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Make gazpacho
creamy with yogurt

$Y I, HIRSCH
ASSOCIATED PRESS WRITER

Sure, yopurt goes great with
geanola and forit 71 also nice
sweetened and tzaren. : you're
E:ﬂlcularlydnrin):. it rven can

tasty in hnked goods,

“Alot of peaple don't realize
how flexible It is,” he said, “But
we've made everything from
cheesecakes to guacamole.”

Hengat, n graduate of The
Culinary Institute of America,
Hyde Park, N.Y,, snid con-
sumera are just beginning to

Summer is a time
for quick munchies

_Hacio Cricken-CHEESE SPREAD.

1cup {4 ounces) shredded mild
Chaddar or Monterey Jack
thesse

§ cup shredded cooked chicken

1¢up reduced-fat soue cream

1lablespoon packaged taco sea-
soning mix

112 ¢up coaked fresh or drained
canned corn

ers of mind pretzels
8 cunces Cheddar or Jatapeno
Jackcheese, cut into cubes
I tablespoon taco seasoning mix
Place popeorn, corn chips and
pretzeln in o Inrge bowl, Add
cheere cabes and taco seasoning
mix, Toss lightly. Makes 10 serv-
inga. Prep time: 10 minutes

But have you tried it in appreciate the versatility of 1" °"':f' can chopped green BARDECUE CHICKEN AND CHEODAR w(numx«ulm
entrees and appetizers? yogurt beyond breakfast and X ;:‘ “K 1t Bakery® Corn SHACKWICHES L
If not, you should, Yogurt isa  anncks. "bf:; td:uv:k‘mﬂ eeyd Corm 174 cup sundried tomato-fiavored Mix cheddar cheese and chicken for this nacho cheese spread.

great way to add a creamy taste
and texture to starters and
main courses without resorting
to higher-fat items such as sour
eream, mayonnaise and even
some soft cheeses.

CREAMY GAZPACHO
2 cups cucumber, peeled, seeded
and finely diced
3 scallions. chopped

Optional garnish: Additional
corn, jalapenos
Mix cheese, chicken, sour
cream and season(ng mix in a
medium bowl. Stir In corn and

or plain mayonnaise
174 cup grated Pacmesan cheese
B slices hearty Italian bread, cut
into 1/2-4ach slices (bread
slices are spproximately 3
172 by § /2 inches)

Preheat a covered grill {e.g.
George Forernan) or non-stick
skillet for five minutes. Spray
with non-stick coaking spray.

Combine mayonnatse and grat-
ed Parmexan in small bowl.

minutes or until hread is golden
and cheese s meltod. Remove
from grill and cut into quarters.
Serve with a aide of additional
harbecue sauce if desired.

172 cup Iresh parsley, chopped . ry Note: If you do not have a cov-
But first a primer on yogurt. ,ﬁ hlgmo ;pp"vmn:: g Frcen chiles. Cover ““db';‘,f"“" 21ef1-over boneless grilled Armngs bread sliceson cutting  cred guil, ook sundwiches fn n
When shopping for yogurt, ‘hopped ! e !"" "(,"“'. "h" “‘z;:' “:‘d chicken braasis of 8 ounces board and spread pproximately  pon-stick skillet until lightly

whether for cooking of eating 2 ctoves gatlic J"I"n' O esired. Snrend om ready-prepared qrilled chick:  one tablespoon of Parmesans hrowned, about three minutes

straight up, stick with the real 172 texspoon sat T eiers. Mokes: 2 1/2 cups en, siced maya mixture on four of the bread o1y eacth side. Makes: 16 snack-
thing, not yogurt-like products. 112 teaspoon fresh ground black Prep time: 10 minutes. i /2 medium red onlon, shiced slices. Top ench with several slices 4i7¢ sandwiches (or 4 large

Natural yogurt will be labeled Depper "mg; 1 hour : 6 ounces grated sharp or extra- of chicken, onion, 1/2 Cheddar sandwiches), Pn:-p time: 15 mine

toindicate it contains liveeul- oy MO L shatp white Cheddar cheese  cheese aad ane bacon slice, utes. Cook time: 15 minutes

tures. 2 cups tomato-based vegetadle Mi 4cooked bacon sfices B AL o Recipes courtesy of Amer

It is these live cultures, also uice __ SeicySwack M 6 tablespoons honay-based bar- with11/2 ‘"b:fﬁm"ﬂﬂ of barbecuc o 'ﬂf‘ 5' i 1y of r’;' can
called probiotics, that ereate Teopigin yogurt 6cups popped popeorn becue sauce sauce. Assemble sandviches. ey dnoclation, courtens of
yogurt from milk by digesting 1 N:"  bell pepper, seeded and 2 cups small corn chips barbecue sauce Caok sandwiches twoat a time ‘;Wr,l '; éln ‘,’P a,",%‘, ne

the sugars n t, and In the ivdid 1 cup baked pretzel snack erack- in covered geill, about six nut, Cleveland, Ohio.

process give natural yogurts .

their signature tangy, ereamy ! Yt'i’izziseé:ﬁmu seeded and
te.

This process {an't reserved 2 mfﬂ:[?é&r:; foes,seeded and

for dairy milk. Several compa-
nies also use the same live cul-
tures to turn soy milk {nton.
dniey-free yogurt, But don't eall
it soy yogurt; In the trade it is
cultured aoy.

Regardless of whether your
tastes tend to daley or soy, it is
importnnt to sclect the right
flavor of yogurt for the task.
For baking, vanilla yogurta are
nlce, imparting a delicate
creamy toste,

But for dips, marinndes,
sauces (such as Greek tzatzlki}
and other more anvoty uses, it's
beat to stick Lo pinln ao the fin-,
vor of the yogurt doesn't com-
pete with othier ingredients,

“Yogurt is kind of like tofu in
that in mnny ways it takea on
the flavors of whatever it {a pre-
pared with,” Stephan Hengst,
chef for i'ugurl munker
Stonyfield Farm tn
Londonderry, sald during a
tecent teleplione interview,

Addilional plain yogurl and pars-
ley sprigs for qasnish

Combine 1 cup cucumber,
scaltions, prealey, jalapeno pep-
rcr, garlle, salt, pepper and
emon juice in a food processor
and pulse until well chopped.

Add the vegetnble juice and
yogurt, then pulse until Ingredi-
enta are well blend

"Itke care not to over-process.
‘There atill should be small blts of
vegetable In the soup.

‘Iransfer the mixtute to a large
soup bowl, and add remaining
ingredlents. Stir well and season
to taste with additlonal anlt and
pepper. Chilll for 1 hour.

Tu serve, garnlsh with a dollop
of plain yogurt and fresh paraley.
Makes 4 servings.

Reclpe courtesy of Stephan
Hengst, chef at Stonyfield Farm
in londonderry, N.H.
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