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Ver-Mante Cristo might be a
play on words, but it's a sand.
wich that plays well at Sweetwa-
ters in Burlington, Vt. It has
been on the menu for two years
and is still a favorito with the
brunch crowd.

The sandwich holds its own
among the emelets and French
tonst that are tho usual “back-
bone" of brunch fare. A great ox-
ample of how basic ingredlents
come together with very special
results, this sandwich is made
with cinnamon-raisin  bread
spread with apple butter, then
layered with apple slices,
smoked ham and sharp Cheddar
cheese, It's grilled and servad
with maple syrup — deliciously
appealing to both the eye and
palate.

Chef Rodney Rehwinkel says
sharp Ched(lier is : must for this

iy the "blending"

Ver-Monte Cristo
great brunch-wich

superior selection of dairy prod-
ucts and fresh produce from sur-
rounding farms,

When you serve brunch at
home, wow the family and
guests with an eesy adaptation
of the Ver-Monte Cristo. The
convenient ingredienta are as
close as the supermarket. Fresh
fruit and cafe nu Init make per-
fect go-withs.

VER-MONTE CRISTO

% cup apple butter

4 slices clnnamon-falsin
bread

4 slices {1 ounce each) shorp
Cheddar cheese

810 10 apple stices, % Inch
thick

4 gunces thinly sliced
smoked ham

2eggs v

2 tablespoons butter

t's
ingredient that provides just the
right contrast to the subtle
sweetness imparted by the other
ingredients.

Swectwaters is in a converted
bank building on the busiest
comer in town. Winner of eight
Taste of Vermont awarda for cu-
linary excellence, tho restaurant
alwoys takes advantage of the

sugar, If de-

slred
Maple syrup, If deslred
* Spread half of apple butter on
one side of two bread sllces; top
each with 1 cheeae slice, half tho

. apple slices, half the ham and ro-

maining cheese slice. Spread re-
malning bread slices with remain-
ing apple butter and close sand-
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Brunch favorite: Sharp cheddar cheese helps make the
Ver-Monte Cristo a brunch favorite. It’s so easy to
assemble with cinnamon-raisin bread, apple butter,
apples and ham.

skillet; cook each atde until gold.
on brown and sandwich is heated
through. Cut into quartera, Sprin-
kle with confectioners’ sugar and
80rvVo wlth maple syrup. Makes 2

wichea. Beat ¢ggs until blended;
carofully dip both sides of sand-
wichea into eggs.

Maelt butter in large non-stick
akillot over medlum- low to medi-
um heat. Place sandwiches in

Sensational fat-free salsas

AP — Salsns are virtually fat-
free. Colorful and brightly fla-
vored, a well-prepared salsa s a
ficata for the senses, And if you're
ready to set aside that familinr
bottlo of ketchup for a flavorful
new condiment, two new booka of-
fer a varlety of recipes: “Salsas,
Sambala, Chutneys &
Chowchows" by Chris Schlest
and John Willoughby (William
Morrow, $20) and “Salsa” by P.J.
Birosik (Collier Books, $10).

Rep OnioN REUSH IN THE
LATIN STYLE

1 teaspoon minced garilc

5 tablespoons lime Julce
{about 2% limes)

1 jalapenc pepper, chopped,
or | teaspoon dried red
pepper flakes

1 teaspoon ground cumin

1 teaspoon chill powder

Salt and freshly cracked black
pepper, totaste

2 tablespoons chopped cilan-
o

In a medium-sized bowl, combine
all ingredients. Mix well. Cover and
i up to ono week. Goes

2red onlons, diced small

well with grilled pork chops, black

LOOKING AHEAD

What to watch for in Taste
next week:

M Find out who won our

tomato sauce conteat.

W Learn mora gbout fresh,
flavorful Loire Valley
wines,

beans and rice. Makes 1'% cupa,

Recipe from: “Salsas, Sambals,
Chutneys & Chowchows® by Chris
Schlesinger and John Willoughby.
William Morrow, $20.

Satt and freshly cracked black
pepper, to taste

In & Jarge snuto pan, heat the
peanut ol] over high heat until hot
but not emoking. Add the onfon
slices and saute, stirring occasion-
ally, until translucent, about 5 t0 6
minutes. Lower the heat to medi-

BANANA‘I.EhcmeNEER
EY
um, ndd the ginger, and saute an

1 tablespoon peanutol additional 1 minute. Add all the re-
prl Yy . n maining ingredients, bring to a
1 tablespoon minced fres simmer, reduce heat to low and
ginger cook until the liquid is about as
4 almost-ripe (but not green} thick as ketchup, about 10 to 15
bananas, cut Into 1-Inch- minutes.
thick rounds ‘Thie chutney will keep, cavered
¥a cup brown sugar and refrigerated, about 2 wecks.
% cup fresh lemon fuice {about Goea well with roasted or grilled
1 lemon) game such as rabblt, duck or quall.

% cup red-wine vinegar
% cup orange juice

Makes about 3 cups.

Pinch each of ground mace, Recipe from: “'Salsos, Sdmbals,
ground nutmeg, ground Chutneys & Chowchows™ by Chria
cloves and ground ¢ln- Schlesinger and John Willoughby.
namon Wiltiam Morrow. $20.

