Chefs stuff ravioli, other pasta many ways
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 meat saum.‘. Alfredo sauce or just
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Heat 2 ounces of the butter in a

‘Bugs always has
.a carrot handy
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4 whole claves
"

- declded to take a big gulp,

4 teaspoon cayenne pepper
1%

wasn't surprised. Needless to
uy, I'll keep chomplng away at the
- whole carrots and leave the carrot
. juice business to the health-food-
* store freaks.

Because of the continual growing
seasons avallable year-round
* throughout North America, carrots

. are always readlly available and are
* usually marked at a low price. Last
-Saturd.ly, the Eastern Market had

 large carzots selling for about $6 for

:a S0-pound bag, enough to keep a
: hutch of bunnles bappy for a long,

* long time. Locally, three pounds for

a dollar seems the norm at produce
mnrlzu, but you can easily double
“the take for the same price at a
» farmer’s market.
Try thess great carrot reclpes and
‘et me know what you think. Bon Ap-
3 petilt

: CARROT BREAD
H (just ike Zocchinl Bread)
1 L% cups grated carrots
- % ecupoll
I % nphom or brown sogar
2 eggs beaten
1 teaspoon vanills
. 1% caps whle wheat fogr
$4 teaspoon baking soda
- h !enponnbmupowder

% cups chopped nuts (optlozal)

Beat together the ofl and the hon-
- ey. Add eggs, vanilla and carrots.
Mix weil. Sift together the dry
I.ingredlents and add to the liquid
. mixture. Stir in nuts. :hke hl a
* greased loaf pan at 350 degrees for
50 mlnutes. Cool in pan for 10 min-
. utes. Invert onto wire rack to cool.

CARROT

+ 4 cops fresh sliced carrots
" 1cap fresh nru:eju!ce
1 teaspoon
nb!elpocu humr/nurpﬂ.na

: clarification

Place the carrots in a pot with the
orange julce, salt and just emough
water to cover. Simmer for 5 min-
utes. In a large skillet, heat butter
and add all the spices, Heat over me-
dlum heat for 2 minutes, stirring
ofter. then add the carrots In thelr
1iquld and the thinly sliced banana.
Simmer slowly for 30 minutes. I the
mixture scems , remove Y of
the liquld and mix It with the
cornstarch and a Little water. when
smooth paste Is achieved, 2dd to cur.
ry and stir in, Heat for 5 minutes and
serve immediately,

CARROT CARE
1 % cops vegetable oll
2 cups sugAr

deggs

2 cups slfted floar

2 teaspoons baking soda

2 teaspoons baking powder
2 teaspooas clanamon

% teaspoon salt

% teaspoon notmeg

1cup pecml chopped

1 teaspoon vnml
Blend ofl and sugar. Add eggs, one
at a time, sift together the dry
ingredients, add to mixture
blend well. Stir in remalning

and floured cake
degrees for 25 minutes or until done,
Serve wilh a cream cheese i

CARROT GRANOLA
BALLS

CHEESE
(» healthy treat for kids)
1 cup cheddar cheese, grated
% mpebcppednhl.u

Comblne all ingredients and mix
well. Shape into small balls and roll
in finely crushed granola ceral or
toasted wheat germ.
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+ traditional way, in the Sept. 26 lssue
. of Taste.
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* pint or two tablespoons to each quart
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preservation, tbe coopers-
tive extenslon service's Food Hotline

28 8380904,

flexibility.
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