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“Often when I am creating a
new dessert, especlally some-
thing with chocolate, I think of
the name firat,” said l-wi

Fabulous dessert
fruity, chocolaty

for Best Boking and Dessert
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“And I have n ot of fun making
something that lives up to o
good name,”

Home covks will have equal
pleasure preparing snd serving
Desaulniers' elegant new holi-
day creation, Red Fruit Fanfare,
It is a spurkling comblnation of
chacolate cream and berry com-
pote that matches its musical
namesake, with o flourish of
tastes und textures that rings
out to dessert lovers everywhere.

For Ini

“Something pleasurable is ex-
perienced hy the palate as soon
a8 chocolate starts melting in
the mouth,” he explains, “It's
instant gratification.”

But the ingpiration for “Red
Fruit Fanfuse” and other multi-
layered dellghts is in presenting
mure “interest” for the palate,

Three different berries con-
tribute distinctive voices to his
Fanfare, and Dessulniers loves
the “synerg‘y" b’clwecn nl.r.nwa.-r-

and executive chef of The
Trellis Restaurant in historic
Williamsburg, Va., his “name
firat™ creative process is o sure
success, us it has brought him
national notoriety for wickedly
indulgent and wittily titled af-
ter-dinner chocolote delights,
He's been dubbed Dr. Choco-
Inte l:y Euma ‘nf uuvll‘(umpulgiung

ries,
and chocolate ganache cream,

MaRceL DESAULNIERS' RED
FRUIT FANFARE
3 cups cold water
2 cups cronberies, chopped
1 cup cranbeny Juice cocktail
% cup plus 2 tablespoons

“Chocolate Demise” and “Dou-
ble Mocha Madness.”

And his sccond recipe book,
the unforgettuble “Death By
Chuoeolate,” garnered this year's
prestigious James Beard Award

sugar

1 pint sliced

1% cups fresh or frozen rasp-
benies

3 envelopes unflavored gela-
tin

12 aunces seml-sweet choc-
olate chips

Shimmering
dessert: Vi-
brant in col-
or, with fruit
and choco-
late singing
in perfect
harmony,
Red Fruit
Fanfare will
sound a high
note at any
holiday cele-
bration.

1 cup whipping or heavy
cream
2 tablespoons unsalted but-

ter

In 3-quart soucepan, bring 2
cups water, cranberries, cranberry
and ¥% cup sugar to a beil,
g occasionally. Continue
bLoiling 10 minutey, stirring occa-
sionally.

Add strawberri i

KNOX GELATIN

completely dissolved. Pour mix-
ture into B dessert dishes; chill
until firm, about 2 hours.

Place chocolote in darge stain-
less steel bowl; set aside, In 3
quart ssucepan, combine cream,
butter, and remalning 2 table-
apoons sugar. Stir over medium.
high hent until sugar is dissolved.
Bring mixture to a boil, then pour

boiling an additional 5 minutes.
Adl rasplierries; remove from
cal.

Meanwhile, in large bowt,
sprinkle unflavored gelatin over
remaining 1 cup water; let stand &
minutes. Add hot fruit mixture to
gelattn, stireing untll gelatin is

uver ch 7 let stand 5 mine
utes. Stlruntil smoath; cool to
room temperature, Evenly pour
chacolote over fruit misture in
dishes; chill until reudy to serve,
Gurniuh, if desired, with strawber-
ries und raspherties, Serves 8,

Recipe wan tuate tested by The
Knux Kitchens,

Scallop kebabs

tasty pickups

AP — Your guests will love
these tasty plckup sticks, cooked
in minutes in your microwave
oven. Because metal does not
work well in microwave ovens, be
aure to use wooden skewers.

You can even thread the
skewers ahead of time and refri-
gerate them for up to four hours
hefore cooking.

