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Stuffed peppers still have

So many foods have nostalgic
appeal - Mom's best recipes or
Saturday night supper favorites,
Mnny we remember beenuse we
just enjoyed eating them,

Stuffed peppers, for example,
are a nostalgic favorite. The
whole family loved them - espe-
cinlly Mom, since they were easy
to make with convenient, eco-
nomical ground beef Guess
what? The same holds true
today. .

Easy Beef Stuffed Peppers ara
super simple. Mom probably
used green peppers, but today
we have many colors from which
to choose - wo'can evén'use o
combination to add a colorful
contemporary.-touch to this tried
and true favorite. *

Stuff the peppers with a mix-
ture of lean ground beef, onion,
rice, ketchup and oregano. As an
ndded timesaver, you don’t hdve
to precook the beef or rice.

Place the peppera in o boking
?is!:, top with a tasty blend of

tali

until the beef is no longer pink
and a thermometer inserted in
the filling registers 160 degrees

Complement this home-style
family meal with crusty rolls, o
tosaed green snlad and warm
apple crisp topped with vanilla
yogurt. Since the oven's alrendy
on for the peppers, bake the
apple crisp at the same time.

EASY BEEF STUFFED PEPPERS -
Proparation and cooking time.-
T hour and 46 minutes

1 pound lean ground beef

4 medium green, red or yellow

. bell peppers

374 cup chopped onfon

1/4 cup uncooked rico

2 toblespoons ketchup, divid-
ed

1/2 teaspoon drled oregano
leaves

1/2 teaspoon salt

1/4 teaspoon pepper

tyle stewed

ketchup and oregane - and bake.
That’s it! No attention nceded

until they come out of the oven.

Remember to completely cook all

dishes made with ground beef,

To ensure doneness, ground
beef mixtures should be cooked

1 can (14-1/2 ounces} ltsl-
lan-style stewed tometoes,
undrained

1 tablespoon ketehup

1/2 teaspoon drled aregano
leaves

. ‘Heat oven to 350 degrees F. Cut
tops off bell peppers; remove sceds
and membrane, In large bowl,
combino ground beef, onion, rice,”
ketchup, oreganc, salt and pepper,
mixing lightly but thoroughly.
Spocn an equal amount of meat
mixture into cach bell pepper.
Place in 8 x B-inch baking dish. 3.
Combine topping ingredicnts;
spoon aver stufled poppers. Cover
baking dish tightly with foil. Bake
in 360-degree oven 1-1/2 hours to
medium (160 degrees F.) doneness
or until beel mixture is cooked.®
Makes 4 servings {serving sizo: 1/4
of recipo).
Nutrition information per
- serving: 373 calorics; 29 g pro-
tein; 28 g carbohydratc; 16g fat,
4.4 mg iron; 81 7 mg sodium; 84

mg cholestcrol. (Complete nutri- W

tional available on request.)

*Due to the natural nitrate
content of certain ingredients
such as onions, colery and boll
peppers often used to make
_meatlonf, meatloaf may be pink
even if a 160-degrec F internal
temperature is reached. ‘Alwaya
check the temperature with a
meat thermometer or instant-
read thermometer to be sure it
reaches 160 degrees F.

Recipe and information from
the National Cattlemen’s Beef
Association. . .

NATIONAL CATTLEMANS BLEF ASSOCUATION |

Nostalglc favorite: Peppers stuffed with seasoned ground beef remain a family
favorite. These Easy Stuffed peppers are extra simple to prepare.

cataay

Spring Seafood Pasta incorporates all food groups :

See related story on Taste
front, Recipe from Peggy Mar-
tinelli-Everts, registered dictitian
and director of clinical opcra-
tions for HDS Services in Farm-
ington Hitls.

Here's o recipe that incorpo-
rates all the food groups into one
dish. It's easy to prepare and
tastes great. Best of all, a 1-1/2
cup serving provides just 348
calorics and 6 grams of fat. You
can get creative with this recipe,
too. For variety, use scasonal

vegotables. Inatead of using crab
meat, you con also substitute
white tuna or boncless, skinless
chicken breast for a different fla-
vor.

