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dark silenco of the fridge, marinat-
ing them in its tangy flavor, When
the salad was tossed, just before
serving, it unified nll the ingredi-
ents and made eating the salad
delicious process of discovery.
Slimming down the dressing, 1
use fat-freo buttermilk and low-fat
mayo. Thick enough to coat the
salad nicely, this ranch dressing
travels from the top to the bottom
of the bowl fast cnough that you
can serve this aalad
without starting a day ahead,
unless you prefer to. If possible,
use a clear bowl so everyone can
appreciate the colorful lnyers,

SEVEN-LAYER SALAD WITH RANCH
DRESSING

1 cup fatfree {or reduced-
fat) buttesmilk
1/4 cup reduced-fat mayon-

In a emall bawl, ‘plnw buttermilk, "

naise

1 teaspoon finely minced mayonnalse, garlic, aregane,

gonlc Worcestershire sauce, cayonne, and
1 teaspoon dried oregono salt and pepper to taste, Whisk

1 teaspoon together until well blended. Cover
sauce and refri dreasing at least
pinch cayenne pepper S0minutes.

salt and (rashly ground black To make #alnd, placo a layer of
pepper, to taste . kidney beans in a deep, 8-inch glass -
1 can (19 ounces) Kidnoy serving bowl. On top of boans, add,

beans, rinsed and dralned

6 romalne lattuce leaves,

halved lengthwise and cut

crosswise in 1/24nch strips

2 large tomatoes, seeded

and diced

8 thin glices red onlon,

chopped

1 package (10 ouncos)

frozen green peas, defrosted
- 2 cups Jlcama, cut In 1/2-

Inch cubas

1 cup (4 ounces) reducedfat

shredded cheddar cheese

in succeeding layors, lettuce, toma-
tocs, onion, pons and jicama, Sprin-
klo checso aver top. Pour dressing
ovenly ovor salad. Covor with plastic
wrap and rofrigerato 1 to 3 hours.
Just befero serving, toss woll and
serve. Makes 12 servings.

Per serving: 120 calories, 3 g.
total fat (1 g. saturated fat), 177 g.
carbohydrate, 7 g. protein, & g.
dietary fiber, 280 mg. sodium.

AICR offers n Nutrition Hotline
(1-800-843-8114) 8 a.m. to 6 p.m.
weekdays.
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Munch on potato baskets for brunch

‘AP - K spring brings out the
sociable in you, and-or if you
want to try something now for

. yourself firat before you do some

cneual entertaining, consider
thesa potato baskets.

Thoy are a savory slternative
to English muffing, a kind of
spud cousin of Eggs Bencdict

.which can ensily be adapted for

vegetarians,
'SPRING POTAYO BASKETS

{Preparation 40 minutes, cook-
ing time 1 hour, 6 minutes}
For the Basgkets:
"2 pounds (4 to S medium)
. . potatoes, grated (S cups)
2 madium eggs, lightly beaten
2 toaspoons salt
1 teaspoon pepper
Nonstick cooking spray
For Hollandalse Sauce:
6 egg yolks
1/2 cup water
1/4 cup lamon julce
4, cup flrm cold butter, cut into
18 pleces
1/2 teaspoon salt, optional
1/4 teaspoon paprika
Dash ground rad pepper
For the Fllling:

1 cup finoly chopped fully
cooked dall ham (see note)

16 medium eggs

‘To make the Baskets: In large
bowl, combine potatoes, 2 ggs,
salt and peppor; toss to combino.
Spray 16 medium nonstick mulffin
cupa with nonstick cooking spray,
coating well, (The spray helps to
mnke patato nests crisp.)

For cach muffin cup, spoan
rounded /4 cup potato mixturo
into the palm of your hand;
squeezo out excesa moisture; place
in muffin cup, Push patatoes onto *
bottom and up slde of cup to form
a “basket.” Bake an bottom rack in
360° F oven for 35 minutes, When
potato baskets are dono, remove
from oven, .

