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Passover cookbook features
new and traditional recipes.
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Family Pack

Ovenfresh
Lumberjack
WHITE BREAD

/'20 oz. Loaves

$100

Fresh
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2/$8500
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PEPSI

12 oz. 12 Pack Cans
cr
20 0z, 8 Pack Bottles

COU P‘ON
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Caterer shares chicken soup recipe:

See related story on Taste front.
Cracxen Soup
4 pounds chicken bones,
necks, etc.
1 gailon water
1% carrots peetvd, cutin 2-

inch ploces
¥ bunch celery pegied, cutin
2-inch plocos

1 targe onlon, choppod
Vi bufb garic cat In quarters
5 stoma parsiey

1 spdig fresh thymo

Y sprig rosemany

caloele count,
‘ease of prepara-
tion, compatibil.
Ity with other
foods, -d-p:ﬂnhﬂ-
Ity to 'various

s
ELEXE cooking etyles
TH and, of

The celery we enjoy today is the

result of mose than 200 ysars of
cultivetion. Originelly native to
the Moditerrancan erea, wild cel.

3 alapice — whole

1 bay leaf

5 whola, white peppsitoms

Salt to taste

Add esough water to cover chick.
en bones and bring to a boll. Drain
water, rinse thoroughly. Add cold
wator and rest of ingredients. Bring
to boil, Skim off fat, simmer for 3
houre. Strain and season Lo taste.

Mavzon Baus
6 wholo eggs
1 pinch white papper

right _groen
should be crisp, of medium thick-
ness and anay mlly Store
wrapped calery hearts and pack.
lpd precut ealay in '.qufrlm
tor 1 sftar

-
-
=
bl

2 tablespoon salt ‘

1 cup cottonseed oft s

1 cup wator

1% cup matzoh meaf of 10¥

ounces

Mix all Yiquids, exgs and sesson
ingn well. Add matzob and mix un
tll emooth. Let rest 45 minutes,

Bring stockpot full of waterto o7 |
boil. R-all batter into 20 balls. Drop
into bolling water, Cock (nr“mln
utes, Serva In chicken soup.

&R«ipa_' from Quality Kosher

sandwich fillings as close to sorv-
Ing time as possible. One modium_l
bunch (about 1% pounds) yields:
4 to 5 cups sliced or diced raw cel-
ery, or 3 to 4 cupe aliced or dicer;,
cooked cdary Ono largo rib (2.1,
ouncus equals % cup diced cel.'

Fuuxtn crunch, add diced cel.
ery to your l’avnrlu Jarred salsa,

tely, trim a thin alice

?
8
3
g
g
!
g

for about two weeks. To freshen

. cslery, trim the root end and tops

several minutes untll It's

:r(l .n!n. Calery w be cut up

to dm bafore Rafri-

mﬂ- itin a tightly usl plastie
or contalner without water,

Don't overcook calery. Add it to

20 be-

snd fl”' it 1n vory cold (iced) wa-

Forah scme
thinly sliced eelay to canned”
soups when hesting and a3 a
@mish immedistely before serv.~
ing. Calery adds molature, flavor
and texture to turksy mestballs
and meat loaves. Cut-up celery™
odds a crunchy contrast to the
beans in vogetarien chines. For a:
cool accompaniment to spicy In."
dian dIlhes. mix thinly sliced cels
ery and cucumbers with plain yo-
gurt. Plecs a bed of celery Aﬂ(!A
carrot sticks under fish fillets,
Bake untl} fish flakes mlly Fora’
perfoct party eppetiser, stuff col-’
ory with & mixture of curry pow-*
der and cottage, ricotta
cheese studded with d.[ccd dx(ed'
epricots. Add celery leaves to sals
ads for a burst of freshness, Bo-
{ore roasting, stuff chicken with
sliced colery end onlons mlnd
with herbe such ma thyms, ug.,
dlll or poultry lery
ends §tself handily to o wide vnl»
otyohthnlcuuoninp
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