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Spicy Ideas for Fruit

Here arc some spirited suggestions for
fruit: a fruit tart where you choose the
lopping and &n apple, (ig, and apricot
combrnation with s dynamic taste.
You'll notice these two different ap-
proaches to fruit have ane thing in com-
mon — Kahlia's the ingredient that
makes the recipes work so well.

KAHLOA FRESH FRUIT TARTS

Tart pastry shells

Kahlan & fresh fruit {below)

B ounces cream cheese (250 g)

" cup Kahlla fruit marinade (80 mL)
Prepare 1an pastry. Prepare Kahlia

& fresh fruit. Beat cream cheese uniil

smooth. Beat !4 cup (B0 mL) of Kahlia

COURMNE

WITH

EJASS

te 2 cm) picces in large serving bowl.
Sprinkle with brown sugar. Add Kahlda
and mix gently. Cover and refngeraie
fur 30 minutes. Makes B tans,

TART PASTRY SHELLS

Resift 2 cups (500 mL) sufted nll-purpusc
flour with 1 1easpoon (5 mL} sali into

& fresh [ruit mixture into cream cheese
wnul Muffy. Line bottom of ecach wn
with | uhlespoon {15 mL) of cheese-
frwt mixture for hlling and to seal pastry.
File rermaining marinated fruil into 1art
and save remaining cheese mixlure in
side desh for topping; as desired.

KAHLUA & FRESH FRUIT

1%4 quarts fresh fruit in season {1.5 L)

3 wblespocns brown sugar packed

(45 mL) i

3. cup Cahlaa {175 mL)

Co- .bine chilled bernes and fresh

fount .03 into Y4 inch to ¥ inch (1'% cm
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* REGULAR & 1 TIME CLEANING
* SILVER POLISHING
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mexing bowl. Cur tn % cup {150 mL)
cup shortening. Gradually add ' cup
(80 mL) cold milk to make stiff dough.
Dawvide pasiry into 8 equal size picces.
Roll each piece ta 5o 6 inch (13 or 15
¢m) circle. Fit circles over back of mul-
fintin (3 1nches x 478 cmx 1% cm deep
pan) or back of & ounce (180 g) glass
custard cups. Trim and prick. Fluting i
optional; & neat fold will work nicely,
100. Bake at 450°F (230°C) for 10tp |2

*nursery turniture & accessarles *maternity tashions
*infant wear *glfs *toys

Culinarv Cutloodl

minules, or until tarts begin (o get gold-
en. Remove from oven and cool. Tan

shells may be prepared ahead. When
cool, wrap well and store in an ainighi
container for 4 or 5 days. Before filing,

freshen ina warm (100°F/ 150°C) oven
for 5 minutes.

KAHLUA SPICED FRUIT

3 medium apples (golden or red
Dielicious) '
f jar (19 ounce/ 540 mL) whole figs
I can (10 ounce/ 284 mL)apricot halves
] stick cinnamon
%4 cup red raspberry vinegar (80 mL)
‘4 cup natural cane sugar {unrefined), or
tight brown sugsr {packed) (80 ml.)
'4 cup Kahlda (125 mL)
\4 CuUp cognac
Kahlia Checse
Pare, core and cut apples into 810 12
wedges. Drain syrup from figs and apri-
cots into skillei. Add cnnamon slick
and apples. Cover and cook 5 minutes.
Remove cover, add vincgar, sugar,
Kahlda and cugnac. Simmer unitil
apples are tender. Add Nigs and apricots.
Serve warm with a little of the syrup and
topped with Kahloa cheese Makes 610
8 scrvings.

