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Heanty Meals

STUFFED HAM

Cacsenales-

STEAK CASSEROLE

RESULTS

CHICKEN FRIED RICE

A tradltion in our family for over
X yenrs!
15 |b. ham, fully cooked and bone 1n
10 1bs, cabbage
2 medium onlons

ttlf.'rjr salt

Cover hoyn with water in large ket-
tle. Covet and boll kam about § hour,

Shted cabbage and onions and add
to.ham. Scald with ham juice, Taste
juice; season with black and
celery salt, Add just enou
s0 the amount is Just visible. Don't
overdo if. Cover and cook for 30
minutes.

Line large bmoiler pan with clean
linen towel Carefully remove ham
from kettle. (Watch out, it will be
very HOT) With shnr?_knife make
slits at about 3 inch Intervals into
ham; using two forks to hold siit
apart, stufl cooked cabbage into alit
Repeatl making alits all over ham,
Pack ony remaining cabbage over
the outside of the ham. Secure cloth
tightly around ham using large safe-
ty plns.

Put ham back into liqud. Bring -
quid to a beil, tum down heatl and let
ham cook lor 25 minutes more.

Uncover keltle and let ham cool in

litﬂ:!.
ham sit in liquid for 2.3 days.
Garages in the winter are perfect,
just make surc it doesn’t freeze. Use
your refrigeralor if you have the
space. Everyene in our family has
used the ''‘garage method” for 35

years!
Sllce and serve cold, with cabbage

on the side.

Marcia Klocpper,
Mullen Place, Glen Witliams

SPICED-UP BEEF
| stalk celery, chopped
t tnedium onion, chopped
| clove garlic, minced
| tb=p. mild curry paste
1'yiUsp. all purpose flour
2 cups hot beef stock
1 tbsp. tomato paste
1 thsp. chutntT
1 12-02. can luncheon meat cut inlo
large cubes
chopped (resh parsley for garmish s
optional
To be prepared in the microwave
oven on HIGH seiting.

Place the celery, onlon, garlic and
culTy paste in a large bowl. Cook,
cov ., for 5 minutes. Stir haliway

cooking. Stir in the [lour
Graduslly blend in the stock, tomato
puree - lomate paste and chulney,
Cook, uncovered, for 4 minutes, Stir
halfwoy through cooking Stir in
meat. Cook, uncovered, for B8
minutes. 5tir halfway cook-
ing. Spoon over a bed of nce in a
warm serving dish. Sprinkle with
chopped parsley and serve,
Lisa Knoepfl],
Sargent Road, Georgetown

HONEY LEMON PORK CHOPS

4106 pork ¢
1 tbsp. vegetable o1
1/3 cup chili sauce
%4 Cup honey
1y {50 grated lemon rind
1 thsp. lemon juice
ty t5p, malt
1y i5p. pepper
lg CUp BOUT CTCam
1 thsp. flour

m fat from chops and score
Heat oil in [rying pan. Brown chaps
on both sides. Drain fat. Combine
cffili sauce, honey, lemon rind and
juice, salt and pepper. Stir into :
Cover are] simmer over Jow heat
about 3 minules. Hemove chops
from pan and keep warm. Whisk
together souir cream and flour. Stir
lntnlm.n juices, Cook until smooth
and thick. Spoon over chops, Serves

Kelly Reid,
Jarnes St,, Bramplon

4tk

(A crowd pleazer!)
1}y cups cooked chicken cul into
pieces
S Cups water
3 cupe Uncle Ben's rice
1 green r cut into pieces
3 celery stalks cut into pieces
1 onion cut into pieces
1 con mushrooma with juice
2 cubes of chicken or beef broth
1 envelope of onton soup mix
3 tbap. vegetable oll
B tbsp. suya sauce
In a medium to large roasting pan
put all ingredients togelther. uncook-
ed. Add cooked meat and bake al 350
F far 1 hour. Take caver off and heat
another 20 minutes. Do not dilute
chicken or beef cubes, just put them
in whole., You may substitule
chicken for any other meal you
refer. The [(ried riee s great for a
ig hungry crowd. Makes enough for
10-12 e. Ideal with shishkebabs.
rallon time: 10 minutes
Cookling time: 1 hour 20 minutes
Makes about 7.8 cups
Kelly Reid,

