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Culinarv Cutloo

Fresh fruit makes summery dressing Today’s comfort foods

By Ailees Clalre
NEA Food Editor

Give a new twist to salads with
homemade, fruijt vinegar dresaings.
They are easy to do. Just squeeze or
press the juice from a favorite frult,
such as strawberrles, and mix with
ordinary vinegars and oil. Many res-
Laurant chefs use [rujt vinegars Lo
helghten the Raver of flsh, poullry

and ham dishes, as well a3 3 melange
of salods,

CHICKEN BREASTS WITH FRUIT

8 chicken bress! halves,
rkinnedd, boned and cooked
2 pints fresh sirawberries,
washed end slsmmad, divided
cup red wine vinegar
cup white vinegar
cup asdad oll
tsaspoons suger
tesspoons ground ginger
Dash sail
Latiuce lsaves
cup tresh trult, in season
(biueberrien, grapes, pesches,
ptumas, kiwi) -
Bake or poach chicken breasts. In
bowl, crush 1 plnt of the strawberrles
with a fork or potato masher. Stir in
vinegars; cover and refrigerate over-
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E dressei up mixed frult gnd chicken salad.

night. Strain, pressing lirmly on the
solids to extract as much liquid as
possible. (There should be about 1%
cups,) Discard solids.

hisk logether ¥ cup of the straw-
berry vinegar with the oil, sugar,
ginger and salt. Refrigerate remain-

Hasn mares quick work

By Alleen Clalre
NEA Food Edltar

We may think of hash as a dish born
on the American frontier. Yet, hash
— firaditionally a comblnation of
chopped potatoes, onions and left-
avers — has counterparts around the
world. French cooks add chopped
meal, seafood or poultry and the grit-
ish treasure their shepherd’s pie made
with mashed potatoes and chopped
meal. Some carly American versions
have beecome reglonal favoriles, in-
cluding Vermont's “red Nannel” hash
made with cooked beels and corned
beef. People in the Northwest add lo-
cal fish, and seafoods and in the Mid-
westerpers often combine ham and
beel with thelr hash.

Let your Imaginstlon go as you
combine ingredients for a tempting
hash dlsh. Making a hash only takes
about balf an hour. Curried vegetable
hash with spices and raisins, for ex-
ample, providea a hint of India. An-
other verslon fealures pork and
apples,

CURRIED VEGETABLE HASH

package (6 ounces)
dehydrated, hash brown

ACTON'S
ALL NEW PHOY

cups very hol water
tsaspoons sall, divided
lablszpoans bulter or
margarine

medium onlon, chopped

b colary, sliced

teaspoona curry powder
isaspoan ground ginger
lablaapoons all-purposs fMour
cups milk

large carrof, shredded

cup feisine

Tossted, slivared simonds or
peanuls, oplional

In a large bowl, stir togett.er pota-
tocs, water and 1 teaspoon sall. Let
stand 15 minutes, drain thoroughly. In
a large skillet, melt butter. Add onion, |
celery, curty powder, remalning %
teaspoon sall and ginger. Cook 5 to 7
minutes untl] vegetables are tender.
Add Meour, cook 1 minute, sticring con-
stantly. Gradually stir in milk; cook,
stirrlng occasionally untl] thickencd.
Stir in potatoes. Cover; simmer 10
minutes until heated through. Stir in
shredded carrot and raisins. Sprinkle
with almends or peanuts, If desired.
This kltchen-tested recipe makes 4 to
B servings.

PORK ‘N' GRAYY HASH

- Official Opening
gaturday, June 13th

en 10:00 a.m. - 3:00 p.m.

-Belwg

FOCUS IN ON WHAT
WE HAVE FOR YOQU!
LOAD YOUR CAMERA
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Just bring in your camera and we'll put a FREE

ROLL of film in it!

