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;AP —~— During the hectic’ work
week, preparing -dlnner for’ your
family un turn into a race against
the clock. That's why: people are
an old

friend — lhu pressure cooker,

Pressire cookers are making a
comeback because (hey cook certain
foods, such as pot roasts and poultry,
as much as’three times (aster than
conventlonal cooking, with tender,

cfught in a kitchen time crunch, re-
ember the pressure cooker.

- Inslde a pressure cooker, the at-

mosphere’ surrounding the food gets

much hotter than in other cooking

© imethods. As the cooker traps steam

from belling liquids, the pressure
builds up. The mountlng pressure
roduces a much higher cooking
temperature than Is normially possi-
ble, 3o the food cocks quickly and
eveuly.

Before uslng your pressure cook-
er, be sure to read the instruction
manual that came with it. Your

|cooker should have a salety lock to

protect you. The lock prevents Lhe
cooker [rom belng apened until pres-
sure 15 safely reduced.

ONCE YOU are famillar with the
way your cooker operates, you'll be
atile o use It for many foods. To con-

:?cy results. So next time yon're’

Pressure cookers |
ease meal-making

g - third of

@ To determine the cooking time, | *

(7} See related nnry: E]: SE

sli(l. Relrlzente
crushed

ij ‘together
amarett] cookies and sherry

* In a small bowl. Divide cookle mix-

. BERRY FOOL
' 12 onnces fresh or frozen rupber-
ries; blackberries or strawberrles

start by’ e
cooking llmz by lwo-unlrd.s, to one-
the ‘origlnal cooking time.
You can atways add more time if the
food Lsn’t done.

* To generate steam, your pres-
sure cooker needs to contain some
liquid. You can reduce the amount of
liguid from your original recipe be-
cause it won't evaporate as much,
but be sure to have the minimum
amount your instruction manual mg-
gests.

® Never {ll] the cooker mre than
two-thirds full, to allow room for
steam bulldup.

& At the end of the cooking time,
cither remove the cooker from the
heat to let pressure drop slowly or
hold it under cold runnlng water to
reduce pressure quickly. Turn ‘to

your instruction booklet or recipe to
see which method you should use.

" @ To avold steam bifns, Ult the
1id away from you when remove it.

YOU WILL find 4- to 9-quart cook-
ers that cost anywhere from $25 to
more than $200. Alumlnum cookers
are usually the least . expensive.
Pressure cookers with copper in the
bottam (to ald even heating) tend to

vgrt reclpes, use the g guide-
lines and be prepared lo expcrlment

i@ Before every use, check the
vdlves ‘and gasket, and make sure

" [the vent pipe s clear.”

@ Choose foods that cook well in

rnbm heat, such as stews, pot roasts,

be P .

You also will find some cookers
have'a non-removable pressure re-
gulator bullt into the lid. Others have
the traditlonal removable rocking
pressure regulator. All new models
should have the safety lock feature.

bohe raspberry brandy
1 cup heavy cream
1% tablespoons conhcllo::r 's ln;-r

‘8 amarett! cookies,

4-6 teaspoons dry sherTy
Garnish:

* 1 pt. fresh berries

% cop heavy cream
% tablespoon wn{«:llnnen SUgAr

Puree frult Ln blender or food pro-
cessor. Force pitree . through wire
mesh strainer (o -remove seeds.
Sweeten puree with 3-4 tablespoons®
confectioners sugar. Stir frult
brandy or liqueur. Refrigerate)
""Whisk together 1 cup beavy cream
and 1% tablespoons confectioner's
by hand or in a mixer untfl almost

. ture equally and spoon into serving
dishes ‘or_glasses. Set aside. Using &

. rubber spatula, fold wh]ppad cream
into fruit purce, Carefully spoon ber-
ry pureecream Into each glass, Top
with % to % cup fresh berries. Re-
{rigerate 1 hour. At serving time de-
coralg each serving with a few dol-
lops Of sweetened whipped cream.
Makes 3 1ndlvi%&
8 individual %

SQUIRES COFFEE-RASPBERRY
“TRIFLE.

En[lhh Coffee Custard:

1 tablespoots bot coffee or hot water
1 tablespoon Instant coffee granules
2 cups light cream

% cop sugar

5 egg yolks

1 teaspoon vanilla extract

p servings.

