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- Qi astion:. h}Vhat makes an elel"“'ére as good 6 give as to make fur 3% cup du:ed cglery o j :ﬁ cup. ﬂaked coconut - 1 .
'-.*:gallt"hﬁlld-ﬂ}’ season-dinner,;:a yourself-*Fnr example‘“ynu can -3 Thsp. flour: =i 7a 50l hn 11 cup peach neﬂarﬁ._ﬁ_:.{i— farwirto s Add thE Sllﬂﬂd DEﬂﬂhES an
» ¥ original and:thoughtful: hﬂhday ‘preépareé:several:batches: of -% cup shredded Swiss cl leése 1 2tsp. cornstarch:s < . ST S ~m1ruwave at high power for 3 mi-"
: lgl.[t tiakei mllnutes_ggun;akq and. "g}?zed E’e;.ai:h ?I;sg, each“m a1 czup frozen petite peas, cuuked - % tsp.'grated fresh orange peel :ﬂ;ﬁr‘s{fg Ll:akéﬁéi;ea?]!"iu?bktnppmg
#2]ess time.to ¢ eanu eanps - different style of bake pantioos o 12022 = ake unco--:
P p - jar: slmed mushruums 129 oz. can peach slices, dramed_ _vered in a preheated’ 3175, degree_d
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" :Answer: Deep Dish Seafood Pie .- After'the ‘ve cooled; ' wra and drained . AN L or 2
D) V! p 5 Zrits - or'2'cupssliced fresh peanhes ﬂven 'f0r 8 to 10 mintes. - B
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FRG

and’Glazed:Peach Crisp,:two: presentashnhayhuuseg:fts -Your ‘1 Buz‘paekage féfﬂgétatéd cres--- .“Combine:brown’sugar: and o
sumptuuus and Satisfying.dishes - friendscanteheat this tantalizing . cent rolls’ ==-ov: 7 =257 %7 flours cut in butter until crumbly.: ;‘jie tll,i;‘éﬂpg:i Ei%?)ﬂess crisp 435
B . erves4.; -

B l@a{jﬁ““ can make, iﬁ_l_‘gl_nute__s by. - dessertin mmute&s g:: their niicro- ~1egg: -yolk+: TR SN :'*' . Stir.in'coconut. Set aside:: % TP 7
~-;cooking in‘a mlcmwave oven and" wave ovens:'And:be sure:to iin- ' 1 Thsp. rmlk 'ir‘f Lopn e DA 2 7o +Ina’l Quart mmruwav’e cassér- = When‘
: b Lt S o ; 2 - using fresh- peaches

i onal'oven.: clude the recipe’so they can make .. *Dram and flake the salmnn. In’ a olé place'the peath nectar; corn-: : ’A cup. sugar%u the’peach nec?;lr?' ol

i brg}ypmg in a‘conventi
'”T.il‘, Déep Dish'Seafood Pi€ is an un- . it'againsisiy T e 0 1 2 cup glass? measuring cup, heat : starch.and orange:peel. *Mmrn--~' cornstarch and
o usua_l‘_,and sophisticated’ entree - DEEP-DISH SEAFQOD PIE’ . - the:milk- (or. milk-chicken stock .~ wave at high'power: for 1 minute; - rowave ‘at: h?;h Sgil;%eugtgﬁ]thr;{ék- :
: ;.:,.,__..w:and ‘when’combined with aroma-:*17 % ‘oz.’an salmon P’f‘l.l.““p fresh - mixture).on:High'power for 1--’;& ‘stir; ‘and-microwave for aniaddi- ::ened: :and biibbly:'Add the slmed
;tic Glazed Peach Crisp, it makes a -salmon, cooked " 7011 Sy s _mmutes in’ the microwave: =i'% - . tional 30 Seconds until mlxture i freshy ﬁéﬁbhes and cook for 4’ 105
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;: iwell-roundéd “dinner-of ‘fish“and " 1 % cups warm milk (for miii'é‘ﬂa- .- *"Melt butter in a 2 gt. round mic- - thlﬂkE“Ed and’ b“‘?bl-"’ S

