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Have a midweek Mexican fiesta

Cinco de Mayo, the fifth of
May, commemorates a turning
point In Mexican history. One of
Mexico's most enthusiastically
celebrated holidays, it's a day
filled with fun and feasting.

The year was 1862, the place,
the amall town of Puebln. It was
thero that Napol

_ Enchiladas de Camaerones

cooked shrimp with two cheeses,
pleante sauce and a medley of
hlea and spices includi
broccoli, green anlonu and cilan.
tro. Creamy, colorful and richly
flavored, thaym sure-fire crowd
pleuera. Ei con Dos

troops, charged with uaklnx over

the country, clashed with a poorly

equipped Mexican army.
Outnumliex;ed Jtlm:e to one, the

Quesor (enchiledss with two
cheescs) combine ricotta and
Monterey jack cheeso with pi-

cants sauce and confetti-colored
n

Mexicans honor the victory each
year with a celebration, Cinco do
Mayo falls on 8 Wednesday this
year. Why not ]oin in tha celebra-
tion with a

in o meat-

Iess maln dish that's chock-full of
Bavory seasonings.

With cither enchilada recipe, be

sure to pass g aelectlon of option.

fiesta for friends?

al dlng additional

Two new th-of-the-border
style enchilada recipes from the
Pace Plcante Sauce Test Kitch-
eng will make preparations easy,
Both recipes bypase specialty
store splces and hard-to-handle
chilies and rely on mild, medium
or hot Pace Picante Sauce for
their garden-fresh, authentic
south-of-the-border flavor. |

Fillinge require no cooking, and
when flexible flour tortillas re-
place traditional com tortillas,
which must be frled in oil before
they can be rolled, both recipes
are oven-ready in minutes.

picants sauce 8o everyome can
" thelr tortilla treats
to sult personal tastes.

ENCHILADAS DE CAMARONES

__{SHRIMP ENCHILADAS) _

12 ounces cooked shrimp,
chopped (2 cups)

1% cups (6 ounces) shredded
Monterey Jack cheese

1% cups Pace Plcante Sauce

1% cups finely chopped fresh
brocco!l

3 ounces cream cheese, sof-
tened

% cup thinly sliced green

onlons with tops
% cup chopped cilantro
¥ teaspoon gonic salt
Vegetable oll
12 corn tortlilas (Aour tortiltas.
may be substituted; omit

frying)

Optional topplngs: Chopped
tomato, avocado slices,
sour cream

Combins shrimp, % cup of the
shredded cheess, %A cup of the pl«
canto sauce, broceoll, cream cheese,
onlons, cilantro and garlic salt; mix
well. Heat about %-inch oil In small
skillet until hot.,

Quickly fry each tortilla in oll to
soften, about 2 seconds per side;
drain an paper towels, Spoon % cup
shrimp mixturo down center of each
tortilla; roll up and place seam aide
down jn ungreased 13 by 9-inch
baking dish. Spoon remaining 1%
cups pleants sauce evenly over en-
chiladas, Bake at uncovered 350 de-
grees F, 25 minutes or until hot.
Sprinkle with remaining cheese,
Return to oven until cheese melts,

‘T'op aa deslred and serve with ad-
ditional picante sauce, Makes 6
servings.

ENCHILADAS Con Dos Quesos
{TWO-CHEESE ENCHILADAS)

1% cups (6 ounces) shredded

Monteray Jack cheese

1% cups Pace Picante Sauce

1 cup ricotta cheess

1 cup chopped red bell pepper

% cup thinly sliced green
onlons with tops

% cup chopped cilantro

1Y% teaspoons ground cumin

1 clove garlic, minced

8 flour tortitlas (B to 7-Inch) (or
substitute comn tortlilas, Fry
briefty in hot oli to soften
and draln on paper towels
before fling)

Optional toppings: Shredded
lettuce, fpe olive slices,
chopped tomato, chopped
cllantro

Combine 1 cup of tha ehredded
cheese, % cup of the picante sauce
and remalning ingredlents except
tortillas and optional toppings; mix
well. Spoon about A cup mixture
down center of each tortilla; roll up.

Place scam aide down in un-
greased 11 by 7-Inch baking dish.
Spoon remaining plcante sauce
evenly over enchiladas, Bake un-
covered at 350 degrees F. 20 min-
utes or until hot. Sprinkle with re-
maining shredded cheese. Top as
deslred and serve with additlonal
pleante sauce. Makes 4 servings.

Tie P‘AE! PICANTE SAUCE TesT KITCHENS *
Flesta dishes: On Cinco de Mayo or anytime you're feel-

ing festive, serve fuss-free-to-fix Enchiladas de 20
Camaraones — shrimp enchiladas.

