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Culinarv Cutloo

Give a tip 0’ the hat to potato muffing Don'tjustsay cheese — make it at home

By Alleen Claire
NEA Food Editer

A tip o' the hat to dear old Ireland is
in on St. Patrick's Day. Those
pot aifting down to a plateful of
corned beef and cabbage can make an
eating toast to the Irish ax they nibble
R i o

an important part

Irish history, helps crutelmnlxtnnd
flavorfol mulfin to go with lamb or
flsh dishes. A muffin filled with ham,
ptneapple bits and walnuts becomes a

meal when served with a salad and
beverage. Remember: For a light,
satiny mulfin, do not overmash the
potatoes or overmix the hatter,

IDAHO POTATO MUFFIND

large kisho potato

cup milk, divided

cupe all-purpose flowr
tablespoon haking powder
tablespoon dried ditl weed
tesspoon satt

teaspoon PapRer

cup butier of mafparine,
matied

targe sgge, Hghtly besten
cup frashly grated Parmessn
chesss '

Bake potato in a 425-degree oven
for 1 hour; tLJ uarter
in 1 inch of bolling water for 15 to 20
minntes, or untll tender. Peel; mash
with Y4 cup milk. (Should make 1 cup
mashed potato.)

in a large bowl, zift together flour,
baking pawder, dill, salt and pepper.

In a medium bowl, comblhe re-
maining ¥ cup milk, butter and eggs.
Hlk:n “well” in center of dry ingre-
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dients; add milk mixture and pota-

toes, stirring just to combine. Stir in
cheese, Dglnut overmis.

tter into 17 greased 3-by-

1Y muffin cups. Bake in a pre-

beated 400 oven for 15 (o 20

- minutes, or until wooden toothpick in-

potato and steam

I.-n*' w

e 'y ‘ﬂ'*" :

MIX potatoes and batter lightly for satiny, satisfyiog muffins.

serted in center of muffin comes out
clean.

Hemove muffin pan to wire rack.
Coal for 5 minutes before mmmrlgg
muffing from pan. This kitchen-test
recipe makes 12 muffins.

POTATO MUFFINS POLYNEEIA
large idaho potatoes, pared,
quartered

cup warm milk

*Jgs, beaten

tablespoons butter or
margarine

tsaxpoons prepered musterd

teaspoon pepper
20-purce can crushed

pinssppie, drained
cupe diced, cookad ham
cup finely chopped walnuta

Place potatoes in a large saucepan

with.l inch of bolling, salted water.
Cover. Reduce heat and stmmer for
1% to 20 minutes, until potatoes are
tender. Drain.

Mash or beat potatoes with electric
mixer until smooth. Add milk, eggs,
butter, mustard and Fpegper beat un-
til light and fiuff. In pineapple
and ham.

Butter four 10-ounce baking dishes;
spoon potato mixture into prepared
dishes, and sprinkle each with 1 table-
spoon nuts. Place dishes on a baking

el

Bake in a preheated 400-degree
oven {or 45 o 50 minutes, until gold-
en. Remove [rom aven; let stand for
10 minuytes. Loosen muffins from
sides of dishes; turn out and stand
right-side-up on serving plate. This
kitchen-tested recipe makes ¢

servings,
D) 143, NEWIPAPER ENTERPRIZE AEN.

Make clam chowder from scratch

The microwave can tum the chore -
of making a clam chowder into a
snap. Clams - and mussels — are

MICROWAVE
COOKING

now more avallable {n su rket
fish departmenis. With your micro-
wawz can create a homemade
n-style clam chowder that
yunrhmﬂywﬂlln-ukfmrdtuua
weekly treat.
Opening fresh clams can be time-
and tricky for those pot
shore life. Use the micro-

SAME DAY
TAX RETURNS

11 Guniph St

877-2217

(ool awn

. High for 4 minutes.

Desh sach: pepper and boitiec
hot pepper sauce
14 1o 18-ounce can whols
tomaioes, chopped, Including
Bquid, not drained

A cup minced parsley

Scrub clams wilh a brush undet
runnlng water. Discard any that dc
nat close when tapped.

Place half the clams in a aingle lay-
¢r in a microwave-safe shallow dish.
Cover with plastic wrap. Microwave
on High for 2 minutes. Let ztand, cov-
ered, [or 1 minute. Remove apen
clams. Continue microwaving for 30-
second periods uatil all have opened.

Repeat with remainlng clams. Let
co0l and remove from shells. Coarse-
ly chn;zllf large. Strain and reserve
juice using canned clams, drain
and reserve jules,

Cumhinecnrmt, onlon, celery,
lie and olive ofl in a z-qulrt
measure; stir to coat vegetables. Cov-
er with plasiic wrap. Microwave on
lnpoutn, pep-

ve OO

pers and seasonlngs: microwa
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High for 5 minutes.

