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Your family will flip

mme——  Qat cuisine docan't
classify as serious food
prepared in grand
manher or necesaarily
topped with an elabo-
rate sauce, but it does

classify as a great o oine flavored ¢
pping. flavored yogurt ar shredded co- and stir a little, Then fold in the flaurs,
b"s‘ou“‘ comfortfood.  gnut Another option is bacon, mush-  rolled cats, and baking soda. Heat a gether the egpa and buttormilk
3 omo oa{._mke al-  soom and melted ch Top M freased skillet to about 350 degroes F. Slow!y stirin l.boo-tmsel ln.:lo thoegx/
RUTH $40530K i‘u““’“‘d"‘ w:;'u‘“ with jco cream or frozen yogurt,  Pour2-ounce pancakes. Cook until they z‘y“: en:dd and stir fust "1"’"
JOHNSTON & Proper °:‘ cakes are g hipped cream and chocolats chips, bubble, tum and brown the othes side. mk_nv edlents — st enough ta
batter mado of oatmeal, flour, milk, wa- 2;?::“, o’::;":: ;2: :n;: sl;:tjl;maotch z?ﬁ:‘::;:::;:m p. Yield 3 dez- Spray a grill, ;rh'idla or large frying pan
ter, salt, sugar and yeast. When Henry Ford, who was progressive in Recipe from “Cooking For Henry™ by with po-stick cooking spray, (huttor of
catcakea ‘aro fipped they almost look 1l things, had hia personal party chel  fon Willerue and EEOP Eaton, pub- mangarine can also bo used). Prehest the
like Indian Chapatis — you can stull 1,0 Willemse making Soybean Ostmeal lished by The Doning Company 1093 pan or grill to very hot. Ladle out an
th.m or top them, but they still tasts  pancakes in the 1830s. Long hefore cur ‘ - elght-Inch clrcle — cook untll they are
!ikc pancakes, no matter how you ip  Jocal health food stores, Heary P ord aaw bubbly, then flip end cook the other sida
e the possibilities of utilizing soy beans OAY PANCAXES untll it 13 a3 brown es desired.
Hero aro some caty ideas: in food as well aa the manufacturing of 1% cups rolled ozts {not instant) Servo with your favorits topping. Yield
8 Grate a hard cheese over the back of o pmerclal producta. 6 tabl butter 8, 8-Inch pancakes.
an oatcake, then fold over, roll over, or Here are £m° recipes to try. 245 cups flour o o ‘Thia recipe is based on an old recipo
gﬂg into ?‘muamn ‘L:tl casy handllng.b‘u . 2 m:’;’m sugar dating back to tha 19th century where
sing catcakes as a pixza batter of this type was lelt overnight to
— #dd your favorits tomato sauce and Sovszan o"mpsm Or 2 teaspoons baking powder awell — and then reat.
shredded cheese (bacon or sausage toa). 1 teaspoon baking soda
8 Make Abclo;n fu;i out of a’: oatcarka :::cu W‘”w :’ ltxlg teaspoon salt AppLE OATCAXES
— use chocolata chips or raisins for 33 pOAN 0 ¢8E3 ngyodients for the night bafors:
¢eyes and mouth, a cherry for the nose, ¥ cup honey {or sugar) 2 cups buttermitk ‘;‘.lymp buckwheat mﬂﬂw can also
and make a whip cream ar yogurt collar. 1% cups mik In & large ssucepen, comblne rolled oata
This is fun for children’s parties. 4 cup soybeon o (or mefted soy with 2% cups water, Bringto a el ?
& Spread soRened chevre cheeto over marganine) over medium heat and cock stlrring, fre- SBoo JOHNSTON, 13

INVITING IDEAS

the back of an oatcaks, top with a alice
of amoked salmon and roll up. ‘This is
perfect for even the most clegant
brunch.

B Dress up plain catcakes: add a checse
sauce, fruity chutney, warmed fruit

34 cup soybean fiour
1 cup wholo wheat flos
34 cup Instant rolled oals
1 tablespoon baking soca
Beat the egg whites, salt and honey {or
sugar} until foamy. Add the milk end oll

over these oatcakes

quently, for

Removo from
butter or margarine into the hot catmeal
until thoy are molted.

SIft together the flour, sugar, baking
powder, baking soda, and salt into & farge
mizing bowl. In another bowl, whisk to-

approzimately 4-8 minutes,
the beat sourcs and atlr the
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