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St. Joseph’s

Cantinued from Page 1

There are always lots of fresh
frult and nuts. For dessert Pellerito
prepares Budlno dl Ricotta, a sweet
ricotta pudding baked in a fluted, co-
ramle mold and served at room tem-
perature. Each guest or family
member is given an orange to repre-
scnt the sweetness of life, a small

v loaf of bread to symbollze the staff

of life and a lemon or a grapefrult to
» represent ltfe’s bitterness,
To duplicate a St Joseph's feast
much llke the Pelleritos' here are
some of the famlly recipes.

RICOTTA PUDDING
{BUDINO DI RICOTTA)
2 cups dry rleotta cheese
1 whole egg e
4 eggs, separnted -
% cup sugar
~Ja cup floor
" tenspoon grated notmeg

Birtningham authors turn their sig

“Broccoli and Company"” by
Audra and Jack Hendrickson,
Garden Way Publishing, paper-
back, $7.95, 1989,

“Broceoli and Company” is the
latest and last In the trilogy of
healthy cookbooks written by local

% cup glace orange rind, cut into
tiny dlee

Y% cup rum or maraschino liguear
butter for mold

confectloners’ sugar

ground cinnamon

Put the ricotta into a large bowl.
Beat In 1 whole egg and then 4 cgg
yolks, one at a time, beatlng well al-
ter each addition. Beat In sugar,
Mour, nutmeg, glace frults and rum.
Beat until smooth,

Beat the egg whites by hand or in
a mixer until stiff and fold them into
the rlcotta mixture, Generously but-
ter a 2-quart ceramle mold. Spoon in
the batter until the mold ls half full.

Bake in a preheated, moderate
oven (350 degrees) for about 30 min-
utes or untll pulfed and golden.
Serve hot in mold and sprinkle with
confectioners’ sugar and a litle
ground clneamon. To unmold, allow
to cool.thoroughly. Then serve with

sprouts, cabbage, cauliflower,
greens (collard, kale, mustard and
turnp), kohfrabf, rutabaga and tur-

nip.

Since the Hendricksons have been
catlng and cooking healthy for a
number of years, Garden Way pub-
lishers decided they must be perfect

ay is an Italian celebration

confectioners' sugar and ground cln-

namon. Serves 4.

PASTA DI SAN GUISEPPI
Sauee:
1 cup lava beans, catned
1 cup green lentils, canned
1 cup red lentils, canned
1 cup red kidney beans, canoed
1 cup great northern beans, canned
6 cups water
1 mediom onlon, chopped
1 head broccoll, cleaned trimmed
and chopped
% medlom head cauliflower,
cleancd, trimmed, chopped
3 cloves garllc, peeled
1 teaspoon sall
% teaspoon ground black pepper
1 quart jar or can crushed tomntoes
% cup virgln olive oil
% cup parsley,
chopped flne

trimmed and

Prepare a soffrito: Heat olive all

In a skillet, add onlons, garlic and
parsley. Saute until golden, then add
broecoll and cauliftower, Stir. Cook
the vegetables for 5 minutes over
medium heat, Add jar or can of
crushed tomatoes and cook anather &
minutes, As the sauce beglns to

simmer, add the beans and continue -

to cook for another 30 minutes. Sea-
son with salt and pepper. You may
need to add additional water if it's
too thick. Serve over pasta, Serves 4.

AUGUSTINE'S
HOMEMADE PASTA
3 cups sifted flour
% (easpoon salt
3 large eggs
1 tablespoon elive oll
% to % cup water

Place flour in a large bowl, sprin-
kle with the salt. Make a well in the
center and add eggs and oll, mix
thoroughly fn the well with a fork.

Y Geri

i Ccook’s books

i Rinschler

authors Audra and Jack Hend

of Birmingham. Just about a year
ago, I reviewed thelr second book,
“Surprising Citrus.” As one would
expect, the format and style of this
latest book is simllar In many re-

In the 130-plus pages, more than
100 of them are reclpes featuring
cruciferous vegetables. Included In
this eategary are broceoli, Brusclls

for a
about high-flber, low-sodlum vegeta-
bles.

In the opening chapters, the au.
thors discuss the health and nutritlon
essentlals of broceoll and the eruel-
{erous family. The last 10 pages are
devoted to the growing and harvest-
Ing of each of these veggics.

SORRY TO SAY, I personally

have a little enthuslasm for these
“good for me" (ype vegeclables.
Rather then prepare a baked cas-
serole incorporating shredded ruta-
baga, shredded carrots, corn syrup
and margarine, I wil opt for a plate
of fresh, raw broceall flowerets and
Tow-fat herb dip any day.

For those of you who love Bralsed
Brussels Sprouls and Baked Rutaba-

ga Croquettes, this book is for you.
SAUERKRAUT CHOCOLATE
CAKE

% cup margarine

1 Y% cups sugar

3eggs

1 teaspoon pure vanlila extract
1 cup water

2 %4 cups all-purpose flour

cooking calendar

® Sun cuisines

*The {Irst “Culslnes of the Sun” cu-
Unary celebration will be Friday to
Tuesday, May 18-22, at the Mauna
Lanl Bay Hotel on the Kohala Coast
in' Hawail. Amerlcan regional Cui-
sines of the Sun Include Southeast-
ern/Caribbean, Southwestern, Cali-
{fornla and contemporary Hawllan/
Pacific Rim,

Chefs particlpating [nclude Brad-
ley Ogdenof Callfornia, Robert Del
Grande of Texas, Norman Van Aken
of Florida and Alan Wong, the
Hawaiian chef of Mauna Lani's

-anocHouse restaurant. Guest
winemakers are Ferrest Tancer of
Iyon Horse Vineyards, Jack Cake-
bread of Cakebread Cellars, Bill
Bonettl of Sonoma-Cutrer Winery
and Tony Soter of Spoltswoode Vine-
yard and Winery.

