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These recipes are real winners

See related story on Taste front. Here
are some of Sally Sibthorpe's winning
retipes.

PORK TEXDERLOINS WITH APPLE"
Onon Revsk

3 tablespoons ollve oll

1teaspoon salt

V2 teaspoon peppes

1teaspoon apple ple spice (ar 14
teaspoon each cinnamon, gl
qer. alispice

and nulmeg)

£1/2:2 pounds posk tenderfoln

Vonlon, quartered and sficed thin

2 small tart apples, peeled and
sliced

Itablespoons raislns or drled
cureants

1clove qarlic, minced

2 tablespoons brown sugar

112 teaspoon rosemary

2teatpoons Dijon mustard

2 tablespoons balsamic vinegar

4 tablespoons apple clder

Preheat oven ta 3507 F.

In a large killet, heat olive ofl
on medium-high heat. Season
pork tenderloin with salt, pepper
and ?ple ie seasoning. Searon
all sides, about 5-7 minutes,
Remove from skillet and place in
a roasting pan.

Turn heat to medium low. Add
onions, apples, ralsins, garlic,
brown sugxr, rosemary and vine-
gar to skillet, Saute, stirring
occasionally, until onlons are
soft, about 4 minutes.

Stir in mustard and apple cider
and simmer for two more min-
utes. Spread mixture aver pork
tenderloin and place tn oven.
Bake for 15 minutes, or until
thickest part of tenderloin meas-
ures 160°F on a meat thermome-
ter. Remove from oven and let sit
for 5 minutes. Sllce and spoon
onion mixture over each serving
Garnish with rosemary sprig i
desired. Serves4,

This recipe won first prize in the Remy
Martin Perfect Match Competitian.

RoasT TOFURKY BANED ¥ITH
CARAMELIZED ONION AND CHERRY
Reusu

2{ablespoons olive oll

11arge onlon, sliced very thla

1tup drled sour chesties

2 tablespoons brown sugar

2 teaspoons Dijon mustard

2 lablespoons bafsamic vinegar

4 tablespoons sppte clder

1 Toturky roast (source in speciatty
marxets such as Yhole Foods}

Preheat oven to 3509 F.

In alarge skillet, heat olive oil
on medium heat. Add onion,
cherries, brown sugar and vine-
gar and cook, stirring occasional-
Iy, until onlons are soft. Stirin
mustard and apple cider, and
simmer for two more minutes.

Place Tofurky roast on sheet of
heavy-cuty aluminum full, and
spread with the onion mixture.

rap roast snugly with the foll,
Place In roasting pan, and place
on ecnter reck of oven. Bake for
45 minutes, Uncaver roast for
last 10 minutes of baking. Slice
roast, and serve with same of the
pan jujcea spooned aver it.

Can be perved with Little
{aland Fuods Tofurky Gravy driz-
zled over it. Serves 4.

This recipe won the Grand Prize inthe
Great Tofurky Cooking Contest.

Luay Pork Syir-Fay

1tatlespoon ollve oil

1/2 pound park tenderioin, cut
into thin bite-s!zed strips

12 cup coconut milk (from -
ounce can)

V4 cup ceushed pineapple

2teaspoons time julce

1{I-pound) package Green Giant
Create A Meall Frozen Terfyaki
Stir Fry Meal

Starter

14 cup chopped macadamia nuts

14 cup coconut

4 cups hot cooked sice

Heat oil in large skillet or wok
over medium-high heat until hot.
Add pork strips; cook and stir §
to 6 minutes or until browned.

Add coconut milk, pincapple
and Jime juice; mix well. Reduce
heat to low; simmer 3 minutes,
stirring occasionally.

Add frozen sauce and vegeta-
bles from meal starter; mix weil.
Cook 7 to 10 minutes or until
vegetables are erisp-tender, stir-
ring frequently. Stir in nuts and
coconut and serve over rice.
Serves 4.,

This tecipe was a Finalist in the 2001
Pillsbury Cookoll.

Mou's CHicken PasTtes Wirn
CREANY GRAVY
4 cups water
8 Herb-Ox Chicken Bouitlon
cubes, divided
1{easpoon sage
172 teaspoon parsiey
4 boneless, skinless chicken
breasts
4 medfum potatoes, diced

I cup tarrots, diced
1cup celery, diced

2 cups flour

23 tup butter
11easpoon salt

4 tablespoons wales
1egg

4 tablespoons butter
41ablespoons flour
2cups balf and halt

Preheat oven to 35008,

Place 4 cups water, 6 bouillon
culwes, splees and chicken in o
large pot, and simmer uncovered
aver medlum low heat for sbout
20 sminutes. Remove chicken
from pot with slotted apoon, and
Ict coul to lukewarm. Dice it
when it is cool cnough to teuch,
While: chicken is cooling, ndd
vegetables to liquid in pot. Sim-
mer uncovered for 15 minutes, or
until potatocs are mostly cooked
through. While vegetables are
cooking, make crust.

