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You may not realize It, but vinegar has

been a special flavor secret for centuries. This

common kitchen staple was actually discovered by

accident over 10,000 years ago, probably when some wine

left In a cask turned sour. But it was certalnly no accident thatcooks

in ancient civilizations from Babylon to Rome to the Orient immediately

began using this delicious new discovery as a seasoning, condiment and preserva.

tive. Over the years that followed, vinegar appeared as a vital Ingredient In some of the

world's most popular cuisines—from the highly seasoned sauces of French haute
culsine to the piquant sweet and sour dishes of Chinese cooking.

-

Today. thanks to a renewed interest In gourmet foods and International cooking styles.
vinegar Is being “rediscovered™ In American kitchens. Creative stateside cooks are
taking a cue from the ancients and taking vinegar out of the pickle Jar and beyond the
salad bowl}

They're finding that just a touch of vinegar Is the perfect seasoning addition to almost
any dish. In everything from savory soups to dazzling desserts. vinegar's unique
natural tang actually enlivens, enhances and freshens the flavors of other foods with-
out overpowering them. Vinegar Is also an Ideal. economical tenderizer. Whether It's
used as a marinade or simmered In a stew, It turns less tender budget cuts of meat
Into more succulent, Julcy fare, And let's not forget that vinegar is great straight asa
quick and tasty condiment for seafood, poultry, cooked vegetables and, yes, even salads.

So, If you want to learn the true secret of vinegar’s versatility. try these exciting new
recipes In your own kitchen, You'll discover for yourself why cocks the world over have
been saying "vive le vinalgre™ —long live vinegar ~-for centuries.

FRESH VEGETABLE VINAIGRETTE

2 medium tomatoes, sliced
1/4 1b. mushrooms. siiced

1 cup broccolt florets

1 cup caulifiower florets
1/2 cup celery, diced

2 grecn onkons, diced

1 cup vegetable ot
1/3 cup cider vinegar

2 teaspoons oregano
1 teaspoon sugar.
1 teaspoon salt
1 teaspoon dried parsiey flakes
1/2 teaspoon pepper
1/2 teaspoon dry mustard
1/4 teaspoon dry garlic or 2 cloves fresh
garlic, crushed

Cut all vegetables and place in glass casscrole dish. Combine remaining Ingredients and pour
aver vegetabiles, Cover and chill 2 to 3 hours, basting occasionally. Before serving. top with diced
green onlons. Makes approximately 4 servings,

SALMON SAUTE

2 medium onlans, thinly sticed
2 tablespoons olive oll or cooking oil

4 fresh salmon steaks {about 1 Ib.)
174 cup wine vinegor

In a skillet cook onions in oil tlll tender but not brown. Remove from skillet: set aslde. Draln skillet:
2dd satmon steaks.

Cook salmen, uncovered, over medium heat for 3 minutes per slde. Add onlons and vinegar.
Cover: simmer 2 minutes or untll heated through. Makes approximately 4 servings.

FRUIT COOLER -

172 medium honeydew melon ’ 2 tablespoons strawberty vinegar

2 oranges 1 cup sour aream

2 Red Delicious apples Spinach greens

2 avocados 1 cup dry-roasted cashew nuts, coarsely
2 bananas chopped

1 tablespoon lemen juice

Cut melon Into 12 slices and remove rind. Peel cranges and cut Into thin round slices. Core and
slice apples. Do not peel. Peel and slice avocados, Peel bananas and cut into chunks. Sprinkle
femon Julce over apples. avocadas and bananas to preveat browning.

Arrange alternate layers of frult on a bed of crlsp spinach greens on Individual plates. Gamish
gencrously with cashews. Stir strawberry vinegar Into sour cream, drizzle over frults and serve,
Makes approximately 6 servings.

STRAWBERRY VINEGAR

1 pint fresh strawberrles 2 cups cider vinegar
1/2 cup sugar

Remove stems from strawberrles: halve strawberrles; set 174 cup aslde. In a large bowl, place
remaining strawbgrries. Pour vinegar over strawberres. Cover and set aside for 1 hour, Transfer
vinegar and strawberries to a farge sauce pot. Add sugar, bring to a boil. Reduce heat and
stmmer, covered. for 10 minutes. Straln out strawberry mixture, pressing out as much liguld
as possible. Pour vinegar into 1-1/2 quart jar. Add reserved strawberrles. Caver tightly,

Makes approximately 3 cups.
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SAVORY SKILLET CHICKEN

2-1/2-3 Ibs. chicken pleces
2 tablespoons butter {or margarine)
172 teaspoon salt
174 teaspoon pepper
1 medlum clove gastic, minced
1/2 cup red wine vinegar
172 cup water
1 cup sliced fresh mushrooms
1/2 cup heavy cream

In a large skillet, brown chicken In butter. Sprinkle with salt,
pcppof and garlic, Add \nnmar and wam‘ Slmmer, covercd,

chicken to heated
pmtcr Keep warm. Reduce liquid by one-half. Stir In mush-
rooms and cream. Continue simmering until mushrooms are
cooked and sauce Is slightly thickened. Spoon sauce over
chicken. Makes approximately 4 scrvings.

SWEET SOUR PORK

1 can (15-174 or) pineapple chunks In Its own julce
3/4 cup onlgn
374 cup green pepper
1/2 eup celery

1 Ib. pork butt

2 to commstarch
172 cup firmly packed beown sugar
1/2 cup water
1/3 cup vinegar

2 tablespoons soy sauce

1 teaspoon Instant beef boulllon
1/8 teaspoon ground ginger

2 tablespoons poanut or safad olt

* Draln pineappie. reserving Juice. Thinly slice the onlon, green

pepper, celery and pork. Set aslde. Dissolve comn starch In
plneapple Julce. Add the sugar, water, vinegar, soy sauce,
boullton and glnger. Mix well.

Heat 2T salad oll in skillet or wok Saute pork. stirring con-

stantly until tender. Remove pork and set aside. Saute veg-
etables, stirring constantly unt!l crisp-tender.

Add plneapple chunks, pork, and cornstarch mixture. Cook, .

stirring constantly, until sauce thickens and Is translucent.
Serve over hot rice. Makes four servings.

CONTINENTAL SALAD

1/4 cup ollve oll

2 tablespoons red wine vinegar

1 cgg. lightly beaten
174 teaspoon salt
174 teaspoon dxy mustard

Dash of Tab:

20 anue!hrt {oc Bleu Checso) trumbled
4.5 spears Belglan ondive (approximatety 1 Ib.)
174 (b, Gonoa Salaml, diced .

1/2 cup chopped opple
1/2 cup chopped pecany

174 e ehapped colery
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VINEGAR PIE
4 eggs
1-1/2 cupa sugar
174 cup butter or margarine, melted
1-1/2 tablespoons cider or white vinegar
1 teaspoon vanilla extract
9-Inch frozen ple shell, defrosted
Preheat oven to 350°F, In a large mixing bows combine eggs. stigar, butter,
vinegar and vanllla; mix well. Poir Into ple shell Bake untll firm, about 50
minutes. Cool on a rack. Serve garnished with chopped nuts or whipped
cream. if desired.
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