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Light Italian dishes ready in less than an hour

Many Amerleans identify spaghetti
and meatballs, vea) parmesan and plz-
za as favorite Itallan foods, but these
dishes are not as quintessentially Ital-
fan as we bave comae to belleve,

Even the carefully tended sauces
that simmer for hours In the kitchens

of the foys of Italian food.

Dannenbaum proclaims that,
whether “In Italy or America, Italian
food I8 fun food."

HER RECIPES can be made in an
hour or less, which makes for relaxed

of Itallan-Ameri are
conslderably different from the lighter
tomato sauces used in tradltional Ital-

ian cooking,
In her new book “Italian Fast &
TP:rah" (Harper & Idlnw. $15.95), Julli
o

meal p as well as
dining and, although she sometimes of-
fers information on the origin of a re-

cipe, or an explanation of the origin of *

a recipe, or an explanation of the dif-
ferences between Italian and Itallan-

provides a
these two related, yet distinctly sepa-
rate, culinary traditions.

prep methods, Dan-
nenbaum presents both cooking styles
with equal gusto.

Having spent the past nine
as a cooug;nlnsuu':’or at the Grittl
Palace Hotel in Venice, Dannenbaum
has had extensive contact with Italian
chefs, and this assoclation has given
her a flrat-band knowledge of reglonal
Itallan cooking.

DANNENBAUM DISCUSSES  the
simllarities and differences between
the styles of cooking she observed at
ing that o was exposed 12 during b
ng that she was to g ber
childhood in Philadelphia.

She also discusses thelr connections
to a common culture and a common
way of cooking, and she shows that
Americanized Itallan food has evolved
after years of gradual adjustments and
“tinkerlng” with recipes.

It is evident that Dannenbaum has a
love for both types of Italian food. Dan-
nenbaum reminisces about learning
from Itallan chefs as warmly as she re-
counts fond memories of the pungent
smells that emanated from the home of
Mrs. Pellegrino, an Italian-American
nelghbor from whom she first learned

s recipe for
with Shrimp and Fresh Peas, reprinted
here, 15 an ideal way to take advantage
of fresh peas that are at their peak dur-
ing the Iate spring and early summer
or fall. Also reprinted is a recipe for
Chicked Breasts with Sausage which
comblnes the delicacy of tender chick-
en breasts with the distinetive flavor-
ing of sweet Italian sausage.

CHICKEN BREASTS WITH SAUSAGE
3 whole chicken breasts, skinned,
boned, aod halved

2 thsp, oll

1 small onlon, chopped

1 garlic clove, chopped

% Ib. sweet Itallan sausage, caslogs re-
moved

3 cup fresh bread crumbs

1 tbsp. chopped flat-leal parsley

1 tsp. cbopped rosemary

Salt and fresh pepper to taste

41bap. butter

6 finger-sixe pleces mozzarelln or Fon-
tlna

¥ cup dry white wine
Jaice of % lemon

Flatten the 6 pleces of chicken by
pounding with & wet mallet or pound
between sheets of wax paper or foil.

Heat the garllc {n a skillet. When hot,
add the onlon, garlic, and zausage
meat. Cook, while stirring with wooden
spatula, for about 5 minutes, or until
tho saunage is cooked through, Using &
slotted spoon, remove the mixture to &
bowl. Pour off the fat.

Mix the bread crumbs, parsley and
rosemary with the sausage. Season
with salt and pepper.

Melt the butter in the same skillet,
When the foram subsides, saut the
chicken pelces, a few at a time, about 2
minutes a side.

Remove the chicken pleces. Lay
them on a board or countertop and di.
vide the filling evenly. Lay cheese on
each. Roll up the chicken, tucking in
the edges. Tle to secure or fasten with

looth)leu. Lay io a baking dish, seam
side down.

Add the wine and lemon juice to the
skillet. Boll up to deglaze. Swirl around
over heat for 1.2 minutes. Pour over

.the chicken. Bake at 350 degrees for
15-20 minutes. Remove strings or
toothplcks.

Serves 6,

FETTUCINE WITH SHRIMP
AND FRESH PEAS

1% Ibs, shrimp, peeled and deveined,
shells reserved

11b. peas, shelled

1 smal) onloa, flnely chopped

%5 cup sliced mushrooms

% cup dry vermouth

2 cups beavy cream :

Salt and fresh pepper to taste

11b, spinach fettaccine

Any microwave owner may be
overcome by the amount of mi-
crowave containers and accessorles
on the market today, But don't run
out and buy every accessory that
looks and sounds terriflc until you
know your needs,

Many of the basle microwave es-
sentials will already be in your kitch.
en and suitable for microwave cook-
Ing. Always use your microwave own-
ers manual as a guldeline for testing
these containers for microwave use.