Place 2 cups flour, salt, and 2/3
cup butter in a large bowl. Cut
butter Inte flour, Add cgg aad 4
tablespoans water, and fluff with
2 fork until liquid is absorbed.
Gather into a ball, and rofl out
1/4 inch thick.

Cut into 4-6 saucer-si~ed cir-
cles (or smaller if desired).

When vegetables nre done,
remove from the broth and place
in n large bowl. (Resceve broth).
Stir in diced chicken. Place, ¢
cach, tablespoons of butter and
flour In a large saucepan, and
ndd remaining 2 bouillon cubes,

Cook over medizm heat unti)
the flour begins to turn golden in
color,

Crush the cubes lightly with a
woodcen spoon unti) they dissolve.
Add hatf and half, plus enough
reserved coaking llquid to make
3 cups liquid tatal.

Cook, stirring constantly, until
thick and smiooth. Add 1/2 cup
gravy to the chicken and veg-
etable mixture. Spoon the chick-
en mixture evenly onto the lawer
half of the crust circles, then fold
the other half aver the filling.

Seal with fingers ur a fork.

Place pasties on an ungreased
cookic glicet. Cut vents In the
dough for steam to escape. Trim
with crust seraps if desired. Dake
for 35-45 nilnutes or until crust
[s golden brown. Serve hot with
remalning gravy. Scrves 6.

This recipe won First Place in the 2002

Herb+0x Bouilien “Cemfort Food™
Contest.

Contest winner offers tips for success

Toss
shrimp,
lobster with
spicy sauce

BY THE ASSOCIATED PRESS

A spicy tomato sauce full of
shrimp and lohster traos-
forms linguine into a apectac-
utar, but easy dish for enter-
tatning. “Low-fat” is not the
fiest quality about the dish
that appreciutive dineres will
regglster - hut it's certainly
part of the deal.

‘The recipe is from the new
**Weight Watchers Simply
Declicious Winning Points
Cookbook™ (Fireside, 2002,
$14.95 paperback).

‘This is a collection of about
245 recipes, streamlined to
help cooks avoid dishes with
alot of fat. Many dishes are
tagged ta show they'll take
only about 20 minutes to
make, and some are shown in
culor photos.

You can make the sauce for
this recipe a few hours ahead
of time, cover it and let it sit
on the stove. Then rcheat the
sauce and add the lohster
and shrimp a few minutes
before you're ready to cat.

SPICY SHRIMP AND LOBSTER
LINGUINE

11ablespoon ofive oil

Jonions, chopped

6 gatlic cloves, chopped

28-ounce can diced tomatoes

V4 cup dry ted wine

21tablespoons chopped fresh
oregano, of 2 leaspoons
dried

1/2 leaspoon Ctushed red pep-
per

2 teaspoon sait

114 teaspoon sugar

174 teaspoon coarsely ground
blatk pepper

Ilobster tail {abaut 172 pound)

1pound large shtimp, peeled
and deveined

3/4 pound linguine

14 cup chopped parsley

Heat the oil in avery large
nonstick skillet, then add the
onions and garlic. Sautc until
golden, about 10 minutes. Add
the tomatoes, wine, oregano,
crushed peppe 1, Rugar snd
ground pepper; bring to a boil.

Reduee the heat and
simmer, uncovesed, until the
flavors are blended and the

Mcanwhile, emove the meat
from the lobster tail and cut it
into 1/2-inch pieces.

(To pry the meat out of the
lobster tail, cut away the soft
undercover with scissors and
case away the meat from the
shell with your fingers.) Add
the Jobster and the shrimp to
the sauce and simmer, uncov-
ercd, until the shrimp and lob-
ster arc just opaque, about 5

Meanwhile, cook the lin-
guine acenrding to package

rain and placeina
Targe serving bowl. Toss at
once with the sauce and sprin-
kle with the parslcy, Makes 6

Kutrition information per serving

(scant 2 cups): 375 cat. 4 g total fat
(1 g saturated fat), 98 mq chol. 64
mq sodium, 58 ¢ catbo. 5 g dietary
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Saving on home
insurance is

“No Problem”

ave your Homeowners
hpremiums increased
significantly? If the answer is yes,
please call Hartland Insusance

Group at 248-377-9600 to get a

quote and start saving money!

Hundreds of
thousands of
families are

saving money

@
with Auto-Owners Insurance for

their home protection. Call and

ask us about quality protection,
with flexible payment plans and

"o Problem” claim service.

Auto-Owners Fnsurance

Life Home Car Business
The Ko Preblen " Peoplet

Hartland Insurance Group, Inc.

| 601 N, Squirrel Rd., Ste. 190 0 PO Rox 215080
Aubturn Hifts, MI 48321.5080
248-377-9600 or K-682-6881

wwwhantlandinarancegrap.com

(348) 642.3000
39318 Woodward Ave .
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