FOOD SECTION

A new twist for pasta

What goes on top of spaghetti or
linguine doesn’t have to be tomato
sauce. In fact, more and more cooks
are adveniuring into lighi sauces
made with fresh vegetables, or *hot’
curry flavored toppings or pesto
sauces balancing fresh basil with
pungent garlic. And any number of
the finest restaurant menus now fea-
ture Pasta Primavera made with
seasonal vegetables as a standard
item,

Regardless of how it's shaped or
what it's called, pasta has national
appeal. Americans consume some
two billion pounds a year; that's
about 10 pounds of pasta per per-
son. And one of the three most pop-
ular shapes of pasta is the all-famil-
iar spaghetti, according to 1982 sta-
tistics from the National Pasta As-
sociation. Pasta is appealing be-
cause it is an energy-high carbohy-
drate food, it is satisfying, economi-
cal and ‘stretchable’ when extra
places are to be set at the table.
When the spaghetti sauce is pre-
pared with a base of canned con

densed soup or canned gravy, the
cook can be sure of good tasting re
sults as well as economy of time and
maoncy.

Here are four pasta discoveries
that will assure different entrees for
dining adventures throughout the
year:

eSpaghetti with Vegetables Ver-
ona features zucchini, onion, garlic
and green pepper in a sauce that is
prepared from condensed cream of
celery soup. Basil and parsley, white
wine and Parmesan cheese give it an
authentically Italian flavor. This is
especially attractive served over cur-
ly spaghetti.

*Rickshaw Linguine is a quick
trip to the Far East with its garlic
and ginger accents, Vegetables in-
clude carrots, pineapple chunks,
frozen pea pods and water chest-
nuts. The base of this sauce is a can
of chicken gravy that lends itself to
Oriental cuisine with the addition of
brown sugar, vinegar and soy sauce.
Cooked linguine is the pasta.

eSpaghetti East Indian is a *hot’
curry sauce which combines some
unusual ingredients including calui-
tlowerets, slhiced celery, slhiced
peaches and peanuts. Condensed
cream of celery soup diluted with
milk provides the creamy-textured
sauce.

Pasta Basilica gets its verve from
fresh basil, an herb that's easily
grown in a kitchen garden or on a
sunny windowsill. Condensed chick-
en broth is the liquid for this de-
cidedly garlic-enhanced pesto sauce
served with cooked linguine.

SPAGHETTI WITH
VEGETABLES VERONA

1 medium zucchini, sliced

1 small green pepper cut in strips

V4 cup sliced onion

1 small clove garlic, minced

L4 teaspoon basil leaves, crushed

2 tablespoons butter or margarine

1 can (10% oz.) condensed cream of
celery soup

Y cup Chablis or other dry white
wine

3 tablespoons chopped parsley

2 tablespoons diced pimiento

2 tablespoons grated Parmesan
cheese

3 cups cooked curly spaghetti

In saucepan, cook zucchini, green
pepper and onion with garlic and
basil in butter until tender. Add re-
maining ingredients except spaghet-
ti. Cook over low heat § minutes;
stir occasionally. Serve over spa-
ghetti. Makes about 2% cups sauce,
4 10 6 servings.

RICKSHAW LINGUINE
(Not in Photo)

Y2 cup diagonally sliced carrot

1 medium clove garlic, minced

¥4 teaspoon ground ginger

2 tablespoons peanut oil

I can (10% oz.) chicken gravy

1 can (about 8 0z.) pineapple
chunks, drained

1 package (6 0z.) frozen pea pods,
thawed

¥4 cup sliced water chestnuts

| tablespoon brown sugar

1 tablespoon vinegar

2 tablespoons soy sauce

3 cups cooked linguine

In saucepan, cook carrot with
garlic and ginger in peanut oil until
tender-crisp. Add remaining ingre-
dients except linguine. Heat; stir oc-
casionally. Serve with linguine.
Makes about 3 cups, 4-6 servings.

SPAGHETTI EAST INDIAN
(Not in Photo)

3 cups cauliflowerets (about 1 small
head)

V4 cup diagonally sliced celery

2 teaspoons curry powder

4 cup butter or margarine

1 can (about 16 oz.) sliced peaches,
drained

1 can (10%0z.) condensed cream of
celery soup

¥4 soup can milk

Y2 cup peanuts

4 cups cooked spaghetti

In saucepan, cook cauliflower
and celery with curry in butter until
tender-crisp. Add remaining ingre-
dients except spaghetti. Heat; stir
occasionally. Serve with spaghetti,
Makes about 44 cups, 8 to 10 serv-
ings.

PASTA BASLICA
{Not in Photo)

Y cup chopped onion

1 large clove garlic, minced

2 tablespoons olive oil

V4 cup chopped fresh basil

2 tablespoons chopped parsley

1 can (10% o0z.) condensed chicken
broth

3 cups cooked linguine

Pine nuts

Parmesan cheese

In saucepan, cook onion and gar-
lic in oil until tender. Add basil, par-
sley and chicken broth. Cook over
low heat 5§ minutes; stir occasional-
ly. Serve over linguine. Garnish with
pine nuts and Parmesan cheese.
Makes about 2 cups sauce, 4to 6
Servings.

Leftovers?

Because of Chicken Curry Crepes,
you can enjoy chicken leftover meals
as much as the original dinner itself
This recipe enables you to create a
main dish elegant enough to be served
to company, yet do it easily,

I'he crepes are begun from Pan
cake & Waffle Mix. You add eggs,
milk and vegetable oil to the mix that
already contains flour and leavening.
T'he batter bakes up into thin, crisp,
delicious crepes, which can even be
made ahead and frozen.* The filling
is a splendid combination of chopped
apple, sliced green onion, chopped
chicken, cream of chicken soup,
milk, curry powder and, if you
choose, dry sherry. In preparation
for baking, the crepes are filled and
rolled, placed in a baking dish and
topped with remaining curry sauce

CHICKEN CURRY CREPES

Crepes
Y egps

1 cup milk

Va cup Pancake & Waffle Mix

2 tablespoons vegetable oil

Filling:

Va cup green onion slices

| tablespoon butter or margarine

2 cups chopped cooked chicken or
turkey

One 10- -0z, can condensed cream
of chicken soup

¥ cup milk

I cup coarsely chopped apple

2 tablespoons dry sherry or dry
white wine (optional)

V2 1o | teaspoon curry powder

For crepes: Combine all ingredi
ents, mixing until smooth, Let stand
5 minutes. For each crepe, pour
about 2 tablespoons batter into hot,
lightly greased crepe pan or small
skillet; immediately tilt pan to coat
Cook
45 seconds or until top looks dry
Turn; cook about 20 seconds, Stack

bottom evenly with thin layer

«« hapween sheets of wax paper

For filling: Preheat oven to 350°1
In medium saucepan, saute onion in
Add chicken, soup, milk,
apple, sherry and curry powder;

butter

cook about S minutes over medium
heat
with about 2

For each serving, fill 3 crepes
tablespoons chicken
mixture; roll up. Place in 13x9-inch
baking dish; spoon remaining sauce

over crepes. Bake 15 to 20 minutes

Garnish with chopped parsley or
coarsely chopped cashew nuts, if
desired. Makes 4 servings

* NOTE: To freeze crepes, stack 6-7
crepes on a paper plate with waxed
paper between each crepe. Wrap
securely in foil or set in a plastic bag
I'haw overnight in refrigerator be
fore using
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Join now through October 2,
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 *Y
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?
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It's easier
to lose weight
when you're not
doing it alone.
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