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MINESTRONE ALLA MILANESE

This recipe makes ¢nough soup for
at least a dozen people, maybe more.
Cut all Amiounts In half for 2 smaller
group, or make it all and freeze half
for another day. It is a meal In itself,
served wlth just a good bread and
cheese and fruit,

14 cups dried kidacy beans

3 to 4 cloves garlic

1 large onfon, chopped

5 tablespoons oilve oll

3 large patatoes, pale aod clean-
skinned

2 carrots

§ to 6 medium zuecchink

1101 % cups cut siring beans

3 to 4 medlum teeks, sliced (about %

cup)

Salt nud pepper to taste
Fresh parsley, chopped
Large pinch of celery sceds
t to 2 teaspoons basl)

1 teaspoon oregano - .
Large pinch of marforam  *
Lz head savory cabbage

44 cup long-grain rice

6 to 7 tomatoes

1 cup grated Parmesan

3 to 4 tablespoons butter

Soak the beans overnight (o
cnough water 1o keep them covered,
then drain them and put them In a
giant kettle (2-galton, or larger) with
4 quarts of water. Add ihe garlic

A Keros

SPINACH PIE -
20 ounces fresh chopped spinach
§ green onfons, chopped
1 small onion finely chopped
1 teaspoon salt
‘2 teaspoon pepper
1 teaspoon dill weed
3eggs
2 cups cottage cheese
1 2 cups crumbled feta cheese
13 pound buster melted
15 sheets fillo postry

In a large saucepan saute onions

in 2 tablespoons butter, stirring of-

. ten until tender. Add spinach, salt,
pepper and dill; cook over medium
heat untll liquid Is absorbed.

Mix eggs and cheeses. Add cooked
spinach. Butter a 9-by-13-inch bak-
g pan. Place 9 fillo sheets-which
have been brushed with butter in
pan, Fold to fit if nccessary. Cover
with spinach-cheese mixture. Top
with remaining 6 sheets, brushing
cach with butter.

Cut through top layers to mark
picce. Bake at 350 for 43mlnulu or
untit golden brown,

BAKLAVA
I pound walnuts, chopped
24 cup sugar
3 weaspovns cinoamon
13 lcaspoon claves
1 paund fillo pastry
1 pound batter melted
Syrup — see recipe below

Combine nuts, sugar and spices.
Place 6 {illo sheets in a_buttered 9-
by-13-inch baking pan, folding the
sheets 10 fit, and buttering cach gen-
crously. Sprinkle 4 thin layer of nuts

cloves, peeled and put lhrough a
press, the onjon, and the olive ofl.
Simmer the beans for about 1 %
hours,

Choose J large polaloes with
healthy skins and scrub-them thor-
oughly under running water. Cut
them Inio large pieces, without peel-
ing, and add them to the pot. Slice
the carrots and zucchini thickly and
add them also, togeiher with the cut
string beans and sliced lecks, Scason
with some salt -and pepper, a little
chopped parstey, a good pinch of cel-
ery seed, some basi), oregano and a

- pinch of marjeram. Simmer again

for about 45 minutes.

Slice thinly half a’small head of
savey cabbageand add it to the soup
along with the rice. If you can get
the large, beautiful rice of the Lom-
bardy region of Italy, you will truly
have Minestrone alla MHanese. Af-
ter adding the rice, simmer the soup
another 20 minutes. If it is getting
too thick for your taste, aidd a little
miore water as needed.

About 5 mlnutes before the soup Is

ready to serve, add the tomatoes (cut
into large wedges), the Parmesan
cheese, butter and a little more fresh
parsley,

Serve steaming hot with & good
bread and more Parmesan cheese i
desired.

Recipe from “The Vegetarian
Epicure” by Anna Thomas (Vin-

tage Books Edition, 1972).

