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Cutloo

Apples get sweet-and-sour stuffing C! OOK'SQ
CORNER

By Alleen Claire
NEA Food Editor

Your family will savor this quick,
different version of stuffed apples

Cranberries add to the sweet-and.
sour Laste crealed by the use of red

MICROWAVE
COOKING

cabbage, brown sugar and lemon. You
may use red wine vinegar in place of

the lemon juice, if you prefer. for this 3P

microwave side dish. Cabhage and ap-
ples go wetl with ham or pork dishes

STUFFED APPLES

2 Insapoonis lemon juice

4 cup waler

4 red delicious apples, haivad
and cored

Va cup choppetd anian

1 clove garlic, minced

k. tablaspoons butter or
margarineg

14 cupa finaly shredded rud
cabbaga

1 cup fresh or frozen cranbaersina

1 labisapoon light brown sugar

4 teaspoon salt
Dash peppear

Stir lemom juice and water im large,
shallow, non-metal baking pan  Add
apple halves, skin-side down Cover
loosely with plastic weap. Microwaye
on High for 6 rmunutes. Drain off wa.
ter Keep loosely covered

Meanwhile, place onton, garhe and
butter in non-metal bowl, cover M-

coowave on High for 2 msnutes Sl in
cabbage. vranhernies, brown sugar,
silt and pepper Cover and micrn.
wave &t High for 3 mmutes. Lel stand
2 munutes Npoon ever apple halves
serve with perk or ham This kitehen-
tested recipe makes 4 servings
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Zesty sauces make the most of meat

By Alleen Cloire
NEA Food Editor

The outdoor chef likes 1o show off
by using special sauces. Here 15 one
inspired by zesty Chinese plum sauce
to use as a bhaste for grilled pork,
chicken, beel, hotdogs. hamburgers or
any meat that's good cooked on the

grill.

Make an extra batch 1o offer {or
dipping. You'lt have a blend of East

and West with cvery bite.

To marinate a steak quickly, use a
marinade with kiwis. The cnzymes in
kiwis can tenderize meats. UJse mari-
nade to baste while grilling or serve

an the side.
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E:;ppnr. alirring constantly, bring te i
H for 1| minute. Disselve carnstarch
in water; stir into mixture in sauce-
pan. Cook and sur until thickened and
clear. Stare in covered conlaner in
refnigeratur. Ulse as a basting sauce
and glaze for barbecued or brotled
meats. Serve additional sauce on the
side for dipping. This kitchen-tested
recipe makes about 1'2 cups.
BROILED KIWIl STEAK

4 Kiwia, (3 ounces sach) pared,
divided

14 cup spple juice

. tablespoans finely chopped
anion

2 teaspoans Worcesterahire

PLUM SAUCE gives American barbecues an Oriental touch,

PLUM BLOSSOM
BARBECUE SAUCE AND QLAZE

e cup finely chopped onlon

14 tableapocons grated freah
ginger or Hesspoons ground
girnger

1 clove garlic, minced

1 tablespoon vegetisble oil

Y cup prune julce :

Ve cup cider vinegar

§ tabisspoons sweel orongs
marmalade

1 teaspoon crushed red papper

t4 teaspoon each salt and pepper

1 tablespoon comatarch

2 tablespoons waler

In saucepan, saule onions, ginger
and garlic in oil until lightly browned.
Stir 0 prune juice, vinegar, marma-
lade, crushed red pepper, salt and

BRUCE

s | tsaspoon sach salt xnd dry
muskard
pound beet top girloin ateak

Finely peel and chop 1 kiwi Com-
bine chopped kiwi, apple juice. onton,
Wearcestershire saucee, salt and mus.
tarc mux well Martnate steak i kiwt
muxtnre 15 mnoutes, turn anee after 5
to 7 minuiey. Bran steak on borh sides
to desired degroe -if doneness. hyush
with marinade during brathing Shee
remaining kiwye garmsh steak with
shices.  This  kitchep-tesied  recipe
makes ahout 1 cup.

(NOTE Combine remaining sleak
marinade with enough water to equal
| cup. Add "5 ieaspoon cornstarch and
nix well. Cook and stir until thick:
ened. Serve with Kiwt Stoak Thes

See l]ur New Bnuthue
For All Your Accessories

* Hair Accessones
« Skin Care Line
» Boils

« Scarves
AND MUCH MORE!!

All Summer Accessories
Now On Sale!

873-2027

Tha Professional Towch

kKilchen-tested recipe makes about |
rup }

Ruw = getable Medley

£ amatt head caultffoner
2 vteckiven carrots
! bunch radishes
2 bunches yreern onfons
! mediam zucehin
2 vialks celery
Miuistard [hll {hp
Celery Seed Dip

Cut caubtlower imoe Howerets;
wash and drian on paper towel. Peel
carrots and shee diagonally; nnse and
dran. Trim radishes and wash well:
ke (RGO roses And Crispin ice waler,
Trin ofl ol ends of preen onjons
Ja0d peel wll outer fayer, trim leaving
2 inches ot green. Rinse in cold
water. Cut zucchimn in half length-
wise, then cut it stnips about 3
inches long, crspoan e water. Tam
crids from celery and cut cach statk
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ity 2-inch strips about 3 inches
long; rinse and drun,

Arrange all these vegetables on a
platter in a pleasing design, garmsh-
inp f desired with parstey or curly
cadive. Serve with Mustard Dill Dip
and Celery Sced Dip. Makes 10
SETVINES,

Mustard Dill Dip
{ o dairy sour cream
{ nsp prepared mustard
! sy diffwerd
5 t5p Windsar Half Sulr
“p ap prepared lorseradish
foptticme!)

Combine afl tnpredients (n small
bowl, strring untit well blended.
Chill at least & hours or overmipht,
Makes | cup.

Celery Seed Dip

}cupidairy your cream
! p celery seed
3 np Windsor Half Salr
Yo tsp dny nuasiard

Cumh:nc all ingredients and stir
until well mixed. Chitl at least G hours
orinernight. Makes { cup.

ENBE10D
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Dome Coaxial

- System
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4" High-Power
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Hours: Tues. 10-6, Wed. 3-6, Thurs. & Fri. 1[]-5& Sat. 10-5:30 ,

Qusality Stereo Systems & Accessories For Home & Automobiles - Records - Tapas - Cﬂ'.l
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