@ige Farmingion Ghseruer—— | — =
Sh@pp!ng Car _ subﬁrban hfe msnde T ‘f‘ ‘ L

Monduy. July 9, 1884 OLE

Allhough thc frcsh frun scason is mll
apple—the gréen-ripe New 2Zealand G
available fresh from May to°August..
crunchy. delicately-flavored pecan, G

- are featured in spring-into-early summer crea
for m:mnrnblc warm wmlhct entertaining. "

mlnfxpcy. one . .
Smg h—-m

E:ch of these d)s(mcuvc rccnpu gne
ahead to fit comfortably into almost” any time |chcdulc.
"Together they can be part of a buffet table, or they may be
prepared individually to complemem the menu Pr lhE
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Though the essentiat ingredients, cnsp Ncw Zealand
Gmnny Smith Apples and golden pecans, are common to
all recipes, the results are decidedly different.:

Piquant Pccan-nr. -Applc S(ul‘l‘cd Cclcry isa supcrb
s, O s

c
by piping or sluﬂ‘ng the filling into bms cut bl(a-au,ed picces
of celery. Try the filling, too, as 2 sundwu:h sprend or slu[ﬁng
fnr tomatocs.

Another impressive hor d'oeuvres idea is the Curried
Apple and Pecan Dip, An intriguing biend of flavors, the
dip doubles as a sauce for hot or cold meats, poachcd
ch:ckcn and fish.

prcy Lemon-Chicken Salad is not *just another chicken
salad.” Hearty but not héavy, it's ideal for warm weather
lunchcons and light suppers. Freshly made or made ahead,
the chicken mixture is ent d with unpecled diced apple,
coarsely chopped pecans, fresh
pnrslcynnd raising, spatked with
acreamy cinnamon and tarragon
dressing.

Granny's Elegant Layered
Apple and Pecan Molded Salad -
is fun to put together. The spar-
kling clcar gelatin base flavored
with a fruity white' wine shows
off the layers of the sliced and
diced apple, sliced romaine, con-
trasted with the crunchy halved °
and chopped pccans It 3

Piquant Pecan-and- -~ ‘ Spicy
Apple Stuffed- Celery - Lemon Chicken Salad

Mnkcs 4 servmgs

D I L LRt

" Soufile Glact Grand re Smnh T an , hi

§ ounces creant cheese, softened Dressing: The apples, coarsely purced in the processor with lemon, cinnarion and
13 eup mayonnaise ) . 1/2 cup mayonngise chocolate chips, arc marbleized through a rich, yet surpnsmgly refreshing, *
2 tablespoons prepared horseradish 114 cup sour cream cream cheese base. A do-ahead dream of g flavors and texturcs, it's
! teaspoon seasoned salt 3 tablespoons fresh lemon juice best served partially frozen, with o firm-to-solid outer layer and a creamy
{ teaspoon worcestershire sauce 12 teaspoon dried tarragon, crumbled " center similar to high-quality soft ice cream.
14 teaspoon freshly ground pepper 142 teaspoon ground cinnamon
1 New Zealand Granny Slmllh apple 2 cups cubed cooked chicken or wurkey (1 whole New Zealand Granny Smiths turn the apple season upside down, since
3 ounces (1 cup) finely diced ”‘7'" chicken breast) lhcy re the finest and freshest npplc avollnb[c during the North American -
: 112 cup coarsely chapped pecans 2{3 scup coarsely chopped pecans spring and early To fresh kecp Gmnnys
. celery sialks . 1/2 cup chopped celery N refrigerated in a plnsuc bag perfornl-:d with a few hales.
, lﬁ cup fi l;eh' chopped red onion
: . . . RN 1{3 cup raisins
: Combine first 6 ingredients in mixing bowland . . Versatile pecans are' the only nut native to North Amenm Storcd in the
blend until smooth. Core apple but do not pecl: I/-; ;:flizyir;;:ij:;s’{xcf;rslcn . refrigerator, they will stay fresh for at least four ‘months; in the fn:czer lhey
. chop finely. Add to cream cheese mixture, Stir in 1 New Zealand Granny Smith apple will seem “fresh picked” for up 10 two years.
ham and pecans and mix well. Cover and refrig- lettuce leaves (garnish) . P -
crate until set, at least 1 hour. . Together, they make quite a team. .
For d Combine may and sour cream in small

