pm&hz

CHICKEN CACCIATORE

OVER NOODLES

Freparatloo time: 23 to 30 minules

L E Ume: 1 hour

Bfrvﬂl -

1 large onjon, coarsely chopped

4 thap. ollve oll

334 iba, chicken, skinned and cut in-

\a serving pleces, breasts and thighs

deboned

1 cup flour

2 lsp. salt

L4 tap.

214 cupa [resh tomatoes, cﬁ;p&d

) clove garlic, finely ch

1 cup bell r, coarsely chopped

17 cup white wine

1 Ib. noodles, cooked te slight
e skiflet, brown onlon in 2

tendetness
Inal

tbsp. of olive oll. Remove frem pan,

saving oil. Sprinkle chicken lightt

with a combination of the flour, salt

and r.

Aﬁprfﬁﬂining 2 tbsp. ollve oll to
cil used to saule onfons. Saute the
chicken in oil until well browned on
al} sides. Add tomatoes, garlic and
bell pepper and pelurn the browned
onions to the pan,

Cover and simmer all ingredients
for 15 minutes over very low heat.

Add the wine to the liguid in the

n. Cover and simmer tllcnr approx-
imately 20 minules longer or unijl
the chicken is tender,

Serve over cooked noodles.

Bannie Ablett,
Main Street, Glen Willlams

CHICKEN NAIANJA
t 3 b, fryer chicken, cut in serving
picces
1 cup freshly squeezed orange juice
Ly CUP 50Y SaUCE
t/3 cup packed brown sugar
10 1hin sllces freah ginger root
1 cup Miced celery
2 tbsp. comstarch mwxed tn 1y cup
waler

Arrange chicken, skin side up in
single layer in shallew baking dish,
Mix orange juice, soy sauce, ond
brown sugar: pour over chicken.
Sprinkle ginger and celery around

icken. Bake in preheated 350 F
ovenn for 50 mihutes. Hemove
chicken; slir cornstarch mixture 1n-
to pan julces. Put chicken, skin side
down back inte baking dish. Bake
about 15 minutes longer, until sauce
thickens and chicken is tender when
pierced. Serve garnished with
orange Bllces and parsley. Makes 4
servings.

A family favorite of ours served on
o bed of rice and vegetnble side dish.
Economical and lasty.

Hint - freeze the fresh ginger o
use in other reclpes.

Olga Kratyk-Kobsa,
Elmore Drive, Acton
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BHEAST OF CHICKEN
WITH WILD RICE
6 thap. butter or margarine
Kalt and r
4 whole chicken breasts, skinned,
boned, halved
Y cup dry white wine
Hmudlumunlnn.chmom
Ly cup sliced freah m
1 cup dalry sagur cream
salt and Lo Laste
In large skillet, melt v, cup butter:
add chicken and cook unill delicate
ly browned, turning occaslonally.
Pour 4 cup wine over chicken and
cover; cooll unti] lender, about 15 to
20 minutes. In a saucepan, mell re-
maining tlablespoens  bulter; add
ch onlon; cook until tender:
ndd mushrooms and cook about )
micule. Stir in remaining ¥, Cup wine
and scur cream; remove from heat
When chicken is tender, add sour
cream sauce, aalt ond per and
heat tho ly. Serve chicken on o
bed of wild nee. Pass extra aaycer,
WILD RICE
3, cupwild rice
214 cup water
1y Lsp. salt
3y cup chopped celery
%3 cup chopped onion
1 thsp. butler or margarine
13 cup fresh mushrooms
2 to 3 cups chicken hroth
3 Cup waler chestnuis, sliced
Wash wild rice, drain; place wild
Ace tn 2-quart saucepan; ndd water
and cover. Cook over low heat 40
minutes, or until rice is tender or
wuterisahﬁnrbudl 3
Meanwhile, saute chopped celery
and onien in butter unti) tender, add
mushrooms and cook about ¢ addj.
tional minute, Combine with rice, 2
cups broth and sliced water
cheatnuts; put in cosserole and bake
for about 1 hour at 5 F. If nce
seems ory, add mere broth, Serve
hot. Compicte dish serves H people.
Lisa Knoeptli,
Sargent Road, Georgetown

CHICKEN IN SWEET SAUCE.

4to61bs. chicken breasts ot legs
[ pkg. onion soup mix
1 jar (B oz | Russjan sulpd dressing
ired)
1]ar {80z ) apricol jam
grnerous shake of pepper,
garlic powder

Remove skin from chicken, wash
well under cold water. Place chicken
in bottom nf roast pan. Sprinkle with
onioh soup mix, sall, pepper and
gorlic powder. Mix Russian dressing

sali,

and jam together ami over
chicken. This can be dane the nlght
before. Cover and bake for one hour

in 350 F oven.
Revertey Pechaluk,
Danjela Court, Goorgetawn

TURKEY TETRAZZINI
ll’urltllrerlnrt )

3 to 4 cups leftover tur
chunks
0 thep. butter .
1 Lbsp. lemon juice
Y% Ib. spaghett] or fine noodlea
1 cup cream
Ve cup toasted a'monda
grated Parmesan cheese
13 1b. fresh mushroomas, sliced
sall (o Laste
3 (bep. {lour
Z\a cup chicken broth
1/3 cup aherry

In 3 thsp. of the butter, cook
mushrooms lightly, Sprinkle with
lemon juice and salt to taste. Boil
spaghettl or noodles until tender.
Draln, rinse wilh het waler, drain
ogain. Lightly mix mushrooms with
spaghetti and spread itn  greased
Bx12" pan.

