Phyllo pizza a great casual meal |

i there and welcome

to our cooking cor-

er! This is the first

instalment of our weekly col-
umn.

“We” are Gerry and Lori
Kentner from Kentner’s
Catering. Kentner’s was started
by Dave and Gerry Kentner 25
years ago and Lori (their daugh-
ter) came into the business
about 12 years ago.

Gerry is the chef at Kentner’s
and her love of food is well-
ingrained. It began with her
grandmother who was the cook
for the hotel in Acton. She used
to stand at the stove with her lit-
tle wooden spoon and now,
many years later Gerry is doing
the same thing. Lori, of course,
gained her appreciation for the
art of cooking from Gerry.

Both of us spend a lot of their
spare time reading magazines,
newspapers and cookbooks in
the never-ending pursuit of
good recipes and trivial infor-
mation about food— which is
what lead us to start this col-
umn, thinking there were prob-

ably others out there looking for
the same thing.

If you have any suggestions
for things you would like to see
in the column, comments or
food questions, please send
them in to The Independent &
Free Press and we will do our
best to address them.

by Alex Trenton, D.D.,F.C.D. (A)

By Lori and

Gerry Kentner

HOMEMADE
PIZZA

The week’s recipe is for
spinach, phyllo pizza which can
cut into hors d’oeuvre-sized
pieces, or is even better as an
entree with a fresh salad, a bot-
tle of wine and a warm winter
fireplace. It makes a wonderful
casual dinner for family or
friends.

Once you have your pizza
dough, take a large metal bowl
and swirl a couple of teaspoons
of olive oil around the whole
bowl. Roll your dough around in
the oil so the whole thing is cov-
ered. Then cover the bowl with a
dry kitchen towel and let sit.

If you are in a hurry, put the
bowl in a warm place and it
only needs to rise for a couple of
hours. If you do this in the
morning, leave the bowl .on the
counter (not anywhere particu-
larly warm) and let sit all day.

Now, take any kind of veg-
etables that you like on your
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8-10 pears peeled, sliced
1 tsp. vanilla

“ALEX’S PEAR CRISP!”

pizza and chop them up. Place
them in a fry pan with a dribble
of olive oil. Saute until soft.

You can do all the veggies at
the same time; you don’t have
to separate them. The reason for
this is so they will have a better
texture and flavor on the pizza;
they won't be crunchy.

Take your pizza dough that
has risen (it should have dou-
bled in size) and spread it on a
baking sheet. Then spread a
layer of spaghetti sauce (home-
made is great, but store-bought
works fine, too).

Top the sauce with your
favorite spices— basil, oregano,
[talian seasoning, whichever
you like. Then add the vegeta-
bles on top.

You can add meat like bacon,
ground beef, sausage, salami
(make sure the meat is pre-
cooked— don't put it on pizza
raw) or leave it vegetarian. Add
grated cheese— mozzarella is
wonderful, cheddar, goat, and

1/2 cup halved marashino cherries
1/2 cup marashino cherry juice

1 baby food jar of pear juice

4 tablespoons butter

2 cups of granola cereal or oat bran
3 heaping tablespoons of brown sugar

Grease with butter oval small tin roaster. Place pears in tin, then

cherries, drizzle cherry juice. Combine butter with cereal crumbs, then
sprinkle over pears, drizzle pear juice and sprinkle brown sugar. Bake at
350° for about 40 minutes. Cover for first 20 minutes, then remove

cover to brown top. Serve with vanilla ice cream.

MAKES: 6-8 SERVINGS

*9.00 OFF

ANY PURCHASE OVER $100.00

Excluding Tobacco. Coupon valid till Dec. 31, 1998
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ENJOY!!!!

7 Mountainview Rd. N., Georgetown

905-873-7691

All are beautifully finished in a wide variety of finely crafted wood and metal frames

0% - 79 or under

'BATEMAN +BRENDERS *KINGSLAND *LYMAN *DANIEL SMITH +MONET

All in a multitude of styles and colours suitable for your decor

ONE DAY ONLY

SAT. NOV. 21- 11 AM - 5 PM
SACRE COEUR CHURCH 39 GUELPH ST, GEORGETOWN

Bring In this Gift Certficate and you wil eceive one uniramed
signed & numbgred LIMITED EOITION PRINT by Donald Curly wi

the purchase of any of our gallery prints. - Sacre Coeur Church
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20 minutes until the crust is
golden brown on the bottom

and the cheese is melted.

feta are all good, too.
Bake in a preheated oven at
400 degrees for approximately

GIANT ART
LIQUIDATION SAL

Choose from Hundreds of Quality Fram Prints at $79 or less!

including many LIMITED EDITIONS

& many more artists for you to choose from.




