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classic pasta dishes
Giullano Hagen knew & good  10-20 minutes, depending on the
thing when he saw It. At the ageof  size of the akillet). Add salt and
10, he bogan cooking at home with  black pepper to taste.
his mother, Marcella, one of the Add the asparsgus to the akillet
grostest cooking teachers in the and sautes for about 1 minuts. Add
wnrld. Haztan shares his favorite the croam and cook, stirring occa.
gathered from his travels  aicnally, until the cream haare-
thmugh [hly and his mother's duced by ball, then remove the haat
kitchen in *“Tho Classic Pasta andset aslde,
Cookbook,” (Dorling Klindoraley, ‘While the cream Is cooking, bring
Inc.; $24.95/hardcover). 4 quarts of water to a boll in a large
il th th-wat orpot. Add 1 tabl
ing color photographs, “The Clu- of salt and tho pasta to the boliing
sic Pasta Cookbook” waterin stiring. |
more than 100 recipes and de- ‘When the pesta {a cocked al
scriptions of the rangs of pasta  dante, return the skillet with ths
types and abapes, whether dried,  sauce to a todium beat, drain the
store-bought, or freably made, pasta and toea [t with the sauce,
Here are some rocipes from the .ddlng tho grated choese and pars-
cookbook. ley. Berve at once.
FETTUCCHS PRIMAVERA Pasta E Fagiou Ascurra
1 pound dried, stors-bought 1 pound cavatopg, radiatod,
pasta o Iumame or conchiglio pas-
4 ounces
4 tnumpowom butter 3 labmnoom extr-vingin
% cup finly chopped yotiow m":vp‘“"m“““”“
~
% cup finely chopped colery 2 tableapoons butter
¥ cup finely dioed carrots 4 “ymm finety choppod
L] dicod Zucchin onio
“xmﬂn,, Sood meaben 3taespocns el Good car
Sath oo fresh ground black 3I:N;yenpoanmwamm Pasta cookbook: Giuliano Hazen expl step-by-step
popper 10 1aste i i in “The Classic Past
Lo 4 ounces proschutio, finely 2’2’: I:Ifo':a’:'e classic pasta dishes in as! a
“mnmumjmgowun € 1% cups canned whola poeled
tomatoes, with their Julce, for about 2 minutes untll it losea its Add the parsley to the aauce and
2 toblespoons finely chopped coarsaly chopped ' raw color. cook for 2-3 more minutes. The
fist-loaf parsiay Satt and freshly ground bisck Add the tomatoes, seazon with sauce should be liquld enough to
Trim and peel the lower groen pepper salt and black pepper, and cook un-  pour out of a spoon but thick
portions of the asparagus. Cook | ‘canned cranbeny beans til they have reduced and separated  enough to cost it. If necessary adda
whole {n salted bolling waterina mm boans, drained from the oll: about 16-20 minutes.  1lttle more water, or cook a little
skilled until tender. Cut into %- 2 l:;lc . Pour 4 quarts of water into a large Tonger if it is too runny.
inch lengths. 3poons finely chopped saucepan and plscs over high heat, When pasta ia cooked al dente,
Melt the butter in a large skillet flat-teaf parsley Add the beans with ¥ cup of wa.  drain it and toss it with the ssuce
over a medium-high heat. Add the % cup froshly grated Parmigl- ter to the sauce and cook for 5 min.  and the gratod choese. Grind fresh
onlon and ssute to a rich golden col- BNO-FOgPanc choese utes, Take half of the beans cut, r and drixzle a tiny amount of

ar. Add the celery and carrot and
saute for another 5 minutes.

.~ Add the zucchini and red bell

pepper to the skillot and continue
0 saute over a modium-high heat
until al] the vegetables are tendor
and lightly colored (spproximately

Put the olive oll, butter, and
onion in & ssucepan over s medium
heat and saute until tho onion sof-
tens and turns a rich golden color,

Stir in the carrot and celery and
cook until they begin to brown
lightly. Add tho prosciutto and coak

process them through a food mill or
mash them with a fork, and return
to the pan.

‘When tho water for the pasta is
boiling, add 1 tablespoon of salt
and drop In the pasta all at ance,
atirring well.
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high quallty extra-virgin oll over
each serving.

BUY AMERICAN

COMMERCIAL & HOME HEATING OIL'

U EMERGENTY
NACE SERVICE

ersusssEsIREERERVENaNAN AT .

CORRECTION

The price of 2989 advertised by
NATIONAL HEATING on 3-23-95 Is not
based on 17.88% A.P.R. The 2989
price for a furnace and
air conditioner applies to all
customers. We apologize for any
inconvenlence or misunderstanding
this may have caused.
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Recycled Fashion
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Come and Join Us for a

( Spring Open House
\ Saturday, April 1, 1995
I 00 pm. -3 00 p.m.

¢9mmdlhuwlﬁﬂmw

of Farmington Hills
~featuring-

<1 Splask of Spring” Fashion Show |}
MC-Former Miss Michigan, Kelly Garber
Model-Miss Farmington, Megan Smith
Refreshments Served

“Retirament Living at it's Finest”
Grand River Village

34550 Grand River Ave. Between Drake & Halsted

(810) 476-7478
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