Melt remaining 3 tbsp. butter ond
blend in flour. Stir in chicken broth
and stir; cook untll mixture boils.
Stir in cream; season with salt,
freshly ground pepper, papoika, and
some {reshly grated nutmeg Add
sherry ond almonds If sherry (s not
used, stir in 1y, cup milk or cream.
Combine with lurkey ond spread
aver spagheiti. Sprinkle lightly with
Parmeson cheese and o little nddi-
tional paprika. Bake at I75 F until
bubbkling and lightly browned
Makes about 8 servings.

Louise Frunkew,
Princess Anne Dnive,

, large

Plckles

TUM YUM PICKLES
24 or more unpeeled smali, firm
cucumbers. Slice thin and spak 2
hours in a brine of 1 cup coarse salt
ard 16 cups waler.
Dratn and make o syrup of -
|2 pints vinegar
Jcups white sugnr
| tsp. tumeric
1tsp celery seed
11sp. mustard seeds
Boll all together for 5 minutes and
then add cucumbers. Simmer for %
minutes and seal in clmnl!::trs
Harbara Gagnon,
R4, Acton

MILLIERE’S TV and VCR

" BEST PRICES EVER!

WE TANE TRADEINS!
i SAVE WO '250

14" COLOUR TV

20" Remote Control COLOUR MONITOR TV ..

. '488.

21" COLOUR TV iwmisv s convirmem . .. ... SAVEap *350.
20" COLOURCONSOQLE. .............. .SAVE 5200 "598.
28'*' Reamote Control COLOUR TV

PWTTH BUALT 9 CONYERTEN)

CHECK OUT OUR LOW, LOW PRICES
ON MICROWAVES!

RALIE anmdd
AEAVICHE

14 Wesleyan Street
(Just O Main 51.)

877-3405
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8 mL % cup fresh chopped or dry

e
284 10 or 8 ox. can of mushrooma
(drained and chopped Mne)

Blend Philadelphla cream cheese
in bowl with electric mixer until soft
and consistant. Add chopped green
onlen, garlic malt, Worchestershire
sayce and mushrooms, dralned and
chopped. Cover all ingredlents in
bowl with wax paper and chill far 2
hours. Then emply bowl on wax

per and shape into ball. Raoll bal)
frfthepam!ty Makes,

Serve cheese ball with a varjety of
crockers. Can also be seyved with
fresh raw vegetables cut Into bite
slze servings, This ball can be frozen
for later use. Over night Lhawing.

Eileen Quackenbush,
HR2, Acton

AMARETTO CHEESE BALL
{Berves -3}
Quick and easy and oh, so im-
pressive. -
80z, cream cheese
‘4 cup Amaretta llqgueur
3wz almonds, sliced
Soften cheese am] beat well with
Amareito. A food processor with the
plastic blade makes this atep quick
and easy.
Pour in a mound on serving plate.
Grind  almonds v finely and
sprinkle over cheese. Chill.
Serve with apple and pear wedges.
Marcia Kloepper,
Mullen Place, Glen Williams

Grease 1) quart cassercle. Bail
celery untll tender in enough water
to cover, Drain,

Melt butler over medium heat, atir
in flour and add milk elowly to make
cream sauce, stir until ck and
mlmnlh. Add sali and well drained
ctitry. Spoon Inte casserole,
with pecans. Cover with trudTup
crumbs. Bake at 400 F for 15

minutes. ;
E' I E "l
Sargent Rd., Georgetown

GERMAN GHREEN BEANS

(Bervew 4)
We have these every holiday
throughout *the year and each Ume
wonder why we “save” thia recipe
for holldays only.
1 10 oz. pkg. frozen green beans,
(rench cut
Y anion, finely chopped
Y L8P, salt
2 LSp. peppet
1 CUp mayonnaise
2 thap. vinegar
4 L5p. sugar
2 thap. butter
8-10 sllees crisp bacon, crumbled
Cook beans according to direc-
tiﬂm.[ﬁralm
Combine onlon, sall, pepper,
mayonnaise, vinegar, sugar mf ﬁub
ter. Str carefully into cooked beans,
Sprinkle bacon over top. Setve hot
or refrigerate overnight and serve
cold
Marcia Kloe i
Mullen Place, Glen Williams

DON'T LEAVE TOWN
WITHOUT SEEING US!

EMERALD ISLE
BEDROOM GALLERY

WEVE GOT WHAT YOU MEED FOR A GDODNIGHT S1EEP!

LOTS OF UNIQUE CHRISTMAS IDEAS
Corree irs and Browse

130 Guelph Street Georgetown

- 873-2753




