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Onion, vinegar, cloves spice up saltless chlcken

See Chef Larry Janes' Taste  and baatlag sevors] times during
Buds column on Front. cooklng.
Comhlne mustard with toraato
CrocxenSarone paste. Skim ss muscb fatas po‘:ldhh
2 tyng chockens, cut frem the chicken. Stir in mus!
{ab0ut 4 poundis) © tomato mizture until well blended
1 targe onion, choppoed with chicken and the
W cup white vinegar Coatinue cocking uncovered over
T whole cloves tied in medium low heat for 20 minutes,
Discurd cloves befare scrving.
:’:‘M o wa Serves 6-8,
1 teaspoon mustard Chefs secret: Make this a healthy

prepared
1 to&apon tomato paste low cal dich by xkinning the chicken

Place chicken, akin sida down, o first?
a large heavy shillet (it dowsn't mat- .
tes if pieces overlap). . BumGama
Add onion, vinegar and clovea, 3.4 good sired Spriga of pars-
Caver and cook over low heat until ey
tendsr, about 0 minutes, tuming 1 bay leaf

George B. Moser, M.D.

is plyaszd to announce his new associate

Frederick D. Bartholomew, M.D.
Obstetrics and Gynecology

Drs. Moser and Bartholomew offer comprehensive,
personalized women’s health care:

» annual exams and Pap smears

« menopausal counseling and treatment

« hormonal replacernent therapy

« advanced surgical services

o contraceptive counseling

 nutrition and exercise counseling
George B. Moser, KLD.
Frederick D. Bartbolomew, M.D.
511 Pierce Street
Bimingham, MI 48009
On staff at William Beatwmont Hospital, Royal Oak
Call today for an uppeintment

(810) 645-0840

Dr. Bartholemew received his
medical degree from Wiyne
State Univeniry School of
Medicine, and kis residency
training in obstetrics ard
ginecology af Providerce
Hospial in Southfield.

2 sprigs fresh thyms oc 1 toa-

Alarge celery leoves or | toa-
$poon
Blend ingredients. Use in
homemads coupa and stocks.

HoszemapeCruPowner
3 tablespoons paprka
1 tablespoon tumeric
W teaspoon caysnne pepper
2 largs cioves gontic, finely
minced or smashed

Combine all ingredicnts and mix

wall. Simmuor the chili at least 18

minutes after combining thls sca-
soning for aptimum results. Makes

about W cup.
Hera's the baslcs for your next
batch of rich gravy!

GREMOLATA

oL I

2 toblespoons finely chopped

mavagomc minced very fino

gatedlemoning -

¥4 teaspoon
Sprinkle thia mixtureona
homemads gravy during the lnst 5
minutes of cooking. Blmmer, cov.
ored, over vory low heat oo the fla-’
vars can be absarbed. Makes nboug

2'4 tablespoons. oo

More things to do with apples

Sec related story on Tuste front.

Crunxy CioER APPLESAUCE

Glargo apples (about 3
pourkis) any varaty
¥4 cup apple ¢ider or appke
\co

% cup pranulated sugar
Spices to taste — ground <ln:
namon, gnger, cloves,

altupics of mace

Pecl and core apples. Cut into
chunks. Put apples into a 3-quart
saucepen with apple cider or apple
julce. Bring to a ball, reduce heat,
cover and slmmer about 20 min-
utes, until apples aro teader.

Stir in sugar and apices. Cook 2
minutes longer. Mash with potato
masher until chunky. Let cool.

Pack in clean jurs. Refrigerata up to
2 weeks,

“To make baked apples, use Cart-
1and (alightly tart); Golden Deli-
cloua (sweet and trngy); Grunny
Smith (Tart); Pippin (mildly tart);
or Rome Beauty (alightly tart).

BAXED APPLES
4 largo baking apples (about
1%

Desirod fifing (see bew}
¥a cup apple juice, cider, of
dry white wine
Sweatoned whipped cream,
vanilta yogurt, ight cream,
of frozen vanita yogut
Ground nutmeg to taste
Preparo desired filling. Core ap-
plea, but do not cut through the

other end. Turn corer or pecler to
Ioosen the upper part of the cors.
Remave and discard core. Enlarge
hold slightly at the top of the wpplo
for filllng.

Using & vegetabla posler or paring
knife, remove the peel from the top
half of each apple. If desired, with
tho tines of a fork, score the pecled
apple.

Place apples in an 8 by 8 by 2-
inch baking dish. Spean filling Into
center of each apple. Add cider,
Juice, or wine to the dish and bake,
covered, In a 350-degroo F. oven
about 45 minutes, or untll fork-ten-
der. Tranafer applea to dessert dish-
es, spoon liquid in dish over apples
and serve warm with whipped
cream, yogurt, cream, of frozen yo-
gurt. Sprinkle with nutmeg.

Apple Filllngs

B Dried fruit. Camblne % cupra-*
1sins, currants, or mixed drled fruit
bits, 2 tablespoons brown sugar and
14 teaspoon ground clonarmon.

8 Ginger-almond: Stis together 1 .
tablespoon chopped erystatiized -
ginger, % cup alivered almonda or*
pine nuts, and 2 tablespoone aprl-
cot preserves. .
o Omnge m-cnmon.'l‘on W cup
crumbled soft roconul MRS
cookies with 2 tablespoons nunp
marmalado.

R Peanut butter: Mig ¥ cup coco-

nul with 14 cup chunky peanut buta .

I Applu .walnut: In a bow] blend l.é
cup apple buiter with ' cup
chopped walnuts,

Carrots star in Indian dessert

AP — “There Is no other time  with or without cream.
of the ycar when carrots aro big-
Eer, Oranger, sweeter ar more plen-
ul,” writes Sharon Parquetto Carror Hatva
neusiotier, | (spied romMadwr ot
""CookSpeak. 6 medium carots
Nimtz has adapted Madhur 3 whola Mik
Jaflrey's recipe for carrot balva, s
which is flavored with shelled, 8 whole cantomom pods
unsalted pistachios and gelden 5 tablespoons vegetabla oil o
raisins. (Halva usually consists of . T
a paste made of ground sesame 5 tasizepoons sugs
seeds and nuts mixed with hon- 1 or 2 tablespoons goiden ra-
ey.) I love this Indian dessert,” tains
Nitatz says. “This is utterly un- 1 tablespoon shelod, unsated
like carrots, yet their true capres- pistachios, Ightly crushed
sion.” Eat it in little apoonfuls, .1% cups heavy croam, ightly

whipped, optionat

Pe=l and grato the carmts; put
them with the milk and car-
damom into a heavy-bottomed
pot. Bring to a bail, turn heat to
medium and cook, stirring now
and then, until mitk has beon
absorbed, 30 minutes to ono
hour, usually, depending on the
size of the pot.

Heat the oll [n a wids frying
pan over a medium-low heat.
Put tho carrot mixture Into it;
stir and fry until the carrots ac-
quire a rich, reddish sheen,
about 20 to 30 mlnutes,

Add the sugar, rajeins and pls.
tachios; atir and (ry for another

few minutes. Serve warm or at
room temperature with & side of
the cream, or without. Makos 4
servings.

Note: To make ghee, or clari-

fied butter, melt 1 atick of butter |

until the solids fall to the boﬂm
then corefully pour off the clear ~
il from them. “CookSpeak: A
Smmrml Narrative with Re-
cipes” is published six times
year. Subscriptions are 318, A

-
“t.

v

sample issue is ovoilable for $3. - -

Send check or money order, with
name and complete address, to:
Cn:’hSpeak Box 165, Walling-

fo
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