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_rinds with’ mustird, sall and peppy
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 Enjoy roast lamb Bake, fry, boil or steam 'em

sweet an

AP’ — Roast-Lamb Sesame fea- |
tures a leg of Jamb basted with a

“sweet and spicy honey, ginger and
 orange mixiure.

After the lamb is cooked, this mix-

4 ture is ‘combined with boulllon und

cornstarch to beeane u sauce for the
lamb. Sesame seeds are sprinkled
over the tep of the lamb for added
flavor and eye appeal

+ Greek Lamb and Mm-xl Fruil P
1af can be served with a green vege-
table and a Joaf of warm, erusty
bread

ROASTED LAME SESAME
Grated rind of 1 orange
Grated vind of { Jemon

. 1 teaspoon pawdered mustard

13 teaspoon salt

Freshly ground pepper to taste
One 3-pound Jeg of lamb

3, cup orange juler

d spicy

shreds of orange and lemon rind to
sauce, If desired. Makes 6 servings.

(Recipe from Australian Meat &
Live-Stock Corp.)

GREEK LAMB
. ANDMIXED FRUIT PILAF

'z cup butter or margarine,

1 medium onion, thicly sliced

1 *« pounds Jamb, cut inta cubes

"2 cup dried apricots, soaked over-
night In cold water, dratued and
halved

3 tahlespoons scedless ralslas

1 teaspoan salt

' teaspoon ground cionamon

!4 teaspoon black pepper ’

3% cups water

1 %2 cups leng-grain rice, wasbed,
suaked In cald water for 30 minutes,
and dralned

1 teaspoon salt

AP — Potaloes are popular! The
Idaho Potate Commmission says that,
on average, Americans eat 124
pounds of potatoes pur person each

layers of drained potate slices, onien
mixture, salmon slices and cheeses
four times, ending with two layers of
potato slices on wop Hrush with re-

year — inevery form

Potatoes can be " baked, fried,

boiled and steamed. For flavorful.

potate dishés, try potalo latkes or
roast. potate pie. You can also ade
variety to the traditional baked pota-
ta with different toppings and s
sonings.

ROAST POTATO PIE
6 medium potatnes (2 pounds)
Juice of 'z lemon
3 tablespoons unsalted butter
1 medium sweet onton, grated and
dralned
4 large cloves garlic, minced
‘2 teaspoon salt
12 tcaspoon pepper
t toblespoun unsalted butter
*«-pound salmon filets, skinned and
cut into Ye-inch slices, oo the diage-
nab

1 tabtespoon honey —— 77
13 teaspoun ground ginger
1 tablespoon Hight sesame seeds
T4 cup tight bouillon
2 teaspoons cornsiarch
2 tablespoens cold water
Blanched shreds of orange and lem.
on rind (aptlonal)
Mix  grated orange

and  lemon

Rub mixture over lumb and set asude
for 30 nunutes Place leg of lamb in
roastng pan. Cork wa 350-depree
oven for 30 minntes

Mix erange  juice. honey  und
ginger, pour over lambh  Sprinkle
lamb with sesame seeds. Return to
oven and cook at 350 degrees for 1
1 Ung often with pan
Add water 1o pan when neces.

sary,

Remove Jamb from oven. place on
platter. Cover and keep warm. Skim
fat from pan juices and add bousllon
- to pan. Heat and stir well to dissolve
sediment.

Striun into saucepsn and sur in
cornstarel suxed with water Bring
to basl, sticring ceonstantly  Serve
sauce  with famb  Add  blinched

- Melt butter (n large, deep lr)lng
pan. When foam subsides, add onion
and cook until soft and translucent
hut not brown. Add lamb and cook
for § minutes, stirring until browned.
Stur in apricots, raisins,'1 teaspoon
Alt. cinnamon and pepper.

Pour in 2 cups of water and bring
irring occasionally. Reduce
- cover pan and simmer for |
hour or until meat is tender,

't rice in a mudium saucepan.
Paur semaining water over rice and
add remaining salt- Bring to a boll,
reduce heat, caver and simmer for
15 12 20 minutes or untit all liquid is
absarbed.

Place ane-third of, cooked. rice in
medim-size oven-proof casseroie.
Cover with a layer of one-half of
covked meat mixture. Top with an-
vihier one-third of rice. Continue to
ake layers until all ingredients
have been used, tinishing with rice.

