28(F)

The Observer & Eccentric/ SUNDAY. FEBRUARY 17, 2002

Try walnuts with chicken, cabbage rolls',

Combine bread erumbs and wal-
nuts in o small bowl. Whisk the
egge and milk in another small
bowl to make egg wash.

In a medium saute pan, heat
olive oil over medium heat.

Dip chicken into egg wash, then

simmer for five minutes, Serve
over sauteed chicken, Serves four.

Recipe compliments of Executive
Chef Keith Dysarczyk, Franklin
Grill, Franklin. :

MINI CHEESE AND WALNUT

JALNUT CHERRY CHICKEN
1 4 six to eight-ounce boneless,
skinless chicken braasts
2 whole eggs
172 cup mitk
1 1/4 cups bread crumbs.
3/4 cup finely chopped wal-

nuts bread crumb-nut mixture. Placo CABBAGE ROLLS
: 1/2 cup ofive ot into heated pan. Saute chicken 1 head cabbage (about 2
+ For the sauce: , obout four minutos per sido or pounds)

+ 1 cup chicken stock

} 1/2 cup white wine (chardon-
t  nay suggested)

} 2 cups drled cherrles (one

until instant-read thermometer
registers 170 F,

Meanwhile preparo sauce by

first placing one cup of tho cher-

{ cup pureed) ries into n food processar to make
1 4/4 cup finety chopped wal- a purce, Place pureed chorrics in
N nuts a gayco pot and add remaining
. ingredients. Bring to a boil and

Cherries

2/3 cup reduced-sodlum
chickan broth

1/3 cup ralsins

1 hatian plum tomato or other
small tomato, chopped

2 1/2 cups fresh white bread
crumbs

1 1/4 cups grated fatfree

from page Bl

Morzarella or Cheddar

Carefully’ pool away 12 of the
outor leavea, keeping them as
whola a8 possible, and st aside to
be stuffed. Chop enough of the

ining cabbage to mako 1 1/2

cheese

3/4 cup chopped Catifornla
walnuts

1/4 cup b egl
product

1 teaspoon dried rosomary

Selt and pepper to tastoe

Bring a large pot of water toa
boil. With n small sharp knife,
remave and discard the white core
from tho center of the cabbage.
Drop thoe whale cabbage into the
boiling water and cook 10-12 min-
utes, Remove tho cabboge from
the water and let stand until cool
enough to handle.

cups and place in o large bowl, To
the chopped cabbage, add the
broth, raisins, tomato, crumbs,
cheeao, walnuta, egg product and
rosemary.

Stir vigorously to combine, then
season tho mixture with salt and
pepper to taste, You will have
about 3 cups of stufling.

Prohoat oven to 376 degrees F.
Sourco a 9-inch square baking dish
or other dish that will hold the
cabbago rolls snugly.

Lay whole cabbage leavea on n
work surface. Placo nbout 1/4 cup
of stuffing near the base of ench.
leaf. Fald in sides to cover filling:
then roll each leaf up to make e 3
neat sausage-shaped package.
Placo tho rolls, scam side down
and close together, in the baking’
dish. Separate the leaves of what
remains of the whole eabbage and
Iy them, overlapping on top of the
rolls. Bake for 356 minutes.

Cool about 10 minutes, then
remove agd discard the leaves
from the top. Scrve the cabbage
rolls warm or at reom tempera- ©
ture. Serves six.

Recipe compliments of the Wal-
nut Marketing Board,

3 tablespoons balsamic vinegar
. 1 tablespoon Dljon-style mus-

cous. Romove from hent; lot
stand, covered, 5 minutea, Fluff

a Jarge mixing bowl; mix well.
Pour over couscous mixture, stire

w o terd with a fork. Uncover; let cool 10. ring to coat all ingredienta. Sca-
. Salt and pepper, 1o taste minutes. son with salt and pepper. Serve -
EMELhﬂdf Put cooked couscous, dried cher-  chilled or at room temporature.

ries, carrats, cucumber, bell pep-
per, green onions and almonds in

LOOK IN TODA'
JOBS AND CAREERS

CLASSIFIED SECTION
FOR THESE COMPANIES...

Note: Couscous.is tiny graina of
pasta often used in Moroccan

1Bring water to boiling in o
njedium saucepan; stir in cous-
1
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cooking. It combines well with
dried cherries in this salad. Use
as an accompaniment to pork,
Inmb, poultry or fish entrees.
Serve nlone as o vegetarian lunch
plate.

Serves: 8

Nutrition Analysis per serving:

Calories: 171, Fat: 5.68

CHERRY RICE PILAF

ingredients:

1 cup chopped onlon

1 cup chopped celery

' cup drled tart cherrles

% cup chopped almonds

1 tablespoon chopped frash
thyme (or 1 teaspaon
dried)

1 tablespoon chopped fresh
. marjoram {or 1 teaspoon

Calories: 188, Fat: 648

drled) ____ CHERRY SMOOTHIE
' teaspoon ground biack pep- Ingredients:
per

1 tablespoon margaring

3 cups cooked brown rice
Mothod: -
Put onion, celory, cherrics, wal-

2 cups frozen tart cherrles

1 ripe poeled banana

' cup oronge julce concen-
trate

1 cup tart cherry Julce or

nuts, thyme, marjoram, pepper blend

and margarinc in  large non- 6 ounces fat froe or low fat

atick skillet. Cook, uncovered, vnnnllla yog;n :
over medium heat 10 minutes, or "
until vegetables are tender; stir Methed: e

oecasionnlly. Ada rico; mix well,
Cook 3 to 4 minutes, or until thor-

. cughly heated. Serve hot.

Serves: 8
Nutrition Analysis per serving:

Put all ingredients in a hlender“'

or food processor, along with sovs'
eral ice cubes. Puree until u;nooth ¢
and serve immediately.

Serves: 2
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