CORN CHOWDER
Serves: 4106

%3 pound bacon, diced

3 medium baking potatocs (about 6
ounces cach), peeled and cut Into 1-
inch chunks

1 medlum onlon, chopped

1 % cups mitk

1 17-punce can cream-style corn

1 7-ounce can corn kernels, dralned
3 teaspoon pepper

ot pepper sauce

Salt

Place bacon in a 4-cup glass mea-
sure. Cover with paper towel, Cook
in microwave on high 5 to 6 mlnutes,
unttl bacon Is crisp. Remove bacon
with slotted spoon and set aside. Dis-
card all but 1 tablespoon bacon
drippings.

Place potatoes, onjon and 1 table-
spoon bacon drippings in a 2-quart
casserole. Cover and cook on high 7
minutes, stirring once,

Stir In milk, bacon, ercam-style
corn and corn kernels. Cover and
ook on high 10 to 12 minutes, until
potatoes are tender. Add pepper and
season with hot sauce and salt to
taste.r

Recipe from %365 Quick & Easy
Microwave Hecipes™ by Thelma
Pressman (Harper & Row, 1990).
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Combine nuts, sugar and spices. Place
6 fillo sheets in a buttered 9-by-13-
inch baking pan, folding the sheets to

e~ . ADCor
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*2.99

26 oz. with

Raisin Bran

store coupon

fit, and buttering each generously.

over fillo. Cover with 4 buttered fillo
sheets. Continue, alternating fillo
butter and nuts unti) all outs are
used, Top with 8 buitered fillo
sheets. Cut into diamond shapes be-
fore baking.

Bake at.325 degrees for 1 hour or
untll golden brown. While pastry
baking prepare syrup.

Syrup

3 cups sugar

2 cups water

1 stick clooamon
Juice of half a lemon
2-3 teaspoons haney

Combine sugar, water, cinnamon
stick and lemon juice. Boil gently for
15 minutes. Remove from heat and
stir in honey,

Pour warm syrup over hot bakla-
va. Let stand 1 hour.

VEGETARIAN PITA SANDWICH
2 pita rounds
1 cup shredded lettuce |
§ tomate sllces
6 strlps green pepper 'ajoch thick
2 red ontn sllces
!4 cap feta cheese, crumbled
Kerby's" Greek or Yogurt:Cucumber
dresslog — see reclpe belaw .

Warm pitas in microwave or in
skiltet brushed with oil. Top cach
with half of vegetables. Sprinkle
with feta and_dressing. Fold each
side inward and secure with a tooth-
pick.

s Yogurt-Cucumber Dressing

1'z cup yogurt
1 cup chopped cucumber
3 tablespoons olive oll

' tablespoon vinegar

1 teaspoon salt
1.2 claves garlic, finely chopped
3 tablespoons parsiey, minced

Combince all Ingredients; blend
well.  Variation: substitute  sour
cream for yogurt.

Message
in a bottle

Kelloggs
SPECIAL K.

'2.19....

‘ONE FREE

12 oz.
with store coupon

Sunshine

ME—_ 20 Fudge Dipped
1 FUDGE Du‘PED[
GRAHAM: =

ONE FREE

12.5 oz.
with store coupon

Pop Secret

POPCORN

$1.97

=}

7.5 to 8 oz.

ONE FREE

7.5 to 8 oz.
with store coupon

Kool Aid or Tang

FRUIT BOX

*1.79....

ONE FREE

6 pack .
with store coupon

Pepperidge Farm

PIZZA

*2,79....

ONE FREE

10-11 oz.
with store coupon

: " Stroh's
ICE CREAM

*3.77 ..o
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CENTS

J For Your Second
One With
Store Coupon
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Mr. Turkey
TURKEY
BOLOGNA.

99°...

FIVE
CENTS

For Your Second
One With
Store Coupon

We Carry Only
The Finest
Cuts In Beef,
Pork and Poultry
& Deli Products
Double Coupon

Up to 35¢
- Details

Homestyle
Ragu
SPAGHETTI
SAUCE

97°

U.S. #1
Fresh

CAULIFLOWER

89°

12 stze

With Store Coupon In Store




