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‘Now is the time to
pickle those cukes

See Larry Janes' Taste Buds
column, Page 1B,
HAPPY DILLS
12 medium plckling cucumbers, un-
led

4 medium onlons

2 diced green peppers {optional)
2 diced red peppers (optional)

3 tablespoons salt

5 cups sugar

4 cops vinegar

Slice cukes, onlons and peppers.
Sprinkle with salt and let stand two
hours. Drain and rinse well with cold
water. Mcanwhlle, dissolve sugar In
vinegar, Pour over plckle mixture
and vefrigerate. WIII keep several
weeks In non-metallic container. Can
be canned.

CRISP PICKLES
10 medium plekling cakes
bolliog water
8 cups sugar
1 quart vinegar
5 tablespoons salt
2 tablespoons whole plckiing spices
2 teaspoons celery seeds

Cover cucumbers "lilk boillng wa-

ter. Let stand overnight. Drain. Re-

peat process for 4 successlve days
(ndd fresh boiling water, lot stand
overnlght, draln), On the sixth morn-
Ing, make a syrup with sugar, vine-
gar and salt with spices and celery
sceds placed In a cheesecloth bag
and tled: Heat liquld and spices to
bolling. Place plckles in crock or
large glass jar (sliced or whole).
Pour hot syrup over plckies. Let
stand evernight. Draln syrup. Rehcat

- syrup with spices, pour over plckles,

and let stand overnight. Drain.
Rcheat syrup, discard -splees. Pour
syrup over plckles. Makes five plnts.
Can be jarred, If desired.

HOMEMADE SWEET PICKLES

1 quart dill pickles 2% cops sugar %
cop white vinegar 1% teaspoous cel-
ery seed

Draln pickles and place in a large
bowl, Combine sugar and vinegar
and bolt untl a syrup s formed. Re-
move from heat, add celery seeds.
Pour syrup aver plckles. Allow to

.stand at room temperature for 4

See related story, Page 1B.

PRINCESS TORTE
Sponge cake: makes 2 §-inch tortes,
4 ¢ggs, separated -
Y4 cup granolated sugar
Y cup flovr

Whip egg yolks unul lemon yel-
Jow in eolor. Add sugar and mix an
additional 2 minutes. Fold in the
flour by hand. In a scparaie bowl,
whip the egg whites to soft peaks.
Fold into cgg yolk mixture by
hand. Pour batter into 2 gi
and floured B-Inch cake pans. Bake
at 350 degrees for approximately
22:30 minutes. Turn upside down
on rack to cool. Cover with marzl-
pan.

Marzipan

8 ounces almond paste

1 cup powdered sugar

1 tablespoon corn syrup

¥4 teaspoon hot water

A touch {drop) of green food colar-
Ing

Mix unti! smooth on low speed,
or by hand.

To assemble torte: Spllt one cake .
Into three layers, Spread raspberry
preserves on first layer, Cover sec-
ond layer with pastry cream %
inch thick. Add enough whipped
cream to form a small dome In the
center: Cover with third tayer. Ice
cake" with. very (hin layer of
whipped cream. Freeze for two
hours,

Roll marzlpan out to % Inch
thick circle. (Use powdered sugar
ta prevent stlcking.)

Cover entlre top and sldes of
cake with marzipan. Use hands lo

“smooth out the wrinkles. Trim edg-

es with a knife. Garnlsh with mar-
zipan rosc and sprinkle with powd-
ered sugar.

BAKED CHDC()LATE MOUSSE

€gRs
% cup plus | tablespoon gmnnln.
ed sugar

Bakery serves Swedish treats

4 ounces melted chocolate (either
milk or dark chocolate, to your
taste, bul not unsweelencd)

89 cup dark rum

Y% cup strong coffec

1 teaspoon vaslila

1 % cups heavy cream

Whip cggs and sugar untll thick
and lemon yellow In. color. Add
mefted chocolate, coffee, rum and
vanilla. Mix slowly for one minute,

In separate bow), whip cream to
soft peaks. Fold- into chocolate
mixture by hand. Grease and flour
10-inch springform pan. Pour

. batter Into pan.

