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Section II

A  new  tw is t fo r pasta
W h at goes on top  o f  spaghetti or 

lin g u in e  doesn ’ t have to  be to m ato  
sauce. In  fact, m ore and m ore cooks 
arc  a d v e n tu r in g  in to  lig h t  sauces 
m ade w ith  fresh vegetables, or ‘ h o t’ 
c u rry  f la v o re d  to p p in g s  o r pesto  
sauces b a la n c in g  fre sh  b as il w ith  
pungent garlic . A n d  any num ber o f  
the finest restaurant menus now fea­
tu re  P as ta  P r im a v e ra  m ad e  w ith  
seasonal vegetab les as a s ta n d ard  
item .

Regardless o f  how  i t ’ s shaped or 
w hat i t ’ s ca lled , pasta has n a tio n a l 
a p p e a l. A m e ric a n s  co n su m e som e  
tw o  b il l io n  p o u n d s  a y e a r; t h a t ’ s 
ab o u t 10 pounds o f  pasta per p e r­
son. A n d  one o f  the three miss, pop­
ular shapes o f pasta is the a ll-fa m il­
iar spaghetti, according to 1982 sta­
tistics fro m  the N a tio n a l Pasta A s ­
s o c ia t io n . P a s ta  is a p p e a lin g  b e ­
cause it is an en ergy-h ig h  ca rb o h y ­
drate fo od , it is satisfying, econom i­
cal an d  ’ s tre tc h a b le ’ w hen  e x tra  
places are  to  be set a t th e  ta b le .  
W h e n  th e  s p a g h e tti sauce is p re ­
p are d  w ith  a base o f  can n ed  c o n ­

Leftovers?

Chicken Curry Crepes
Because o f  Chicken C u rry  Crepes, 

you can enjoy chicken leftover meals 
as much as the orig inal d inner itself. 
T h is  recipe enables you to  create a 
main dish elegant enough to be served 
to  com pany, yet do  it easily.

T h e  crepes are  begun fro m  P a n ­
cake &  W a ff le  M ix .  Y o u  add eggs, 
milk and vegetable oil to  the mix that 
already contains flour and leavening. 
The batter bakes up in to  th in , crisp, 
delicious crepes, w hich can even be 
made ahead and fro z e n .*  The filling  
is a splendid com bination o f chopped 
ap p le , sliced green o n io n , chopped  
c h ic k e n , c re a m  o f  c h ic k e n  so u p , 
m ilk ,  c u rry  p o w d e r a n d , i f  you  
choose, d ry  sherry . In  p rep ara tio n  
for baking, the crepes are filled  and 
ro lle d , placed in a b ak in g  dish and  
topped w ith rem aining curry sauce.

C H IC K E N  C U R B  Y C R E P E S

Crepes:
3 eggs

densed soup o r cann ed  g ra v y , the  
cook can be sure o f  good tasting re ­
sults as well as econom y o f  time and 
money.

H e re  are  fo u r  pasta  d iscoveries  
that w ill assure d iffe ren t entrees fo r  
d in in g  ad ve n tu re s  th ro u g h o u t the  
year:

•S p a g h e tti w ith  Vegetab les V e r ­
ona features zucch in i, o n io n , garlic  
and green pepper in a sauce that is 
prepared  fro m  condensed cream  o f  
celery soup. Basil and parsley, w hite  
wine and Parmesan cheese give it an 
a u th e n tic a lly  Ita lia n  fla v o r . Th is  is 
especially attractive served over cur­
ly spaghetti.

•R ic k s h a w  L in g u in e  is a q u ic k  
t r ip  to  the F a r E ast w ith  its g a rlic  
and g inger accents. Vegetab les in ­
c lu d e  c a rro ts , p in e a p p le  c h u n k s , 
fro z e n  pea pods an d  w a te r  ch es t­
nuts. The base o f this sauce is a can 
o f  chicken gravy that lends itself to  
O rien ta l cuisine w ith  the addition o f  
brow n sugar, vinegar and soy sauce. 
Cooked linguine is the pasta.

