cook for 5o more than six-eeven minutes. Draln immediately in a

toelt, "
. Baxed, enriched store-bought breads of macaronl and other noo- ﬁmmtwﬂmhmmmmwmumm
MANY OF w lave "ummmmw
mmmu,mmmmw “mush”