Bake in a water bath in 350 de-
gree oven for one hour. Turn off
oven — open door and Jeave cake
in for an addittonal one hour.,

Remove from oven. Remove
cakes (rom pans when they have
coaled

CARDAMON BRAID
2large eggs
1 cup mllk

~

1 oz, compressed yeast
% cup sugar

ty cup shortenlng

1 tcaspoon salt

4 cups four

4 teaspoob cardamon
Iemon xest to taste
arange zest to taste

Mix all ingredients until dough is .
smooth and stretches casily with. -
out tearing, Let dough rise 1 .2
hours in a lightly greased bowl cov-
ered with a damp cloth. Cut dough
into three equal pieces and roll
each Into a strip approximately 15
inches long. Braid strips together.

Bake at 350 degrecs approxl-
mately 20 minutes, or untll golden
brown. While still warm, brush
brald with syrup and sprinkle with |-
granulated sugar. e

SYRUP
4 cup water
x cup sugar

Mix. Boil one minute.

hours, silrring Repaci
ph:klcs in )ar, relrlgemlc Maka H
quart,

Apples and raisins can -
add interest to quiche

. AP - Apple Raisln Quiche is a var-
latlon of the classic quiche, combin-
Ing eggs and checse with apples and
raislns.

The recipe Is from Bunny
Hagemeyer, co-owner of Scattle's
Chambered Nautilus Inn,

The California Raisln Advisory
Board has included Hagemeyer’s re-
cipe n Its booklet, “Raisln’ Shine,”
zrhjch ‘cgnlzlns m{pﬂ ll:ﬂm ejshl

the Unlted States,

-APPLE RAISIN QUICHE

Pastry for one 9-Inch ple crust
3% cups Granny Smith apples (about
3 mediom), peeled, cored and thinly
allced
% cup raising

- % cup packed lighl brown mgn
*2 teaspoons ¢
3 cups (12 mcu) shndded. Mnnn
urey Jackcheese

3eggs .
1 cap whipplog cream

" Preheat oven to 400 degrees. Line
a 9-inch ple plate with pastry. Crimp
edge and prick bottom and sides
with fork at %-inch Intervals. To
prevent shrinkage, sct an B-lnch
round cake pan into ple shell, or line
snugly with aturnlnjum foil. Bake in

. @ 400-degree oven for 6 mlinutes. Re-
move cake
to bake shcll until lightly browned,
about 10 minutes. Remove from
oven.

Layer one-half of the apples, ra-

Isihs, brown sugar and clnnamon in

ple shell; repeal layers. Cover com- -

pletely with cheese.

‘Beat eggs with cream.- Make a
small hole in cheese; pour egg mix-
ture Inta hole. Cover hole with
cheese. Bake In a 400-degree oven
about 1 hour, or until top is browned
.and apples are tender when tested
with pick. Cool 10 to 15 minutes be-
fore cutting Into wedges. Makes 6
servings
(For a copy of the “Ralstn’ Shine”

pan or foil and continue:
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recipe booklet, send a stamped, self-
addressed, business-size envelope to:
"Raisin’ Shine” booklet, Department
PRA, Californla Raisla  Advisory
Board, 55 Unlon St., San Francisco,
Calif. 94111.)

cooking calendar

Grilled beef

A recipe lolder from the Meat
Board Test Kitchens offers gulde-
lines for marinating and - grilllng .
beef. "Marinate and Grill.Beef Re-
clpes” contains a grilling guide for
beef chuck steaks and three comple-
mentary marinades.

The flavor of cconomical beef
chuck cuts such as top blade, chuck
eye and shoulder blade steaks can be

enhanced with marlnades, Reclpes.

tnclude Hot 'n Spicy Beef Steaks,
Caribbean Style Steak and Becef and
Plum Kabobs.

For a single free copy of the fold-
er, send a stamped, self-addressed
buslness-size cenvelope to  Meat
Board Test Kitchens, Dept. M & G,
444 N. Michigan Ave. Chicago, IL
60611, Allow four to six weeks for
processing.

Persona) guide
“Kraft Eating Right Checkbook,”

a personal guide toward a healthy’

and balanced dlet, is being offered.
The 24-page booklct contains sam-
ple daily dictary guidelines for men
and women; cxplains the signifi-
cance of calorics, fat, cholesterol
and sodium, and includes commonly
asked questions and answers about
balaneing nutrition and convenience.

