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Chill out with — 1| Get the most ¥
chocolate desserts o out of vegetables .

| -
In the old days chocolatlers crust;frees. As nutritious foods go, vegsts- ocept soft, witharsd, spotted orA

3 tha cracked peppors. Peppers require -
waited out the summer like Place remaining Andes candies m’;‘:h.:ug:.mc;’;m refrigeration and shoald be used. .

hound dogs under elm trees. and % cup of whipping cream Into soarch, Vegriables are penerally within o week "
Common wisdom was that people  medium size microwavable bowl. good sources of fiber and vitamina Force-ripened tomatoes in the |
weren't about to buy much of Microwaveon high 1 minute, Stlr such as A, C and ths B % P rket can't compare to thy ,
something |lkely to melt before until candies are completely meltod Many provide fron, megoesium vino-ripenod tomatoes of & gardeny |
they could eat it. Chocolote wes  and mixture {a thoroughly com- and potassium. Most are virtually of produce stand. Choose toma-
for coal weather, starting In the  bined fat-froe, Yot how you scloct and toes that have deep coloz, & fimd
tall and ending with Easter, Stir In egg yolks. Microwave oo storo vegetables can mske an k-  texture and no blemishes. Toms- ~
The makers of Mint, Andes high 1% minutes oz antil mixture : portant difference in the amount tocs should ripen at room tem!
Candles, have come up with s way  begins to thicken, stirring every 30 of nutrition you actuslly get from persture and be refrigerated ooly:
t}'; cool off wh::vshucoluly treats.  soconds. Do not allow to boil. Cool Axpezs them. if room tempereture exceeds 76+ -
ero are somo rocipes Lo try. 10 room temperature, Fabulous ple: Andes Layered Frozen Mousse Pie is The longer vegstables are ex-  degrocs. o
Arves Lavenen FRozen Whip remining 1 cup whipping i i B posed to air, heat and water, the  Com should have green busks:-
Mouse P cream un!l stiff peaks form; fold mad ;: with only five ingredients and goes together more nutrents they lose, For the and plump, firm kemnels. If the.., -
2 pockages (4.67 ounces oF into candy mixture. Spoon overfos  GUICR. smost nutrients and the best taste, husk is brown or discolorod, or if. .- -
28 ploces, each) Andes croam In crust. Proess 4 bours or - your best bet I8 to eat vegetables the kernels hayo disples, the com
Candios, cvided (any flavory  OT bt Makes Gservinga, Allow A SusemerRTiMe TORTON!  milk untll well blended. Sprickle Taw or lightly steamned the same- is too old and will be tough and.
2cups s too Sof. ple to stand at room temperature 10 ';‘u‘r’uﬂ——'— pudding mix over yogurt mixture; day you purchase of pick them. dry. Comn should bo refriperav
lmm creom, o 15 minutes before cutting. Vo cup w’ m""‘ tly .;u, wire whisk 1 minute. ° Freshiy picked pmduclad‘[m‘?n; wd;:ﬂndy-ﬁuwvhm .
ready-10-1s0 chocolate water Conventional: Melt remaining ounces| Pold In whipped topping and farmers' market or roadside sf reen Beans steams
! aum:: 16 ounco of 9+ Andea Candies with % cup whipping ! b:;f’;mml .L"wtmv: Andes Candies. Spoon into paper- is generally superior to vegetables beana to maintain fresh flavor,
o crust ({ or cream in ”mu;w" fow heat, p lined med]l::!‘::‘li,n muffin cupe. that h-v: hﬁn shipped to & crhp“h.xmu, bright color and nu--
stirring conatantly. Remove from Garnish wif tional Andes t. Here are guidell
1 % cups whipping croam, di- heat; stir in egg yolks, Continue s 2%:‘»!’7020"%!‘9906'009— Candies, if deaired. " fo.;{nlwﬂnx;lnd storing somo fa- Bass. Grexn Beats -
vided ting over medium-loto heat 3 to thawod Frocze several hotrs or overnight. vorite vegetables, 1 pound (resh groen boons
2 gz yolks minutes or until mixture begins to 14 pieces Andes Candles, Let soften in refrigerator 16 min- Broceoll stalks should be ten- 1 tablespoon minced onion
Chop 14 Andes Candies; stirinto  thicken. Do not allow to boil. Con- chopped (any flavod utes before serving. Makinga8serv- |  der and firm, not woody. Tho s 1anepaon margarine
{ce cream. Spread onto bottom of tinue oa directed. 10 modium bowl, mlx yogurt and  Ings. flower buds should be tightly % cup fresh basl leaves, [
closed and dark green. Plan to use and mincod: or
soon after purchase and store in 8.