___SPRING SEAFOOD PASTA
Makes 8 servings.
& cups uncocked rotinl pasta
1 tablespoon ollve ol
8 green onlons
3 cups frash broccoll florets
3 red pepper

COOKING CALENDAR

12 ounces asporagus (sbout
1 bunch)
8 ounces fresh mushrooms
2 cups (resh pea pods
6 tablespoons fat-free moyon-
naise
1 pound imltation crab meat
4 tablespoons grated Parme-
san cheese
Julea from 1/2 of b small
orange
Cook and drain pasta according
to package directions and reserve

NUTRITION HEALTH FAIR . -

Free event 8:30 a.m. to 3 p.m.
Thursday, March 20 at Critten-
ton Hospital, 1101 W. University
Drive, Rochester, {810) 662-

5630, Sample a variety of health-
ful food, participate in games,
contests and win prizes. Staff
from the hospital's Food and
Nutrition Scrvices department,

Fitness Institute, Cardine m!d
Pulmonary—.. Rehabilitation
department; and Weight Man-
agement Center will be on hand
to answer questions.. H

of his work.

John Moloney!
Waterford pleces|

for the Collectors

collectors!

njoy frue Irish hospltality when
; aterford’s Master Artisan
John Moloney visits our Rochester
and Nowl stores to greet the many fans

For over two centurles, connolsseurs of
fine crystal have prized the mysterlous
elegance that has become the
haiimark of every Waterford creation.
On Tuesday, March 11th, Heslop's
brings you a rare opportunily to have
your new Waterford purchases signed
by the artist, enhancing both the
collectibliity and allure of every plecel
Don't miss this unique opportunity to:
» Have your new Waterford
purchases signed by

« Discover the age and
origln of your antique

« Galn Instant redemption
Soclety Carousel Horse

. and Penrose Hurticanel

» Meet other Waterford

« Enjoy complimentary refréshmentsl

\WATERFORD" -

Meet Waterford Crystal’s

Master Artisan
- John Moloney

Heslop’s Special In-Store Presentation
Tuesday, March 11th

Tuesday, March 11th
Novi Town Center, Novi
1 p.m.=3 p.m. » (810) 349-80°0

Moadowbrook Village Mall,
Rochestor
6 p.m.-8 p.m. » (810) 375-0823
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covered, to keep pnsta warm, tossing frequently. Add mayon- Calorics: 348
Mince green pepper. Chop all naise, imitation crab meat and Protein: 17 grams
other vegetables into bite-size Parmesun. Toss with noodles over Fat: 6 grams

Sodium: 450

fire to heat thoroughly and
Carbohydrates: 54

squeeze orange juice over top.
Serve immediately.

picces. In a large {rying pan or
wok, saute onions in olive oil over
medium heat, Add the rest of the
vegetables and cook al dente
tcooked through but still firm),

Nutrition per serving:

Speciatizlag in:
*DIVORCE
+CUSTODY
+CHILD SUFPORT
+ALIMONY

+DOMESYIC .« "
VIQIENGE

LEARN CAD -, 3 WEEKEND PROGRAM
Classes Mcet at MSU Southeast Offices
at GROVES HIGH SCHOOL in BIRMINGHAM

CALL FOR AN INFORMATION BROCHURE

Phene 16883332050

arree

30% 1O 70% OFF
MARCH 7 — MARCH 15

QUR ONCE-A-YEAR STOREWIDE EVENT ON
AN EXTENSIVE INVENTORY OF FINE JEVELLERY,

WATCHES AND GIFTWARE.

SpeciAL HOURS:

MONDAY THRU SATURDAY — 10 TO 6

THURSDAY AND FrIDAY — 10 TO 8

e

T

- JEWELLERS / GEMOLOGISTS

Actoss Coolldge from The Somerset Callection.
3001 West Big Beaver Hoad » Troy, MI 48084 -

(810) 649-1122 + B00-SCHURQT .,
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