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Dinner for 2:
It'll be love
at first sight

The tradition of Valentine's
Day Is centuries old. Hearts-
and cupid-decorated cards,
flowers and chocolate are typi-
cal expressions of affection,
but this year, why not show
your Valentine your love by
preparing this special meal?

The flrst course n this Val-
entlne’s special is a glamorous
grapefruit-cherry soup, served
either hot or cold, swirled with
a dollop of cream fralche. The
cherrles enhance the cltrus
and vice versa; it will be daz-
2ling in white, unpatterned chi-
na,
Aoast Pork Tenderloln with
Green Peppercorn Sauce |s an
elegant entree. Servad with
sliced plneapple and steamed
splnach, it's sure to please the
discriminating palate. And the
Parslied New Potatoes are a
{resh and colorful accompanl-
ment to the roast pork. .

To top off a speclal meal, |
there are several choices of
special endings.

photo lllustration
by Jarry Zolynsky
text by Diane Frea

bubbly. Season with salt, i desired.
Steam spinach and keep warm. To serve,
sfice tenderloln and serve with pineappple
and spinach. Spcon peppercorn sguce on
top.

% cup dalry sour cream % tap, green peppercorns in vinegar
' Thsp, cornstarch
% Tbsp. cold water

¥4 Ib. spinach |

GRAPEFRUIT SOUP CERISE

In a small bowl, slir together heavy
eream and sour cream; cover loosely with
plastic wrap and let stand at room lem-
perature avernight or until thickened. Cov-
or and raitigerate for at least 4 hours be-

1can (21 0z.) cherry ple filling
1 cup grapefruit Julce

3 Tbsp. cherry-tlavored liquour
Vi tsp. ground cardamon

Y4 tsp. ground clnnamon

e

Place tenderloin in open roasting pan;
criss-cross bacon slices over it. Bake in a

Grapefruit Sou i Va tap. ground mace iore serving. 400 degree oven for 35 minutes or til
'?h e} FP (':er:lse 2 cugsggrupalrult sections moat 1h?zrmomelar reaches 165 degrees. PARSLIED NEW POTATOES
wi reme rraiche Pare tresh pineapple and slice info Yz-inch 12 small new potatoes
In a large saucepan, stir together cherry slices. In a 10-inch skillst melt butter, bolling salted water
Roast Pork Tenderloin pie filling,- grapefeult juice, liqueur and ROAST PORK TENDEALOIN Saule pincapple; remove. Add sugar to % cup butter or margarine

1-2 Tbsp. chopped fresh parsiey
% Thsp. snipped fresh diil
OR % tsp. dried dill weed

Remove about 1-Inch strip of peel from
around center ol each potato. Cook pota-
toes in bailing salted water for 15-20 min-

skillet and cook over medium heal till car-
melizad, about 5 minutes, Add vinegar
and chicken broth; bring to beiling and
ceok 1ill sugar dissolves. (if using canned
pincapple, drain and add |uice 1o chicken
broth,} Add peppercorns and boll rapidly

WITH GREEN PEPPERCORN SAUGE
1 pork tenderlolns, about 11b, each
2 slices bacon
a fresh pineapple or 1 (4 oz.) can sliced

spices. Bring o a boil. Stir in grapsfuit
seclions. Remove from heat. Serve hot or
cold with Creme Fraiche, if desired.

with Green Peppercorn Sauce

Parslied New Potatoes
% Thbsp, butter or margarine

. CREME FRAICHE % cup sugar 1o reduce to about ¥ cup. Combine utes or until tender; drain. Add butler;
Dessert of choice (see below) % cupheavy croam {not v cup white wine vinegar carstarch and cold water; siir into hot 10SS 1o coat until butler is melted. Add
' % cup chicken broth mixiure. Cook and stir till thickened and  parsioy and dill; toss,

ultra-pasteurized)
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Special sweet treats for your special Valentine
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STRAWBERRY 'CREAM' PIE
Whole Wheat Pasiry (racipe fol-
lows)

<| 1pint fresh strawboerrles, divided
52 1'% cups chilled orange juice,
divided

2 Tbsp. sugar

1 onvelope untlavored gelatin

% cup nonfat dry mitk

2 tsp. grated orango peel

3 Tbsp. saltlower ol

Roll Whole Wheat Pastry between
2 sheets of wax paper Info an 11-of
12-inch circle. Pecl off top sheet of
paper; invert pasiry into an 8- or 8-

tice. Bake for 10 minutes. Remove
toil and beans. Bake until fitm, about
§ minutes. Set aslde to cool. Hult
steawberries, Place In the container
of an eleciric blender. Whir untif
smaoth, stopping blender and
scraping down sldes of container if
noedad; sat aside. Chill the small
bowl and boaters of an electric
mixer.

Meanwhile, In 2 small saucepan,
comblne 3 cup of the orange Julce
and sugar; sprinkie with gelatin, Sof-
I3} ten for one minute. Stir over medivm

Y> cup orange juice in thg chilled
bowl. Beat at high speed until soft
peaks form. Slowly add gelatin mix-
ture and orange peel; beal uniil
smooih, aboul 2 minutes. Slowly
beat in satliower oil, Fold in pureed
strawberrias. Refrigerate until mix-
fure mounds on a spoon. Turn into
baked pie shell, Rclrigerate until
firm. Garnish with strawberry halves
and mint leaves, il desired. (Filling
also may be spooned Inlo dossert
glasses instead of pie shell.}

WHOLE WHEAT PASTRY

In a medium bow), mix whote
wheat and all-purpose flours and
salt. Make a woll. Combing safilower
oil, water and lemon juice. Pour Iato
wall, Stir just until flour is molstened,
adding more water If needed. Form
into a ball.