Three-cheese lasagna cooks in microwave _fgssiiiie. o =

and small cucumbers are prefera- Trim and snsp groen boans isto —

AP — Simple short cuts in the ¢} ving twist that elimid leaves Inches, Top with four noodles; balf  ble to big fat ones. Avold any that thirds. Mince the onfon. In alargs .
kitchen can get dinper on the ono step from traditional lasagna ElgM 24nch wide uncooked the cottage choess mlxture, halfthe  are puffy, soR, withered or pot with an inset steamer, or kn g
tablo in leas time without chang. rocipes. Serve with a green salad lasagna noodios mozzarells choese and another third  shriveled. Cucumbers keep for 8 whicha folding steamer will fit,
ing the flavor or the eppeal of the  and breadsticks. 3 cups {12 ounces) shrodded of the tomato sauce. Repeat layers,  week in the refrigerator. bringe quart of watertoaboll. ..
dlllh ;';hm?'Ch:ewlm '-lh; THREE-CHEESE LASAGNA mozarelia cheesa ending with the tomato sxuce. Identify tender groen rr h':.!z imlum the mﬁl mdnrmbut ;&ﬁ -
only 16 minu prepare an 6-ounce can whole freshl ed Parmesan Cover dish with plastic wrap; beans by snapping them in utes unt -
about 35 minutes to cook in the ! mmoesc::d koo peslad to- # g‘:,m Y ot vent corner. Cook on 100 percent. If they don“pln‘lp, don't buy  Inalargeskillet, melt tho marga-
microwave oven. 26- 1030 Jor meath power (high) for 10 minutes. Rotate  them. Beans sbould be colorful; rine over modium-bigh beat and

In most lasagna recipes, noo- In 0 bow!, break up the whols dish, Cook on 50 percent power avoid those that look or feel saut8 the onion until tender ad .
dles are cooked firat in boiling wa- “ spag) ”‘um“"“ poelod tomatoes into small bits; (medium) power 26 t0 35 minutesor  coarse and dried out or are disco- translucent Add the basll, qardle ",
ter, then cooled, layered with teaspoon mix tomatoes and their jules from until pasta is tender, rotating the lored. Refrigerate beans after pur- powder and peppez and stir for 0o
other ingredients and finally ¥4 teaspoon papper the can with spaghott] sauce, salt dish after 15 minutes. Uncover; top  chase. minute. Toas the besns with the
baked in the oven. In this recipe, 18-ounce carton cottago and pepper. In a separata bowl, stif  yith freshly grated Parmessn Peppers come in many shapes basil sauce 0 coat evenly. Serve.
the noodles are not precooked. cheese X together tho cottaga cheese, spinach  checse. Lot stand 10 minutes before  and colors. Select firm, smooth,  Eachofthe four servings contains
Tho lasagna Is essembled In a 10-0unce packago frozen nd basll. serving. Makes 8 servings. bright and colorful ones. Don't ac- 25 calories and 1 gram of fot. -
baking dish and then cooked in chopped spinach, thawed Spread ane-third of the tomato Nutrition facts per serving: 421 -
the microwave oven. and squeezed dry sauce mixw:a’oz lhcbono:oh cal, 1588 fat, 46 mg chol, 1,088 mg

T g oiln cooknthe 14 i mpod e bostor2 micorare e Bhquet ongs. sl 488 cro, 14 ey Betty Crocker offers tipS

. Here are some cooking tips Store mesat in the coldest past.,.. .

SeafOOd hOthne from Betty Crocker. of the refrigerator or freezo until:;
8 Rinsing meat and poultry be- ready to use. ‘Transfer meat or,
The Food and Drug Adminis- fore cooking isn't necessary, In poultry quickly from r
tration offers a toll-frea consumer  fact, rinsing raises the possibility to range-top pans or heated oven.
hot line, 1-800-FDA-4010, to an-  of cross-contamination when orgrill -
swer your questiona about mess or poultry S5mss in contect B Apples =often 10 times faster,
seafood storage, preparstion, safe-  with utensils, cutting boards and  when stored at room temperaturg, |
ty, handling and nutrition. towels. rather than kept in the fridge.

Don't

Here's What You're Required To Do To Receive This

Unbelievable Special Offer With Special Limited-Time Mmiss :
Pricing! .
Pl sign  An  Ameritech Cellular 3-Yr. avery
Convenience Plan (Which Gives You 15 X
Minutes a Month of Free Air Time) For spema_]
Only $21.95* Per Month
You Can Purchase This Motorola AC-747 i
Hand-Held Cellular Phone With Battery FaShlon
And Charge For i Supplement
‘THIS IS NOT 4 .
M TA '
v o ISPRINT :
- ”HOIles(p,ich« o
RECENE

*FREE" Activation. (A $35.00
Valus) And Your Choice Of A
*FREE" Feature For 3 Years (ie:
Voice Mail, Detail Billing, etc.) (An
Additional $178.00 Value)

This new 1894 version weighs only 15.5 ozs, plus stores 22 numbers for
redia!, has 911 emergency one-button diailng, battery meter, signal
strongth meter, call timars, plus much, much more.
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