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Figs Turn Simple Dishes
Into Elegant Party Fare

It takes just minutes to put

r elegant Fruited California

Chicken Scallops for company. Blue Ribbon Figs give this simple

dish special flavor.

Melt butter in 10-inch skillet. Stir in
tarragon and seasoned salt. Cook until
cream, flour and mustard. Stir into skillet alo
thickened, about 2 minutes. Sprinkle with green onions.

If you don't care to slave all day in
the kitchen just because company
is coming, think California figs for
instant elegance. Dried figs, burst-
ing with sweet, sun-ripened flavor,
ive even the simplest of dishes that
estive party air.

For example, a quick entrée of
sautéed chkﬂen chunks and mush-
roms simméred in a creamy tarra-
gon-mustard sauce Wo be a
welcome family meal; but when dwfou
add Blue Ribbon Figs, the dish
grows suddenly more elegant—defi-
nitely more chic.

Fruited California Chicken Seal-
lops introduces chewy dried figs to
chicken chunks for a delectable
surprise. The mellow sweetness of
the figs blends with the cream sauce,
imparting a fruity taste. Dnmar
guests would find it hard to believe
that you took less than 30 minutes
to make this impressive entrée.

Flavorful California figs are a

lic. Add chicken, mushrooms,
n, about 5 minutes. Combine
with . Cook until
4 servings.

delicious way to get more fiber into
your diet. ’f’hay are also high in

tassium, a source of calcium,
iron and other nutrients, and low in
sodium.

FRUITED CALIFORNIA
CHICKEN SCALLOPS
2 tablespoons butter or

margarine

2 cloves garlic, minced

4 halves chicken breasts,
skinned, boned and cut
into chunks

pound muhroo::. halved
teaspoon dried on

te n mod::ft

cup vy cream
tablespoons all-purpose
flour

tablupoom l%i.bllzoijon mustard
cup Blue n C..lvlayru
or Mission Figs, hal

cup slivered green onions

It’s No Lie—
Cherry Tarnovers
Are A Favorite

If the following recipe for
Cherry Turnovers had been
around in George Washington’s
day, neither George nor his
mother could have told a lie.
George would have loved the
flavor combination of cherry pie
filling and buttery-sweet biscuit
dough, and his mother would
have loved the ease with which
| they can be prepared.

© Turnovers are tasty little treats

that are filled, folded and baked.

Turnoversmake quick desserts as

well as easy after-school snacks
. and lunchbox treats.
- some delight of swe
- dough folded over @ spoont
" cherry pie filling and baked.
. Heated cherry pie filling is

About ": cup milk
1 can(21 ounces)cherry piefilling
Preheat ovento 400°F. Greasea
large baking sheet. Add sugar to
flour and cutinbutter. Beateggin
measuring cup; add enough milk
to make % cup. Add to flour mix-
ture and stir with a fork only until
dough leaves sides of bowl. Turn
out onto lightly floured board or
pastry cloth; knead just until
smooth. Roll out dough in large
rectangle, %-inch thick. With
sharp knife or pizza cutter, cutin-
to twelve 4-inch squares. Place
squares on prepared baking
sheet. Spoon

Baked Beans With
Glistening Glaze

Pkg. (1-1b.) dried marrowfat beans or

great northern beans

Teaspoon salt

Slices salt pork, cubed (14 cup)

Medium onions, coarsely chopped

Cup dark molasses

Cup tomato ketchup

Teaspoon dry mustard

Teaspoon ground ginger

Tablespoon sugar ;
Wash and sort beans; place in medium
saucepan with 4 cups water. Bring to boil.
Turn off heat; cover and let stand 1 hour,
Add 2 cups water, bring to boil; lower heat,
simmer 2 hours. Stir in salt and 1 cup
water. Turn into 3-quart casserole or bean
pot. Cook salt pork and onion. Stir beans,
sprinkle with sugar and bake 30 minutes or
until beans are tender and top is bubbly
and shiny. Makes 8-10 servings (8 cups).

Variation: Quick Baked Beans with
Glistening Glaze: Prepare above recipe
substituting 3 cans (20 oz. each) cannellini

-(white kidney beans) or 6 cups and any

other canned kernel beans, without sauce,
for the dried beans. Omit 1 teaspoon salt.
Prepare sauce according to above direc-
tions, using salt pork, onion, dark
molasses, ‘ketchup, dry mustard and
ginger. In 3-quart casserole, mix drained
beans, saute until beans are bubbly and
top is shiny.

Cup oil
Cup chopped onion
Can (16 oz.) applesauce
Cup tomato ketchup

chopped parsley
Tablespoons honey
Tablespoon prepared mustard
Tablespoon Worcestershire sauce
Teaspoons lemon juice
Teaspoon salt
Teaspoon ground ginger
Teaspoon pepper
Lb. spareribs, split
In hot oil, cook onion until tender. Add re-
maining ingredients except spareribs.
Simmer, uncovered, 15 minutes. Place
ribs on broiler pan. Brush with half of
sauce. Bake at 400°F 20 minutes. Turn and
brush with remaining sauce. Reduce heat
to 300°F'; continue baking 1'% to 2 hours or
until done. Makes 6 servings (approx-
imately 215 cups sauce).

Variation: To barbecue: make sauce as
above. Place ribs in boiling water 5
minutes. Place on grill about 56 inches
above hot coals. Grill approximately 35
minutes, ing every five minutes.
Brush with sauce and continue grilling 10
to 15 minutes or until done.

$$$HM~HM$§:H$§:

'Energy Plus Prune Bars —
‘Best Snack for the Pack
AU ;

“m

ennis, backpacking, hiking, bicycling—there are so
&mlﬁ {:ent-up b:rinnar ell'l o t'h':eliah a return to
outdoors. But remember to replen t expended en
delicious and nutritious takr:?alons snacks. 253 il
__ Wholesome, readily-available ingredients give Energy Plus Prune
high marks for nutrition, delicious flavor and easy preparation. Prunes
team with orange juice and honey to add moisture, natural sweetness and
rich, chewy texture. Nuts, rolled oats and wheat add crunch. '
Tangy, high-fiber prunes are also a concentraﬂuroe of vitamin *
potassium and iron. So just as Energy Plus Prune Bars make a hnllhﬁl %
snack, don’t forget pitted prunes, atnight from the package, as another
delicious portable treat. ‘Since they're dried, there’s no need for )
refrigeration and when purchased in convenient plastic packages, prunes '
take little room in the pack. -

ENERGY PLUS PRUNE BARS

12 ounces (about 2 cups) % cup honey
pitted prunes 1 egg
% cup orange juice 1% cups flour
% cup chopped walnuts 1% cups rolled oats
4 cua.buttar or margarine, %4 cup wheat germ (optional)

softened 1 teaspoon baking soda
% cup packed brown sugar Y4 teaspoon salt
Combine prunes and o uice in container of electric bl !
until almost smooth, m:n&'iin gl e o s B
needed. Stir in nuts. Set aside. In large bowl cream butter,
Beat in egg. Mix in flour, oats, wheat , bak

o 1 P S v
-x 13-inc J

% within %-inch m%‘ﬂﬁcﬁm&h the
cover prune mixture. Pat gently. Bake in 350
minutes until browned and spri to the touch. Cool
into bars. m%nku&&bcn (about 1-x 2-

Rainbow Trout With
A Southwestern Flair

* Dask white pepper

% cup heavy cream