Grilled fresh fish
healthy summer meal

AP — Simple and light, grilled
fresh fish s a smart pick for nu.
tritious summertimo cating. Most
types of white fish are low in fat,
and the fat thoy do contain is
partly omega-3 oils.

These unsaturated fatty acida
scem to lower triglyceride lovels,

thereby decreasing the risk of

heart disease,

Heart healthy as fish may be, it
aleo tastea delicious, especially
whon brushed with the fresh herb
sauce helow, then smoked gently
over hot coals, To remove the fish
ensily from the gill, put it in a
grill basket before grilling.
SwORDFISH WiTH ORANGE-

BASIL, SAUCE
1% pounds swordfish steaks,
cutinto 6 portions
% cup frozen orange fulce con-
centrate, thawed
2 tablespoons snipped fresh
basli or 2 teaspoons dried
basll, crushed

1 tablaspoon snipped fresh
mint or tarragon or 1 tea-
spoon dried mint of tama-
gon, crushed
3 tablaspoons ollve oll of cook-
Ingoll .

2 tablespoons water

1 tablespoon Worcestershira
sauce

DRUNKEN SALSA

6 frosh New Mexican long red

chllies, roasted, peeled,
. seeded, cutinto %-Inch

places

6 fresh New Mexican long.
green chilies, roasted,
peeled, seeded, cut Into %«
Inch pleces

4 green onlons (scalllons),
diced

2 large tomatoes, seeded and
cutlnto ¥.inch cubes

¥ small yellow onlon, finely
chopped

1 clove garlic, minced

1% ounces tequlla

1 tablespoon fresh lime Juice

¥ teaspoon freshly ground

pepper
¥ teaspoon chilf powder
Mix all ingredienta well in a me-
dium bow; serve immediately. It

2 cloves gartic, minced

4 small zucchinl and-or yellow
summer squash, halved .
lengthwise

Fresh mint or basll (optional)

‘Thaw fieh, if frozen. For sauce, in
a small mixing bowl comblne con.
centrate, enipped baail, snipped
mint or tarragon, ofl, water, Wor-
cestarshire sauce and garlic.

Rinso fish; brush with sauce. |
Brush a wire grill basket with addi-
tional ofl, Place fish in the basket,
tucking under thin ends to make an
even thickneas, Measurssteak ;.
thickness. Closs basket. :

Place grill basket on an uncov-
ered grill directly over medlum-hot
coals. Place zucchinl on grill next to
basket. Grill until Gah flakes easily
when teated with a fork and zucchi-
ni §s tonder. For fish, allow 4 to 6
minutes for each 1% inck of thick. -
neas. For zucchini or squash, allow
5 to 6 minutes, During cooking,
brush fish and vegetables oRen .
with sauce and turn vegetables oc- .
casionally, If fish Is more than 1
inch thick, turn halfway through
grilling. If deaired, garnish with
mint or basil. Makes 6 servings,

Nutrition information per serving:
229cal,, 11 g fat, 46 mg chol,, 238
pro., 7 g carbo,, 1 g fiber, 136 mg so-

1 dium. RDA: 6 percent vit. A, 37 per-
cent vit. C.

sizzle with summer flavors

can be atored for only one day in the
refrigerator, Makes about 3 cups.

To roast chilles: Place one or
more chilies, as needed, on agrill-
ing rack and brofl about 4 inches
away from heat until the top side e
toasty brown, Tum the pepper over
ond ropeat the process; the skin will
bliater and split. Remove the roast-
ed skin ontirely before preparing
salsa by peeling, uslng rubber
gloves, under cold water, Some peo-
ple prefer to place roasted chilles
inslde n sealed plasticbagorina
plastie.coated bowl and let them
“gswent" for 16 to 20 minutes prior
to remove the skina by hand. You
can also roast chiiles by spearing
them on a metal skewer and expos-
ing them to an open flame until the
skin darkens, then pecl as de-
scribed above,

Recipe from: “Salsa” by P.J. Biro-
ik, Collier Books. $10. .

. PERMANENT MAKE-UP
F v Artistic
ook Fabulous 24 hrs. a Day!
sEyelinereEyebrows
‘eBeauty Marks
*Lip Liner & More

END OF THE SEASON

FAN SALE
HIGH PRICES ARE
BLOWING DOWN!

20% OFF

ALL IN STOCK FANS

Elegant Styling
And Uncompromised Quality
In Premium Qak Doora and

Sparkling Beveled Glass Inserta

 Custom Cabinets

* Oak, Stcel & Fiberglass Doors
+ Marvin Windows ’

* Peachtree Windows & Doors
* Fine Quality Tiffany Lamps

Artistic -~
islocated in That's My Color!
1257 South Main Streot
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GYESTERY Pyt M1 48170
FEATURING (EngHs 453-1660

LEADZR 1 FAN TECTROROGT
D DESK

AUDITIONS for :
The N_utcr;\:kcr Ballet
Céiger Flass?:' ll!a‘ilnt Acadcm){ K

Sept. 11 @ 10:30 am
- or .5 -
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