To maka Hollanduire Sauce: In
small aaucopan, beat together egg
yolks, water and lomon juieo, Cook
over very low heat, stirring con-
stantly, until yolk mixture bubbles
at edges. Stir in bulter, 1 pieco at’
a time, until melted and sauce is

hickened, Stirin i

spoan ham into each basket. Crack
1 ogg into vach; return to 360°F
oven on middle rack. Bake an
additional 14 to 18 minutes or
untll egg whites aro firm, Run
small spatula along edgo of bas-
kots to loosen. Place 2 basketa on
ench of 8 individunl plates, Spoon
1 tablespoon aauce into cach bas-
kot. Pasa remaining sauco at the
table. Serve immediatoly.

Makens 8 servings (2 bnskots

[ .

Nutrition information per
serving: 666 ‘cal., 68 g fat, 1,311
mg sodium, 11 g carbo,, 27 g
pro., 726 mg chol., 2 g fiber, .

Cook's tips: Serve with
stenmed asparagus, if desired.

Substitute a 26-ounce
or 4 cups frozen shredded hash-
brown potatoes, thawed, for
fresh potstoes, Squoeze out
moisture beforo continuing with
recipe. .

Note: For vegetarians, eimply
omit ham. Or you may substitute
sauteed mushrooms, chop|
bell poppers or zucchini.

Recipe for Potato Ba'l‘lcetl from

Romove from heat. (Cover and
chill if not using immedintely.}
To make Filling: Place 1 table-

the Nati Potato Pr

Board. Recipe for Hollandaise
Sauce recipe provided by the
American Egg Board,
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1t's Two Days...

It’s Two Great Career Fairs!

Healthcaro Professionsl

W pgreorfalr] | === Gareerfalrl  ZE

April 30, 2002, 10am-4pm May 1, 2002, 11am-6pm

. Waestin Southfleld Northfileld Hilton

Mast with over 40 companies thal are sesking nurses and | Meet companias soaking el types of professionals... sales,
other healthcara professionels, Inchuding... finance, mortgage, enginaering, info technology, 6(¢...

* Mercy Hospital ~ Port Huron * AAA Michigan + Ford Motor Company
. - AFLAC » Ketty Serviors
» Michigan Visiing Nurses « American Express Finoncial  MicrosoR
« North Oakland Medical Centers |  Advisors « Palng Webbet
+ Oahiand Univ. School of Nuraing |+ Comerica Bank + Piania & Moran
« Oakwood Healthcarn Sysiem |+ Dekide 8 Touche «PPOM
+ Personal Home Carm » Detroit Medical Contar * St Jobn Hear Sysiem
Rarlron m cervcos | it T Bank « And Many el
s ot Microsoft . MICIOSOft--.
+ 5t Joseph's Mercy of Macomb ot ractconViets
+ 5t Mary Morcy Hosptal
U Ay A
« University of Phoenix The Greatsr Do Fai is co4p0n oy 94
+ Visiting Nurse Assoc. of SE M1 Woron's Economic Club of Detod..an knovatwe, inbusctisland
o« Wilkam 205K ¥ over 1, womeni 1.

WANT DIRECTIONS? MORE INFO?
Check out MetroDetroitCareers.com. or call our Job Fair Hotline at (313} 340-3400

3 NOT

EVERYONE

BUT EVERYONE WHO DOES, MAKES IT FAR.

When you challenge the mind, you change the world. You give birth to new
ideas, you cultivate new thought. At Lawrence Technologicat University, we are .
committed to providing students with all the tools they need to thrive: from :
state-of-the-art facilities that support a totally wireless campus, to professors
who are mentors as well as industry innovators. After all, when given the right
opportunities, you can become even greater than what you imagined.

Lawrence Technolagical University is now
encolling for the summer and falf semesters in
the Cofleges of Arts and Science, Architecture.
and Design, Engineering and Management. For N
more information, visit us on the web at
wwwltu.edu or call 1.800.CALLLTU, axel.
Classes begin May 15.
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The Future in thu_'_MakEnq.

21000 West Ten Mile Road, Southfield, MI 48075




