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clarification

.An artlcle on stocks and sauces in

the April 15 issuc referred to the fol-

' lawing recipe, which was cut to due
to llmited space.

SWEET RED PEPPER SAUCE
$ large red bell peppers -
3 tablespoons olive ol
% cup onlon, chopped
1 clove garlic, minced
1 cup chlcken stock
2 tablespoons balsamic vinegar
¥ teaspoon salt

Split peppers lengthwise and re-
move stems and seeds. Coarsely

chop the peppers. Heat ollve oil In a
medlum-sized saucepot . over low
heat. Add the onlons and peppers,
stir, and cover. Cook 15 to 20 min-
utes, removing the 1id and stirring
every 2 to 3 minutes, untit the vege-
tables are soft but not browned. Add
garlic and saute for 30 to 45 scconds.
Add stock, increase heat, and allow
sauce to simmer uncovered for 15 to
20 minutes. Remove from heat,
Puree sauce In a blender or food pro-
cessar, then straln through a coarse
sieve. Add vinegar and salt. Serve
wlth griiled swerdfish or crab cakes.
Makes 2 cups, :

Here's how to store
fresh mushrooms

AP — Fresh mushrooms can add
excitement and elegance to' every-
day meals. For peak flaver, howev-
er, they must be stored properly.

The Mushroom Council says pre-
packed mushrooms should be stored
in thelr original contalner in the re-
{rigerator. Bulk mushrooms should
be stored.in apaper bag. Properly
stored, mushrooms will keep for sev-
cral days,

Ta clean mushrooms, wlpe with a
damp cloth or rinse qulckly in cold
water. Be sure not to soak mush-
rooms; they absorb liquid quickly.

The following [deas for using
mushrooms are provided by the
Mushroom Council:

® Saute sliced mushrooms,

chopped onlons and garlic In olive .

ofl. Stir in chopped fresh tarragon,
Dljon-style mustard and a dash of
balsamic vinegar, Serve hot on top
of broiled steak or chlcken.

@ Cut a baguette n half length-
wise and hollow out. Spread cut sides
with mixture of mayonnaise, fincly
chepped mushrooms, hot sweet mus-

. tard and- red pepper flakes. Layer
with sliced cooked turkey, provolone

cheese, tomatocs, red onions and tot-

& For a ficry hors d'ocuvre or
side dish, skewer whole mushrooms,
onion wedges and bell pepper
squares. Marinate 1 hour in mixture
of olive oil, lime julce and minced
jalapeno peppers. Grill or -broil,
brushlng with martnade. Serve hot
or at room {emperature.

® Stuif mushroom caps with a
mixture of minced garitc and green
onlons, softencd butter, fresh bread
crumbs, chopped fresh thyme and
pepper. Top with grated Parmesan
cheese; broil until hot and lightly
browned,

® Cut mushrooms In half, Saute
halved mushrooms and sliced onjons
in butter. Add canned stewed toma-
toes and chopped Iresh basi] and ore-
gano; simmer 20 minufes. Stir in
peeled shrimp and cubed haddock;

* simmer untll fish flakes and shrimp

arc opaque.

®  Sautc fincly chopped mush-
rooms, shallots and garlic in butter;
cool. Mix with softened cream
cheese, a little mayennaise, chopped
dill and grated cmon, peel. Spread
on erackers or sllced French bread. L

To clean mushrooms, wipe with a
damp cloth or rinse quickly in cold
water. Be sure not to soak
mushrooms; they absorb liquid

quickly.

Enchilada dish is fit for a fiesta

Mexico's Cinco de Mayo, the fifth
of May, s celebrated with parades,
parties and feastlng, much the same
as Amerlca’s Fourth of July. A live-
ly. fun-filled national hollday, it
commemorates the 1862 baitle in
which’a poorly equipped Mexican
army, outnumbered three to one by
Napoleon's - toughest troops, tri-
umphed over the invaders.”

Join in the spirit of Cinco de Mayo
wlth your own ficsta for family and
fricnds. To kcep preparation casy,
tock lo this new enchllada recipe.
Rich tn authentic South-of-the-Bor-
der Mavor, It uses readlly available
ingredients In place of speclalty sca-
sonlngs and tedious-to-prepare
chiles. For garden-fresh flavor and
Just the desired ariount of spicy fala-
peno “heat,” It relles on versatile pl-
cante sauce In the cook’s cholce of
mild, medium or hot.