KAHLUA CHEESE

Beat x softened 8 ounce (250 ) package
cream Cheese smooth. Beat 1n | table.
spoon (15 mL) each Kahliia and syrup
from cooking fruit until NufTy.
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1 Thsp (1

CLASSIC CHINESE PEPPER STEAK
| Ib (500 g) boneless beef sirloin or round steak
EmL) KIKKOMAN Stir-Fry Sauce
2 Thbsp (30 mL) vegetable ail, divided
2 medium bell peppers, cut into 1-inch (2.5 cm) squares
2 medium onions, cut into 1-inch (2.5 cm) squares
1/4 cup (50 mL) KIKKOMAN Stir-Fry Sauce

Cut steak across grain into thin strips, then into 1-inch (2 5
cm) sguares, coat with 1 Tbsp (15 mL) stir-foy sauce. Heat |
Tbsp (15 mL) oil in hot wok or large skillet“bver high heat.
Add beef and stir-fry about | min; remove. Heal remaining oil
in same pan. Add peppers and onions; stir-fry 5 min. Stir in
beef and 1/4 cup (50 mL) stir-fry sauce; cook and stir just until
beef and vegetables are coated with sauce. Serve immediately.
Makes 4 servings.
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NATIOMAL REAL
ESTATE SERVICE

R
REPRINTED FROM JUNE 9, 1588
As with many mornings in our profession, lhe lelephone started
ringing very early, and one of the calls was [rom my dedicated
Secretary, just checking that I had received my calls from yesterday.
I had, but { was agatn reminded of the many times that these girls take
the Lime and energy to do the little extra things for o very busy bunch
of agenis. Agents run on & high energy level most of the time, with
much of cur secretarial work having to be done immodiately. This Is
not like an ordinary office job, where you can give work to the girls
and get it within 24 hours - it has to be done withln minutes usually. The
re is preity great, yet these glrls are always smlling and have
words lo say to us every day. They receive calls from irate
clients, overworked lawyers and even our kids. All these calls are
handled efficiently and with o calm that is mind boggling.
Just looking after 17 fhyper} agents on a day to day basls, plus a
boss, is a insk not for the weak of heart plus the thousands of other

tasks that are pul upon these girls are endless. Often we forget that we
wauld be in a real mess withou! them. As much of cur business comes

By Glenda Hughes, Sales Rep.

via the telephone, it is extremely important that our messages gel to
us quickly, for our callers do not like o be ﬁpl wailing. How many
times have you called a real estate office and had a cheerful voice
answer your call and find that your agent is not In, but will call you
back. When that call comes back 10 you within minutes, you can be
assured that the secretary has paged that message to us, or called us
al home so that we con return that call immediately. Think of how
often that happens and you will realize that there is n{ut of behind the
scenes work that gors with belng successful in this business. If our sue-

c2s% s bottom lined on initinl contact with a secretary, we have much
to be grateful for - for the unsung heroes of real estate!
P.5. After a frantic, but lovely summer, I'll be back wrillng next

Homes Sold Creatively
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BROWN-BAGGED
NUTRITION

&: My children will be back
I school again soon and

re-fletse to eat hot lunch in the

school cafeterta. How can |
prepare anches  thal are
nrtritlous, yvet appetlzing?

Ar Your familyv needs o
understand the Importance
ol natural lTonds for health
and energy. Educate Lhem
abost the Joods that  will
provide Them with proper
nutritlon. and which foods
actually are harmful ro their
health,

You can save both time and
maotey by Breding ol thelr
lTkes and dislikes. Take your
children shapplng and e
them  select Irulis and
vegetables They would like 1o
have included sn their
laniches. Allow then to
choose ems and create their
nwn  sandwilches, Idn’)

Businasa Humbar
B77-2900
Homa Humbor
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RATHY [LAJAS

”hi’ (. oG Corapeding f-"u

overlook {he possihllities of
bolled cgs. brotled chicken.
celery and carrol sticks, sond
fresh frull salads,

[t is very important toshow
vour children, through your
own behavior, the  impor
Lnee ol natrition and wise
cating habits. For additional
informatlon on nuteyllon and
wetghi control, eall vour Jocal
[Met Conter i
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