Visit France or California to discover the joys of wine

II’ recent inquirles from readers
aro any indication, there are a aig.
nificant number of you planning
travels to wine regions over the
next several months, Undoubted-
ly, traveling to northern Califor-
nia, the domestic wine mecca, 18
casler to arrange than scheduling
an cquivalently great experience
in a foreign country.

Do not, however, be deterred by
the latter statement, With suffi-
cient advance planning, you will
have a dynamite experience to be
remembered over many years and
bottles of wine!

Visit France -«

[Fronch wines remain the
benchmark for premium wine
production. France, then, is the
European country for a first expe-
rience In a world renowned wine
region. To do this well, a caris a
nmsehy

If you're traveling three weeks
or _longer, consider the Renault
USA European Delivery Services
which offer & new, factory-fresh
cdr with unlimited mileago and
non-deductible collislon  insur-
ageo which are usually added ex-
penses when dealing with a car-
rentul agency.

-'I'ho Rennult Eurodrive pro-

gram I8 aleo tax-free, a fact that
m’led save you as much 20 per.
ctot. If you drive a dieael, you can
savo 30 to 40 percent on fuel
cqsts, For more information on
the Renault USA program, call
toll free 1.800-221-1052,

Battered,

“See Larry Janes column Toste
gyda on Taste front.

HOMEMADE BATTER FOR
< SMELT

T 2cggyotks

*. 3 cup milk o¢ buttermllk

7% 1 tablespoon melted butter

1 cup all-purpose flour

+ % teaspoon salt

" 1 tablespoon scasoned bread

S cumbs

b~ 2 egg whites beaten untll stif

:But together the egg yolks, milk
end melted butter until smooth.
Mix flour, salt and seasoned bread
crumbs and mix with a whisk until
a batter {s formed.

. 'Wash and pat dry smelt. Just be-'
foro frying, fold in beaten egg
sihites, Dip smelt in batter and
deep fry or pan fry in 376 degree oil
yntll golden, sbout 2 to 3 minutes.
l_)p.!n on paper towel.

BROILED SMELT
2 pounds smelt, dressed
1 mek butter or margarine,

ot cu;: leasonod bread crumbs
- - W cup cream
< Coat cleaned amelt in melted
E\Mr or margarine, place on wazed
paper and refrigerats until buttzr or
margarine has solidified and coated
the fish. Remove from fridge, dipin
croam, then roll in seasoned bread
crumbe to coat. Place on a lightly
greased broller pan and broll untit
golden, about 3 to & minutes.

DEEp FRIED SMELT

T 2 pounds smeit, dressed

* 2eggs, beaton

* ¥ cup seasoned braad cumbs

1R

Focus oN WINE

Now in ita 10th year, the
French Expertence offers a variety
of options to personalize a trip to
France, including several wine re-
gions, such s Alsace, Bordeaux,
Burgundy, Champagne, Provence,
the Rhone Valley, and the Loire
Valley.

‘Through the French Experi-
ence, stays in hotels, rustic
French country homes, cozy
apartments on a fan_n or in a

the Bord

Wine

Burcau moved in with Food nnd
Wines from France, sharing office
facilitics in New York. Call (212)
477-8492 or Fax (212) 473.4315 to
inquire about maps and other in-
formation on visiting wine pro.
ducers. If this egency can't get
you a copy of 'Decouverte
Medoac,” an indiepensable bookict
for learning which chateau wel-
come visitors and the times for
such visits, contact Consejl des
Vins du Mcdoc, 1, cours du XXX-
Juillet, 33000 Bordeaux, France
in writing or call 56.48.18.62 or
Fax 56.79.11.05,

Paris restaurants

Everyone's trip to French wine
regions should begin or at least
terminate with a atay in Paris,
Deals for Paria accommodations
obound, starting with the pirlines,
uaunlly nccomplnnlnd by bonus
miles.

amall village or h rental
can be arranged. Contact The
French Experience at (212) 986.
1116 or Fax (212) 886-3808

If the thought of houlubontlng
on a canal §n one of France'a wine
regions appeals, check out the
boats offered by the Malne-Anjou
Rivieres barge-rental agency
Chenille-Change, 49220 Lo Lion
d’Angers, France, Call
41,95,10.83 or Fax — 41.95.10.62.
Most agencics require rentals for
o week or longer. Malne-Anjou
Rivicres has weekend rentals on
barges accommodating two to 15
people.

mixed with % cup flour
oll for deep-frylng

Preheat ofl in decp-fryer to about
370 degrees. Dip the cleaned amelt
In crumbs, then in beaten egg, then
in crumbs again, Fry in smal!
batches, belng careful not to crowd
the fryet for 3 minutes.