ScaLLop KeBass

24 fresh or frozen sea scallops
(anoul 8 ounces) or one 8-
ounce package frozen lob-
ster-figvored fish (chunk.
style)

8-ounce can pingapple chunks
(juice pack)

2 tablespoons soy sauce

2 tablespoons dry sherry

1 tablespoon sliced green
onlon

1 teaspoon sesame oif

% teaspoon ground ginger

Ya leaspoon gartic powder

24 fresh mushiooms

1% teaspoons comstarch

1 red and.or green sweet pep-
per, cut Into 1.inch pleces

Thaw scallops or fish, if frozen.
Draln pineapple chunks, reserving
the juice for marinude. Set pineap.
ple chunks aslde.

Fur marinade, in o non-metal
bawl cumbine reseeved pincapple
juice, soy sauce, sherey, green onion,

sesame oil, ginger and garlic pow-
der; add scallops and mushrooms.

Cover and let stand at room tem-
perature for 30 minutes, stirring oc-
casionally.

Use a slotted spoon to remove
scallops and muahrooms from mari-
nade, reserving marinade, Transfer
marinade to a 2-cup gloss measure;
stir In cornstarch. (If desired, cover
and child until serving time.)

On twelve 6-inch-long wouden
skewers alternately thread one scal-
lop ot fish chunk, sweet peppers,
mushrooms ond pineapple, Place a
second scallop or fish chunk on the
ends of each skewer, Arrange half of
the kebabs {n a 12. by 7%4. by 2.
inch microwave.safe baking dish,
(If desired, cover and chill forup to
4 hours.)

Far gnuce, stir cornstarch mix-
ture, Cook, uncovered, on 100 per-
cent power (high) for 2 to 3 minutes
or until thickened and bubbly, stir-
ring twice,

Brush kebobs with sauce. Cook
kebabs, covered, on 100 percent
power (high) for 2 to 4 minutes or
until scallops are opuque ot fish is
heated through, giving the dish a
half-turn and brushing with sauce
after 2 minutes. Transfer to a sery-
ing platter. Repeat with rematning
kebabs, Mokes 12 appetizers.

Nutrition information per serving:
47cal, 1 g fat, 6 mg chol., 4 g pro., 6
& carbo., 202 mg sodium,

Add dimension to your Christmas feast with exciting side dishes

The foods you
prepare to oc-
company  your
“muin”  holidoy
dishes should be
just vs delicious,
glamorous and
exciting as the
main dish itsell,
Side dishes add
fluvor and  di-
mension to your
holiday menu, If
your traditional
holiday menu is
loaded with fat and calories, there
are many ways that family favor-
{tes can be enmsily altered to fit
into a healthier way of cating.

For example, instead of using
sour cream, substitute with low-
fat plain yogurt; when a recipe
calls for egges, replace one whole
egg with three egg whites; and try
applesnuce instead aof oil, It saves
on calories while still giving foods
the same consistency.

A regular fenture an my holiday
menu is Bweet potatoes, They're a
wonderful treat, but serve them

LITE
SUCCESS

FLORINE
MARK

with all that butter, brown sugar,
and marshmallows on top and
they become a wonderful “fatten-
ing" treat. Instead, prepare
Stuffed Swect Potatoes. It's a
much healthier sweet potato re-
cipe that I'm sure you'll enjoy
equally, if not more.

Forgo the ereamy mashed pota.
toes this year and try Confetti Pi-
lal. Thix dish goes far beyond
plain white rice in terms of taste
and appearonce — it even looks
festive! If you want to add a touch
of elegance to your holiday dinner
table, a wonderful dish you might
want to try is Basil Roasated Vege-
tables.

¥ teaspoon pumpkin ple splce
Dash salt

Preheat oven to 400 degreen,
Scoop sut pulp from potato halves
into mixing bowl, leaving %-inch
shella. Mash pulp; reserve shells.

