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/ Low-fat cooking: Spring risotto with peas and zucchini
THE ASSOCIATED TRESS

With spring in the air, 
many “primavera” dishes will 
soon be popping up on restau­
rant menus, and it’s a great 
time to add more fresh veg­
etables items to your home 
menu.

The zucchini and peas in 
this recipe give color, texture 
and garden-fresh taste to 
risotto, a dish that can be rich 
in flavor but here is also low 
in fat. Feel free to improvise 
with other vegetables if your 
market or, better yet, your 
garden offers more attractive 
options.

The recipe is featured in the 
April issue of Everyday Food 
from the Kitchens of Martha 
Stewart Living.

Spring Risotto with Peas 
and Zucchini

(Preparation and cooking 
time 1 hour)
Two 14 1/2-oz cans 
chicken broth 
3 tablespoons butter 
1 to 2 Ig zucchini (1 
pound), cut 1/2-inch cubes 
Salt and Ground pepper 
1/2 cup chopped onion 
1 1/2 cups Arborio rice 
1/2 cup dry white wine 
1 cup frozen peas, thawed 
1/2 cup grated Parmesan 

Heat broth and 2 1/2 cups 
water in a small saucepan 
over low heat; keep warm. 
Meanwhile, melt 2 table­
spoons butter in a 3-quart 
saucepan over medium heat. 
Add zucchini; season with

Cranberry-pear 
chutney complements 
grills, roasts or snacks
THE ASSOCIATED PRESS

Chutney is a savory and 
versatile complement to a 
huge variety of dishes and 
edibles, year-round.

It’s as good with grilled or 
roasted chicken, ham or pork, 
as with cold meat or cheese 
sandwiches. Make it ahead 
and keep ready for spur-of- 
the-moment snacks; or take a 
jar as a gift for someone, sug­
gests cookbook author Diane 
Morgan, based in Portland, 
Ore., who developed the fol­
lowing recipe for a cranberry- 
pear chutney.
Cranberry Pear Chutney
(Preparation 25 minutes, 
cooking time 25 minutes)

4 cups fresh or frozen 
cranberries, picked over, 
and stemmed 
21/2 cups sugar 
6 whole cloves 
2 cinnamon sticks, each 
about 3 inches long 
1 teaspoon salt 
4 firm Bose or Anjou 
pears, peeled, halved 
lengthwise, cored, and cut 
into 1/2-dice 
1 sm yellow onion, diced 
1 cup golden raisins 
1/3 cup diced crystallized 
ginger (see note)
1/2 cup whole hazelnuts, 
roasted, skins removed, 
and halved (see note)
In a deep 6-quart saucepan, 

combine the cranberries, 
sugar, 11/4 cups water, cloves, 
ciimamon and salt. Bring to a 
boil over medium heat, stir­
ring frequently to dissolve 
the sugar. Cook until the

N.C. HHS says auditor 
knew of hospital 
payment problems in ‘97
By Gary D. Robert.son
THE ASSOCIATED PRESS

RALEIGH - State health offi­
cials said Monday the Office of 
the State Auditor knew of prob­
lems with their Medicaid pro­
gram back in 1997 - long before 
Auditor Ralph Campbell Jr. 
released last week’s scathing 
review of supplemental hospi­
tal funding.

Campbell’s office disputed 
the allegation by state Health 
and Human Services 
Secretary Carmen Hooker 
Odom that Campbell could 
have stopped problems within 
Medicaid had he investigated
sooner.

Campbell’s April 13 audit 
criticized how $1.2 billion in 
payments to about 120 hospi­
tals was distributed between 
1997 and 2003. The spending, 
known as the Disproportionate 
Share Hospitffi program 
(DSH), was aimed at bridging 
the gap between Medicaid’s 
reimbursements and the true 
cost of treating Medicaid 
patients.

'The review also questioned 
how the state spent $414 mil­
lion in federal money and 
charged that the Division of 
Medical Assistance, which 
runs Medicaid, “ceded control’ 
of the hospital reimbursement

salt and pepper. Cook, stir­
ring often, until zucchini is 
golden, 8 to 10 minutes. With 
a slotted spoon, transfer zuc­
chini to a plate.

Reduce heat to medium- 
low. Add onion; cook until 
soft, 5 minutes. Season with 
1 teaspoon salt and 1/4 tea­
spoon pepper. Raise heat to 
medium. Add rice; cook, stir­
ring, until translucent

around edges, about 3 min­
utes. Add wine; cook until 
absorbed, about 2 minutes.