Drain on paper tawel.

BAXED SMELT AU GRATIN

3 tablespoons olive ol!
¥2 cup chopped camot
¥4 cup chopped onlon
¥2 cup chopped celery
2 pounds smelt, dressed
¥4 cup choap dry white wine
V4 cup seasoned bread crumbs
mixed with ¥ cup grated
Pammesan cheese
Lightly greasa low baking dish
with olive oll. Combine and spread
chopped vegetablea on the bottom
of the dish, Place amelt on top,
Sprinkle with all the wine. Bake at
400 degrees for 10 minutes. Remove
from tha oven, sprinkle with bread
crumb and cheese mixture and pop
under the broiler for 4 minutes or
until nicely golden brown.

___BEERBATIER

¥4 taaspoon baking soda

2eggs

2 cups cold beer

2% cups sifted all-purpose
flour

fiour to coat

Stir baking soda into the egps.
Stie in beer. Mix well. Stirliquid
mirture into the sifted flour and
mix well using a wire whisk. Lightly
dip smelt in flour to coat, then dip
11 bear batter and fry In oll heated

crowd the

o 378 degrees. Do not

If you want to meet Parisians
and not other tourists stay on the
Left Bank. Wlth this recommen-
dation, we're answering one of
your most

To put you in the moed for
planning a wine trip to any of
the world's great wine regions,
samplo the following budget.
minded wines that please both
palate and purse.

Starting with California,
1981 J. Lohr Riverstone
Chardonnay ($11), from
Dunnewood 1890 Moriot and
1981 Chardonnay (both $7),
1891 Cypress Merlot (88),
1990 Innisfreo Cabernot

Sample budget-minded wines

Snuvignon ($11); 1680 Pra-
vinl Morlot from Trentino
(810), o

.a much smaller production,’

doesn't attract crawds of tourists,
but has a cozy tasting room.

St. Supery's tasting room Is the
most unique while Robert Mon- *
davi Winery still offers the best
guided tour. Domaine Chandon's
the place to learn about sparkling _

From
Run, 1892 Chardonnay and
1890 Shiraz-Cab (both

wine duction and the winery's ¥
offers the best dining

i in the Valley. A

$18), 1981 Lind Bln
65 Chardonnay ($7) and
1991 Lindemans Scmillon-
Chardonnay Bln 77 (8$7).
From South Africa 1890
Springbok Plnotage and
1889 Bhiraz (both $8).

le Prlnce. is very uauu.l. hut with
fro

you hnve timo to investigate an
food morket, the most

dy among other rcglonal apeclnl-
ties. Chez Maitre Paul, 12 rue M.,
le Prince; Restaurant des Beaux
Arts (across from Ecole des Beaux
Arts) is good for lunch and Allard,
41 rue St.-Andre-des-Arts will not
disappoint.

On nearby Ille St. Louis, Au
Gonrmet de Lisle, 42 rue Snln!-

Ile has o

about where to cat and drink wine
well, but Inexpensively in Paris
—ontha Bank:

Chez Toutoune, & rue de Pon-
toise; Le Petit Zinc, 11 rue St. Be-
noit. This restaurant is pricier
than others recommended here,
but is outstanding. Waiters are
uncommonly friendly to English-
speaking patrons,

Restaurant Polidor, 41 rue M.

fryer. Makes enough batter for 2%
pounds of smelt,

Chefs note: Beer can be omitted
and water can be used. For a differ-
ent taste try white wine or apple

Jjuice,
LemoN, Lime Or PARSLEY
BuTTER

2 sticks butter, mefted

I‘our course daily oﬂ'cnng wuh a
choice of 10 entrees for 110
French France. Just don't let
them seat you in the basement
dining room! For a special, fine-
dining experience, we highly rec-
ommend the one-star Michelin
restaurant Le Dome, 108 Blvd du
Montpamnasse (14th Arr). Try
sensational scafood In an historic
setting with a clasale zinc bar, I

the Juice from 2 lemons of
times of % cup finely .
chopped parsiey

Uslng a wire whisk, whip ingred-
ienta into the butter, placeina
small plastic tub and refrigerato 1
houror until firm,

Chef's suggestion: Before deep-

colnrful stalls are along the rue de
Bucl and adjacent side streets,

Exploring California

First-timo California wine ex-
plorationa can begin in Napa Val-
ley. The following are recommen-
dationa for wineries with excep-
tional tours, a different twist or
sufficlently amall to offer a one-
on-one experience,

Starting in the north, visit —
Clos Peguse if you like art in ad-
ditlon to wine, A few hundred
yarda south i Sterling Vineyards
with a sell-guided tour and supe-
rior tasting room. Continuing
south, drop in at Freemark Abbey
and Beringer. Flora Springs, with

deep-fried, or broiled, smelt are delieious

[rying your smelt, dip a bunch of
parsley in the hot fat and fry for
about 2 minutes or until crisp for an
unforgettable taste sensation!