= fg';t}; *-hot; fragrant _qnd fg;;twe . vOr.useé: part: milk: apd chm_ke I‘GW&?E dish.for 1 minute: at ngh ”" T A IRRRI .-.;.;':‘:‘ﬁ?i';: w- SR
o ennugh for tb?‘:"“sth h "5 l_r;j;ed -.-Stﬂﬂkl Ay "f*'”?%"“r*‘ref‘ '?.:“-.‘-‘.,{“7‘ i r,'-;f 1;-“* pnwer *Add lI€eks and celery.and - St T TR e e D S
:~-~, Jget tngethe AR roxieion 3 Thsp.butter si3s w8 --w-:~‘-~ .. microwave uncnvered at Hig hfur

gt.ﬂThes'"‘”legaﬁt 'and easi} l'disili* S .3 Tpsp chuppi:d leeks. ui* 'nnmns | :""2 ¥ miniites or until tender crisp: -
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A e e N e R R “Blend in the flour."Add milk'(or: .'
S e A R T i g n -._:g-:* ¢ Y ¢ L B mllk and chmken stock)and miic-
' | e =~rmwave at: nghpuwer fo-2:46" mij-z
o r_w-_:,-- #”nutebg,.—,Stlr and microwave.
K et m:maa_uannther, 2 -&&*mmutes-har;uﬁtll
SRR '._-““ 'thmkened ‘Cook. sllghtl}r and’add::
‘ | “the ‘shredded cheese: peas,
mushruums and salt: Gently sttr

o

rlsthm“'[‘: W e he (TR PRl m the flaked salmun.; R '”
:‘:T.tihﬂ Stﬂffﬂlg i Furk S ”I'IES*"'_’: e }ﬁ-ﬂsg 'frfnpﬁr _Unroll crescent:Toll duug hai Ei
“““Here’s a stuffing you dor’t 'p{u A¥eggs s I St separate nito; triangles. Place
,-i-:“‘i',‘. the'bird; but cook in' a separate - 1:cup (250 mL) Mllk g Ainarrow edgeof‘eachitriangle *5‘1-
a"'“pan ils chuck-full of .cranber-" - -Melt: butter in:a’ large fryp ﬂn-_- agams_t outer edgeof cassernle. -
=iries; though; sand. yﬂu’ll never find- Saute onion'and: celery ‘until’ ten ‘Fold in hﬂzlf _qplace pmnt at casser-
+:thisingredient in any'of Jour good: > der.{Add bread cubes, riuits, poul:’ DA oleedge: Sit _
ﬂid Tecipes..It’s perfect withithe ;- try; seasoning;isalt’ andjpepp'er.u ‘Inia “small: b“‘-"’l"b“'v‘ﬂt the. egg
:“Christmas:turkey: (or.the: Christ- .- Toss lightly .to combine.-Stir. in . yolk: w1th the milk, brish tops: ﬂf
“rolls with'the egg wash ‘Baked in

_,”_'m,as gnnse chmken duck nr"’* cranbernes ‘Beat eggs well; stir
__ h_am_}' AP BT in MK, Pour over bread i"’f‘itxture* - preheated.400.degree! .over. for: 154
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T ,. “«# .,-.._.~M1x Tightly:until:all: the- tu 20 minutes;or until the blsclilts :-
ghtly: bread is. re puffed. and golden.:Serves: 6:
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o s cup (125 mL} bulte ;- -moistened:’ S joon into'a greased -

- p 8 = ~Place.:% pound fresh Salmon i m

a dish; cover,with wax’ paper and s

-f;f_,,r.z medium onions;: chﬂpped "T‘- a-6~cup 1.5:L) shal]uw rectangular
-2 celery stalks;: ﬂ'hﬂ ped:=i i s casserole’orloaf pani:Baké in pre- .. 2 41Sh; cov ket

£ 6 cups:(1.5'L) small: braadscubes v-mheated 325 degree F.(160 degree C} ?1:_“;":{;";"&..%': .50 i percent: PQ’:‘:’*@T ' R s i,
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“.Seasoning. i hsa i w,-~ '1/%:cups (375; L) of: frnzen cran-: o .3,1' '* : 7 '-~
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