Arroz y Frljoles Enchlladas are
flour tortlllas filled with a splcy mix
of pinto beans and rice, accented
with cheese and bright bits of vege-
tables. Bake or microwave the en-
chiladas, as you preler, and sprinkle
with cheese Just before serving. Pass
shredded lettuce, diced tomato, avo-
cado, sour cream and additlonal pl-
cante sauce for lopplng Individual
servings.

ARROZ Y FRIJOLES ENCHILA-
AS

D.

{Rice apd Bean Enchlladas)
2 garlic cloves, minced
1 tablespoon vegetable ofl
1 can {16 ounces) black or pinto
beans, rinsed and draine :
1 can (B ounces) whole tomatoes, un-
drained, conrsely chopped
1 cup instant rlee
1 % 'cups pleante sauce
% cup water

Bake or microwave the
enchiladas, as you
prefer, and sprinkle
with cheese just before
serving.

1 teaspoon instant chicken boutllon
graoules

1 teaspoon ground cumin

% teaspoon oreganc leaves

34 cup diced red or green bell pepper

3 green anlons with tops, sliced -

2 cups {8 ounces) shredded cheddar
cheese
12 Mour tortillas (6 to 7-lach)

Optional toppings
Shredded lettuce
Diced tomato and avecado
Sour cream

Cook garlle In oil In 10-inch skillet
until softened, about 2 minutes. Stir
n heans, tomatees, rice, % cup of
the plcante sauce, water, bouillon
granules, cumin and oregano; bring
to a boil. Cover and simmer 1 min-
ute. Remove from heat; let stand 5
minutes. Stlr in red pepper, green
onions and 1 cup of the cheese. Spoon
about ¥ cup bean mixture down
center of each tortilla; roll up. Place

searn slde in 13-by-9-Inch glass bak-

Ing dish. At this point, enchiladas
may be covered and refrigerated
up to 24 hours. Bring to room
temperature before baking. Spoon
remaining 1 cup pleante sauce even-
ly ever tortillas; cover with foll,
Bake at 350 degrees for 20 minutes
or until hot. Sprinkic with remaining
cheese and top as deslred. Serve with

Arroz y Frijoles Enchil

additlonal plcante sauce. Makes 6
servings. -

Microwave Oven Directions: As-
semble enchiladas as recipe directs,

Cooked, boneless hams reheated in

AP - For a spicy, sweet flavor,
glaze a ham with spiced honey and
brown sugar, Fully cooked, boneless
hams can be'reheated in a conventi-
onal oven In about an hour, depend-
ing on the size of the ham.

Boneless hams are sold in welghts
ranging - from 1% pounds to 1
pounds. They will yicld 4 to 5 serv-
ings per pound.

The Beef Industry Council of the
Meat Board says ham should be kept

in its original package In the coldest
part of the refrigerator until [t s
ready to be cooked. Store leftovers,
tightly wrapped, in the refrigerator
for up to 4 or 5 days.

Freezing, which often affects tex-
ture, Is not recommended unless the
ham is wrapped tightly In a mols-
ture-proof and vapor-proof package
and kept at 0 degrees or colder. Fro-
zen ham should be used within two
months,

HONEY-GLAZED HAM
%4 cup packed light hrown sugar
1 tablespoon honey
% teaspoon ground allsplce B
One 3-to-4-paund boueless ham, (ully
cooked

For glaze, comblne brown sugar,
boney and allspice In a smal) bowl.

Take ham from the refrigerator
and place it on a rack in a shallow
roasting pan. Insert a meat ther-
mometer [nto the thickest part of the
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adas are filled with pinto beana and rice

Cover dish with vented plastlc wrap,”
Cook at High 8 to 10 minutes, rotal-
Ing dish ¥ turn after cach 3 miputes
of cooking. Let stand § minutes be.
{ore topping as desired.

an hour

, .
- ham, not touching the bone or fat.

Add % cup water to pan. Cover. If- ~
covering the pan with aluminum foll, - ¥
leave thermotneter dial exposed.
Couk in a prehegted 325-degree oven
for 19 to 23 minutes per pound, or
until thermometer registers 135 de- |
grees F. Remove cover, Spread”’
glaze over the ham: cook an addi- |
tional 15 1o 20 minutes. Allow ham- .
10 stand. covered, abaut 10 minules, . .
or until thermometer registers 140 -
degrees, Makes about 16 servings,
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