For elegant desserts, lighten up with phyllo dough 3
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Phyllo {s the paper-thin dough
used to make treditional Grook
apinach pie and sweot, honey-
drenched Turkish baklava, It is
80 much like the dough used for
strudel, that phyllo i often used
for making sweet and savory
versfons of this Hungarian pas-
try, as well,

Phyllo can be used to make a
host of other dishes, too, from
savory hors d’oeuvres to ethore-
ally light, crisp pie crusts, all
using & minimum of fat.

Pastry chefs secking to lighten
desserts made with butter-rich
puff pastry now use phyllo
instead ‘for constructing
Napoleons and for making tart
shells. At home, you can follow
their examplo.

Working with phyllo intimi.
dates cooka bocause the sheets
tear easily and dry out quickly.
By following these simplo rules,
though, you will find that phyllo
18 not hard to use,

Follow packeage directions
carefully. Defrost the frozen
dough in the refrigerator, then
let it come to room temperature
before unwrapping the sheets
you nced. Reseal the rest and
refreeze, .

As soon a8 the dough is laid
out, cover it with plastic and a
damp towel,

Recover the unused dough
immediately after removing a
sheet to uge.

If the dough tears, or is split,
ignore it or patch it by placing a
piece of dough over it, (When
phyllo has not been stored prop-
erly during shipment, or in the
store, sheeta may stick together,
then tear or split when separat-

ed.

To cope with this, havg ready
moro sheets than a recipe calla
for, and you can discard those

MINIATURE STRAWBERRY
PHYLLO TARTS
4 sheeta phyllo dough
Coaking spray
2 tenspoona sugar
Filling:
1 quart fresh strawberrics

1 tablespoon sugar

1/2 teaspoon vanilla

Defrost a package of phyllo
dough in the refrigerator.

Prehcat the oven to 350
degrees F,

Place a piece of plastic wrap
on the counter. Remove 4
sheets of phyllo from the pack-
age, Set them out on the plastic
wrap, Immediately cover them
with plastic wrap and a damp
dish towel. Reseal the remain-
ing sheets to use another time.

Place ona sheet of phyllo on
the work aurface in front of
you. Spray generously with
cooking spray. Sprinkle it with
some of the sugar. Lay snother
sheot of the phyllo over this,
covering it. Again, spray the
dough well, and sprinkle it
with sugar. Repeat, simply
epraying the top sheet.

Cut the phyllo into 16

squares, trimming away any

ard edges. Gently fit each of
the squares into tho openings
of a miniature muffin mold
with 2-inch cavities, with tho
corners of the squares peint up,
Be sure the dough ie snug
against the bottom and sidesa of
the tin, Bake until the phyllo ia
golden and erisp, 5-7 minutes.
Coo) tha tart shells in the muf-
fin tins, '

Remove and use, or store
shells 2-3 days. If necessary,
repeat with the remaining
squares, or discard them,

For the filling, finely chop
enough berries to make 1 cup.
In a bowl, toss the chopped
berries with the sugar and
vanilla. Lot stand 20 minutes
to 1 hour, until the berries are
moist and there I8 syrup in the
bottom of the bowl. Just before
serving, spoon n heaping toa-
apoon of the sweetened berries
into each tart shell. Top with a
bulled whole berry, pointed
end up, Serve immediately.

Nutrition information:
Each of the 16 servings con-
tains 120 calories and 2 grams
of fat. i

which are a problem.}

If these instructions make you
hesitate, it may help you to
know that I was fired the firat
doy of my first catering job
because it took me 30 minutes to
carefully stack only perfect
sheets of phyllo and to brush
evory centimeter of their sur-
faces with melted butter. Sa
learn from my mistake, and
don't expect perfection. from the
dough. Just patch up the tears
and keop going. *

Written for the American Insti-
tute for. Cancer Research, author

Grill vegetables for
tasty meatless meals

AP — Barbecued and grilled
vegetables such as corn, sweet
potatoos and eggplants, even
asparagus, can form the basis for
satisfying meatlesa meals.

Vegetarians have plenty of

' tasty, acceptable choices to heap
on their plates, given the variety
of foods that can be prepared on
the grill. Side dishes auch as rice
and beans, crusty bread and sal-
ads can round out meals, with
fruit and cookies a8 ensy
desserts,

BARBECUED CORN WITH
CHIL BUTTER
"12 ears com In thelsr husks
1/2 cup butter or margarine,
softened
2 tablespoons hot red pepper
sauce
1 teaspoon chlli powder
1/2 teaspoon gartic powder

Pecl back husks; remove corn
silk. Bring husks up and tie with
kitchen string. Soak com in cold
water for 30 minutes. Beat togeth-
er softened buttor, pepper sauco,
chili and garlic powders until
smooth; sot aside. Grill corn over
medium hent for 25 minutes or
until corn is tender, turming often.
Romove husks. Serve with
reaerved butter mixture,

Flavor variations, to blend
with 1/2 cup softened butter:

3 tablespoons brown mustard
and 1 tablespoon
horseradish.