For a free copy, serd a stamped,
sclf-addressed envelope te: Kraft
Eating Right Checkbook, 4201 N.

* Ravernswood, Chicago, ItE. 60613,
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THE NEW ROAD LEADS TO IGA!!

1. 2. _.3.

CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER’S
COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE

4. 5.

28, 1991.

OUR DOUBLE COUPON POLICY.

LIMIT ONE - TRIPLE COUPON PER FAMILY WITH 520 ADDITIONAL
PURCHASE. GOOD. MONDAY; JULY 22, 1931 THRU SUNDAY, JULY
ONLY 5 MANUFACTURER'S COUPONS MAY BE' RE-
DEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING T

Mleéléylrin;yer
Parts

69°.

- Save 40° Ib.

ohnsonville e
‘Béer dity
~Grillers

or Beer Brats

Save Sl .10 Ib.

IGA Tablerite

Quarter
Pork Loi_n

Save 30° Ib.

Louls Rich

*1

Turkey
Bacon

59 ..

Save $1.00 lb.

1
Bottom

Round
Steak

Save 95° b,

GA Tablerite

*2.49 .

urtrt} R:;a & Lite
Varicties

. Kraft

HOMETOWN BONLS CWUPON

SR

78°

White uv /\uwled Colors.
White €

Balh

Tissue
!J!IIH L™

HOMETOWN CYJPON

Wheaties, Cheeriog. Lucky Charmrar
Apple Cinnamon Chaerios

General Mills )
Cereal $ 009
Lanit 2.1 |-|"“L“tr:n. On Two,

Célhgc Chccsc $ 1 29
Galton Jog "v*s Lo 't = -
FAME Millc 7 170

Ground
chuck & °1

IGA Tablerite
Hamburger from

.49 i,

Save 50° tb.

Strip
Steaks

IGA Tablerite
BONELESS

New York

Save $1.40 Ib.

4,59,

Reg.. Lllc or Fxlrn Cr(-nm)
Birds Eye X

Cool
Whl

\..,h

Pork
_ Chops

IGA Tablerite
BONELESS “Center Cut”

"3.59.

.Save $1.00 Ib. .

Turkey
Breast

Turkey Store

Save $§1.00 ‘b.

“Z frvabran i e e

Fresh

1 Reg Pk ce Country Sla
ol

Lemonade

S Gl Cin

FAME lce Cream

HOMETOWN BONUS CYUPON

RUWons 1
Avtorted Variehes

hex
Mix

Tumt LFeen® 540z,

Buy One. Get One

Free

HOMETOWN HONL'S CVJPO"

T

(oarters
Parkay

Margarine
Lamat LV Ih Py

nom'rovw CwJPON

*3.39..

All Varieties

COCA COLA

PLUS...IN-STORE SPECIALS! |

I

. 98° ...

12 Pack Cans

R
California 'I‘llln Skin
Lemons

3 for 81_00

New Crop! Al Purpose
Michigan White
Potatoes

°9

101b. Bag
Red, Ripe, Sweet
Watermelon

-25° 1.

Bak

Oven Fresh-Split Top
Lumberjack

rea ¢

I:u Fersh Hambaseger oo -1 [1ng
e

. ¢
Lumberjack Buns: 89
I Avinetod TPk

/A\sz.79

v DEDR,

Assortod Venstes 18 o
Hunt's
BBQ Sauce

{e AU Gty st

79°

102 D ramch Rosest el

4/51

Snack Cakes

e
dutenied Wt Mo

Nanet

Countylme Buy One, Get Une

Cheese Free |

Tt 10 5ee 10 0, Py

HOMETOWN BONUS CYUPON

B

Eckrich
Smokey
Links

Tamat | ren

Bus One. Get Onr

Free

Muwcil House Coffec 5599

S Ve Rog vabrens b Rean

M1ch]| House Coffce  $3%°

Aucetnd Verment Pack

Hi.C Drink Boxes s19%¢
Femlrmead AUS2 X9 60 0r Tabrse renec
rmanoucl\' - s19
[

Wisk Liquid 5499

’ -



