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Those lazy, hazy, crazy days of summer -
draw us outdoors like a magnet attracts th A French Accent "

E’ hACﬁ To BASICS \.. metal. So why not pack up those warm- viicrowave lvienu Vit @

, S | 1 weather high spirits and a picnic lunch and
e COOKI_NG_ % 7S head for the park, the beach or the biking

el & ) gt trail?
P . = A This week’s recipes travel anywhere and
e — — | satisfy the heartiest appetites. The “Meat
' 'n’ Potato Sangaw;itil;,“_fgﬁ e:uu'n_r ﬁl::lieu'hhth:
high-energy m itself, To
meal, pack naturally sweet, light ““Spiced
Melon Balls” in an airtight plastic con-
tainer. Don’t forget to pack some of your
favorite picnic snacks and disposable
plates, forks and cups. Round up the fami-
ly and you’re on your way to entertaining
in nature’s most beautiful setting—the
great outdoors.
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Meat ‘N Potato T two featuring Bistro-Sigle s Vegetables. Bistro Chicken is a
variation on pot-au-feu, a French bistro dish that traditionally calls for

H chicken or other meat with a combination of hearty, winter vegetables, slow
Sandwn:h cooked in a rich and savory broth. This version s THRLUEE ok o

gt

flavorful difference in this updated Italian classic that features a microwave oven to Siand ennivetenoe.
Tte er :fo ;olent:a :or;;od with spinach; then smothered with a rich meaty 1 Lb. lean ground beef For dessert, serve an impromptu fruit pudding made by topping cubes
y 3 £ : 3 gaw §
sauce. is the seasoning. Naturally brewed Kikkoman Soy Sauce and lbt':le‘an 1  Lb. lean ground pork g“pound or angel food cake with canned, pitted sweet cherries. Serve with
herb seasoning add a savory distinction to both the polenta and fﬁr 1 Cup chopped onion cream or half and half if you like. 3
tomato sauce. Be sure to use a brewed soy sauce because only it has the . bea _ n't forget enndlooi fresh flowers and soft background music to create
ability to mellow sharp flavors—like tomato—plus add extra richness. 2 ggs, ten a setting reminiscent of a French bistro. Bon Appetit!
Breadsticks and an ltalian salad with black olives and roasted peppers 25  Cup water - : BISTRO-STYLE CHICKEN AND VEGETABLES
round out this hearty meal with gusto! 4 Teaspoons prepared mustard
POLENTA PASTICCIO ORIENTALE 1, Teaspoon thyme 1 m“‘“&“vd“"“lon:ﬁw % fopoes pepper
. Polal:inl\ Orientlle; e 1 tenp:io:‘lulian herb s Eeaspoon pel})p:r e n 4 g small red potatoes, :Igved 1 medium Whiet‘oi tm.
pound lean groun seaso 2 ups crushed barbecue-flavore medium cut into peeled, halved,
",,(! 1 k 10 oz.) frozen . -1/2- medi
it minied PRopped spinach, cooked potato chips (measure after 3 emvelonesLibtone Lite N ok ont and
1% pounds tomatoes, chopped and well drained crushing) Chicken Florentine Cup-a- 1 ‘whole chicken breast
3 télhlespoonl Kikkoman Soy % g:grented Parmesan Mayonnaise > Swp.[nt:rmnt Soup (about % lb.), split, skinned
auce i oup !
12 Slices white bread
4 teaspoon sugar . %
_ ¥ . In 3-quart oblong baking dish, arrange ips, carrots,
Polenta Orientale; set aside. Brown beef with onion and garlic Extra potato chips In sémall bowl, eombnige insltl;‘;lt lite chicken H::::::pi;eﬁt:pmxi:ﬁth watt:r

Prepare : :

in large skillet. Add tomatoes, soy sauce and sugar. Simmer, covered, 10 [ 5 Jarge bowl, combine first nine ingre-  and - add bay leaf, then over vegetables. Microwave covered at
minutes. Uncover and simmer 15 minutes; stir occasionally: B4 ' WV gients, Mix until well blended. Pack into HIGH (Full Power) 6 minutes vegstables; sdd tumip, leeks and
geasoning; simmer 20 minutes longer. Spread spina polen : o chicken bony side up. Heat covered at HIGH (Full Power) 10 minutes or
cover with meat mixture. Bake at 376°F. 15 minutes, or until hﬁﬂ‘l‘&d 9x5-inch loaf pan. Bake at 350°F about oneé  until chicken is almost done, turning chicken and rearranging vegetables
&m“&h- Sgdﬁ.:t‘;‘fy"*m over meat; bake 2 ““““‘e“'f;ag'i (éohms um' hour, until meat shrinks away from sides m‘m ﬂ:hm;kt:'n I-etthm mhml.. 52 minmmol:e leaf. To serve,

e e Bri il . stir in 4 Cool thoroughly. Remove from pan YR Vagmente oy plates. Pour juices over
o Orientale: Bring 1% cups water to boil in saucepan; stirin 4  Of pan. Coo y- ¢ DAL e and vegetables Satst re wi Mak
tf:s;:oqs Ki.:koman“ Soy Sauce. B::dm:a heat to_ medium; dfw&lz and slice. To assemble sandwiches, spread servings . (95 4% dusirigls wih eliopped pamaiay: Makes 3
spile in % cup yellow cormmeal wad % tetsporn Itallas M%)  mayonnaise on bread slices; sandwich  theprpeslesks Ot offipe and ok eving 2inch groen op O

irri tly. = hi i
ﬁ;ﬁ%‘mf;ﬁmz o1 Thep, butter or margarine. meat loaf and extra potato chips between mmd Wb b

Spread polenta evenly in 8-inch square baking pan. prepared bread. Serves 6.

