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Even novices find this soup easy

By Alleen Claire
NEA Food Editor

A fow
bles and

turn you into a soup-making whiz.

Here Is a curried pea soup that is most |

refreshing when served chilled, It's a
colorful, tasty harbinger of spring you

packages of Irozen vegela-
a blender or food processor

may want o add to your Easter :

menu, =

CHILLED
CURRIED
PEA BOUP

va cup frozen chopped onlon

110 1% teaspoons curry powder

1 tablespoon butter or
margaring

1 packags {10 ounces) or 2'%
cupa frozan pess

Ve cup frozen sliced carrols

1 can {14% ounces) bea! broth

Ya cup dry white wine or apple
luice

1 cup hall-and-hail

Walercress sprigs tor gamish
{optional)

Saute onion and curry powder in
butter. Add peas, carrots and beof
broth. Bring to boil; reduce heal and
simmer 5 minutes or untli vegetables
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Fish stuflfed with broccoli, rice,
cheese and water chestnuts is a one-
dish meal. This is even more succu-
lent when prepared quickly in the mi-

MICROWAVE
COOKING

crowave, Serve with a fruit salad and
buttermilk blscuits with honey.

BROCCOLL-STUFFED
WHITEFISH

1 package (10 ounces) or 3 cupa

Red Cross. Re_ady.’

Thaoks to your donation through

United Way

FROZEN YVEGETABLES AND BL

frozen chopped broceoll,
thawed and drained

cup cooked rice

cup grated Choddar cheasa
cup chopped waler chestnuts
leaspoon aalt

teaspoon dill wead

whitsfish lillels {sbout 18
aunces)

Paprika

Cambine breceoli, rice, cheese, wa-
ter chestnuts, salt and dill. Place v
cup stuifing on each fillet: rol) up and
s¢l aslde.

Spoon remaining stulfing into bot-
tom of 3-inch round microwave-safe
baking dish; top with rolled {ish fillets
scam-side down. Garnish with papri-

24 HR.
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Make a stir-fry meal

A surprising but pleasant combina.
tion Is a stir-ried meat-vegetable
mix served on lop of chilled lettuce, If
ou like, serve the stir-fry in large
ceberg lettuce leaves, fold leaves
oround mixture and eat the bundle us-

- ing fingers.

ENDER make 2 curried pes toup a snap.

are tender, Puree In blender or food  hot.) Garnlsh with watcrcress, Thi
processor until smooth, Chill. Just be-

fore serving add wine and half-and-
half. Strain if desired. (May be served

kitchen-tested reclpe makes 4 to
servings,

@ 197, NEWEPAPER ENTERPREE ASSH

Succulent fish rolls ready in minutes

ka. Cover with waxed paper: micro-
wave ut High for & o 8 minutes er un-
t3l fish fakes when tested with a lork.
Turn dish %4 turn halfway through
couking ttme. This kitchen-tested ree-
ipe makes 4 servings,

1T, NEWSI'APER ENTERPRISE ASSN

FOOD

Z3¥%  Alleen Claire

Eqr Piotcing, Leg Wiung,
Now Gol Nals

for Apmcdrerars Culf Corem

873-1748

We sell them. We rent them.
And we service them too.

But first we assess your specific needs.
Our estimates are firm and we have no hidden

charges.

NEW YEAR’S OFFER!

$50.00 Off Purchase or 3 Months Free Rent

offet pradipble et March 31, 1047

Water Softener Sales/Service — Telephone 877-6931

FBoEnMERS

ALWAYS GLAD TO HELP

301 ARMSTRONG AVE., GEORGETOWN — 877-6931

GUELPH — B24-3650

STIR-FRIED
PORX OR BEEF
ON LETTUCE

pounds pork tendericin

cup dry sharry or apple julce
cup waler

vegetables and reserve. Draln mari- -
nade from pork; reserve. Add remarn-
ing oil to pan. Qulckly brown pork 3 to
¢ mioutes or until done, stirring
censtantly,
stir cornstarch into reserved mari-
'nade until smooth. Add vegetables
and marinade and cook, stirving oceca-
slonally, until thickened. Serve pork
stir-fry aver lettuce. This kitchen-
tested recipe makes 4 servings.
& 1987, NEWSPAPER ENTERPALIE assy.

g minutes, stirring constantly. Remove

tablespoons soy zauce
tabisspoons oll, divided
pound mushrooms, sliced
peckape {8 ounces) frozen pas
pods or Chiness vegelables
tesspoons comatarch

cupe shredded lettuce

Cul pork tenderloin into %-inch
thick slices. Combine sherry, water
and soy sauce in medium bowl: add
tenderloin, stirrlng to coat.

Heat 2 tablespoons oil in wok or
large frying pan. Add mushrooms and
pea pods and cook quickly for 3 to ¢

DENTURE
THERAPY
CLINIC

A.W. TRENTON, D.T.

18 CHURCH STREET

HYUNDAI COUNTRY

Sars B Leaswng - Sumplely Pasty & Srigur

GEORGETOWN
318 GUELPH ST, GEORGE TOWN

ACROSS FROM LIBRARY
877-2359
B73 1694 e 846 BB5B

AND CULTURAL CENTRE
Associate

Tax Consultants

INCOME TAX RETURNS DONE

tAon
Feachay
Saturday

Thres G0 am & G0pm
Hram 7 Oppm

UDOam -3 00p m

101 GUELPH ST., GEORGETOWN

877-2217
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1 SUNROOF
SALE

Prices from

*149%.

WHILE SUPPLIES LAST!
REQ, PRICE $229.00

GET THAT GOOD FEELIN
DRIVE A CLEAN CAR.

SAVE $30.00 ON OUR
INTERIOR/IEXTERIOR PACKAGE

Many more in-store speclals

265 Guelph St, Georgetown
Phona: 8778138

Thurs & Frl um 00 g
st Sl B

Prasery-A-Shine * Rust Proofing » Upholstery-Gard 2 = Window Tinting
* Viryl Reglair » Pinatriping and Molding

LYY °IRUNNING BOARDS — FREE INSTALLATION *