Add remaining ingredients to po.
tuto pulp; stir to combine. Spoon
potato mixture evenly into reserved
shells; place on haking sheet and
bake until heated through, about 10
minutes. Surves 4,

Each serving provides: % Fat, 1
Bread, % Fruit Per Scroing: 128
calories, 2 g fat, “Weight Watchers
Favorite Homestyle Recipes.”’

CONFETTL PiLar

plus 2 tublespoons water; stir in

vegetnbles, Cover and bake 35 to 40

minutes, until liguid is absasbed.,

Fluff with fork und serve, Serves 4,
Each serving provides: ! Fat, 3t%
Vegetable, 1 Bread, 5 Optional Calo-

rics, Per scrving: 156 calorics, 4 &
fat. “Weight Watchers Favorite
Homestyle Recipes.”

BasiL ROASTED VEGETABLES

2 cups fresh basit lcaves

¥ cup fresh parsiey leaves

| tablespoon grated Parmesan
cheese

4 garlic cloves

1 tablespoon balsamic vinegar

Y sal

This year, let your
side dishes be the moin atteoc.
tion. Happy Holidoys!

STUFFED SWEET POTATOES

Two 6-ounce baked sweet po-
tatoes, halved lengthwise

%2 cup drained crushed pineap-
ple

% cup raisins

1 tablespoen plus | teaspoon
reduced-calorie Wb marga.
rine

Holiday baking advice

Holiday bakers can receive ex-
pert baking advice from home
economists trained in the Land
O'Lukes Test Kitchens by calling
1-800 782.9606, 8 a.m. to 6 p.m.
until Dee, 24,

All Bakeline callers receive a
free “Bake a Holidoy Tradition”
recipe leaflet, filled with tradi-
tional favorites from around the
world and helpful baking tips.

1 plus §
margarine
¥ cup chopped red, green, of
yellow bell pepper
¥ cup chopped onion
Y2 cup dralned canned sliced
mushrooms
4 ounces long-grain white rice
1 teaspoon low-sodlum Instant
chicken broth mix
1 teaspoon Worcestarshire
sauce
% leaspoon garlic powder
Vs teapsoon freshly ground
black pepper
Preheat oven to 350 degrees. In
small nonstick skillet, heat marga-
rine. Add bell pepper, onton, and
h saute until bl
soften, about 2 minutes,
In 1%-quart cusserole, combine
remaining ingredients and 1 cup

Wrapped
Fresh Daily.

Ordinary suparmarket hams sit In bins or
froazars for days, even woeks — until they
are old — Just waiting to be bagged.

Honey Bak

ed Hams are prepared tresh daily

in our sloros, always juicy and tender with
no water added — wrapped jusl for you.

HONEYBAKED,

PYé formowhanrs .. Mo noboalyatc!

Ham Stores in
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It
Ya teaspoon freshly ground
black pepper

¥ cup low-sodlum vegetable
or chicken brath

4 cups broceoli florels

2 cups quartered mushrooms

1 cup green beans, cutinto 2-
inch pleces

1 medium onion, thinly sticed
and separated into rings

¥ cup chopped pimentos.

In food processar, combline basil,
parsley, Parmesan cheese, garlic, vi-
negar, salt and pepper; process un.
til chopped. Add broth; process un-
til combined.

Prehent oven to 425 degrees.
Spray a 13 by 9-inch baking pan
with nonstick cooking spray.

Cambine broceoli, mush

pan. Add basil mixture; toss to mix
well. Cover pan with foll, Ronst veg-
ectables 15.20 minutes, stirring fre-
quently, until vegetables are tender.
Cool vegetahles completely; stir in
pimentos,

Wrap vegetables in a double .
thickness of heavy-duty foll; close
securely. Refrigerate overnight.

To reheat vegetables, place foil
packet in oven at 325 degrees; cook
10-12 minutes, until heated
through.

Eunch serving provides: 2 Vegeta-
bles, 5 Optional Calories. Per serv-
ing: 55 calories, 1 g fat. “*Weight

green beans, and onfon in prepared

" (October
1992).

heautiful floers
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