B ] i“ beavy cfeam, whlpped soft

Combine hot coffee and lnsiant

11 cup servings or -*

eo!l:e mu!u lnd set u.lde. Ina
- medium. saucepan, heat cream untl

It just comes {0 a boil. Remove from

beat. In a medlum mizing bowl, beat
together yplks and sugar using a

whisk or mixer until lightly colored.
Very stowly add % of the hot l:rum .

to the yolk mixture

stantly, Return mixture to nueepnn )

Continue to stir mixture over medi-
um heat with a wooden spoon until
mixture ‘reachies 165 degrees on X
candy thermometer and mixture
thickens to coat a spoon. Remove
from heat and continue to stir to
cool. Straln {nto a medlum bowl and
stir in colfee and vanilla. When cus.
tard is lukewarm, refrigerate 2
. hours. Fold ir whipped cream and
-refrigerate again.

2 8 hy % inch hyer lpoueclke
8 tablespooas chambord black
rnpberry Lquenr -

‘4 cup mpbeny tayberry or black
current jam, bex

1 pict fresh rupberriel .

+ % cup beavy creun, chilled

2 tablespoons confectioner’s n:;u
Ganish:
Y plat fresh rllpberriu
% cop | umed alivered llmnnd.s
) 'I‘n anemble lhe trifte
Cover the 'top of each layer of °

spongecake with liqueur. Spoon or,
brush each top with melted fam. Set

. {lrst layer lnto a glasa or white ce-’

ramic Wrifle or souffle dish. Cove:
cake with ¥ cup of coffee cusurd
Add a layer of fresh u{

then lop with remaining cake lnyer
Repeat with custard and raspber.
rles. Refrigerate &t least 2 hours nr“
overnight. At serving time, wh]p .-
heavy cream and confectioners sug-’
ar until it forms soft peaks. If you "'
wish to pipe cream with a pastry -,
bag, cream should be whipped until -~

- almost stiff and thea refrigerated af-

ter decorating. Dcconlewpwllhre .
maining % plnL raspberries lnd .

toasted almonds.

Savor flavor of homegrewn herbs

i See Larry Janes'
' Taste Buds Column: 18.

HERBED CHICKEN
8boneless chicken breasts
1 cop seasoned flour (below)
% cap milk
4 tablespoons ollve ol

Dlp chicken breasts [n milk. Roll
in seasoned flour mixture. Heat olive

heat. Saute chicken on both sides ua-
til golden brown and untli julces run
clear when pierced with a fork. En-

Joy!
SEASONED FLOUR
lcupnonr .
% teaspoon ground fresh pepper -
% teaspoon dried thyme or 1 tea-
a fresh

$poo
% teaspoon dried rosemary or 1 tea-
h .

spoon fres!
Y% teaspoon paprike
% leupoon garlic powder.

lemon jnlca S

Gombl.ner all logn end mix
well. N .
HERBED BROILED SHRI'MPS

l tablespoon ground pepper

% cup olive ol

2 tablespoons chopped panley
2 tablespoons ehopped basll

2 tablespoons chopped oregano
4 cloves garlle, minced

1% .

.

'éabbage

dip:lt'sa

party treat

AP — Transform a medium-sized
head of cabbage into an edible bowl
for dlp at your next party, with help
from your mlcrowave oven.

Take the. showy presentation a
step further by linlng 2 basket with
cabbage lcaves and selting the cab-
bage bowl and vegetable dippers In-
side.

‘CABBAGE MUSTARD DIP
% gup dalry sour cream
%% crp plain yogart o
% cup Dijon-style mustard
2 tablespoons cornstarch
% cup chicken broth

One 2-ounce far sliced pimento,

dralned

1 medlum bead green or red cxbbnge
(about 1% pounds)

Red or green cabbage leaves (option-

al) N
_ Assorted fresh vegetables for dip.

ping

In a small, microwave-safe bowl
comblne sour cream, yogurt, Dijon-
style mustard and cornstarch. Stir in
the: chicken broth. Cook, uncovered,
on 100 percent power (high) for 4t0 8
minutes (low-wattage ovens, 6 o 8
minutes), or until thickened and bub-
bly, stirring after every minute. Stir

- in the plmento. Cover and sct aslde.

Rinse cabbage thoroughly. Slice
off about ope-fourth of the cabbage
from the top end, opposite the core

. end of the cabbage. Cut out the cen-

ter of the cabbage, leaving about %
Inch of cabbage on the siddd and 1
inch-on the battom. (Save the eab-
bage that has been removed to use In
coleslaw.) .

"% Place the hollowed cabbage head

on a mlcrowave-safc ple plate. Cov-
er loosely with plastlc wrap. Turn

-back one corner of the plastic wrap

to vent. Cook on high for 5 to 8 min-
utes {low-wattage ovens, 8 to 10 min-
utes) or‘untll barely tender,

To serve, carefully transfer -cab-
bage to a basket Ilned with cabbage
leaves. Spoon In about half of the
warm mustard dip, Cover any re-
malning sauce; let stand at room
temperature up to 1 Kour. Serve
sauce with assorted fresh vegetables

* for dipplng. Refill cabbage with re-

matning dip-as necessary. To reheat
dlp, cook on high for 1 to 2 minutes

 or until just hot, stirring once. Makes

about 13 cup dip.

