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Grill a chicken
or even roast it

See related story on Franken-
muth chicken on Taste.

Grit ROASTED CHiCKEN

1 Frankenmuth chicken

1 tesspoon poullry seasoning

2teaspoons onlon powder

1 teaspoon seasoned salt

1 teaspoon black pepper
- Rinso outaide and inslde of
chicken with fresh water. Put sca-
sonings in the body cavity, Place
chicken on rack in epen roasting
pan. Place on grill. Put 1 inch of
water in bottom of the roasting pan,

Gas grill should be on low to me-
dlum setting. A 4.5 pound blrd wlll
take about 24 to 3 hours to cook.

Your chicken is fully cacked
when the leg will easlly turn Inside
the joint. Grasp the bone of the
drumatick and tum in a clockwise
{ashlon, I1 it turns eaally (you'll feel
1t pop aut of the joint) the chicken
Ls fully cooked.

Use an aluminum roasting pan
with an alumlnum cake pan for the
rack. Baste occasionally with pan
drippings.

To roast in oven, use s covered
pan and sct oven to 325 degrees,
‘This way will need nio basting. Un-

cover pan for the last ¥5 hour to
brown ekin, Try using frosh onlons
Inslde of onlon powder with this
method.

Crucken STEW
2 cups cooked chicken
3 large potatoes, cut up
1 celory stolk, chopped
2camots, chopped |
1 modium onion, chopped
1 can cream of chicken soup
1 soup can chicken broth of
water
Balt, popper and celery saodto
laste

Pre-cock vegetables until they are
tendar, Place cooked chlcken and
cooked vegetables in a 1'4-quart
casserole dish,

In small saucepan, dilute cream
of chicken soup with chicken broth
or water, Heat until bot. Season to
taste chicken and vegetables with
2alt, pepper and celery seed.

Pour hot soup mixture over
chlcken and vegetables. Bake in
oven at 350 degrees for 1 hour or un-
til all Ingredlents are hat. Serves 4.

Recipes from Frankenmuth Poul-
try Company.

Watch for water
in your margarine

If your holiday plana Include
beking and you're among the 65
percent of bakers who prefer mar.
garine, your motto this year
should be “watch out for water,"”
¢ What used to be margarine may
pot be margarine any more. Fat
and moleture content are critical
factors in baking, and many
brands of margarine contain dif-
ferent loveln of ofl {fst) and water
as ingredients. Choosing the
wrong product for use in baking
becipes can result in poor texture,
flavor and appearauce,
: “As alweys, ced to

Ing and baking performance is an
important attribute in a etick
margatine.

While the trend toward lower-
fat products, such as Flelsch.
mann's Lower Fat and Move Over
Butter, have driven sales of
spreads to a higher level than

rine, the role of !
in the baking process illustrates
the need for a full range of oll lev-
els depending upon actual con-
sumer usage.

When a recipo calls for beating
fat and sugar together, thie

ing.” forms the structure

; e bt
read labels carefully,” says John
Holmberg, business director for
Flelachmann's, your hollday
beking recipe calis for margarine,
make sure you're buying marga-
tine and not a spread with added
water. It’s important to check the
label.”
. By law, margarine must be 80
gmnl oll, just as butter must be
percent butterfat. Adding wa-
Yer to margarine lowers the ofl
fontent which appeals to health.
1 but when

for the recipe and helps it hold
shape. Alr cells aro formed in the
fat during whipping, which ex-
pand during baking s carbon
dioxide {s released from the bak.
Ing powder, These air pockets are
critical to the finished product’s
texture. Fat also provides tender-
ness to baked goods. When flour
ond water are mixed together,
strards of gluten are formed that
ofter baking, become hard. The
addition of fat to thls procesa

k " the gluten strands, al-

the ol content drops below 80
Pereent the product ¢an no longer
ba called a margarine, The prod-
uct Is now called a “spread” or
ower fat margatine. “After all the
reformulating by margarine man-
YLifacturers in the past year,
Fleischmann's original stick mar-

ne is currently the only na-
tional margarine brand with an 80
bcgel"ll Ell lml'." Bays Holebcrp

lowing the finished product to be
casily pulled apart — hence the
name “shortening.” Additionally,
the fat in margerine provides
moisture and tenderness, and
helps baked goods brown evenly.
“When people make substitu-
tions that change the level of oil
and replace it with water, any o
theso quallties can be affected,”
sald Holmberg. “As the ratio of
i ter moves further away

. pro-
Mides a solid rationele for contin-
wing to offer consumers a full-ol!
‘margarine stick:

W 55 percent of people who bake
prefer to use margarino In baking
over butter, Nquid oils or shorten.

DK
3 Baking is the most popular use
Yor margarine stick products,
g More than 80 percent of marga-
itine stick users belleve that cook-

from 80 percent margarine, people
can o 1 rbes eabl
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changes in taste, texture, consist.
ency and appearance.”

Flelschmann's Co., a division of
Nablsco Foods Group, manufac-
tures and markets Flelschmann’s
margarines and apreads, Egg
Beaters real egg products, and
Blue Bonnet margarines and
spreads,

Dial this free number

1 Sleigh bells aren’t the only ones
Jringing this holiday season, Tele-
Sphone bells are jingling an the
3Land O'Lakes Holiday Bakeline
celebrates its fifth year of lending
7a helping hand to bakera across
3the nation. The Bakeline recelves

h ds of “golden rings”
{throughout November and De-
dcember, whon experienced home

Zdelicious holiday treats. In fact,

seconomists help bakers create

for help with baking

Calling Bird Cut-Cut Cookies,
you can give the Bakeline a ring.
Home economists will be stand-
ing by with expert baking advice
and warm season's greetings.
Bakers can call the toll-free
number, 1-800-782.9806, from
now through Dec. 8 am to 6 pm to
recelve asaistance with their bak-
ing queations. And, callars receive
e free “Five Golden Recipes™
leaflet, featuring deliclous, holl-

tho Bekellne has bocomo & golden  day favorites. Also Included are

holiday tradition for thousands of  hoipful baking tips.

Amsricans aa the calis have in. Holiday time means golden
d d fcally from 4,000 lebrati: d the Land

calls §n 1890 to more than 33,000
%In1893,

5 This year during the holiday
4 season, whether you're baking up
a batch of Turtle Dove Bars or

Por the fith year, Reynolds
Motals Company In offering &
Turkey Tip Line that's open 24
*hours & day, 7 days s week until
“~4Nov. 80. Consumars can calf 1.

$800-745-4000

o choose ntep-by-

an
O'Lakes Holiday Bakeline {s celo-
brating five years of golden rings.
Home econom!sta are standing by
to help bring the sweet tasts of
the holidays Into your home,

‘Doing a turkey? Just call

step directions for one of throe
differant methods of roasting a

turkey. They will slso hear the

cold water and refrigerator meth-
oda for defrosting a turkey,

SHling, perming, coloring, nais,
facials, Mma hairfemova,
massag’.% Ing on gtg
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