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¢. raw long-gr. rice 1tsp. salt
»»broiler-fryorsga 1bs. )
cat up

c. water ‘;
w'3"tbls. flour can cond. beef consomme
B4 this. ol - e can (1 1b.) cut green beans, -
~ 1 chopped med. onion drained S
t 1 clove garlic-minced c. toasted almonds'”*“f‘“' =
1 ¢. chopped celery tbls. chopped parsley

L
2
2
L

b

pread rice in shallow metel baking pan, 13X9X2;
_toast in moderate ovengfYrrifg{350 deg. j stirring
_once or twice, 15 min. or untll golden brown;
empty ot ongg into a straiver; rinse under cold
_rungdng water. ,

ve skin from chicken pieces; snlp out small .
ole ~ from breast. Shake chicken with flour in paper |
bag ntil well coated. Brown, a few pieces at a time
' g pen; remove and set aside.

""" in in seme frying pame fni




. tops pOJP consomme ov r,
odevate ovcn(}SO) i hp, 20 min.,o

rougb.

le top of casserole withvalmonds énd pars
fero scrving.“







. CHOPS CHINQIS

E T in, thlck vgal chops 1é‘t5p-,s@ltwww
- Kitchen Bouguet 1l 6-0z. can skiced

1 tbls. vegetable oil mushrmse
1 tbls, instant minced 1l 5-02z. can water ch
onion v : % thls. cornstareh
Brush chops on both sides with Kitchen Bouqust.
‘Fcat oil in a 1args heavy skillet over a modcrat

chops on both sides and sprinkle with onion
" and salt. Add broth from mushrooms, bring to a boil
then cover and cook over & low heat until chops are
tender about 20 minutes. Turn chops ones while coocki
Drain chestnuts, reserving liquid, and cut into
thin slices., Add water to chestnut liquid to makew
1 cup. Remove cooked chops to a warm platter.
Pour 3/4 cup liquid from chestnuts into skille
_ Combine cornstarch and remaining liquid and add
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A\ TARTAR _SAUCE / N/

cup mayonnaise #teaspoon grated onion

opped 4111 pickle 1 teaspoon lemon juice

ﬁ”tableséaéﬁs‘péféiey : i teaspoon Woreester shirﬁ
s oL eranetE . sauce -

Combine ingredients. Chill and serve.




zg sauce with remalnlng potatoes ~ané
€>ver and bake in 350 oven abo it .







Recipe: PC‘M\M‘{’ NO‘D”AL(PJ — RM!DF:' R&ﬁ»}?f’w
From: Rosnexr Makes: lo Serviungs

LG o2 Capellini nopdles T T. cider vineqar

3 greem mioms, sliced 2 T.sesame o
Z2fs C, OLCA.M__Yl_gﬂlnw}quer 2 t. gratel ginderreot
Mg €, Sefj Sauce o V2 ‘b,g:mgwr
/z. C. hot water | T. Sugar

Sprinkle gariie prwder :
= ad . - n ;
mims t» bali wi“'&’ ﬁ 2 mig;
w  Drain, rinse w? cold water drain.
Ny thi i ients
OVEY N0 . {oss (
_and serve inwmediately,

©CURRENT, INC., COLORADO SPRINGS, CO 80941
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GEFILTE FISH MOLD
41 cup ring mold with-no design - gpRAY WITH ALOT OF PR
Optibna&i:green and red peppers ro decorate the sides with
4 pounds ground white fish (7 1bs. whale)
3/4 c. matzo meal
2 T. sugar
} tsp or more white pepper
1 7. salt
A carrots - chopped Up in Cuisinart ]
%m%avge yellow onions -chopped up in cuisinart
. of '
5 eggs
% cup water oy PO N MobD
1arge chopping bowl e o ol o T
greenf& red

preheal oven to 325° .
i 1d with pam and decorate sides with

Spray ring mold
peppers
ground fish, mat

In a large choppind powl place:
d salt

white pepper and sa
nions, oil and eggs

20 meal, sugar,

T~ hlender place
1dd blended ngredients 10 zign and ChOD sinely addingd about
4 cup of water 3s you Chop
y (oM
)
4 41 hour and 20 mins

d rim browns

old and nake U
i sorbed an

Spoon into the mo:C
or until done (when all moisture {s ab
and leaves the sides of the pan)

ce and cover With plastic wrap unt

Unmold at on i1 cool

Refrigerate
.. norseradish

n Bred

o

gerve wit

fnjoy!tt

Nancy Epstein 810-363—0007
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Baked Chicken / 67

~-~"GRANDMA FAYE’S BAKED CHICKEN WITH APRICOT GLAZE Serves 6

Pre-heat oven to 350°F/180°C.

