Hotline answers food questions

“Fobd and Nutrition Hotline. May

T belp you?” Is there a queltlon
about food and/or safety that has
been bothering you? Today's column
13 a potpourrl of a few qnuuons and
the answers collected from the Oak-
land County Ceoperative Extension
Service food telephone hotline and
my mailbox. Hope this Information
answers a few of those burning ques-
tions.

Q. What Is caster sugar and how
doTuseit?

A. Caster sugar is an English
name for granulated sugar, English
caster sugar i3 a slightly {flner-

—'pnlned sugar than our granulated

ar. Ordipary table sugar in the

Unlud States s a reasonable ap-
*proximation.

Q. There are bugs in the copboard.
What czn I do to get rid of them?

A. A number of dlfferent types of
insects can Infest kitchens, The tirst
step in cllminating kitchen pestsisa
thorough cleanup, Irispect all food-

than wzry to M1} the Insects found in
them. Clean cupboards thoroughly
uslng a vacuum clumer and a strong
soap solution. Piace all foodstulfs in
tightly sealed containers. If after all
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this, the infestation is found to be
widespread, use an insecticide sult-
able to kill the particular Insect.
Read the labels,

Q. Can I use dry ce in punch?

A. Yes, provided that certaln pre-
cautlons are taken. Dry
handled with clezn gloves (leather or
gardening cloves) to prevent bllster
burns, Do not use mittens, The yam
will stick to the dry ice. Use only
small blocks of lce in a punch bowl.
Large pleces can sink to the bottom,
{reeze the contents and crack the
punch bowl. Beware that no chips of
dry ice are breaking loose in the
punch, If ingested these would cause
burns in the mouth, esopbagus and
stomach, Tt Is best If the punch is
ladled out by one person rather than
a free-for-all to guests. Be careful.

Q. Is there a remedy for fast-melt-
ing homemade jce cream?

A. Add instant pudding or gelatln
to Lhe ice cream mix before freezing.
The starch In the pudding or gelatin
acts as a stabilizer in the frozen
product, To achieve the perfect qual-
ity you'll need lo experiment with
your recipe, Start with % of the
small-size package of instant pug-
ding or one teaspoon of unflavored
gelalln softened Ln one tablespoon of
bot water. If the product still lacks
the smooth, creamy feellng, add a
little more for the next batch. (It's
fun cating the mistakes.)

Q. Some of my aluminum pans are
plited, Are they still safe to use?

A. If your aluminum pots and pans
are pltted, scrub the pan well with
stee} woo), and rinse thoroughly.
‘When the pan is used in the future,
be sure to use a brush to serub out
any food lodged in the pits. Do not
store high-acld foods such as toma-

toes, fruils or sauerkraut In alumi-
num pans.

Q. The bones and the meat pext to
the bones of cooked chicken are dark
in color, Can this be eaten?

A. This may be caused by the han-
dllng of the chicken prior to cooking.
Chicken that has been frozen several
weeks or longer may turn dark upon
cooking. This is due to the blood
moving into the tissues duriog freez-
ing and thawing. Discoloration does
not occur in fresh chicken, which is
cooked or older birds where the
bones are more dense. Ths s really
a cosmetic problem, not a salety
problem.

Q. How do you feel about cooking
In the dishwasher?

A. What a waste of water and en-
ergy to cook a meal. I do not recom-
mend this cooklng technlque. It Is
not safe. The temperatures are too
low for safe cooking of potentially
hazardous foods sich as poultry and
fish. Besides, whers would you bide
dirty dishes If you're going to be
cooking In the dishwasher?

Call the Extension Service food
hotline, 858-0504, to ask your spe-
cific question, We want to help all
those questioning minds.

Veal turnovers can be made ahead

Here's a reclpe for a holiday bors
d'oeuvre from Marcia Sikarskie, who
demonstrated recently at Kitchen
Glamor, You can make thls ahead of
time and freeeze, if you deslre.

VEAL TURNOVERS
For the Fllling

2 Thsp. butter or margarine
1 medlem onlan, chopped

teaspoon salt

Roll out pastry between two
shoets of lightly floured parchment
paper into a rectangle % lrich thick.
Cut into 3-inch rounds or squares.
Place a scoop of filling In center of
cach, fold over and press edges
sea) using tines of a fork. Brush with

egg glaze and transfer to a baking

sheet.

Place In freezer unti firm, then
transfer to plastic bags and return to
freezer. To scrve, place frozen turn.
overs on lightly oiled baking sheets
and place In 400-degree oven for 18-
20 minutes or untll golden brown.
Serve.

Or you may bake the turnovers
immedlately in a 400-degree oven
for 15-18 minutes, then cool, wrap
and freeze. To reheat, place turn-
overs on a baking sheet and reheat in
2 350-degree oven for 12-15 minutes.

NOTE: If desired pass your favor-
ite mustard for dipping.
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Turkey cuts quick to fix

AP — Turkey cuts cost a little
more than some meats, but they're a
high-proteln, low-fat cholce, They're
quick to fix, too; four servings cook
in just 6 minutes In the

er cumln aod pepper; sprinkle on

both sides of tenderloins. In a 12- by

7 %- by Z-inch mluvnve-ule :

arrange turkey tenderlolns. Cover
th

Skip the salt and sprinkle a cumin-
pepper blend oato turkey tenderloins
for sit-up-and-take-notice flavor.

TEX-MEX TURKEY

TENDERLOINS
1 pound turkey teaderloln slices, cut
ahout 1%-inch thick
1 teaspoon ground comin
% teaspoon pepper
1large tomato, seeded and chopped
1 small zocchin, chopped (abont 1

cup)

2 green onlons, sliced { % cop)

Oue 4-ounce can diced green child
peppers,

2 tablespoons vinegar

1 tablespoon soger

1 % teaspoons cornstarch

hot cooked rice (optional)

Rinse turkey; pat dry. Stir togeth-

wi
wrap; vent by leavlng
unsealed at the edge of the dish
Cook on 100 percent pawer (high) fcr
6 to 7 minutes or until tesderloins
are tender and no longer pink, mr~
ranging once, Cover turkey with fol
to keep warm.

For sauce, in & $-cup microwave-
safe measure stir together vinew.

R -
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and bubbly, stirring after every min-
ute. Cook on high 1 minute more.’ '
Spoon over turkey. Makes 4 servings. ~

Nutrjtion {nformation per serving:
180 cal,, 27 g pro., 10 g carbo., § g
fat, 71 mg chol,, 82 mg sodlum. U.S.
RDA: 15 percent vit. A, 70 percent
vit. C, 35 percent niacln, 12 percent |
iron.
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COUSIN JACK PASTIES

Stop

[ ]
537-5581 :

6 ounces
chopped

1 pound ground veal
1 cop tomato savce

coarsely,

P
% tap, salt {or to taste}
% tsp. ground pepper
' pound spisach, cleaned, coarsely
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Mon, thru Sat.

ORCHARD-10 gives you 100% more on all
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large skillet, add onion and mush-
rooms. Saute one minute stirring
eon:hnuy Add vezl and atir to
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and pepper. Chill before using. i
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