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Wine Gather the family to make homemade raviolif
from page 1B i

See Larry Jones' Tuste Buds  3egss ¢ sticking. Placo rolled shasts  destred. Makes 8 appotizerae d din.  the def d s set aside,
1t holds its own well agalnst column on Taste front. 1 teaspoon olive ol m; cking “ ner portions. Teat ol and butter in a small skil.- ; ¥
some stiff competition from the TwisTED RAVIOU WITH Mix ull the atuffing ingredients oel Moscarpona is a soft Italian Jet. Add chicken broast and caute
twa Old World wines. In compari- GORQONZOLA together in u bowl, Scason with Y Usen scalloped pstry whotl 68 choesw: Looh for it ot ftallanmar-  untll chicken is cooked, about 10
son to premium chiaati or a Py teaspoon salt and ¥ tesspoon peps knife tocut theshost of pastaloto 3.0 minutes, Remove Teserve
Super ‘hncnn, its price is attrac- 2 ounces (% cup) Gorgonrola per. Mix well. Cover and refrigerate. 185 by "%md'?&w pan dripplogs.
tive. Sangiovese is an cxpensive . one rounded tablespoon of the €01 SpaACHCHICKEN STUFRHGFOR  Cool chicken and rezove skin.

To make pasta: Rinse apinach. goazola mixture in the middle of
grape to gow and ssnglovese 6 ounces (3 cup) mascamone Bring 1 quart water toa boil Add % rectangle. Fold and esal with _Raou Place the chickes in a food proces-
Tosed wines will always carry 8 S ouncea s a®) Ba ring L quart water o o A e etmoet of frk tinee. Pl 1 package trozen chopped sot or blendar and procsss untl)
healthy price tag — something to wm y ""“l’““d -I:m:l: lnutes, z’"’ mp‘:l“"" ooy u? spinach, datrostod bnd finely chopped. Place chicken mix-
understand before you go scarch- mesan choese, % ‘l‘)‘:‘d Sandet, o old watet and e shaped ravioli oo & i ace droined wel ture In a bowl snd add spinach, egz
ing. o , run under cold water and cover with a towel until all re.. yolks, Parmesan, nutmeg ad pep-
The Super Tuscan of all Super 2 eg8 yobs drain agsin. Mince fine and set malning dough and filling have 1 boneloss chicken broast iz wotl. Stulf homemade
. per. we a-
Tuscans 1s Antinori's 1990 Soleia ¥ teaspoon fresh grated nut- aslde. been used. d "W;‘m"’ °:, Violi dough with a rounded table-
1888, & blead of 70 percent caber- meg Mako tho pastabyatartingwithe  To cook: Bring 8 quarts of water ‘":"';‘:w or Of Marga- apoon of the mixture and cook in 6
net sauvignan, 20 percent man- Sait and resh ground black mound of flour. Add exgs, spinach toa bol! [n a largo kettle. Add 2 tea- quarts of rapidly bowling lightly
giavese and 10 percent cabernet pepper to taste end olive oif end e pinch of saltand  spoons salt and 6 ravioll and cook 2egdyols saltod water unti) they flost, 3-4
franc, grown in a plot contiguous Spinach pasta: begin mixing with & fork slowly lo- until tender or untl] they float to W cup freshly grated Panmesan minutos. Reheat akllled drippings
to the Tignanello vineyard. It s 34 cup frmily packed stemmed corporating thoaideaof themound  the surface, about 4 minutes. With cheese and draln ravioli. Add mvioli to hot
rarc and a connolsseus's wine. spinach leaves into the liquid center. Knead until  alotted spoon, tranafer cooked ra- Fresh groted nutmeg and akillot and saute until lightly gold.
Auburn Hills Acadia restaurant ~ Sant amooth, about 5 minutes. Roll Into  viali to s warming tray in a very low ground black pappor 10 en, about 2 minutss on sachslds, -,

cheficwner Brian Poloyn is im- 13 cups unbleached a8-pur- desired length, fold and roll agaln,  oven. Cook remainder. Season and tasto Borve with or without alight tomate;
pressed with the New World san- poss four dusting with flour as necessary to serve with a light tomsto sauce, if Press out afl the molsture from sauce.

giovese be has tasted. While say-
ing that pasta and ovese-

wine is & given match,
Polcyn’s [avorite complement to
chianti, in general, is wood-roast-
ed meats, such as Duckling with
Red Current Sauce or wood-rosst-
ed leg of lamb with natur! juices
and garlic-whipped potatoes.
b n3ola is incredible with &
chianti or California sangiovese,”
Polcyn said. “Baked Fennel Sau-
sape with Potato Dumplings and
Gorgoazola Cream is a killer. You
just have to try this one to believe
i

Gourmet Lite Group shares its February recipes

See related atory on Taste front.
MARNATED TOMATO SALAD

SERVICE
Since 1970
Student

Bee

| ROUND

of
STEAK

IDAHO &
POTATOES

Satt and pepper to tasto
Four lettuce leafs

Placo tormatoes and onions ina
shallow bowl, overlapping slightly.

1n a amall bow!, comblne all
other ngredients, except lettuce.
Pout over vegetables.

Chill several hour to blend fla-
vors. Serve on lettuce leaf. Makes 4
servings.

