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. steak) overnight.
Marinade:

CHINESE PEPPER STEAK 1 tbsp. comstarch
Ahead of time prepare: 1 thep. white sugar

21 green out Into st 4 tsp, ginger
ammmwm P % :tﬁmnum

3 garlie Hix;jndldd meat, Eiﬂ in ﬂ
lor chopped overni container
Marinate meat In strips (round: dﬂnlndthekl nafew Umes.

: Cooking: Brown all meat in ofl, a
third at 2 time until al! meat is done.
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The Largest Selection
lrn The Areg

- T TR =

el Cirdderss Qe gpplog
shoo Naw For Chrogimgg s,

P e e ey e E—— - —

Hours: Tues., Wed., Thurs. 9:30.8:00
Fri. 9:30-9:00; Sat. 9:30-5:30

OXBOW BOOKS

102 Main St. S., Downtown Georgelown
877-8881
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Foodbtuffs wene o LIKE ANY otsn STORE
WECAN...

. - - Pre-measure your Fruit-Cake or Christmas Pudding
ingredients. {A great tme saver for tusy Bakers &
organizations allke). Comae in for a helpful shopping check list.

.+ - put & beautiful basket In your hands and send you on a
tour of fine foods to create your own gt basket.

. . . offer you Great Weekly Specials that suit the season
(watch for our recipes & ads).
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Retum meat to pan. Reduce heat
and add garlic, onfon and 15 cup of
waler. Cook 58 minutes, add tomats
andd greesn - Cook another haif
hour, medium heat, stirring about
every 3 minutes. Serve with or gver

fopof tice.
Mrs, Kelly Clark,
Acton

CARROT SOUFFLE

Honey and nutmeg complement
the (resh, sweet taste of carrots In
this light end easy side dish souffle.
3 cups sliced Ontarlo carrots {8
Inactitom )
2 e8gs, separaled
1 Cup SOUT CTeAm
2 tbep. buiter
2tbep

s t!p.-lﬂl

- Y 15D, nutme
G0k cor

carrols, covered, in smal]
amount of boiling water 10 to 15
minutes, until soft and very tender.
Drain carrots and mash, or puree in
blender or. food processor. Beat egg
yolks, sour cream, butter, honey,
salt and nulmeg Into earrot
until well blended. Pour in Eargn
bowl. In small bow), beat egg whites
until stiff. Carefully fold Into earrot
mixture, Pour into greased 4-cup
tasserole dish. Bake at 350 F for 40
minutes., Serve Immedintely. Makes
1 servings. Preparation tme: 25
minutes. Baking time: 40 minutes,
Mrs. J, Morrow,
Georgetown

MICROWAVE
ORIENTAL CHICKEN
: CASSEROLE
3 stalks celery, thinly sliced
2 onions, thinly sliced
'z (10 02.} tin water chestnuts {droin-
od and aliced)
Ly cup milk
2 cups dived cooked chicken
2 cups chow mein noodies
#10 mushrooms, sliced
2 tbsp. butter
1 can cream of mizshroom soup
2 bsp. soy sauce

VIETNAM FRIED RICE
Serves 4,
Coutlmpricenrhavuruadyﬂ
i
ca et
ltm. cooking ofl

¥a - % 1b, any cooked or raw meat, cut
into thin siri

1 tbep. soy sauce

Stir-fry until meat is tender and -

hot, abotit 1-2 min,
Add:

Ecu?umokedrice

SUr-fry S min, Add:

1 cup leflover or Iroren vegetables,
such ns peas, green . O Car-

SHr well Into rice mixture. Juat
before serving, add:
2eggs, beaten

Over medium heat, stir carefull
through rice until are cooked.
Jerve plping hot with salad or leaf
lettuce, cucumbers, fresh mint and

parsley,
Susan Cunningham,

Geargetown *

BEEF CROQUETTES
2 cups ground beef
Y4 cup chopped onion

2 thsp, chopped parsley
Vi cup margatine
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Method: In a glass 1 art
casserole dish, place celery, onions,
mushrooms and bulter - microwave
an HIE.I! A minutes covered unti
vegetables are tender, In o separate
bowl, combine other [ngredients
{reserving 3y cup chow mein noodles
for topping). Add lo vegetables and
microwave on High far 6 minutes,
covered. Stir once ot the 3 minute
mark, Top with noodles,

Mrs. Margaret Mackie,
Georgelown

Doing The Cooking

Or Just Enjoying

Someone Elses —

We'll Have You

Looking Good From
~ Head To Toe!

“City Styles Close To Home'"

+ 211 Guelph St
Northview Centre

Georgetown
877-7361

Ya cup flour
Y3 13D, aalt and pepper
1 cup milk
breadcrumbs
legg
2thap. water
oll for cooki

Mix toge {lrst 3 inrfred.lenta.
Melt margarine, blend In our, slat
nnc(lml_.pepper. Cook slowly until
KT and bubbly. Gradually add
milk, bring to boll, stir one minute,
blend in bee! mixture and chill
Shape into 8 cylinders, roll in bread.
l:r;.'lllﬂm, dJE lnhhutmcggarﬂ water
m , 10 breadcrumbs, Deep
:’r}' in oil at 375 1:; uﬂi!um

Approx. 2-3 mins.) of Py
towel. Serve with elther mm-‘pllrﬁmh
sauce or spaghelt! snuce.

Mrs, V.E. Birtley,
(Greorgetown

PIHYLLS LEHD;‘EIIICHEEII!;I

1'2 pounds to 2 pou any chicken
pieces, floured with seasoncd flour
{zalt and pepper added to flour),

Brown chicken in a small amount!
of oil. To this add:
1 can frozen lemonade
1 can of water
2tbsp. white vinegar
Y4 eup brown sugar
1 can mushrpoms drained

Simmer far I hour covered, Serve
with rice and a salad.

MICROWAVYE

LOW CAL CHEESECAKE
1 envelope unflavoured gelatin
1 pkg. (smnll size) Jello lime Navour
(sugar free)
1dtbsp. sugar (divided into6and 4
1'% cups 2 per cent milk
Jeggs (lorgel separated
2 500 g cartons 2 per cent cottage
checse

1 tbsp. lemon juice
1 isp. vanllla

Cook gelatin and Jello, 8 thsp.
sugar and milk in a 2 gt. covered
cagserole for 4 minutes until gelatin
dissolves and the mixture is hot, Stir
¢ yolks jnto hot mixture then

rigerale until cool, Beat coitage
cheese in a blender on high for 3 to 4
minuies until the consistency of sour
cream, Stir this Into ed Jello
mixture, Mix in lemon juice and
vanilla., Best u:fa whites until stiff,
fold in gradually the remaining 4
thep. sugar. Fold this {nto the Jellg
mixture. Pour Inlo either & baked
pie cruat or a cracker crual
{10" size) and refrigerate until set {1

tiotr).
Mrs. V.E. Birtley,
Georgetown

LEMON BARS

Prehent ovento350F,
'2 cup butter or margarine
1 cup all purpose flour
ta cupicing sugar

Method: Mix butter, flour, jcing
sugar. Pat into well greased 9" cake
pan. Bake 15 min. at 350 F, Cool.

Combine the following ingre-
dients: E
1 cup while sugar
2 beaten egps

'3 thsp. lemon juice {(bott]ed

subatitute wil} do) _
2 tbep. flour |
132 {sp. baking powder :

Combine these and pour over the
baked crust. Bake 25 minules at 350!
F and sprinkle with Icing sugar. Cut
In sguares.

e e mnscrnmes Phyilis Caughey,




