Red clili pepper, garlic and naturaliy-brevwed soy sauice give
FIERY PORK STIR-FRY us fire, spice and everviling nice!

Welcome The Year
of The Rabbit

{'onl"d from page 20

Chuncse New Year o traditonally & time for feasting and
cefebrating so why not get into the spinit of the vcccasion and erve n
special Chinese stir-fry for dinner. Home Economists at the
Kikkoman kitchens have two suggestions, FIERY PORK STIR-
FRY (not for the faint of heart) and SHANGHAL SHRIMP
STIR-FRY for the seafood lovers in 1he family,

: FIERY PORK STIR-FRY

1/2 1b (230 g) boneless lean pork

Corn starch

4 Thsp (60 mL) KIKKOMAN Naerally-Hrewet Soy Sauce
172 tsp (2 mL) sugar

1 clove garlic, minced

1-1/2 tsp (7 mL} while vincgar

Iid 1o ;2 up (] to 2 ml) crushed dned red pepper
Water

3 Thsp (45 ml} vegetable oil, divided

} cups (750 mL) bitesire cavlifiowerets

Salt

| anion, chunked, separaicd

I green pepper, chunked

Cut pork into thin sinps, Combine | Thsp (15 ml.) each corn
starch and soy sauce with sugar and garkic, stir in pork. Let stand 15

From: [Cake and Culnett 11a.
0 Holly 51, Suite 306
Taronta, Onlano M4S [
(406) 4810550

Photo Tips

by Peter Moss

’ WINTER WEATHER SHOOTING

What. go out and take pictures? It's the middie of winter. It's minus
10. What could 1 possibly pholograph? My camera will [reere, Sound
fn_rlr_ultﬂr?

0 some, perhaps; however, to scores of ologra winter -
u%‘f&?ﬂ :lirt]zga gu:den g&f_ﬂﬂuﬂl}r Iﬂlr some of tlmm}rm?n bﬂ;?ilm!m. mon
/ a few ic autions, u

P ety B s pir.-!.urﬁ:.c“c tions, here are some hints to help you

The most obvicus first atep: Dress accordingly for the wenther. A
Bood winter coat, warm hend gear, walerproof lined foolwear, ther-
mal socks, lightwelght cotion Rloves and warm culer mitis. The idea
behind both gloves and miits is this|bulky outer mitts restrict access to
camera controls. However the comern surfoces will be too cold for
handling with bare f ingers, The colton inner gloves will prevent
frostbite and stiill allow you necess to your comera's controls

Onece you have made your photo, slip the outer mitts back an

Most all modern 15 mm cameras have powered shulters and Jight
meters, therefore, carry spare batteries. Two or three sparce batleries
carried In an inside et will save your day. Cold weather deains
batteries fast. By replocing the batleries nbout every 30 minutes with
the wanmned ballerles from your pocket you can shoat all day. Once the
old batieries have warmed up they will regenerate. Some camera
:fru?:u affer cold weather battery clips. Check with your dealer.

Carry a large closeable Plastic bag to keep your camera tn. It will
Eiu:m blowing and falling snow from damaging delicate camera

Because your Hght meter s callbrated to 'see’ 13° neutral gray,
bright anow scenes will pose a problem. A safs rule to follow is to
mfc m::;luu;u:hg:'ri!hy 1to2 nt:l[:npsksn that the snow will be reproduc:

' ray in c 0

u‘lﬂrntnnrﬂlldﬁ- gray and white or blue/gray in color

An enly way lo ensure that shot is to “bracket” vour ex ure: i.e
leke one shot as measured on your meter. then nyumndp:ﬂhat one 1,
Ent::ﬂ' aver, then a third shot two I stops over. By shooting in this
fashivn you will have at lcast one frame that accurately records your
scene as you had anticlpated it. You will deflnitely consume exira
film. However, o rol] of film is quite inexpensive compared to the in-
convenlence of losing that shot forever.

More tips next wg.ﬁ.

PETER 6. MOSS PHOTOGRAPHY

* WEDDING *PORTRAIT * COMMERCIAL
ELISE » PETER » DARLENE

32 Lynden Circle GEORGETOWN 877-9976

SHANGHAI SHRIMP STIN-FRY
W'y LB (%0 g mediwn-size
shrimp, peeled, deveined
2 Thsp (30 mL) corn starch, dlvided
3T sr {45 mL0 KIKKOMAN
1_l::;allunil y-Urewed Soy Sauce, divid-
| Thsp (15 mL) minced fresh ginger
root
1/2tsp ¢2 mL? sugar
1/4 Lsp ¢ 1 mL} [ennel, crushed
Pinch ground cloves
Pinch black pepper
Waler
11k (500 g} fresh broccoli, trimmed
nghsp {45 mlL) vegetable ofb, divid-

| onion, chunked, separated
1 green pepper, chunked

RRinse shrimp and pat dry. Com-
blne 1 Thsp (15 mbl) each comn
sinrch and soy souce with ginger
and sugar|stic In shrimp. Let stand
1 min. Meanwhile, combine re
malring cerm starch and soy sauce,
[canel, cloves, pepper and 1174
cups (300 mL] waler, set aside, Cut
broceoli inlo bitesize [flowerels and
siems into thin slices. Heat 1 Thsp
i15 mL} oll in wok or large skillet
over high heat. Add shrimp and stir-
fry 1 min; remove. Heal remaining
il in same wok. Add broccoli and
stir{ry 2 min. Add cnion and green
pepper, stir-fry 3 min. longer or until
vegetables are tender-crisp. Stir in
shrimp ond soy souce mixture; coak
and stir untit sauce boils  and
thickens, Mokes 4 servings.

OOPS!

We Goofed

in the Tric ad appearing in
Wednesday's Herald an
item was Incorrectly priced.
WEBBER VITAMIN E cap-
sules should read 100
capsules for $1.89%, nol
$5.99 as shown.

We are sorry for any incon-
venience to Trio customers.

BUY ONE
BUTTERICK PATTERN

Get One
FREE!

Of Equal Value
Or Less

Sale Staris
Feb. 7th

GEORGETOWN FAB

Georgetown Market Place f* R
(Beslde Delrex Smoke Shop) .
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GOTTA RUN AROUND
IN THE SHOWER
T0 GET WET?

- 0
| HATE IT WHEN
THAT HAPPENS!

DEEPWELL :%:

& PUMP
925 MAIN ST.E., MILTONUNIT 9

8/8-4484 7

1 days
“WE'RE JUST A PHONE CALL AWAY"
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UY ONE

: 229/ VOGUE PATTERN
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Sale Ends
Feb. 28th
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