2(21/21b./1.25 kg) fryers, Put chicken, skin side up, in a roasting pan.
quartered
salt (to taste)
freshly ground black pepper (to taste) Season with salt, pepper, onion powder and
I tsp./5 mL onion powder garlic powder.

I tsp./5 mL garlic powder

1 cup/250 mL apricot preserves
1/2 cup/125 mL chili sauce

1/4 cup/5C mL dry red wine

—

Ztbsp./25 =T soy sauce § combmeind bowl, then spread evenly over

2 tbsp./25 mL liquid honey chicken.
I tsp./5 mL minced gingerroot
salt (to taste) 7

Put roasting pan in oven at 350°F/180°C
and bake for 1 hour.

Transfer chicken to a serving platter or serve
on individual plates.

This is the perfect meal for the person on the run. It’s easy to prepare and delicious to eat.
[ sometimes add a few thsp./mL toasted, sesame seeds for the last 15 minutes of baking.

0 CHICKEN MARVELOSA

This one marinates overnight!

2(21/21b./1.25 kg) fryers, Arrange chicken, skin side up, in one layer in
quartered. a roasting pan.
marinade (see next page) Spoon marinade over chicken, cover and put in
the refrigerator overnicht. Leave chicken in . . <
marinade.
ey Pre-heat oven to 350°F/180°C.
3/4 cup/175 mL dry thite wine Pour over chicken.

%7; @up/lﬁ mL brown sugar Sprinkle over chicken.

Put roasting pan in oven at 350°F/180°C
and bake for | hour.

Sp. Pe Transfer chicken to a serving platter or serve on
__fresh cilanewe individual plates. Garnish with fresh cilantro
and serve. .

(cont’d over)




68 / Baked Chicken

Marinade:

1/2 cup/125 mL olive oil

1/2 cup/125 mL red wine vinegar
1/3 cup/75 mL minced garlic

1/2 cup/125 mL capers

—with liquid

1/2 cup/125 mL pitted, sliced
green olives

tbayteases

2 thbsp./25 mL finely chopped
fresh parsley

1 thbsp./15 mL dried oregano leaves
1 cup/250 mL julienned dried apricots
2 tbsp./25 mL apricot preserves

Combine in a bowl.

i .Q;?_Sv)"

i

This dish is rich in flavour and reminscent of some faraway Greek island. Serve it with a mild
saffron rice and a simple green vegetable. Spoon sauce over rice.

~ MATTI'S SESAME CHICKEN

2 (2 1/21b./1.25 kg) fryers,

quartered

“1/4 cup/50 ml vegetable oil
1/4 cup/50 mL freshly squeezed
lemon juice

1 cup/250 mL flour

1/4 cup/50 mL toasted sesame seeds
1 tsp./5 mL finely chopped

fresh parsley

1 tsp./5 mL dried thyme leaves

1 tbsp./15 mL paprika

2 tsp./10 mL salt

/

Pre-heat ovén to 425°/220°C.

Mix in a bowl.

Mix in a bowl.

Dip chicken, one piece at a time, in oil and
lemon jliik_e. men &Té.lge InJiour TuxUTE.

Put chicken, skin side down, in an otled 9x 13
inch/22 x 34 cm baking dish. Pur dish

in oven at 425°F/220°C and bake for

30 minutes per side.

Transfer chicken to a serving platter or serve
on individual plates.

Whenever | go to sister Rend’s for dinner, I hope she'll serve this. It’s delicious with rice pilaf and

. )
steamed broccoli.

Serves 6

e

i )




