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Pumpkins are not just for carving, they're good to eat, too .

See related story on Taste
frant.

PUMPKIN BISQUE

1 tablespoon canola ol)

1 Granny Smith apple, pecled,
cored, and coarsely '
chopped

1 leck, white part only, finely
chopped

4 cups vegetable broth

.1 yam or sweet patato,

peeled, halved lengthwise,
ond cut in 1/2nch
slices

1 {16-ounce) can pureed
pumpkin

174 teaspoon dricd thyme
leaves

Salt and freshly ground pep-
per

4 teaspoons minced chives,
for garnish

In a large, heavy snucepan, heat
oil over medium-high heat. Snute
the leck

and chopped apple until the leek
softens, nbout 4 minutes.

Add the vegetable broth, yam,
pureed pumpkin and thyme
lenves. Bring the soup to a boil,
reduce the heat, ond simmer until
the yam and apple are suft when
pierced with a knife, 20-25 min-
utes.

Transfer the hot soup to o
blender or foud processor and
purce. Pour it into 6 bowls. Gar-
nish ench bawl with a teaspoon af
the chives, and serve.

Each of the six servings con-

tains 105 calorics and 3 grams of
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Velvety soup: Pumpkin Bisque takes just minutes to

make. Cubes of fresh apple,

browned in a skillet, add

the perfect contrast to this luscious, dairy-free soup.

fat. Recipe by Duaro Jucobi,

authaor of “The Best Clay Pot
Cooling,” for the American Can-
cer Institute

Cooking pumpkin

Preparce pumpkin to cst just
like you would squash. Clemson
University Cooperative Exten-
sion shares this recipe on their
Web site, www., cgs. clemson.
edw/ hallowd.htm

Wash a 1 172 to 3 pound sugar
pumpkin; cut off the top, saving

the 1id and the stem for 1 han-
dle. Seenpe out the sceds and
pulp, wipe sut the inside, then
brush with melted butter andfor
sugar or salt, if desired. Replace
the lid and bake in a 350°F oven
for 35 minutes.

Cont the inside flesh once
apnin with butter, sugar, or sait
and bake another 10-15 minutes
or until it is fork tender, Slice
into wedges and serve plain.

Here's another tip from Clem-
son University, make pumpkin

Oktoberfest dish easy-to-make

AP - Historically, Oktoberfest
is n German revelry famous for
an abundance of food and fun.

Phis at-home version of Apple-
Kraut and Bratwurst Skillet is
casy to make. And it's perfect for
an evening ot home with family
and friends in festive spirit.

Bratwurst, n lightly spiced
snusnge, is browned then sim-
mered in the same pan with o
mixture of sauteed onions, tart
green apple  wedges and
snuerkraut. Serve with other
traditional foods such as durk
rye brend and strudel for

dessert,
APPLE-KRAUT AND

BRATWURST SKILLET

1 pound fresh dratwurst

2 teaspoons vegetable oil

1 medium onion, thinly sliced

1 medium tart green apple.
cored, cut into 12 wedges

1 pound sauetkraut, drined
{about 2 cupst

174 cup apple juice

Pepper to taste

Cook bratwurst in oil over medi-
um-low heat in large nonstick skil
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Jet 10 minutes or until browned an
all sides; remove fram heat nnd
reserve. Add onion and apple
wedges to skillet; cook and stiv
over medium heat 5 minutes or
until lightly browned. Stir in
snuerkraut, apple juice and pep-
per. Return bratwurst to skillet.

Hringr to a boil. Reduce heat and
s nutex or until
bratwui ed themh and
juices ran clear. Makes 4 servings.

Recipe from National Cattle-
men's Beef Association.
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pancakes by ndding fresh cooked
or cunned pumpkin to your
favarite pancake batter. Cook as
directed and serve with warm
npplesauce.

TOASTED PUMPKIN SEEDS

Scpurate sceds from stringy
fiber (choose mature, well-filled
secds). Thoroughly dry secds ot
room temperature. Melt 1 table-
spoon butter or margarine in a
jelly roil pan (or other shallow
pan with sides) in a 425°F oven.

Add one cup of sceds and
shake to coat with melted butter.
Bake, stirring frequently until
lightly browned. Cucking time
will vary from 15-20 minutes
depending on the dryness of the
seeds,

Season with salt. Cool. Store
in covered jar,

The hulled, toasted pumpkin
seeds can be used to replace nuts
in quick breads and cookies; to
replace almonds in salads and
casseroles...and ns a light snack,
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Recipe from the MSU Exten-
sion, Onklunl County.

Maoking pumpkin purce

Sylvin Treitman of the MSU
Extension Oakland County
offers these recommendations for
preparing pumpkin purec for
pies, soups and desserts:

Halve pumpkin, remave seeds
and stringy portion.

Ta cook in water: Cut halves
into small picees; then pare, Add
pumpkin to small amount of
boiliny; water and cover.

simmer gently for 25 to 30
minutes or until tender. Drain
well and put through a sicve or
Llender.

To bake: Cut pumpkin in
halves or quarters. Remove
seeds, Place eut side down in
shallow pan and buke in 350°F
oven for 1 hour or until pumpkin
becomes tender and begins to
fall apart. Then cool.
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PRIN CAKE

ice cake mix

2eges
2/3 cup mashed cooked
pumpkin (fresh or canned)
1/3 cup water
173 cup orange-flavored
ligueur {(curacao)

Prepare the spice cake mix as
directed on the package, substitut-
ing pumpkin, water and ligueur
for the specificd liquid. cr

Bake inoa greased and floured

Blend 1 cup confeetioners sugar
and 1 tablespoan ornnge-flavored ©
liqueur until smooth, adding more
liqueur if necessary to make a thin
1 on pumpkin cake
 down sidus.

3%

2 5

71%

veedless Taxes
And

o Pay mrcdheat hulls, health dnsurance

i, house and education
et fruan suur G, without
prbalty

o Avind e " GATT T that eould
Siznificantly reduce yous
retirement distrilutions!

Your Seminar Sponsor,

‘The firm

Davies are familiar u"ilh the retirement pla
1 n roti lanni

Fogisteted Regemntatinn s Atial 5 e

LRSI SN TN

R. O. Davies & Associntes, Inc. and spenker Ron
ns of many local compunies.
und IRA rollovers.

,) S "v’
Parisingloi Hills, Coiraszansiityy 7

/G/L C)/zli/d’ﬁem, 7

Proceeds
y)

(416G, ét 0K CO

/am’ b 8 i

TOHEEEEYS Your: Seat

wniaticr
lios

sz/wmemad

iied

family prog
Novesmder 7, 1998

4

Cochlails ® Gownnel Dinier ® Auclion ® Black Tie

>
2

Tilliam M.

detcestiy o

Honorary Hosl

batstord
general
haspital

Castich Retivitios é(;.;/m

ﬂamerj, & Beatrice ﬁ:/au cf m mﬁ%ﬁm

smoked salmon, b
fasl?ioned candy and more!

FOR EXHIBITOR LISTINGS &
MORE DETAILED DIRECTIONS VISI¥
www.sugarloafarafts.com

asta, bread/soup/dip mix
lic, p: rea wu?ené:s ' oﬁ

URS Greiner

Media Sponton
Farminaton Abserver