Continue to cook, adding 1 
cup hot broth at a time (stir 
until almost all liquid is 
absorbed before adding 
more), until rice is tender, 25 
to 30 minutes total.

Add zucchini and peas; cook 
until peas are bright green, 2 
minutes. Remove from heat.

Stir in remaining 1 this, but­
ter and Parmesan. Serve, 
topped with more cheese.

Makes 6 servings.
Nutrition infonnation per serv­

ing: about347cal., 10.7gpm., 52.2

gcarbo., 7.9 g total fat, 3.! g fiber.

Recipe from the April issue of 
Everyday Food from the Kitchens 
of Martha Stewart Living.

cranberries begin to open, 
about 10 to 12 minutes. 
Adjust the heat so the mix­
ture simmers. Stir in the 
pears, onion, raisins and gin­
ger. Continue to cook, stirring 
frequently, until thick, 10 to 
15 minutes longer. Remove 
from the heat, stir in the 
hazelnuts, and allow the mix­
ture to cool to room tempera­
ture. Discard the cinnamon 
sticks and cloves if you can 
find them. Refrigerate in 
tightly sealed jars for up to 3 
months.

Makes about 2 quarts.
Note: Crystallized ginger 

slices are typically packaged 
in 4-ounce boxes and are 
available in the Asian foods 
section of well-stocked super­
markets.

Try to buy shelled hazel­
nuts (also known as filberts) 
with the skins removed. Tb 
roast, place the nuts on a 
rimmed baking sheet in a 
preheated 375 F oven. Roast 
for about 15 minutes, rmtil 
hghtly browned. If they have 
skins, when they cool enough 
to handle, lay them on a 
clean kitchen towel, or 
between several sheets of 
paper towels. Rub the nuts to 
remove most of the skins 
(they never completely come 
off). You can substitute 
unsalted cashews, if neces­
sary. Roast like hazelnuts, 
until hghtly browned, about 
12 to 15 minutes.

Recipe developed for AP by 
Diane Morgan, courtesy Pear 
Birrearr Northwest
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Walking Tall Summer Youth Camp
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• Breakfast, Lunch & Snacks •
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Sterlings BAND CAMP IS FOR YOU! CALL TODAY 
Calling “All ” Marching Band Drummers & Drill Teams to Join

Session A - Sam -12 noon • Session B - 1pm - 5pm

ibone, 
'OSS, Km. 

'! Voices-

For Fees Call, Band Camp Hotline: 
704.567.9145 • Off.: 704.226.6883

Camp Director, Anthony Sterling Jones
Founder of Sterling & S?tetson Productions 

Director of Bands, Harding University High School

attorney.
Campbell called it the most 

damaging review he had 
released since taking office in 
1993 and said he has forward­
ed it to state and federal prose­
cutors.

Odom and others within the 
Easley administration have 
criticized Campbell’s report as 
rehashing problems that were 
made public last year and have 
since been resolved.

Campbell said last week that 
his office did not uncover prob­
lems sooner because its annual 
HHS audits focused mainly on 
Medicaid claims.

Federal accountants advised 
last year that reimbursement 
pngrams needed more scruti­
ny, at about the same time that 
a series of newspaper reports 
also highlighted concerns.

On Monday, HHS officials 
made public a preliminaiy 
report issued by the auditor’s 
office in Mardi 1997. That 
report cited problems with the 
DSH program.

Four months later, in a final 
report, the auditor’s office 
removed the problems from 
the review but said final cost 
negotiations for hospitals need­
ed to be examined further.
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Value Pack

Boneless Top 
Sirloin Steak

1 Lb. Tub '
Large, Sweet

Strawberries

4 Lb.

Swift
Hostess
Ham

Regular $9.99

12-16 Ounce 
Select Varieties

Ball Park
Beef
Franks
Limit 2 Free

Buy One, Get One

Without MVP Card $3.99 EachJ

\
\ \\

Large, Ripe X
Cantaloupes

Ea.,

Without MVP Card $2.49J

Carolina
Deluxe

jiurkey Breast
'I (Available In The Deli)

Buy One Lb., Get One Lb.

Without MVP Card $3.99 Lb.y

34.5-42.9 Ounce Cans 
(Decat. Not Included)

Maxwell House 
Coffee

$^99
Without MVP Card $6.59 J

Saving you time & money is our business. 
What you do with the savings is yours.

Extra Low Prices