CHOCOLATE MOUSSE CUPS
Y4 cup semi-sweet chocolale ploces

2 tsp, morgaring
% cup minlature marshmallows

chips
xR heat untll sugar and gelatin are dis- 3 Tbsp. milk 9.|r‘|’ghunbuknd pastry shell CHOCOLATE CHEESECAKE Fatd Into chocolate filing. Pour Into  up In pan 15 minutes; remove from
solved. Coql lo room vacup i piocos . preparod crus!, Ralrigorate * -3 pan. Cool. Il dosired, sprinklo cake [9
Place noniat dry mitk and remaining Baat eggs slighily. Combine sugar Crust: hours or Stice g - with ' sugar. B

1 3-0z. package cream choose,
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softencd
1 Tbsp. orange-itavored liqueur
% cup thawed whipped lopping

Melt % cup chocolaie pleces with
margarine aver low heat, stirring until
smooth. Pour mixture In1o two paper
baking cups. With back of spoon,
spread chocolate mixture evenly up
sides of baking cups. Relrigerato at
least ¥ hour.

Mell  marshmallows, milk and
chocolate pleces over low heat, slir-
ring until smooth, Chill until slightly
thickenad; mix well until blended.
Comblne cream cheese and liqueur

cups; chill, .
PRALINE CHOCOLATE
PECAN PIE

2eggs

1cup sugar

Y cup cornstarch

% cup butter or margarino,

melied

2 oz. praline-flavored liqueur

1 cup finely choppod pecans

6 oz pkg. somi-sweet chocolate

and cornstarch and gradually add 10
eqgs, mixing walt. S1ir In melted but-
ter or margarine. Add fiqueur, pe-
cans and chocolate chips. Pour into
unbaked pasiry sholls, Bake in
prehcated 350 degree oven 45-50
minutes, Cool. Garnish with whipped
cream or scoop of vanilla ice cream.
Spoon 1 Tbsp. pratine-fiavored li-
quaur over all, it desiced

INDIVIDUAL STRAWBERRY
TORTES

3 Tbsp. sugar
2 Tbep, cornstarch

. split horlzontally

strawborry halves

Combine sugar, cornstarch and
salt In saucepan; gradually add milk,
Cook, stirring constantly, over medi-
um heat until mixturo Is thickened.
Boll 1 miaute. Remove lrom heal; stic
in margaring and vanilta. Cool, mix
untit well blended. Fold [n whipped
lopping. For each serving, spread
each cake layer with cream mixiure;
stack. Top with strawberles.
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1 cup graham cracker crumbs
2 Tbsp. sugar
3 Tbsp. butler, melted

Combing crumbs and sugar. Mix
in butter until blended. Pat in bottom
and sides of 7-Inch tarl pan wilh re-
movable bottom. Bake In 400-de-
gree oven 8 minutes untll set and
slightty browned. Cool.

Filllng:
3 medlum bananas, poeled
2 tsp, unilavored galatin

1 pkq. {8 oz.) cream choesa, sol-
tenad

Puree one banana In blender. Sof-
1en gefatin In rum, Combine purced
banana, egg yo'ks, syrup and sugac
In top of double boiler, Gaok aver
bolling water 10-16 minutes, 6tirring,
until mixture thickens. Stir in golatin
mixtuze until dissolved. Remove from
hoal. Sir fn vanila and cinnamon.
Beat cream cheese. Beat'In banana
mixiure. Cool untll mounds on a
spoon. Beat ogg whites uniit stiff.

pananas, Arrange over top. Garnish -‘l

wilh shaved semlk-sweel chocolate, #
desired.

TOMATQ SPICE CAKE

2% cups cake llour or 2 cups all-
purpose tHour

1% cups sugar

4 1sp, baking powder

11sp. baking sodn

1% teaspoons alisplce

1tsp. cinnamon

% sp. ground cloves

1 ¢an (10% oz.) condensed tomato

Inch ple pan; peet off temalning pa- % cup unsilied whola whea! flour mixing at medium speed on electtic dash of sall 2 Thsp, golden rum soup .

per. Fit Into pan. Flule edges and % cup unsitted all-purpose flour mixer until well blended, Beal in 1% cups mitk 2 oggs separated . % cup shortening

prick with fork tines. Relrigerate for 1 4 1sp. salt marshmallow mixture. Fold In 1 Tbsp. margarine % cup chacolate syrup

hour. Prehoat oven to 400 degrees. 3 Thsp. safilower oll whipped toppling. Peel paper baking % sp. vanilla % cup sugar s cup water

Place a 12-inch squate of aluminum 3% Tbsp. warm water cups from chocolate cups. Spoon 1 cup thawed whipped topping 11sp. vanllla extroct

toil on pastry; fill with dried beans or 1 Tbsp. leman Julca marshmallow mixture into chocolaia 2 sponge cako dessert cups, ¥4 tsp ground cinnamon §
Preheat aven 1o 350 degrees.

Generousty grease and flour 2¥- [

quast bundt pan, 2 round layer pans,
B or 9 Iachos, or an oblong pan,
13X9X2, Measure dry Ingrodionts
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Into farge bowl. Add soup and short- f&¥
ening. Beal al low to medium speed b

for 2 minutes, scraplng sides and R

bottom of bowl constanlly. Add
eggs and water. Beat 2 minutes
more, scraplag bowl frequently. Pour
into well-greased and fightly floured
pan, Bake at 350 degreos for 50-60

minutes untll done. Cool right sido fS
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