Chili

Paule Wolferts

2  Lbs. lean chili meat
1  Small onion, chopped
2 Cloves garlic, minced Bistro=Style Steak With Peppercorns
1 Fresh jalapeno pepper, seeded and Culinary historian and cookbook author & i
: Paula Wolfert h ion for trad
1 gal::c&(joz ) tomato sauce :o:d:iwllh:sb'uu;lrzu}zﬁ:wrrc%eTr:::
s tes— with
? ;omato sauce cans o‘f,f b\::ter ;:.ﬁ Mc:my—:i?;aarln‘ updated kﬁfﬁﬁﬁ
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1 %eggpoon bl&Ckriip.gpﬁl‘ percorns l:lwfle:‘r&ee: bypkl:ilu:"gky ::l?;m
1 ablespoon pap! . wall.ed_ raisins a to the sauce. Lightly
? ;I;:spmg bz:lﬁfoom chili powder ehhmce‘:-::e{z md:d e
poon being too vy.
2  Tablespoons corn flour PEPPERED BEEF WITH
Brown chili meat in a large kettle. A(fild re- b mmm'“‘"f el
maining ingredients, except corn flour. 2 boneless shell steaks, trimmed 3
Cover and simmer 1% hours. Add enough of fat (about 7 ounces each, :
water to corn flour to make a thin paste. Y-inch thick, at room
Add to chili, mixing well. Cover and sim- m""'"ﬂ"""

s har mnat hilTHS

robe, good RS Bestewth he doll Ave waitiig G DU RSRaNM i enjoyed  'CT 30 Miinutes, Serves 0. : o gl .
Tobe, S e e Srejoye 1 P ralst raisins in Courvoisier for 30 minutes. Spread
-Root vegetables—from familiar carrots, turnips and parsnips to lesser Cognac lhdl i nukl“ i mmmm] I ,Msp,“' :m'
known cousins such as celeriac, jicama and yucca—are the start to a 4 teaspoons mixed, very ffn;,? m',::zmd., on top of t‘lr:
number of easy to prepare dishes that are “rooted” in good taste. » : coarsely crushed black and stand zﬁ'mu TR
Celeriac and Parsnip Soup for example, blends four root vegetables, sm m B* white peppercorns Heat remaining oil in nonstick skillet; sear
S\:oanaon cltl;ar mm serve Chmkt::o b:;:h, whiﬁt‘a popperf:ﬂd fresh dill il % cup water or unsalted meat steaks 2 minutes per side. Regulate heat so
into a simple soup is sure to air off a crisp fall night. mall honeydew melon, scoo sinck peppercorns don't burn. Transfer steaks to
m‘())telenac, l.j]'iun'utniﬁ;'l carrots w;?]d gnion delive‘:k the distinctive tastes of ’ Eal]s ' : Re into : mﬂ “cnnll 'Ml § e, “‘H:u‘“mﬂ'd"‘ "m‘m’ foll tent. ¢
vegetables to this soup while Swanson chicken broth offers a conve- tablespoons heavy e any peppercorns in
nient way to add the rich, full flavor of close-to-homemade stock. 1  Small canteloupe, scooped into balls 1% EEeEoR TR SR SR C T el Epureelte: v
CELERIAC AND PARSNIP SOUP _ % Teaspoon ground ginger ° cubed ' s % o, sdd A cip (T8
water; bring to boll, scraping any browned |
4 cups water “a?)llﬂﬂounfu In a large bowl, combine melon balls and Wesniconss Ji¢: ghamion bits'from bottom of skillet. Add mustard,
each) Swanson clear : :
2 tablespoons lemon : > ginger. Stir. Chill 2 or more hours. Serves  season steaks with salt; rub with % table- mﬂd .mwuﬂmﬂe:m o '?.:E‘& |
juice or vinegar %‘"M"” 5. spoon oil. Cover loosely with plastic wrap; butter; shake skillet over medium heat until |
1 pound celeriac, : carrots, sliced gorving suggestion: top of melon "",,’,',""" m‘:::n mmﬂ:ram . e G L poue
. medium parsni ugge: steaks with paper towels. raisins  over beel. wal
: puG"llllllMellﬂnto u‘_l d andeutll:to halvuaudmmin melon halves. under warm water until soft; drain. Soak  ©1988 Harper & Row
2 tablespoons butter 1/4 teaspoon dried thyme ' oY S .
or margarine mhlvu.m:::d ! .r.---_-‘_? * : L
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