Sausage-apple dish shortcut to supper

On those days when you feel like you
need a mini-vacation from cocking
chores, map ont plans for Glazed Sau-
sage and Apple Platter. It will be just
the get-away yow've longed for. The
preparation is almost effortless. No
need to feel guilty for making it easy
on yourself, however, for the result is
nutritious, delicious and satisfying.

Apple slices are briefly cooked in a
buttery syrup that's flavored with lem-
on and lightly spiced with cinnamon
and nutmeg. Then smoked sausage
Iinks are slowly cooked in the syrup un-
til heated through and glazed. For
preparation that's even more stream-
lined, the recipe also inclues mi-
crowave directions.

The key to this entree’s convenience
and speed is the smoked sausage links
that are fully cooked when you buy
them. Modern man has continued an-
cient man's practices of curing and
smoking meat so that we can enjoy the
distinctive flavors and satisfying good-
ness of processed meat products.

The answers to questions you have
about what goes into today’s smoked
sausage links can be found on the pack-
age 1abel. Ingredients must be listed in
order of their predominance of weight.
The type of meat (beef, pork, etc.) must
be listed and unless otherwise stated,
only skeletal meat (that attached to
bone) can be used. If by-products such
as variety eats are used. They must be
listed, too.

You can buy modern sausage prod-
uets with confidence for they are in-
spected from the first step of process-
ing to the last. The inspection stamp on
the label tells you that the product is

sugar, butter or margarine, lemon
julce, connamon and nutmeg in large
{rying-pan. Bring to a boil, place apple
slices in frying-pan, reduce heat and
cook slowly 1 % to 2 minutes on each
side. Remove apple slices to warm
platter; cover. Place sausages in
frying-pan and cook slowly, turning
once or twice, 7 minutes or until liquid
is evaporated and sausages are glazed.
4 servings of 2 sausages and 2 apple
slices each.

Microwave directions: Prepare ap-
ples as above. Reduce water to 2 table-
spoons and combine with brown sugar,
butter or margarine, lgmon juice, cin-
namon and nutmeg in 11 % x 7 %-inch
microwave-safe baking dish. Mi-
crowave at high 2 mintues, stirring af-
ter 1 minute. Arrange apple slices in
dish, cover with waxed paper and mi-
crowave at high 2 minutes. Invert ap-
ple slices and rotate dish % turn and
continue cooking at high 1 % to 2 min-
utes. Remove apple slices to warm
platter; cover. Place sausages in dish,
cover with waxed paj and mi-
crowave at high 4 minutes, turning sau-
sages and rotating dish % turn after 2
minutes.

To complete the menu for a family
supper, serve the sausage and apples
with cut green beans flavored with
pieces of bacon. For an easy salad, al-
ternate tomato slices and onion rings in
lettuce cups and drizzle with French

Keep the sausage-apple combo in
mind, too, for a relaxed weekend
brunch. Simply round out the late
morning menu with coffee cake, coffee
and lots of lively conversation.

sage links are slowly cooked
glazed.

Apple slices are briefly cooked in a buttery syrup flavored with
temon and lightly spiced with cinnamon and nutmeg. Smoked sau-

in the syrup until heated through and
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wholesome, was derived from healthy
animals, was processed under sanitary
conditions and is honestly packaged
and labeled.

‘GLAZED SAUSAGE/Apple Platter
1 package (12 ounces) smoked sausage
links

2 large tart cooking apples
% cup hot water
2 tablespoons butter or margarine
1 teaspoon lemon juice
% teaspoon cinnamon
Dash notmeg
Core apples and cut each crosswise
into 4 slices. Combine water, brown

A beet for all seasons

Clyman, Wis., 40 miles northwest of Milwaukee,
becomes the “Beet Capital of the United States”
during August when tons of beets are harvested and
packed each day.

Home economists point out that the beet tops,
rather than the roots, were preferred by earlier
civilizations in Europe, Africa and Asia.

Today, however, beets are harvested, washed,
peeled, trimmed, sorted and packed within hours.
‘The smaller beets are packed as whole beets, while
the larger ones are sliced, diced or cut before pack-

ing.

With today’s modern processing equipment, beets
are available in a wide range of styles and flavors.
In addition to whole and slice beets, there are:

® Crinkle cut — Beets are sometimes sliced to
produce a corrugated, fluted or scalloped slice.

® Diced — These are cut into cubes approxi-
mately %-inch square.

@ Harvard — A tiny whole beet processed in a
sweet sour beet sauce.

® Pickled — A blend of vinegar and spices is
added to sliced beets, which are then usually served
chilled.

® Shoestring — French style beets are cut into
strips with cross sections measuring approximately
3/16 of an inch.

Beets have gained favor because, with so many
varieties, they can be served hot or cold to comple-
ment meals throughout the year.

HARVARD BEET SPICE CAKE
Y% cup (1 stick) butter
1Y% enps sugar

2eggs .
1 jar (16 oz.) Harvard beets
2% cops sifted all-purpose flour
1% tsp. allspice
1tsp. cloves
4 tsp. bakiog powder
1 tsp. bukng soda
1 cup coarsely chopped walnuts
Confectioners sugar

Beat butter with sugar until light and fluffy. Add
eggs; beat well. Blend beets in electric food blender
until smooth. Add sifted dry ingredients alternately
‘with beets to butter mixture mixing well after each
addition. Fold in walnuts. Turn batter into greased,
lightly floured 9-cup bundt pan. Bake at 350 de-
grees for 55 minutes or until cake tests done. Cool
on rack for 30 minutes before removing from pan.
Sift confectioners sugar over top of cooled cake.

Heed Mama’s advice:
For meat, you better
shop around

Should we cut down on our intzke of meats? Or
should we just be more selective In what we choose
to cook?

To the folks at the American Meat Institute, an
industry group representing meat packers and pro-
cessers, the answer Is the latter, as you might ex-

pect.

With growing consumer concern about food
costs, cancer risks and consumptions of fat, they
suggest choosing cuts of meat with a bit more care.

“We need to take in no more calories than we can
burn,” says Candace Pratt, the institute’s director
of consumer affairs. Despite statistics that show we
are consuming fewer calories today than In 1800,
“we're still gaining weight because we're getting
less exercise.”

‘The secret, she says, is in selecting and prepar-
ing. Select leaner cuts, and broll or boil them in-
stead of deep frying. Drain fat from ground beef
and trim fat from meats where possible.

And despite concerns, she says, the United States
has the lowest rate of stomach cancer in the world.
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