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are big movie fans — if
ita out on the big
acreen, we've - seen it

With all the good
books and true lifo sto-
rics being made into
screen plays, it's inter-
esting to sce how mar-
keting can further cap-

3 tablespoons lemon juice, divided
% cup water, divided
¥ cup raisins, divided (optional}
Whipping cream o vanilta lca cream
Combine hrown sugar, cinnamon, nut-
meg, cloves, salt, lemon rind, and vanilla;
wtir nnlil hlendcd and ut aslde.
£

RUTH MOSSOK
JOHNSTON

italizs on the
— e~ made — toys, clothing,
?ml even cookbuaks, And why not, it's
umn.

Courtney Work (an illusteator) and
Jane Hemminger {a food caonsultant)
fram Des Moines, lowa were selecied to
becume the food prop caterera for food
ncencs in “The Bridges of Madison
" and now they've written a
cookbook, “The Recipes of Madison
County,” {(published by Oxmoor House,
Inc,, 1995}, Included in the book are all
of the recipes they prepared for use in
the movie, nlong with some monu ideas
and tips for setting tho atage, s0 to
speak.

Try some recipes from their book, or
develop a movie concept of your awn,
The theme of the maovies can lead to
lota of entertainment options: have
gueats pick thelr own secret movie and
bring a dish that would give a clus to
represent the filin they've chosen. Or,
have guests bring along their favorite
video and show the movie during the
course of the evening. Everyone can
even dress up as their favorite atar.
Serve food thet would be riato to

ha and
m»-lzul hutter, Firmly presa 'A cup crumb
on b ofg 8-inch

aquare pan. Top crumb mlanmlh half
aof uliced apples, and sprinkls with half of
sugar mixture, Sprinkle | tablespoon lem-
on juice and 2 tahlespoons of water over
top of sugar mixture.

Top with an additional ¥ cup crumb
mixture and, if desired, Y4 cup raisins.
Top with g apples snd ining
sugar Spnkia with ining 2
tableapoons each of leman juico and wa-
ter. Top with remainlng %4 cup nillm, if
Jesired, and ing crumb

Cover pan with alumlnum foll and bake
at 300 degreea F, for 35 to 40 minutes or
until apples are nearly tender. Remove
foil, increase heat to 400 degroes F. and
bake another 10 minutea or until mixture
1s l1ghtly browned. Serve warm with
whipping cream. Serves 4-6.

WHITE LASAQGNA
| tabilesp butter or marga:
1% tablespoons all purpose fiour
% cup milk
% cup chicken broth
1 clove garlic, minced
Y% teaspoon white pepper

PHoR

the movies selectad.

Do a “Breakfast at Tiffany’s,” (Au-
drey Hepburn and George Peppard), a
"Picaic” (Willism Holden and Rosal.
ind Russell), & “Joy Luck Club”
mahjong party, a “Forest Gump”
unfood/uhnmp ful. s *Like Water for
Chocol soiree or &
“Sense and Sensibility” countzy Eng-
lish meal. This evening could be one, or
o aeries of dinners, all the way to the
time of the Oscars.

Tho film fest concept grew out of 1he
urging of some dear friends of ours to go
with them on vacation — not just any
vacation, but a cattle drivel | quickly
threw toguther a Western evening,
served suitable chuck wagon cuisine
snd nhowcd them the movio "City
Slickers,” which stars Billy Crystal, A
real cattle drive, chaps and sll, was def-
initely nat my idea of vacation fun, but
the cvening was a blast.

**The Recipes of Madison (.nunly" of-

Ve um onlon, sliced into thin
stips

2 cups sliced fresh musthvooms.

1 toblespoon oltviy Oll

1 {14% ounce) can artichoke hearts,
drained and dlopped

8 lasey ad dealnad
and cut Into thirds

¥ cup (2 ouncas) shredded moz-
1nreila choese, dividod

1 cup fincly grated Pormesan
cheeso, divided

Melt butter In & ssucepan; stz in flour.
Cook ! minuts, stirring constanily, Grad-
ually edd milk and broth; cook, ulrrln‘

ly, until mi {atl
Stir in gerlic and pepper. Baute onlon and
mushrooms in oil; stir in artichokes. Set
aside.

Spread 1% teaspoons while ssuce into 4
greased (2 cup) casaeroles, Place 2 pleces
of noodles in cach dish. Top each with 1
tablespoon white sauce, 2 ublnpoonn ar
tichake mi .1
and 2 tabl P, Tap each

fers comfort food and
Here are two recipes from the book.

Apptr Brown BETTY
* cup My packed brown suget

1 teaspoon vaniila extract
2 cups graham cracker crumbs
%Mbmwamm,mod

evenly using g hall of noodles, 2 uble~
spoons white sauce, remslning artichoke
mixture, and remaining mozzarclla.
Sprinkie 1 tablespoon Parmesan on each.
Tap evenly with fInal Jayers of noodies,
white sauce, and remaining % cup Par-
mesan. Cover with foll; bake at 375 da-
grees P for 16 minutes,

Remove foil and bake 10 minutes or un-
til tightly browned. Freezcs woll. Serves 4.

Ruth Mossok Johnston is an author and
food columniat who lives in Franklin. To
{eave a Voice Mail message for Ruth, dial

(313} 953-2047, mailbox 1902.