Add water to reserved clam juice to
equal 2 cups. Add to vegetable mix-
ture with clams and tumam Micro-
wave, cnvercd on High for 8 minutes,
stirring hnlfway through. Let :tlnd.
covered, for 3 minutes.

Remaove bay leaf and add paraley.
Correct seasoning. This kitchen-test-
‘ed recipe makes 4 to 6 servingy.

Manhattan Mussel! Chowder Varia-
tlon: Substitute 294 pounds mussels
for the fresh clams. Scrub as above,
scraping off beards. To open, micro-
wave on High for 1% minutes and con-
tinue recipe as for clams,
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A UNIQUE FACILITY WITH
ADEQUATE PARKING
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LICENCED BY: TOWN OF
HALTON HILLE LICEN-
CANG) DEPT,

ONTARIO’S FUN SPOT
S30-QUELPH ST., NORVAL

*3,500.00 PRIZE BOARD

(NC)—City dwellers, in the late {8005
in Canada, bought their buticr, cheese
and other dairy products from small
local dairies. As our cilies grew into
the 2(th century, so did the dairies.
But the roots of many Canadians were
lirmly planted in agricultural or rural
areas, and in these arcas dairy prod-
ucts were made at home,

Now, cven with dairy counters in
grocery stores crammed with all kinds
of products, many consumers are
showing rencwed interest in home-
made dairy foods.

How times have

Just as the metheds for commercial
manufacturing have changed, so have
methods for domestic production,

‘Michelle Marcotte, food consultant
with the Food Adwisory Division,
Agnculture Canada, explains: “The
methods have changed because all
milk sold in Canada is pasteurized, so
thal it is safe for consumption and has
a longer stomge life. Also, the availa-
bility of new kitchen equipment has
updated techniques for several prod-
ucts. Far example, buttermaking, and
ice cream and yogurt production can
be simpler using the new kitchen
equipment available™.

Food Advisory Division's food
consultants and technicians recently
have developed practical and n:h::hlc
methods of preparing butter, créme
(ragche, ice cream. sour cream,
vatlige cheese, ricotty cheese, and
yogust for a new publication. Most of
the equipment required is quite
common ~ but for many prodixits a
thermometcer is required.

Ricotla, the Italisn cousin of
cottage cheese, has a creamy texture
and slightly-acid taste, While cottage
cheese is made from skim milk and
buttermilk in a fong process that
allows for a slow development of
flavor, nicofta cheese is made from
whole milk and vinegarina fairfy-fast,
¢18Y Process.

Even though the publication has
not yet been released by Agnculure
Canada, Marcotte has given us the
method to make ricotta cheese, and a
reape that uses this tar, fresh cheese
in an appetizer spread.

For this recipe, you need a ther-
mometer, colander, and cheesecloth,

Ricotta Chesse

1 1. whale milk

50 ml vinegar

Scald milk to 85°C. Remowe from

heat, and add vinegar. Let stand at

room temperature for five hours.

Line strainer with four layers of

cheesecloth, then pour boiling water

through cheesecloth. Drain ricotia

theese through strainer,

Let drain for one hour, |5 minutes.

Refriperate in a covered container,
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HOW AYAILABLE

MINOR HOCKEY ASSOCIATION

Makes about $00 mL.
Ricotta cheese can be used 10
prepare several dishes including

fasagna, manicotti and ravioli. Pro-
perly scasoned it can also g:muh
fresh fruit. The recipe here usesitasa
spread for crackers or bread.

Ricotta Spre
250 mL ricotta chu-u
15 mL mayomalbe
15 mL. Bpciy chopped onfon
15 mL finely chopped stufTed olives
£ mL dried parsey
1 ml. Worcesiershire moce
0.5 mL gardic malt

0.5 mL cayemwe pepper
Combine ingredients and blend well.

Store overmight beflore serving. Makes
about 250 mL.

&

Ars you confused over the talk of
changes ta the tax taws?

Our cargfully troined tax preparors
Can answer yow quostions, Thay
ara pways up-to-date on all the tax
credits, deductions and exsamptions

that apply to people In the
agricullural industry. Al HAR Block
wa'll take the necessary lima 1o do
the job right becauas we want you
o pay the lowos! kegitimate tax or
got the biggast rofund you have
coming. Coma {o HAR Block. We
could save you monoey this yoar.

GEORGETOWN

74A Maln 5t North

{Moore Park Piaza)
Weekdays 9 a.m. to 9 p.m.
Saturdays 9 a.m. to 5 p.m.

NOTE: Speclal Drop-off
Setvice for Commuters from
7 a.m. dally.

(416) 877-6733
(416) 877-2393
ACTON

8 Mill S1. East
Weekdays 8 a.m. o 8 p.m.
Saturdays 8 a.m. to 1 p.m

(519) 8531771
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REGISTRATION
For The 88/89 Season

March 26th/88

1:00 p.m. 10 4:00 p.m.

Alcott Arena Upstairs
— Birth Certificates Are Required —

Held On The Day Of Champs