Cover dish and place in center of
oven B
20 minutes and serve from case
serole. Makes 410 6 servings

tRecipe from. Australian Meat &
Live-Stock Corp )

‘Different ways to decorate
your desserts with chocolate

“AP o Erhatce veur best-loved
dessert swith o chiocolate deciration
to make ot rven more bavish Here's
how to n s dazeling decora
tions

CURLS

® For curls, use 2 bar of choep-
Bte thats ! teom  temperature
Carefully -draw o vegetable peeler
across the chiecolae, making than,
curhing strpe

® For sha chocabate, using
vegetable peeter, tinbe short quick
strohes aeross the surfuee of a roam-

temperatare bar ol chocolate 1o
make thae, 1rreRular pieces
® To grate. rub g cool firm

te avrass a hand

square ol chu
grater

TLTOUTS

® Melt jogether 1ocup of e
pwert chocolat, preces and 1 table-
spoon shortemngg over low heat, strs
rny canstantly  Or, to melt o the
wictowave oven, plare chocolate
and shortenang 16 a 2-cup mesure
and vook on 100 pereent power thight
for § ;e 2 b amnutes, strung af-

ter every nunnte Pour welted vhoe
L " 4 "

aver low heat, stirring constantly.

® Line ing sheet with wax
paper or foil. Using 4 pastry dag it~
ted with @ writing tip or a heavy.
duly plastic bag with a small hole
cul in ene corner, drizzle the melted
chucolale aver the waxed paper in a
2 byl fa-inch lacy zigzag. Chill in
the freezer 5 minutes or until set.

& Mcanwhile,. finely chop 3
ounces while baking bar with cocoa
butter and melt with t table:
shortening over very low he
ring constantly

® Using a pastry bag unh a writ-
iy tip or a heavy-duty plastic bag
with a small hole in one.corner, ran-
domly drizzie the white mixture on
top of the chocolate design Chill in
fteezer & minutes or until seg

® Store na dry, cool place (be-
tween 55 degroes d 75 degrees) un-
Lk serving time, - .

LEAV

2

e In a heavy saueepan. hea
cunves semisweet chocolate preces
wer very low heat. stirnng cons
stantly  until wolate begins Lo
melt Remove fro)

1 ~heet, spoeading b to eonck
thieh Chall unul almest set

o Firmly press hops docuvre
tiy ‘conkie entters anto chuenl
Chil

® AL serving Ui
from budang sheet with spatula
‘ful not to tauch the surbace
your fing fHagerprints
Clearly and can'Ube remived

i

bit cutouts

He
with
“how

TWO-CHOCOLATE LACE

* Melt together 1 eup choedaty
preces and 1 tablespoon shattemng

ssich ax rose, lemaon or v

wl smooth

® With a smal! puntbrush, hru\h
{8 ln -d chocolate an the underside
non-tnie, pesticide-free fresh Teaves

wipe uff any zhmnl:nv that runs onto
the [runt ©
I’

ate side up,
an a haking sheet hined with waxed
paper, chull or freeze until sot

® Just before using, carefully
prel e fresh leaves away from the
shncalate feaves, being careful ot
o tourh the surfaces with your in-
Rers

Hectlooal
Now §
Regutarly
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“f‘elebra G Your Home

u abown - 8 plecen
arting a1 82,190

choone from more than 500 styles of sufas and chairs,
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tke in a 350-degree oven for

Carefully *

2 cups shredded Gruyere chee
‘4 cup grated aged Romano or Par-
mesan cheese

1 1ablespoon unsalted butter, melted

Peet potatnes and place in large
bowl of e water tmixed with lemon
Juice. With’sharp kalfe, slice pota-
toes very thin, about the thickness of
patato chips. Retirn (a bowl of 1o
water

Melt 3 1ablespoons of the butter i
medivm skillet over medim heat,
add enion, garlic. sall and pepper
Saute until onion 15 sparent. Re-
move from heat; set aside

3 a deep 9- or 10-inch ac
serole with 1 tablespoan

dish or ¢,

of the remaming botter. Alternate - -

Group emphasizes March as nutrit]

AP - The-Ameriean Dietetic As-
socsition celebrates March as its Na-
tional Nutrition Month with 2 re.
minder to consumers that nutritious
vating can be part of a.b

“No -matter how fast-paced y
routine. vou still have Ume 1o bite

maning ! tablespoan hutter, melted

Cover with aluminum  feil and
bake in @ 375-degree oven . for 30
minutes _Remove fol and continue
6 bake until polutoes” are tender,
throughout, about 15 minutes. Re-

‘move from oven and set aside 10

minutes Cut into wedges with sharp
knufe. Serve with green salad. Makes
6 ServIngs.

