LR ORI

R L LR I
B

S Tcharm

peR 23, 1995

R S S

At Home

— T — T
e~ Ciimag. Syl 5, Badedit e kgt T

X

12 MONTHS SAME AS CASH’ %
Metal Futon | Solid Oak 2

with Mattress ; <

2

2

aaure

e

¥

2

&N,

% - Yt A T )
B nenif)oraryfa with sl 3
£ N &
& Two Piece Sectional H
Calc Ty e | ik ReningEnes TI9°R

1k

Home w0 pr st

FREE CHAIRSIDE TABLE
of aary Stratolownger Rectums
Computer :

~ p

wrf, £osadtdanlels

Wy, Salas’ 4 LElcl L Gat
Mitios” ¢ ‘Hloonid” i

o S

KilThe

& (B PP s PR B e B
Retired Craftmen and Other Experts®

Offer Low Cost Home Repairs and Remodeling

it

)

£

@;. o CARPENTRY o WALLPAPER » PLASTERING

H OELECTRICAL  PAINTING o CERAMIC TILE

Q ¢ PLUMBING o DRY WALL 'HANDYMANJOB$ Ed

i [ SAVE“15.00 4 SAVE®25.00 | B

% - o any work aver $50.60 5§ on any work over $100.00 %
T envE SE0 “500D FOR FRE

g | SAVE’50.004 *crvice call

_« Fully Insured

g1 mfmmm

TNV

ITING IDEAS

Leftovers can be an art

a little

I'm not so sure |
agree with this quots
from “Larousse Gas-
tronomique” — ““The
art of uslng up lelto-
vers ia not to be con-
sldered ss the summit
of culinary schiove.

with

Mossox  Peshaps not, in the
JOHNSTON greater culinary
e—————  schema of things, but
with a little innovation leftovers can ba
delicious.
1t's fun to tranaform lefovers into ex-
citing new sppetizers, an

creativity

approximetely 20 minules, or until firm.
Serve the broth with the meat balls, Yield:
B acrvings

Theso puffs sra a basle Chouz reclpe —
they can be used with any type of {illing.
If you want, make them into little
“aweets” — add a fittle soft ripened
cheese and leRover cranberry sause.
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Sus’,

soupe. By adding epices and other
{ngredients you can make a myriad of
different dizhes.

Lelover turkey is a good base for fab-
ulous soups, ravioli, casscroles, sand-
wiches, pates, stuffing for puffed pastry
and sumptuous strudels. Make doublo
rtuffed potatoes and casseroles with lef-
tover mashed potatoes,

1 love to add leftover crunberry sauce
to homemade applesauce, You can also
odd cranberriea to gelatin. Uso loftover
cranberry saucs as a spread in a sand-
wich or a layer in a *zifle for dessert.

Tavito friends and neighbors over for
an informel petiuck dinner, Ask every.
one to develop o dish based on thelr
own holiday leftovers!

Soups are my favorite. This soup ro-
cipe is easy and delicious — smoked
turkey makes for a rich flavor - you
need not use smoked turkey for the
broth or meat bails — experiment, use
smoked turkey for the meat balls and
plain broth for the soup.

Tuney Scup Witk (MEIED TURKEY
Baus

2 quans of turkey stock {using the
corcass, turkey meet and vegota-

biss)

24 pound of turkey leftover meat

% pound ham

2 sfices of French bread (moeasure ac-
coeding to the consistency of the

Prepars turkey broth according to taste
— §f maore Nlavor |5 noeded, add Minors
Turkey Base or Chicken Base (available
at Gordon Food Sarvice or Merchant of
Vino Shope).

In & food procossoz, s meat grinder
(mutplndnmnhwt),mbuvyduty
blender — grind the turkey, ham and
bresd together. Add the fresh mint, salt
mdpnpw(wﬁmludwh)mdsﬂnd.
Add tha cggs and pulse to rix. Add more
broad {fthe mixture seems too leose.

Shaps the mixturs Into walnut-sized
balls, ks gently drop into the hot
strafned broth, Let the must balls cook for
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MuouATURE CHoux PUFFs Wik |3
POTATO-CHEESE STUFFING i

gedients for the pufta: )

1cupwater 3
Vawpumoltodbuucv.unhw%- 4

tnch bits %

Vs teaspoon sea salt ,‘

1 ¢cup all-pupose flour {?:

4 largo ot &

To make the pufls ,3'

Proheat the aven to 425 degroes F. Place
the water, butter and sea nalt into a heavy
saucepan and place over medlum -bigh
heat — bring to a simmer, When the but-
tar has melted, roduce the brat to law.
Whisk in the flour and continue to mix
until the mixture Is amooth and shiny.
‘When the dough forma a ball around the
whisk, remove from the hesl.

Beat in the eggs ono at s time, making
suro they are fully Incorpotated before
adding tho next one. S¢t zalde momentari- ks
1y. |

Lins two baking sheeta (do not use the
als-cushloned type} with kitchen parch- '
ment paper, Using s postry bag fitted with k-
a number 8 Up (round 5/8-inch tip)
squecza (pipe) pato a’ choux onto the
parchment paper In Va-tnch rounds.

Dake the puffs for 16 minutes and then
rotate the sheets in the oven. Tura ibe
heat down to 300 degrees F. and contlnue
to cook until tha pulls are golden brown
and light as = feather.

Using a bambod akewer, poks & bolein
the side uf cach puff to rrlesse it's ateam
bulld up. Place on o baking rack to cool
thoroughly, .

Onea the puffs am completely coal,

Fill with your favorite stuffing and serve.
Yleld: approximataly 865 small puils

& Potsto and Cheess Stuffing

Use your leftover mashed potatoes —
place in a food procassor or blender, add
what ever type of choese you favoe and as
muck ax dealrod — process on pulie to
mix, do not let it becoma soupy.

Pur added tastes and flavor, add ground
nuts, sessme secds, jalapenos, dried fruit
bits, o splces! .
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TRuth Mossok Johnston (s on authorand
food columnlst who lives in Fronklin. To
leave 0 Voise Mail message for Ruth; dial
(313) 8832047, mailbox 1902.