BASIC CONTAINERS

# Glass measuring cups
& Glass ple plates

Microwave basics

# Oblong and round glass casserole
dishes -

® Glass custard cups
# Plates or platters

If you find that you want to do
more compllcated microwave cook-
ing, here is a list of optional accesso-
ries you may want to purchase:

ptional Accessories
® Browning tray for cookin meats
#® Rack for meats )
# Fluted or tube bundt pan for mak-

g cakes
® Muffin ring for mufflns, cupcakes
or mini-meatloaves

Place the shrimp sbclls In water to

. cover, Bring to a boll.Cover and cook

on moderate heat 20 minutes, Strain.
Reserve 1% cups of s

In another saucepan, place the
onlons, muskrooms, dry vermouts, re-
served shrimp stock, and stralned
julces from shrimp arfd peas. Reduce
over heat to app 1

Place the peas In a with
Just enough water to cover, Bring to a
boll, reduce heat to moderate, and cook
10 minutes, or until barely tender,

Add the shrimp to the peas (it may
be necessary to add more water but do
not add tco much). Cook untll the
shrimp are just poached, 2-3 minutes.
Straln and reserve the juices. Place the
shrimp and peas back in the pan.

cup,

Add the heavy cream and cook until
the mixture coats the back of a metat
spoon.

Combine the reduced mixture with
the peas and shrimp, Reheat. Season
with salt and pepper to taste. Serve
over hot pasta.

Serves 4-8.
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lots of things

Beer just might be the second oldest drink. It
dates back to the general region of Asla Minor
known as Mesopotamia. One of the first products
carly man made from harvested grains was beer,

Beer is mentioned in pre-Biblical writings, Noah
took some aboard ark. Babylonians thought
enough of the golden brew to name a goddess for it.
The Egyptians elevated beer to the stature of a na-
tional drink and the Ramses dynasty had a royal
brewery, .

Beer traveled west, thanks to the civillzations of
the Greeks and Romans. The beer produced In the
United States evolved from the brew brought to the
Colonies by the English and, later, the Germans,
who have influenced American beer tastes no end.

Beer also served as a cooking ingredient for cen-
turies, I've cooked with It long before the industry
saw the “light.”

What would chill be without a can or two of beer?
Likewise, beans. I like to use it as a marinade be-
HM:I!: the fibern of tough meat are no match for the

quid. '

Beer Is excellent in batters, especlally for fish
llgleu. ?er{ perks up dlps and salad dressings — s0
“hops" to .

BEERIZED TACO SALAD

DRESSING AND DIP
1 envelope (1 % oz.) dehydrated onlon soup mix
1 contaloer (B 01.) sour cream
% cop beer
% cup chlli savce
1 Tbsp. white vinegar
Hot pepper sance ta taste .

ne
! latin S¥S89
In container with lld, combise onlon soup mix v Velveeta
and sour cream. Stir In remalning lnsmdlemz. Use PiCk o* the Chkk u_I_J ¥ o
a:u- ’f:gd dressing or u;vla-_ ;Fé““mm‘ bours and LB, 7Y T I vy
81 lore serving as dlp. 2 % cups. Serve AMEAssorted
with chips or raw vegetables. P :‘umbo Towels
BEER BATTERED
FI8H FILLETS ' 9¢
1egg, l;::fnlcd rolt
% cup » &t room temperature
% cup all-purpose 11 .
2 Toup. cormttarch FAME [ ——
Y tap. zalt Rippled or Reg. Large 9(:
1% I, (st llet ) gs Potato Egen..ooooeon.
N g L - or. e
In mixing bowl,combine egg yolk and beer, 1LB, - sl 99 Thick Chlps Ju?;‘ff. . SI”
blending well. Beat In flour, cormstarch and salt; let PKG. Cut /
stand 1 hour, Beat egg white until \ Moty Soestban . sn Cr
whisk Into bal .Thmghlmm‘{ﬂplmeh!nbaw 4 s Trash .  $/929
fnum:dhotpél;vnmu d ! with Eckrich F Bags sueecenns 2
lemon wedgea. res 3-4. . C| amous PAMK AR as dar ¢
Sweet Relish ... 99

Canned cuisine

. There conld be good news for thowe short on time
4nd long on yearning for deliclons food. Gourmets
on the go can easily fix meals at homo vaing canned
food and beverages. .

Here are a few 1deas that can help you:
» @ Freeze leftover frult julces in ice cube trays
to add flavor to jced tea or punch,

@ Use the syrup from canned fruita to flavor
El:dinmuﬂargdlunurulioppin‘lorwuﬂu

Labor Day Festivities!

We've Got The Goods For Your

DOUBLE COUPON
ORCHARD-10 gives you 100% more on all
(cents off) manufacturer’s coupons up to and
including 50* face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now
\_through Monday, Sept. 2, 1985
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