Each serving provides: 105 calo-
riea, ! g protein, 1 g fat, 5 g carbohy-
fxe. 6 mg sodium, 0 mg cholester-

Recipe Submitted by: Nancy
Browning.

Surpur TERIYAKY

5 Lb. Bag

& FRIDAY ONLY
Smoked

PICNIC HAMS

= 397

Limit “1* with a
810.00 purchase

Washington
RED or GOLD

DELICIOUS
APPLES

EPT

| PEPSI COLA + MOUNTAIN DEW

WITH COUPONS IN
OUR STORE

A & W ROOTBEER

j2/°5°°)

+ Deposit

PAPER

2 1e33poONs honey
1% pounds peeled and
doveined shimp

Corabine all ingredients, except
shrimp, in & shallow bowl. Add
shrimp and marinste in the refrig-
erator for sevarel hours, turning
shrimp occaafonally.

Preheat broiler.

Remove shrimp from marinade
and place on a broiler pan. Broil 3
Inches from heat for b mlnutes.
Tum and broll 4 to § minutes, until
chrimp is just done.

Heat marinade and serve with
shrimp. Makes 4 servings.

Each serving provides: 209 colo-
ries, 30 g protein, 7 g fat, 5 g car-
bohydrate, 562 mg sodium, 216 mg
cholesterol

Recipe submitted by: Carol Lee
Chirsold
ORANGE DREAMSICLE DESSERT

Crust:
4% ources

equivalent to 12 teaspoons

Expert to visit

Here's your chance to meoet
with a nutrition expert. “Ask the
Nutritlon Expert” is a froe oduca-
tional event presented by local

will be at Tel-Twolve Mal} (Telo-
graph at 12 Mils Road, Scuth-
field) noon to § p.n. Sunday,
Masch 18, to answer your ques-
tions. Mock grocery store tours
will alsa be available, as well,

2 cups orange julco

¥4 t685p00N OANEO extract
W cup sugar (or sweetener
equivalent to 12 teaspoons

Preheat oven to 350 degreea F.

Combine crust ingredientaina ¥
by 13-Inch baking pan. Presa gently
onto the bottom of pan to form &
crust. Bake 8 minutes.

In a blender container, comblne
all filllng Ingredienta, Blend until
smooth. Pour over crust. Bake 18 to
20 minutes, untll set. Coof com-
pletely.

1n a saucepen, dissolve
cornstarch in orange juice. Add
lemon juice, orange extract and sug-
ar. [f using NutraSwect as s
sweetcnier, sdd [t after cocking.
Bring mixture to & boil over medi-
um heat, stirring constantly, Boll 1
minute, stiring. Remove from heat.

Allow to cool § minutes, then
gently stirin orange soctions.
Spread mixture evenly over coaled
cheese filllng. Chill cut into squarcs
to serve. Makes 12 servinga.

Each serving provides: 255 calo-
ries, I g protein, 108 fot, 33 g car-
bohydrate, 188 mg sodium, 83 mg
cholesterol.

Recipe submitted by: Carol Lee
Chixsold

Frurry Oat AND BrAN Breab
¥ cup minus 1 tablespoor all-
flour

Nutrition activities will be avail-
eble for children.

There will be free coupons on
bealthy products, helpful litera.
ture, prites and drawi

Tel-12 Mall March 19 .

¥4 cup whole-wheat flour
1% ounces bran (sbout 3
toblesy

Teyy

1 ogg. sightly beaton -

| cup applesauce
(unsweotened)

1 teaspoon feshly grated
omnge pacl

% cup raisins

Preheat oven to 350 dogrees F. In
& large bowl, combine both flours,
bran, oats, baking sods, end cin- -
namon. Mix well,

In a medium bowl, combizne re- .
maining Ingrodlents, except ralsind
Beat with 8 wire whisk unti] blead-
ed. Add to dry mixture with ralsins.
Stir untl all ingredlents are mols-
tened.

Place In & 4 by 8-inch nonstick
loaf pan. Bake 40 minutes, untila,
toothplck inserted in the center
comes out clean. Cool in pan 10
minutes; then {nvert onto & rackio
finish cooling. Makes 8 sexvings.

Each serving provides: 171 eolo-
Fies, 4 7, protein, 5 g fat, 28 g car-
bohyd-ute, 163 mg sodium, 3 mg
cholesterol,

Recipe submitted by: Nancy
Browning.
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tion services department is spon- ;

soring thia froe event in celebra- *
tion of National Nutrition Month. &

There will be bealthy mllnla
d jons featuring the caf.

@ Learn valuable tips on how to
maintain a healthy diet by at-
tending Crittenton’s anoual Nu-
trition Health Pair 8:30 am. to
3:30 p.m. Thursday, March 23, at

.
cteria's Target Your Heart menu. ;
Representatives from several food
companies and local orgenita.
tiona will bs svailable with bro-
'cPuns and other information.

the hospital, 1101 W. University
Drive, Rochester.

free blood pressurs scroenifps. ~ The hospital's food and nutri-
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Here’s the best way to freeze eggs
. .
“Rgps can be'frozen If they are  salt in esch two-cup contalnor that uses ; 9
remsoved from thelr shell,” seid: (ebout lummh unz mm..’",ﬁu?&":ﬁfﬁ:ﬁ
Karen Colllne, & registersd dieti- bours. AL . be frosen separatel i
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