Nutrition information ‘per table-
spoon: 13 eal, .1 g fat (89 percent
calorles from fat), 1 mg chol, 0 g
pro., 1 g carb,, 93 mg sodlum.

ROYAL CATERING

i1-1 kil high
oil-in~-a-skillet-over igh

2
1 pound medlom skrimp -

Comblne the first 8 logredients -
and pour over shrimps. Marinate In "
refrigerator overnight for best Na

vor, Skewer shrimps or place on &~
broiler and broll abont § inches from *

beat unti shrimp are no longer
opaqae, Flip, brush with marinad

- and conllnne cooking "tif shrimps are )

ook

GA

ORCHARD-1 0 1GA

. 24065 ORCHARD I.AKE RD.

' See complete details p

Mon. thru Sat . 9-5
QUANTITY-RIGHTS WTeD " NoT RESPDNSIBLE FOH ERRDRS IN PRINTING

SHOPPING SPREE
at IGA

100's of dollars-in FREE ‘groceries .
every week. Enter now and be a winner.

" ' ' "

osted in store.

Our March 26, 1991

WINNER
‘Carol Murphy

. Recelved
$23962
in FREE food

. during her
5 minute Fame
Shopping
,‘Spree -

Pradu.s #1 Al Purpose

—AGA Tablerite Buy One...Get One FREE.'
Hamburger from 3
Ground Chuck - DOUBLE F iyt §
si8s. $ 1 59 COUPON So_ftTwnrl
MORE LB. b, : U&lﬁep% gg \}V!alaaleuhmurers W,_}:’lte Bread
Save 30% lb‘ PR Mr. Turkey 7 "And including:
Turkey Bologna ¢
Fryer Parts
1 LB. PKG.
5 9 ¢ le3 $ l .09 LB ' See Store For Dotails Pi ]ﬁ: S
LIMéT"’LBS Plfg/lSE . s 60° 1b : When lz:a auce
ave 70¢ } ave “ 1b. Ropaier s Dcet
g IGA Tableri(t)e IGA Tablerite\' GroceAND Tnl:r ;C;om:
uarter Cut Pork Steak *""“"ﬂf‘?" DE“"LR".‘;- $499
Pork Loin or ceaks Hills Bros. c-;..
rd X $ .
Z;fﬂ,;sl A l . 79 LB. . ' 1 049 LB
. Save 20¢ lb. - Save 30°¢ 1b. _
~ Bckrich 1GA Tablerite ngmaffifim.qssc == ------e
Honey Smoked Sirloin Tip Steaks |.omos F e
Bacon Do Fand sg9s o,
*2.39., $2.69, [T |
L] X LB. ko 3/s
"Bave °1.00 Ib, Save 70¢1b. Cushfs Boans I*1 i Pt
= g - . Post Pegbles S279 1=
IGA Tablerite . IGA Tablerite Whie3 M i I =
Porterhouse Boneless Skinless- Brawny Towels s218 ee g
or T-Bone Steaks - Chicken Breasts B e B9E | ..:ﬁ:ﬁ
: irds Eye
*3.99 .. . - $%2.69 .. COCA COLA |, Vegetables
‘ _ Save 11.00 b Save *1.60 Ib. mz:_;&; ?09 - oer. iy @
S - NS ack Can WL
(SESAME STREETIL G oG - *2.99 i eeg :
el - . ] . c-u..:,w...«x-.\..
- pairy Ba kery Am(::‘r'.?ﬁ Cheese

riartontnf e

b Blucbenry or Fotsemads h:fI»E-'iprr-d Rl'l;:é' gtlied. 4y e et € da Red g

atering For Downyﬂake 5 eischmgnn’ Shm'\nne “new! 12 Grain 1 49 :

All Occasions INe . Apples L] :
10% o | |Qhadies] 22 Margiond™ " Bread |78 ip S |

ALy K ~ad resh Green
An Sun?mgFF 99 ¢ ﬁ“— w_2$ 1“ g, 9 ¢ Cabbage 29°,
GradGations TITT oLt Mt ——ey s ProtaT
" SOuntad s 99 |]’_Al.'4£ ‘Catlon 4 Aémn;l;:-: :!.i".un s
1 534 (:i :3 [ice Cream * 3 omogenize % 1 99 Oven Frest 2/51 .Temple Oranges 4/ 1.00 EEE




