Page 28

—_—
Lenore Bulman retires alter

SIX years as a food columnist
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Ti;eLril{;iii:JLMAN brought it to an art class Turkey Eflld Cashew 1 cup finely shredded ched
R e pot luck dinner. It was SﬂI'FIF ﬂl:tw“ _ dar cheese Ry e o
s important served at a pot luck supper | Serve with garlic bread or 1 cup shredded lettuce A S S Q 0) g
OTK you _an-d [ will ever do [ atfended this week and I rice and a green salad. 1/2 cup chopped ripe olives I S sX3 '1=-
will be within the walls of promised to include it in 1 bunch broccoli, trimmed 1/2 cup chunky salsa L S eiall
Eur own home.” -- Harold B. this week’s column. and cut into [lowerets Spread 2 tb sour cream 3 Stk 5
% | - 19 ounce can crushed 2 large garlic cloves, minced over each tortilla. Top with o A E- N |
SiX years ago when the pineapple 2 whole green onions, thinly turkey, cheese, lettuce, olives S OxFT E’l: =l
Wﬂmlensu [nstitute was pistachio instant pudding  sliced and salsa. Roll up each tor- S5 T E‘ o il
stressing “Safe and Healthy | cup miniature marshmal- 1/2 red pepper, thinly sliced tilla tightly; wrap up in plas. S a- o YR
Communities”, [ was bold lows /4 cup cashews or pecans  tic wrap. Refrigerate until 3 T el GB ; '
enough to approach Stasha | small carton frozen cool 1 cup cooked turkey, cut into serving. Serves six - could = 3 Q: o i , T o
Ct_}nﬂ[ly a_l The Independent whip, thawed julienne strips be adapted for one or any a *i @m - s e
with my idea for a food col- 1 cup chopped nuts, optional 1 tsp cornstarch number. & & E N
umn and [ was hired. Stir all together and 1/3 cup dry white wine g o0
It has been quite an expe- refrigerate overnight. 1/2 cup turkey or chicken Turkey-Rice Casserole S 4 £
HEHEE and a {jhallengel I'm broth 1 can condensed cream of 2 %ﬁ E-
amazed that it has been six Turkey Fruit Salad 1/2 tsp marjoram chicken or celery soup <
years! A great way to use left- generous pinches thyme, salt 2 cups coarsely chopped 3l
[ have met and talked to over turkey. It is refreshing and white pepper cooked turkey 3
S0 many inferesting people 2 tb vegetable oil I/4 cup minced onion =5

with comments, suggestions
- and questions about the
odd gremlin that left out
ingredients.

Over the years [ hope you
have become more aware of
how the food you eat con-
tributes to your health.

Lots of people tell me
they cut out the recipes, but
[ know some actually try

and the apples and nuts
add a nice crunch. A Taste
of Home recipe. Serves
eight.

1/2 cup mayonnaise

2 tb honey

/8 tsp ground ginger

2 cups cubed cooked turkey
1 can (11 ounces) mandarin
oranges, drained

1 cup chopped unpeeled

Before starting to cook,
measure and chop all ingre-
dients. Blend cornstarch
with wine, broth and season-
ings. Set aside. Heat oil in a
large frying pan or work
over high neat. Then add
broccoli and garlic and stir-
fry for two minutes. Add
onion, pepper and nuts and

I cup uncooked rice
1/2 tsp salt
Paprika
chopped parsley

‘Mix soup with one can
water. Stir in next four
ingredients and put in but-
tered two-quart casserole or
baking dish. Cover and bake
at 350° for about one hour.
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I first had this salad
when Doris McLaughlin

hour. Sprinkle with pecans
just before serving.

1 1/2 cup diced cooked
turkey

apples stir-fry for another minute.  Sprinkle with paprika and
them.- | I cup grape halves Add turkey and the corn- parsley. Makes 4-b servings. _%q &
_This is my last column. 1 can (8/14 ounces) pineap- slarch mixture and continue = Serve with a crusty roll and T 5
Thgnks to everyone for ple chunks, drained stir-Irying until the broth is crisp green salad. | = 55- a
their support and encour- y/2 cup pecan halves, toast- thickened and the turkey is = x é
agement. A special thanks ed warmed - about three min- . Merry Christmas to all = =S
.to Nancy Powers and the |p a large bowl combine utes. -t and a safe, healthy happy s Y
sta[f at _The Independent for mayonnaise, honey and gin- 2002! ' A 5" E
their guidance and help. ger. otir in turkey, oranges, 'I'urkeir Tortilla Roll-Ups Brighton Township resident E‘ E i
apple, grapes and pineap- 3/4 cups sour cream Lenore Bu | ©
Green Salad ple. Refrigerate for one 6 flour tortillas (8 inch) Honours Degﬁfﬁ]!gjrf}g L T += —

Economics from the
University of Toronto.