1 cup m ilk
Vi cup Pancake &  W a ffle  M ix
2 tablespoons vegetable oil 
F illin g :
Vi cup green onion slices
1 tablespoon butter or m argarine
2 cups chopped cooked chicken or 

turkey
O ne 1 0 -'/«-oz. can condensed cream  

o f chicken soup
Vi cup m ilk
1 cup coarsely chopped apple
2 tablespoons dry sherry or dry 

w hite w ine (o p tion a l)
16 to  I teaspoon curry powder

F o r crepes: C o m b in e  a ll in g re d i­
ents, m ixing until sm ooth. Let stand 
5 m in u te s . F o r each  c re p e , p o u r  
about 2 tablespoons batter into hot, 
l ig h tly  greased crep e pan  or sm all 
skillet; im m edia te ly  tilt pan to coat 
bottom  evenly w ith th in  layer. Cook  
43 seconds or u n til to p  loo ks d ry .  
T u rn ; cook about 20 seconds. Stack 
-re ” -  * '*r"  een sheets o f  wax puper.

•S p a g h e tti East In d ia n  is a ’ h o t’ 
c u rry  sauce w h ich  co m b in es  som e  
unusual ingredients inc lud ing  ca lu i- 
f lo w e re ts , s liced  c e le ry , s liced  
peaches an d  p e a n u ts . C o n d e n s ed  
cream  o f  ce lery  soup d ilu te d  w ith  
m ilk  p rovides the c rea m y-te x tu re d  
sauce.

Pasta Basilica gets its verve fro m  
fresh  b a s il,  an  h erb  t h a t ’ s ea s ily  
g ro w n  in a k itch en  g arden  or on  a 
sunny w indow sill. Condensed chick­
en b ro th  is th e  liq u id  fo r  th is  d e ­
cidedly garlic-enhanced pesto sauce 
served w ith  cooked linguine.

S P A G H E T T I W IT H  
V E G E T A B L E S  V E R O N A

I m edium  zucchini, sliced 
I small green pepper cut in strips 
Vi cup sliced onion
1 small clove garlic, minced
Vi teaspoon basil leaves, crushed
2 tablespoons butter or m argarine
I can ( lOVi o z .) condensed cream o f  

celery soup

For filling: Preheat oven to 35O°F. 
In  m edium  saucepan, saute onion in 
b u tte r . A d d  c h ic k e n , so u p , m ilk ,  
a p p le , sh erry  and  c u rry  p o w d e r;  
cook about 5 m inutes over m edium  
heat. For each serving, f ill 3 crepes 
w ith  ab o u t 2 tab lesp o o n s  ch icken  
m ixture; ro ll up. Place in 13x9 inch 
baking dish; spoon rem ain ing  sauce 
over crepes. Bake 13 to  20 m inutes.

Vi cup C hablis or other dry white 
wine

3 tablespoons chopped parsley 
2 tablespoons diced p im iento
2 tablespoons grated Parmesan  

cheese
3 cups cooked curly spaghetti

In  saucepan, cook zucchini, green 
pepper and  o n io n  w ith  g a rlic  and  
basil in butter u ntil tender. A d d  re­
m ain ing ingredients except spaghet­
t i .  C o o k  o ver lo w  heat 3 m in u tes ; 
s tir  o c c a s io n a lly . Serve o v e r s p a ­
ghetti. M akes about 2 !6  cups sauce,
4  to  6 servings.

R IC K S H A  W  L IN G U IN E  
(N o t in P h oto )

!6 cup d iagonally sliced carrot
1 medium clove garlic, minced  
Vi teaspoon ground ginger
2 tablespoons peanut o il
1 can (1056 o z .) chicken gravy  
1 can (about 8 o z.) pineapple

chunks, drained
I package (6  o z .) frozen pea pods, 

thawed
!6 cup sliced w ater chestnuts 
1 tablespoon brow n sugar
1 tablespoon vinegar
2 tablespoons soy sauce
3 cups cooked linguine

In  s a u c e p a n , co o k  c a r r o t  w ith  
garlic and ginger in peanut o il until 
tender-crisp . A d d  re m a in in g  ingre­
dients except linguine. H e a t; stir oc­
c a s io n a lly . S erve  w ith  lin g u in e .  
M akes about 3 cups, 4 -6  servings.

