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Cualinarv Cutloo

New uses for old favorites create tasty meals

Addpng suriety o tamnly smeals s
casy ' No_ b doesnt mean a i e
the newest Clast tood” vutler
wwn  IEosimply reguires Lakang a
s ok il Toesd staples in your
cupboard  Many ol these foods
h.ave multiple uses winch can yicld
delicious,  eye-appealtag  sesulls
with hittle exira eltart for the cook

A Uanadian breab tast tavonite for
more than 70 years, Kellogge's Corn
Flakes s a pome exinple. [hd you
ever consader using these crunchy
crispy Hakes for a no-bake chogo
late pic crust?t Or, have you tnicd
thens as an ingredient i vegenble
puffs that will win over even the
most Timcky cater”

These interestng. great-tastng
ideas are mcluded oo handy new
recipe book from Kellogp's, the
creator of “the Onginal and the
Best” Corn Flakes: Created for the
cook who has minimal bme to plan
and preparc cals, the booklet
combines helpful hints and recipes
for healthy, cnjoyable cating for
many different occasions,

If you've crushed Kellopg's Com
Flakes for a cospy coating on oven-
baked chicken, you know it's Lasly.
But. doese’t erispy taco, ltalian or
curry baked chicken sound even
more appeating? Does o meatless
supper dish in which you sdjust the
calorie content depending upon Lhe
type of milk and cheeses used, 1n-
terest you? These are just some of
the helplul recipe approaches in-
cluded (n the idea-packed hook.

Because  errars o incasuring
some mgredients affect final re

sulls,  each recipe gives  two
measuses for corn flakes — the fin
tells how much Kellogp's Corn
Flakes 10 ke fram the bax while
the second idicates e yuantily
alier the flahes are penily broken
or finely crushed o crumbs accond-
ing ter the individoal recipe

Here are 1we make-ahead, no.
bake  desserts from the  book
They re preat 1o have on hand in the
treeser 1o treat the bnly or puests,

Gerusshopper Pie
Preparation: A min
Freeze: 5 houry
3 whsp buner
2 thsp granulated sugur
3 sguures feach N gil or)
semi-sweer chocedate
S cups Kelloege s Coree Flakes
cereaf, crusAed w I cup crumbs
fpar (200 g} marshmallow cream
W ocup creme de o menthe higuicur
Y cups witippng cream

In a small saucepan combine
butter, sugar and choculatc  Sur
over law heat untid chocaliare 1y
melted. Stir in crushed cereal, mix
well. Press firmly around bottom
and sides of buttered 9-inch pie
plate. Refniperale while preparing
filling.

In miser bow . beal together on
lona speed marshmatlow cream and
haueus until smooth, Whip cream
o suft peaks, fold nte Hllng,

Pour inio pie shell. Cover and
frecee unhil Birm, about 5 hours,
(Yor freezer Morage up o g month,
cover surface with plastic wrap aunl

One Step rHead

Your Lifestyle Shoe Store

COUGAR BOOT

Slip on - Low Cut
Black

*69.00

COUGAR

Black & Taupe Sonolex

ENZD PANSY

Black & White
Reg. $70.00
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ENZO AMETHYSY

Mulli Colored Pump
Heg. $98.00

NOW $35-00

Comfort, warmth and styling — we have it all to
pamper your feet this Winter. Come early for the
best selection!

One Stepp read

YOUR LIFESTYLE SHOE STORE

68 MAIN ST. S., DOWNTOWN GEORGETOWN

877-1636

wrap sceurely o alunwnuse fod or
plistic food bag ) Remove Trom
frecrer abour 20 munutes before
SCTVYEINL.

Makes ovne Danch e X
VORI,

Sundae Ple

Prepurution: 10 sun

Freerer 4% hours
2 thsp frirmdy-pucked hrewn sugar
A thsp butter or margarine
“aoCup cern sy
4 cupy Kellogy v Corn Flukes
cercad, crushed o 2 cups
! phg (425 g) aweetened frozen
rasphernies, thawed
{ contamer (F L) lemon sherber,
vhightly softened
2 cups vunifle we cream
[n modivm saucepan, combine
sugar, buner and corn syrup. Cook
over medium heat, sUTIng con-
tnuously, until mixture is haot and
sugar dissolves (do not boil). Re-
mwwe from hcat. Stir in cer . l,

munng until well ceated. Press
cvenly around sides and bottom of
buttered Y- inch pic pleie 1 make a
crust Freese unnl fiem, aboul Y
hour

In blender or lood processor,
puice raspbernes. Sinun through
fine sieve o remove seeds. Cover
and refriperate.

Spread soltened sherbet in frozen
crusl Cover and liceze 4 hours,
(For freczer storage up o a monti,
coner surface with plasue wrap and
wrap sccurely in alwntnum floil or
plastic fool bag. |

To serve, top cach portion with
a seoup of vanilla 1ce cream and
dnizzle with suspberry purée.

Makes one P-inch pie - 4
SEFVIRIES,

Enjoy these Corn Puffs with soup
or a simple salad for lunch, or serve
with ham ar sausages as part of 3
heartscr mead.

Corn Pufls

Preparution: [0 min

Fry: ) min

2 egns, separdiced

Pocan (341 mi/ 12 fl o) whole
kernel carn® drained

feup Kellogg's Corn Flakes
cereal, crinhed 0 A cup
crumirs

W 1spr pepper

In a small bl beat epg yolks
umit light. Str in corn, crushed
cereal and pepper.

In medium bowl, beat egy whites
until s1H{, but not dry. Fold 1n corn
mixture. Drop by lurge spooniuls
onle hot, lightly-greased  frying
pan. Cook unil golden brown on
both sides. Serve immediately.

Makes 20 (2V4-inch) fritters — 4
servings

* Tip: Substitute 1% cups un-
cooked fresh young cemn kemels or
the same quantity of frozen, thaw-
ed corn kernels.
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RESTAURANT & TAVERN

6 MOUNTAINVIEW ROAD SOUTH
- GEORGETOWN

Introducing the

ALL-YOU-CAN-EAT

BUFFET

Offering . . . Salad Bar, Soup,
Szechuan and Cantonese
Different Dishes Each Day

Introductory Price...

LUNCH

Tuesday thru Friday

11:30a.m. t02:30 p.m.
Adults $6.00 Children (under 12) $4.00

Thursday thru Sunday
5:00 p.m. t0 9:00 p.m.

DINNER

Adults $9.50 Children (under 12) $6.00

Take out orders &
Delivery Service

877-9791
877-2227