.The program Includes a Friday
night bulfet, cooking classes Satur-
day and Sunday momings, and semi.
nars and tastings In the afternoons.

‘The “Culslnes of the Sun" package of
nine events ks $295 a person, Special
room rate Is $150 a night, single or
double occupancy, and may be ex-
tended for a maximum of seven
nights. The Mauna Lani Bay Hotel fs
an AAA Flve-Dlamond award-
winner,

More Information Is available
{rom travel agents or by calllng 1-
800-367-2323.

© Hot dog cookout

A 500-foot-long hot dog will be
featured at a free cookout on the
of Fi
on Wednesday, March 21, celebrat.
ing the clty's Downtown Day. Using
oversize grills, downtown Farming.
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MEAL IN ITSELF*

ton restaurateurs wlll prepare the
Vienna Beel hot dog, which will
stretch nearly one-10th of a mile.
The hot dog and “bed of buns™ each
wlll be cooked In three shifts, with
the hot dog cut and removed to the
“bed of buns" during an offlclal cer-
emony at noon,

@ Veal recipe

Three cash prizes are being of-
fered In the Favorite Veal Reclpe
Contest. Entries must be post-
marked by April 30 and received by
May 4. Send one entry per envelope
te Favorite Veal Reclpe Contest,
P.0. Box 530, Barrington, IL 60011.
Entrants must be at least 18 years of
age,
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Upper Penninsula
Style Paaties with g

that Finnlsh accent

Rutabaga & Carrotpy

0
<M0p; PASTIES

Recipes must be prepared with at
least one pound of veal {not In com.
bination with any other meat, poul-
try or seafood), It may be an updated
famlly favorite or created just for
the contest. Any cut of veal Is cligi-
ble for entry.

Donate Blood.

s

WENI L
Wil Yenr”

Add the water gradually and mix un-
til dough cleans the bowl and forms
aball.

Put the dough on a tghtly floured
baard. Knead with the heel of your
hand until the dough is smooth, 8-10
minutes.

Place dough in a clean, oiled bowl
and cover with a cloth, Refrigerate
for 15 minutes. Take out the dough
and cut into 4 equal parts. Rell each
into a rectangular sheet that is ‘-
inch thick. Cut Into lingulne, or Y-
inch-wide spaghetti-style nood!es.

Cook pasia just before sauce Is fin-
ished, 12 minutes, until al dente.
Serves 4.

PEPPER AND POTATO
FRITTATA
Y4 cup virgln olive oll
2 medium green, red and or yellow
sweet peppers, seeded and cut Into
thia strips
1 medium oniob, %-Inch slices

hts to broccoli

1 teaspoon baking powder

1 teaspoon baking soda

% cup cocoa

% cup draioed finely chopped saver-
kraut

Preheat the oven to 350 degrees,
Oll and fiour a 9-by-9 or 11-by-7-inch
baking pan. In a large mixing bowl,
eream together the margarine and
the sugar. Beat in the cggs, the vanll.
ta, and the water. Add the flour, the
baklng powder, the baklng soda, the
cocoa and the salt and beat to a
smooth batter, Stir in the saverkraut
untll thoreughly blended.

‘Turn the saurkraut mixture into
the prepared pan and bake for 25-30
minutes, or until a tester inscrted in

comes out clean. Remove

Every year hundeeds of thuusands of
kids ane thrown away, Put out onto the

3 . With no job, no money and
nowliese o go. But now there is 3
b tor Kids 10 call. The Covenant
House Nineline helps kids with food,
clothing, a place to sleep and, most of

2 medium potatoes, cooked, peeled
ond sliced thin

2 tablespoons water

6-8 lurge eggs, slightly beaten

salt and ground pepper 1o laste

Heat the olive olt In a large, deep
frying pan. Add the peppers and
cook over medlum heat, stlrring con.
stantly for 3-4 minutes or umj]
peppers are soft. Add the onton and
potatoes and mix with fork. Reduce
the heat and cook, unti] onion |s
transparent.

Beat the eggs and water together
and season with salt and pepper,
Pour the eggs over the vegetables
and stir with a fork to dlstribute the
vegetables. Cook over low heat untjl
the bottom is golden brown,

Heat the broiler and place frittata
in the oven with door open and cook
untll the top is firm. Serve with
sliced ripe tomatoes when available,
Serves 4,

from the oven and cool on a rack.
When the cake is completely cool,
spread with Cocoa Frostlng, cut into
portions and serve,

COCOA FROSTING

3 tablespoons soft margarine
L4 cup cocon
1 %2 cups powdered sugar
'3 teaspoon pure vanilla exiract
2.4 tublespoons milk

In a medium mixing bow!, cream
the margarine and the cocoa. Add
the powdered sugar, the vanilla and
enough of the milk to make the mix.
ture of spreading consistency.

Beat until smooth and creamy.
Spread on cocled cake. .

all. someone tn talk to. ‘T get help m
your hometuwa, call our Nineline
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paste, set aside, Brown cubed beef in
a little oil. Add salt, garlic and flour,
brown. Mix chili paste or powder
with 1 pint water, Combine with beef
mixture and slmmer 30 minutes or
until meat Is tender, Stir in chill and
paste. Tomato sauce may be added

ey
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