(Recipe from chef Anthony Dami-
ano, The Russion Tea Hoom, New
York Cityy

POTATO LATKES
1 to 5 medium putatoes
pounds), peeled
Jutee of 'z lemon
Lmedium oninn
2 egr yolks
1 27 tablespoons matzih m
24 teaspoon sakt-——
'3 teaspoon white pepper
Corn o) for Irying
Applesauce

'

Grate polatoes with- food proces-
sor or by hand Squeeze out as much
Hquid as fssible o large bowl, toss
potatoes with lemon yuice  Grate
opsan. Squeeze oul hquid and add to
Bl with potaloes

Mix ap matzoh meal,; salt and
white pepper Heat 'z teispoon ol in
farge skillet over medim-high heat
Partion by cup measures’ of potato
mixture anto hot o, spacing apart
Cook until gelden brown, about 3

©amnules on cach xide, (urning once.

Drain on paper towels Keep hot on
baking sheet in 4 ]L’.; -degree oven

010 3 healthy hfestyle" says Mary
Abbutt Hess, 4 registered
and president of the ADA Healthy
snucks provide good nutnition when
you run out of Gme for a sit- -down
my

Hese says snucks are an important

~=+1z teaspoon sat

detician’

Repeat with remaining potato mix-
ture, adding oil to skillet as needed
Serve with applesauce  Makes 16
latkes. |, B

(Recipe fzom: Sammy's Roumani-
an Steak House, New York Cityy

BAKED POTATOES

Serub potatoes Pivree with a fork,
plare on an ungreased baking sheet
and bake in a 425-degree oven for 50
o 65 minutes, or untd soft, Use a hot
tray or hun warmer to keep potatoes
hot 2t the table. Serve with any of
the toppings below,

GARDEN FRESH TOPPING
2eups low-fat cottage cheese
'y cup butiermilk
'a cup cucumber, peeled, secded und
chopped
'3 rup geeen pepper, chopped
*3 cup radishes, chopped
Uelove garlie, minced

'4 teaspoon pepper

Combipe all ingredients in a medi-
utn bowl: mix well Cover and chill
aboul T hour to blend flavors Serve
with hol baked potatoes \lakux 4
servings

(Recipe from Idaho Potaty lum
Mo

SAVORY SALMON TOPPING
ablespoons butter or marRarine

3 tahlespoons four

2% cups milk

'z teaspoon dry mustard

Fa1civpoon hal pepper sauce

One t-pound can salmon, drained
and flaked

"« cup pimenta, chupped

‘cup pittéd hlack olives. chopped

source ol calonies. for toddlers and
preschioolers, active youngsters and
rapidly growiny leens

She suggests stoeking vour kitchen
with 4 vartety of quick nutrientirich
stack foods, mcluding low-fat vo-
Kurt. fruit. cut vegetables. dry cere:

..and chopped, . _

- untl well

In mediumn saucepan, melt butler.
Add flour and cook 3 munutes over
medlem -heat, stirring cunstantly.
Remove from heat

Gradually stir,in milk. Return to
heal, bring to a buil, then reduce
heat und cook § minetes Add mus-
tard and hol pepper sauce, {uld in
saltmon

“Just before serving, stir in pinen:
to and black olives Serve with hot |
baked potatoes. Makes 4 servings

(Reaape-from. Idaho Potate Com-
mission} .

MEXICALI TOPPING

2 tuhlespouns butter or margarine
1large onion, chopped (1 cog)

1 ¢etuve garlic, minced

1 pound Jear ground beef

Oae 28-ounce can whole tumatoes in
tumate puree, undrained

‘4 cup canned chili peppers, seeded

2 teaspuons chili powder

leaf,

‘2 teaspoun dried  oregany
rrumbled

'3 leaspoan ground comin

'3 teaspoon salt

1 cup Munterey Jack cheew 04

pound)
1 '3 cups ligely ~hruld:d Jettuce

Melt butter 1 i Lirge W)
-drum b g
unhl soft

fork us couks \v.,d RUIGH
Chall peppers, chill powder

curin ind salt. et 10 minutes
Serve with haked potatoes. chyese

anrd leltuce Makes 6 IRES
e from Fdaho PnL:lm .

Ion month

al bag
H

nerachess
e mluuc

-]\ and whnle-gr
chmees for
pita wedges With w cotluge
and vegelable dip. hgn-fiber ..,ur
fins a dow-fat yogurt parfat made
with { nd dry cerval, of mxed
fruit ¢
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