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Parfait honey of a breakfast

Sce related story on Taste

front.
CRUNCHY HONEY-YOaURT
BREAXFAST PARFAIT

1 targe banena, sliced and
divided

o 1/30cup honey, divided

1/2 cup plain low-fat yogurt,
divided

1/2 cup Honey Granola
{recipo follows)

Rescrve soveral slices of banann
for garnish. Layer 1/4 of the sliced
banana, 1 tablespoon honey, 2
tabloapoons yogurt, 2 tablospoons
granaln, 174 of the sliced hanans, 1

tablespoen honey, 2 tablespoons
yogurt, and 2 tablespoons granola
in parfait glass.

Ropeat for second parfalt. Gar-
nish with reserved banana and
remaining honoy, Serves 2.

HONEY GRANOLA

4 cups old-fashloned rolled
oats

3/4 cup coarsely chopped
nuts

1 cup ralsins

374 cup honey

174 cup butter or margarine,
melted

2 teaspoons ground clnnamon

2 egg whites, lightly beaten

Ia large mixing bowl, combine
oats, nuts and raisins; mix well
and set aside, Combine remaining
ingredionts Paur honoy mixture
ovor oat mixture and toss until
well blendnd,

Sprend on lightly greased cookio
sheot. Bake at 350° F, for 20 min-
utes or until lightly browned; stir
every G minutes. Remove from
aven and cool. Crumblo and store
in airtight container up to 2
wecka, Makes 16 (/2 cup aerv-
ings).

Recipes from the Natlonal
Honey Board

‘Enlightened Home Cooking’ for busy families

See related story on Taste
front Recipe from "Roac Rels.
man's Enlightened Home Cook-
ing,” (Robert Rose, Inc.; Septem-
ber, $18.95),

ONEY COATED CRUNCHY
. CHICKEN FINGERS
1 pound zkinless, boneless
chickan breasts
1/4 cup honay {slightly
warmed)

1/4 cup water
1 cup crushed coin Nakes

Prcheat aven to 426° F, Cut
chicken broasts crosswise into
strips 3/4-Inch wide. In small bow!
combine heney and water. Put
corn flakes on a plate.

Dip chicken strips in honoy mix-
ture then caat with com flake
crumba, Put on boking shect
sprayed with vegotable spray.

Bake for 10 minutes, or until
cooked at center, turning chicken
over at halfway point, Servea 8,

Per serving: 174 calories, 18 g -

protein, 2 g, total fot, 0.3 g satu-
rated fat, 23 g carbohydrates,

196 mg sodtum, 44 mg choles. -

terol, O g fiber
Make ahead: These “lingers*

can be conted early In the day -

and refrigerated.

Reader-requested recipes include bruschetta

See related Taste Buds column
on Taate front,

W Ida Baxter of Southfield
called to learn more about
Bruschaetta, a Tuscan-style garlic
brend, In order to muke it, you
neod Tuscan atyle bread with o
hard crust and :huwy :untnr'

side with the cut cloves of garlic
while the bread is still warm.
‘Warm the oll gently in n smnll
saucepan and immediately driz-
zle over the toosted breadon n
serving dish. Sprinkle lightly
with salt and pepper, Serve

ly. Serves 4.

good olive oll,

mport.
ed and “ﬂrat cold pressed;” nnd
fresh garlic cloves,

BRUSCHETTA

4 large slices Tuscen styled
bread
2cloves garlic, pesled and
cut In hait
1/2 cup olive oll
Salt and fresh ground peppet
to taste
Place the bread slices on alu-
minum foil and place in an oven
preheated to 376° degrees F.
Toast the bread for about 8 min-
utes on each side, the-. rub each

BHZF

ROUND-UP REC

Recipe from: "The Fine Art of
Italian Cooking” by Guiliano
Bugialli, (copyright 1977, Times
Books, $19.95).

@ Cindy from Watled Lake is
hoping 1 might hnvo u recipe for

-great tastl

gre OKKE DOUGHNUTS
4 cuns slfted all purpose flour
5 tenspoons baking powder
1 teaspoon salt
1 teaspoon nutmeg
1/2teaspoon clansmon
3/4 cup sugar
1/4 cup shortening

3eges

2/3 cup whole mitk

1 toaspoan venltia extract
Oll for deep fat frylng

Sift Rour, salt, nutmeg, cinna-
mon and baking powder togother,
Sot aside. Cream together the
sugar and the shortening untit
flufly. Blend in thd egge, milk and
extract, Beginning and ending
with the dry ingredionts, alter-
nately add the dry ingredients
with the cremaed ingredients,
blending thoroughly after each
addition. Chill dough for easler
handling. Roll aut dough 1/2 inch
thick and cut with a lightly floured
round doughaut cutter.

Fry in hot ail {376* degrees F.)
for 1 1/2 minutes on each aide,
until golden brown, turning anly
once. Drain on absarbent paper
towels. Makes about 24 medium
doughnuts,
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