James Sireet, Brampton

Cassenales-

YEGETABLE SUPREME
2 cups broccoli pieces
2 cups cauliflower pleces
2 eggs
'3 CUp Mayonnaise
I 100z can (ream of Mushroom
Soup - not diluted
1 mediurm onlon, finely ¢
1 cup of sharp cheddar cheese,
grated
Ly cup butter, melted
1 box seasoned croutons | crushed
Preheal oven to 350 F. Cook the
vegetables separately in bohing
salted water for 5 minuies Drain the
vegelables and distribate into  the
bottom of a]n nb!nn[ih casserole dish
approximately ) inches Sel
dm: with vegetables aﬁ;:::p Beat
egrs in a large bowl Combine with
mayonnaise, onion, mushroom soup
and 'y cup of cheese. Pour over the
vegetables. Sprinkle remaining 15
cup of cheese over top and finally
cover 1he casserole wilth ¢rushed
seasoned croutons, Bake In
preheated oven for 40 minutes.
Serve dish hot_ Serves § people.
Lisa Knoeplli,
Samzent Road, Georgetown

SPECIALS

1y 1b. round sieak

1 can mushroom soup

1 envelope dried onion soup mix
1 can button mushrooms

] soup can red wing

Cut steak in bite size pieces and
place in o casserole. Add all the rest
of the Ingredlents. Cover and bake at
375 F for 2 hours.

Georgina Bible,
RRA, Orangeville

CABBAGE BEEF CASSEROLE
1 {bsp. vil
11b. ground beef
1 onion ¢
pinch of pepper and sall
3 thsp. raw fce (any kind)
100z canlomatlo soup
| soup can water
3 cups coarsely shredded cabbage

Preheat oven to 3150 F. Heat oil in
large feving pan. Add meat and
cook, stitring until it loses fts red
color. Stir in onion, rice, pepper and
galt. Cook for 3 minutes. Mix in soup
and waler Place shredded cabbage
in botlem of casserole and pour
meal mixture over top. [Xo not stir.
Cover and bake for 1, hour Serve
piping hot . 4 servings.

eorgina Bible,
HRA Orangeville

QUICK ANIY EASY
CHI{CHEN CASSEROLE
4 honeless chicken breasts
3 celery stalks
Scarrols
2 onons
| green peppoer
Jcans tamato soup

'3 I3p pepper

Preheat oven to 350 F. Hemove all
sk from  chicken. Chop carrots,
celery, omons and green per into
very fine pieces. Put chicken and
chopped  vegetables in a  large
casserole dish. Add tomato soup and
pepper  Bake in oven [or 1y hours.
Can be baked longer at 5 F. Serve
over mashed potaloes or rice,

Gabriele Ramsden,
Heid Court, Geargetown

Hurry in and take advantage

of these super specials
throughout the store.

Sale on from Nov. 2nd
to Nov. 5Sth, 1988.

0/ OFF ALL
0%

CHUNKY
YARNS 20

OFF ALL

0% o
PADS AND BRUSHES

GEORGETOWN YARN & CRAFTS
GEORGETOWN MARKET PLACE

877-1521

GUARANTEED!

We'll bring out the best
in your holiday clothes!

Our special dry cleaning
and pressing methods
treat even your most
delicate fabrics .with

care,

to revive and

restore them "to that
“like-new freshness’’.

STOP IN!!!

TOWN & COUNTRY CLEANERS

HALTON HILLS SHOPPING CENTRE

877-0387
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for Holiday
BAKING

ASK ABOUT OUR
FRUIT CAKE

INGREDIENTS SERVICE
On ask your jrlend —

she’s been in already!

COME G_l"JE GIFT BASKETRY
ATRHY!
Plck st a faaker

Dick sul a theme.

AND YOU CAN BECOME
A BASKET CASE!

Watck for
Stectal Events

in NOVEMBER
& DECEMBER

Foodbtuffs

80 MAIN ST. SOUTH, GEORGETOWN

B77-6569