SPA G H E T T !  E A S T  I N D I A N  
(N o t  in P h oto )

3 cups cauli flowerets (ab o ut 1 small 
head)

(6 cup d iagonally sliced celery 
2 teaspoons curry powder 
16 cup butter or m argarine  
1 can (about 16 o z .) sliced peaches,

drained
1 can ( lO V io z .)  condensed cream o f  

celery soup
16 soup can m ilk
V6 cup peanuts
4 cups cooked spaghetti

In  sa u c e p a n , co o k  c a u lif lo w e r  
and celery w ith  cu rry  in  b u tte r u n til 
tender-crisp . A d d  rem a in in g  ingre­
d ien ts  except s p a g h e tti. H e a t;  s tir  
occasionally . Serve w ith  spaghetti. 
M akes about 416 cups, 8 to  10 serv­
ings.

P A S T A  B A S L IC A  
(N o t  in P h oto )

Vi cup chopped onion
1 large clove garlic, minced
2 tablespoons olive oil

cup chopped fresh basil
2 tablespoons chopped parsley
1 can (1 0 Vi o z .) condensed chicken  

broth
3 cups cooked linguine
Pine nuts
Parmesan cheese

In saucepan, cook onion and gar­
lic in o il until tender. A dd  basil, par­
sley and ch icken  b ro th . C o o k  over 
low  heat 3 m inutes; stir occasional­
ly. Serve over linguine. G arnish w ith  
p in e  nuts an d  P a rm e s a n  cheese. 
M a k e s  a b o u t 2 cups sauce, 4 to  6  
servings.

G a rn is h  w ith  ch o p p e d  p ars ley  o r  
c o arse ly  ch o p p e d  cashew  n u ts , i f  
desired. M akes 4 servings.

* N O T E : T o  freeze crepes, stack 6-7  
crepes on a paper plate w ith  waxed 
p ap er b e tw een  each  c re p e . W ra p  
securely in foil or set in a plastic bag. 
Thaw o vern ig h t in re fr ig e ra to r be­
fore using

PORK LOIN ROASTS
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Join now through 
attend class for 12 weeks, and 
get the new Weight Watchers* 
cookbook. FREE.*

The secrets of chocolate nut 
cake, Swiss fondue, orange- 
ginger chicken—and hundreds 
more tantalizing recipes—are 
waiting for you. Along with all 
the secrets of the most success­
ful weight loss program in the 
world. All you have to do is join a 
Weight Watchers class and 
attend 12 consecutive meetings

You’ll learn how to lose 
weight without giving up the 
foods you love And before you 
know it, you’ll get a most deli­
cious gift Our newest cook­
book With recipes based on our 
newest Food Plans A $13 95 
value, yours free ‘

Now what could be more 
tempting than that?

Join Any Class Anytime
M «nm w n.w D
l i r y . k n  H all
B S N  Lombard Street 
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Mon 7 00 p
Thors » 10 a m
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I Nuning Homel 
Thun 7 no p m

K tllo w .k ip  B ap ti.i 
d k e rrk
<737 N Lombard Street 
Tuet 7 JOp m

For Information Call Collect (603) 297 1021.8 30 6 00
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• I •»*< ASt
•  J J r *  A N  »
•  3«*»s A 3 I  O '
•  2 3 -<  A *» as*
• lak« O» w*9<
• «'ng C 'tv

90 • A •

It's easier 
to lose weight 

when you're not 
doing it alone.

Offer valid m participating areas only 

•You pay postage and handling

WEIGHT
WATCHERS
The most successful weight 
loss program in the world.
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Tues .3 0 a  m k  7 W p  m
Wed 7 08pm
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