TARTAR SAUCE
2 tablespoons fincly chopped
dil pickie of 2 tablespoons
dill pickle relish

restaurant reservations for clther
lunch or dinner are advised. Pine
Ridge Winery's new caves give
you the idea of California high-
tech aging facilitles,

If you're experienced with tour-
ing in the Napa Valley and have
not visited in the much larger .
Sonoma Valley, then consider *
Ferrari-Carano, Preston, Dry .
Creek, Domaine Michel and |
Quivira north of Santa Rosa. |
South of Santa Rosa, call on Cha-
teau St. Jean, Kenwood, Ravens-
wood (especially if you like Zin-
fandel), Buena Vista and
Gundlach-Bundachu. Also visit
the newly-opened Sonoma County
‘Wine & Vinitors Center open (10
a.m. to 6 p.m.), 5000 Roberts Lake
Rond in Rohnert Park (seven
miles south of Santa Rosn), At
the center you can find informa-
tion on wine toura specinl events,
lodging, restaurants and obtain
maps.

To leave a message on the
Heald's voite mail — dial 953-
2047, mailbox 1864,

12 tablespoons finety minced
onion
1 tablespoon finety minced

parsiey
2 tablespoons lemon julce
1 cup mayonnalsa or salad
dressing
Combins all lnpvdmnu and miz
well. Makes 1% cups.

Outstanding home economist shares recipe

See related story on Taste front
— “Home economist pioneer for
working moma.”

KaHtua TORTE

1 cup milk
¥4 cup kahlua

Helpful Betty Crocker cooking tips to use, share

Here are some cooking tips
from Betty Crocker to use or share
with a friend.

W Radiatore, shaped like car radi.
ators, is a ruflly little pasta per.
fect for salads, The delicate {la.
vors of the salad dressing get
caught in the ruffles, giving the
salad lots of flavor in every bite.

@ Dried pasta will keep indefi-
nitely. Store it at room tempera-
ture in the original package, Fresh
pasta is stored in the refrigerator
and keepa for three to five days.

W For most quick breads, il
pans, no matter what the size,
slightly over half to three-fourths

@ You can buy pesta both fresh
and dried. Look for pasta either
or in bulk bins

1 large contalner frozen
whipped dalry topping,
thawed

1 large package Chips Ahoy
chocolate chip cookles

Maraschino cherres, winter-
green candy and shaved

Fresh pasta is found in the refri-
gerated section of the supermar.
ket.

M Cake lends itself to innovation.
Pipe flavored whipped cream

True Mexican cuisine more than tacos

— Burritos, tacos and en-
chlhdn may be the champions of
Mexican cooking in the United
States, but in Mexico, they're just
part of a complex culinasy heri.

tage.

True Mexican cuisine is a
blend of Artec, Mayan and Span-
ish cultures; the ingredients and
preparation methods (rom these
cultures form the foundation of

chocotate for gamish

Mix milk and kahlua, Dipping
cookies in the milk mixture for 3 to
5 scconds, use them to line an 8-
inch springform pan, Spoon a layer
of thawed whipped topping over

(found in pressurized cans in the
dalry case) onto the top of an un-
frosted angel food or pound cake,
‘Then, drizzle with pureed, thawed
frozen fruit and top with shaved
chocolate. Fruit chutney with

many delicious national dishes.

Ingredient basics

Mexican cooking relies primari-
ly on foods native to Central and
South America, such as chili
peppers, corn, tomatoes, beans,
sweet potatoes, avocados and
squash. From the Spanish came
such fooda as pork, almonda, cit-
rus fruits and rice. Pork is still

cookies, Continue to make 30 §
layers, Freeze. After removing torte
from pan, garnish with additional
whipped topping and cherries, can.
dy and/or chocolate.

Irene Cameron, host of *In Good =
Taste,” City Channel 8, Livonia.

T-oin 1

whipped cream tastes good too, -

Do you have a cooking ques-
tion? Write Dear Betty Crocker,
Box 1113, Dept. Betty, Minnupo- .
1is, MN 55440.

used frequently, as are beef and’
chicken. Dishes with fish and}
shellfish are abundant along lhl'
coasts. Of course, the staple bread ™
of many Mexican meals is the tor
tilla, made of cornmeal in the
south and wheat flour in the
north.
Signature sauces

Often, it's the ssucea that give
Mexican dishes their charmcter,

.