. : . . bowl and stir untll smooth, Blend in remaining mgredlenls and | )

Using pastry bag fitted with large decorative mix well. Cover ;md mf“gemw
tip, pipe mixture onto cclery. Return to rcfngcr- . Comb;

ator. Just before serving cut celery dmgonnlly into

d except apple and lettuce in
Inrg: bowl. Corc apple, but do not peel; chop coarsely and add

bite-size pieces and arrange on scrving dish. to other ingredients. Add dressing and mix well, Chill several . ! S =
. . hours to allow flavors to blend. Serve in lettuce leaf lined bowl, ) PN o o -
NOTE: If not using pastry bag, form mixturc  or on chilled salad plates. . . Mekes 10 to 12 servings ; o
. into small balls using mclon baller or fingers and . T . : ’ . o ¢
. gently press onto bite-size picces of celery. L : I ‘envelope un_ﬂavnrcd gelatin ' 2 Ncw Zea!tmd Gm.nny Smllh .
: Granny's Elegant Layered 112 cu sugar , e _
: TIP: To keeg celery level, cut small strip off . 1 cup bolling water - spoons femon juice
bottom of cach stalk or picce before stuffing. ) Apple and Pecan 2 8-ounce packages cream 3 1ablespoons sugar
X / cheese, softened . 1/2 teaspoon cinnanmon
Molded Salad 114 cup fresh lemon julce . 2{3 cup chocolate chips
g 1ad th . b 1 teaspoon vanilla o y é cup ;‘T’hfl’ipfﬂlf C!l‘tzn .
™ A {{ alad that's a casure to put together. \» [yt neiy choppe: ecans
Curried Apple and {8 guseine = pleasure o put tog . 12 cup fnely chopped p ‘
Pecarl Dip ' 2 envelopes unflavored gelatin S .. Combine gelalm and 1/2 cup sugar in large! bowl ol'eloclnc nixer nnd stir X

.to -blénd, Add: bolling waiér and mix on medium_speed until gelatin and

3 1ablespoons sugar ,Sugar. are dusolvcd

1 cup bolling water With. mixcl' on low speed gradually add cream chesss

s Makes 6 to 8 appetizer servings. 2 cups Johannisberg ersllng or other jm[ly pecd and beat until smno!h Blend in lemonjux:c and
h - L white wine. . um“ s “fightt 210
] cup muyonnaise . 314 cup white grape juice . I 19

1 cup finely shredded cheddar cheﬂ, . I tablespoon white wine vinegar

1 teaspoon salt
16 pecan halves  ~
non-stick pan spray

. 1{2 cup chopped pecans
. 3 slices bacon, crisply, roaked. drained and

crumbled .1 New Zealand Granny Smith apple *
* 2 1ablespoons freeze-dried chives ‘1 cup’thinly sliced hearts of Romaine‘ lettuce ', .. |
2 tablespoons Dijon-style mustard - 1 12 cup coarsely r""‘PP’d pecans” ' \
1/4 1caspoon curry powder . .
dash of whité pepper . Combine dgelnun and sugar in medium mixing bowl and stir
1 New Zealand Granny Smith Ap, [‘. . ." ta blend. Add-boiling waterand mix until gemlnnnd SupRrare:
o k ;,f boil hp ted completely dissolved. Stir in wine, grape juice, vinegar and salt:
i “;,,Ia’:,:,’ l:z,,, g:ﬁca':, ‘; :},’;’ik olled, peeled - ““and mix well, Chill until consistericy of unbeaten egg white. v
ll,jgluly sg'ray $-cip fing mold, Spaon small amnunt‘nf »mm.ﬂ;{ Fold &
at Vel $ K
Comblne all mgrcdlcnu exc:ptxpple and ﬁe lu!r':l ?nrr,;'frln e remnlnlnivdzl

shrimp in medium bow! and mix well with spoon. E Jpple Inlo 8 thin slices. Amnu: g

Core apple but do not peel; chop fincly and add to .- *remaini n'i pecan: halves. around oliter edge of mold.:

mixture, stirring well. Cover and refrigerate, o ron geiatin over, np les and pecans 10 cover Rel

serve, spoon dip into bowl and set on seivice plate, - : ‘Tefrigemtar unlll sct. Add romnina lnd cover. wijth thin}
* Surround with chilled shrimp. - . relating. ramr h . ph
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