FILM PROCESSING

Leave your film to be processed and
be eligible for a draw for a

CAMERA * FRAMING *» BEACHKIT

38 MILL ST. EAST
ACTON - 8534181
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Aelreshments Wil

ing vinegar in a coverced contalner.
Prepare mixed [ruit. Take hall of the
remaining pint of strawberrles and
arrange them on lettuce-lined plates
wilh chicken and frujts. This kitchen-

tested recipe makes 6 servings.
(L) LIST, NEWSPAPER ENTERPHRIZE AN

of leftovers

tablespoons butter or
margaring

large onlon, chepped

large appls, corsd and
chopped

small red pepper, Chopped
rib celery, chopped
teaspoon drled loal thyme,
crumbled

tesapotn aalt

leaspoon pepper

cups frozan *Southern-style™
hash brown patstoss

cups cooked pork, cut inlo
jullanne strips

cup gravy, hememadas or
canned

tablespoona fresh lamon juice
Chopped iresh parsiey

In a large skitlet, melt butter. Add
onlon, apple, red pepper, celery,
thyme, salt and pepper. Cook 5 to 7
minutes until vegetables are tender.
Stir in potatoes. Cover. Cook 15 to 20
minutes until polatoes are tender,
slirring occaslonally. Stir In pork,
gravy and lemon julee; heat through.
Sprinkle with chopped parsley, if de-
sired. This kilchen-tested recipe

makes 4 gervings.
@ 1M7, NEWIPAPER ENTERFRISE ASSN.

Be Served
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A warm, aromatic Fruit Crisp
fresh from the oven evokes comfort-
ing memones of Mother's or Grand-
mother's cooking. If you delighted in
mchutamuacmihutmwr
learned the recipe from your Mother,
be sure to clip and file this scrump-
tiously versatile Fruit Crisp. It's a
recipe from a book every bride
should have,

The Fruit Crisp requires five cups
of your favorite fresh fruit.Use dif-
fercnt fruits s they come into season
and you'll have a varicty of desserts
o carry your family through the year.

This simple but versatile recipe is
just one of 300 from the “Imperial
Guide to Great Cooking.” An ideal

gift for a bride or someone set-
ting up a home, this value-packed
cook book provides all the basic
shopping and cooking informa-
tion needed by new cooks. Ex-
penienced cooks also will enjoy
the new flavor adaptations and
time-saving ideas found in the
broad range of recipes.

To prepare fruits for this recipe. .,

POLLY’S
POINTERS

DEAR POLLY — I'm sure we zil
have favorite recipes that have been
cut out of the paper. It's very upset-
ting when we lose or tear a reclpe and
it can no longer be read. I take a cou-
ple of extra minutes after culling out
a recipe to tape Il to a page that fits
Into a 7-by-10 inch binder. After that,
[ write the name of the newspaper

-A end peaches: peel and
slice before measuring.

-Blueherries: wash and pick over.

-Rhubarb: r * into small pieces;
toss with % cup sugar.

-Sirawberry-Rhubarb: substi-
tute half the rhubarb with hulled and
sliced strawbermies; toss with ¥ cup
SURAL,

E-g‘:wrdmiea: wash and pit; toss
with ¥ cup sugar.

Fruit Crisp
5 cups prepared fruit
! cup packed brovwn sugar
% cup quick cooking rolled oats
I cup ail purpose flour
1 tsp cinnamon
#4 r5p nuetmieg
¥ cup Imperial margarine

Armange prepared fruit (as oul-
lined above) ina 7 x 1l-inch baking
dish. Combine sugar, cats, flour and
seasonings with ine until
crumbly. Spread mixture over fruit.
Bake at 350°F for 40 10 50 minutes.
Serve with icg cream or whipped
cream, if desited. Makes 4 1o 6
servings.

and the date on which it was printed
in the corner. That way, If anythlog
should happen to it, [ know where to
write or cail for the recipe. — BOBBI

Preserve summer’'s bounty the easy
way: Freeze [l! Complete directions
and many Polnters are included in
Polly's newsletter “Freezing Fruits
and Vegetables." Send $1 for each
copy to POLLY'S POINTERS, in care
of this newspaper, P.O. Box 93863,
Cleveland, OH 44101-5863. Be sure Lo
Include the title.
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