3 tablaspoons minced fresh
herbs and 1 tablespoon
Worcestershire sauce.

2 tablespoons hot red pepper
sauce and 1 teaspoon
curry powder (for Indian
flavor).

2 tablespoons hot red pepper
sauce, 1 tablespoon soy
sauce, and 1/2 teaspoon
ground ginger {for Aslan
flavor}.

Makes 12 servings
Recipe from: Franks RedHot

GRILLED SWEET POTATOES
2 pounds sweet patatoes,
peeled and cut Into 1/2-
inch slices
1/3 cup Dijon or honey mus-
tard
2 tablespoans olive olt
1 toblespoon minced frash
rosemary loaves or 1 teo-
spoon drled
Place aweat potatoes and 1 eup
waler into large microwave-safo
dish; cover, Microwave on igh 6

minutes or until potatoes are
crigp-tender, turning ance, (If nec-
easary, cook patatoes in two batch-
¢8.) Drain well,

Combine mustard, olive cil and
rosemary. Grill swect potato slices
on oiled rack over medium-high for
5 minutes or until {ork-tender,
turning and basting often with
mustard mixture.

Recipe from: French's mustard

EGGPLANT SANDWICH WITH
TOMATOES AND FETA

Cooking spray

1 tablespoon Caeser salad
dressing :

1 small eggplant, cut Into 16
thin slices {see note)

4 wheat Kaiser rolls, split

1/4 cup plaln noafat yogurt

1 large tomato, cut into 8
thin slices

1/2 medium red cnlon, cut
Into 4 thin slices

8 basll leaves, finely chopped

2 ounces feta cheese, finely
crumbled

4 leaves romaine lettuca

Prechent the grill. Coat a grill
rack with cooking spray and plnce
on the grill.

Drizzle or lightly brush the Cae-
sar snlad dressing over one side of
each cggplant slice. Arrange the
slicos, dressing side up, on the grill
rack. Grill just until lightly
browned on the bottom, juicy on
the top and tender, about 15 min-
utes. Arrange the rolls, cut sides
down, on the grill; toast for 3 min-
utes. Using a spatula or tongs,
remove to a platter,

Spread the yogurt on the cut
sidea af tho rolls, Layer the egg-
plant, tomatoes, enicns, basil and
feta cheese on half of the roll,
starting and ending with tho egg-
plant. Top with the lettuce an

ining roll. Serve i diate}

Note: The eggplant may be
peeled or left unpeeled, as
desired, Some cooks prefer the
gkin left on; othera find it hns a
bitter taste, Judging when egg-
plant slicea are donc is tricky, so
test ecarly; if undercooked, they
can always be returned to the
grill for a few more minutes.

Makea 4 servings.

Nutritlon facts per serving:
266 cal., B g fat (2.9 saturated
fat), 13 mg chol., 39 g earbo., 530
mg sodium, 3.7 g dietary fiber.

Recipe from: “Simply Grilling”
(Surrey Books, $14.95) by Caral
Munson.

of *The Beat of Clay Pot Cooking™
and "The Natural Kitchen:
soyr

Springtime dessert: Miniature Strawberry Tarts are an elegant dessert made with
phyllo dough.
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worth and belonging.

If you're caring for someone with
early-to-middle stage Alzheimer’s
disease, chances are you're
frustrated and uncertain about
what to expect and how to cope.
But there are ways to maximize
your loved one's quality of life,
as well as their independence.

Preserve your
loved one’s routine.

People with Alzheimer's need
to maintain their daily routines
as much as possible — like
making the bed and gathering
for meals. This kind of structure
anchors their day in familiarity,
and gives them a sense of self-

you want to

make Alzheimer’s

less difficult,

Consider an Assisted Living
Residence dedicated to
Alzheimer’s care.

If you decide you need additional
help, there are places you can turn.
Arden Caurts is residential assisted
living dedicated to people in the
early to middle stages of Alzheimer's.
The specially traired staff,
structured activities and building
layout were all specifically designed
to meet their unique needs.

Look for a company with
experience, not promises.

Arden Courts is part of ManorCare
Health Services, a company with
40 years of experience caring for
seniors and their families. We have
the expertise and experience to help
simplify and enhance your loved
one’s life. And we can give you the
peace of mind you deserve,

start here.

' Send for.a free
Alzhelmer’s "
Information Kit. .
Or call the -
number below.

our experience and "
expertise with you
“by offering 1 v
exclusive Alzheimer's’
Informa.ﬁni'i'ki
It's filled with useful
tips that make
your dedsion“—"“_

a bit easier.

Mail to: PO. Box 308, Budd Lake, NJ 07828
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1
Arden Courts ! iy State Zip
ManorCare Health Services' !
Alzhetmer's Asainted Living : Phone AC 3608
: Visit onr web site a1 hitp://wwwmanorcare.com ﬂ
1-800-587-CARE, EXT. 2408
Openin v Larmess Tadl B9 Gnd 1 aivonia, Sioner Jong
Visit our Information Centers at 24005 West 13 Mile Road and 32500 Seven Mile Road —




