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FOOD

Mt. Hood Adds Culinary Arts

M. Hood Community College has added

a Culinary Arts Program to prepare stu
dents forcareers inrestaurant work, profes
stonal cooking or tood service

Culimary Arts

their training in six months and be prepared

students can complete

to enter the workforce with hand-on expe
rience In a cooperative education intern
ship. The internship will help develop stu

dents” marketable workplace readiness

skills, apply classroom learning on the job
and gainspecific occupational skills through
a live learning lab. Students who success

fully \n||1|‘|\'h.' the training w il receive as
sistance in securing employment

Students who are interested in pursuing
additional education may apply all of their
courses to an associate degree in hospital
ity and tourism management

Formore information, contact Court Car
rier al 503-491-7486 o1
Court.Carrier@ mhce.edu or Steven Storla,
at 503-491-7251 or Steven.Storla@ mhee.edu.
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Manicotti

It just wouldn't be a holiday without my
mom preparing a pasta course, whether
it precedes the turkey at Thanksgiving
or follows antipasti at Easter. My
mom's manicotti recipe (which comes
from her Italian mother), feeds our
immediate family of 40, but I've scaled
it down to feed a smaller group of 6.
The tender manicotti wrappers are
made by quickly cooking a batter to
form a pastalike crépe

For sauce * | teaspoon sal
* 3 tablespoons olive oil * 1/4 cup chopped fresh basil
¢ | medium onion, chopped * For crepes

* 3 garlic cloves, minced * 3 large eggs

i
e 2(28-1032-0z)cans [talian tomatoes in juice, e | 1/2 cups water
drained, reserving juice, and finely chopped * | 1/4 cups all-purpose flour
* 1/2 cup water * 1/2 teaspoon salt

* | teaspoon sugar * | tablespoon unsalted butter, melted

For filling

* 2 1b fresh ricotta (3 cups) Active time: | 1/4 hr Start 10
finish: 2 hr. Servings: Makes 6
main-course servings. Special
equipment: 2 glass or ceramic
baking dishes, one 13 by 9
inches and one 8 inches square

e 2 large eggs
* | oz finely grated Parmigiano-Reggiano (1/2 cup)
* 1/3 cup chopped fresh parsley

» law

teaspoon salt
* 1/2 teaspoon black pepper

e |/21bfreshmozzarella

Pasta and
Chicken Gratin

Fhink macaroni and cheese — only ten
times better. This sophisticated version
combines the nuttiness of Gruyere with the
intense flavor of parmesan, juicy poached
chicken, and a cnisp, cheesy crust. If you're

short on time, feel free to use cooked

rotisserie chickens (see cooks' note,
below). In that case, though, don't add salt
to the sauce, as the stock made from the

- “‘ rotisserie chickens will already be salty.

For cheese sauce and casserole

* | stick (1/2 cup) unsalted butter plus additional

For chicken and stock
e 2(31/2-t04-1b)chickens

* 10 cups cold water for greasing gratin dishes

* | celery nb, quartered « | garlic clove, minced
* | carrot, quartered . I-'__ cup all-purpose flour
* | medium onion, quartered * 3cups whole milk
* | large garlic clove, smashed * | cup creme fraiche (8 0z2)
* 2 fresh thyme sprigs * | teaspoon salt
* | teaspoon salt * 1/2 teaspoon black pepper
* |/4teaspoon whole black peppercorns * 1/4 teaspoon cayenne
e | Ib Gruyere, coarsely grated (6 cups)
Active time: 2 hr Start to finish: 4 hr * | oz Parmigiano-Reggiano, hinely grated with a
(includes poaching chicken). Servings: rasp (1 1/4 cups)
Makes 10 to 12 servings. Special * | Ib penne rigate or other short tubular pasta
equipment: 2 (2 1/2- 10 3-qt) shallow * 6 cups hine fresh bread crumbs (from 14 shices

gratin dishes (13 by 9 inches) firm white sandwich bread)

Almond Cream Crepes

A French import, crepes saw great popular
ity in the United States during the 1970s and

epttonize ¢ f:'(:;f!h ( desserts

Ingredients * | tablespoon butier
¢ |/3 cup sugar * | teaspoon vanilla
* 3 tablespoons flour, extract

all-purpose o |/4 weaspoon almond

* 3 tablespoons milk extract

e | ¢cach ey o /4 cup almond
e | cach eve volk o 24 ¢ I\l'-\lt'|‘\'-
Directions

1. In small saucepan combine sugar and flour
2. Add milk and cook and stir until thickened and bubbly, then cook 2

of the hot mixture into eggs

minutes more
3. Beat egg and yolk together slightly; gradually stir in 1/2
. Return all to saucepan
Cook and stir just to boiling

4
g

6. Remove from heat, beat smooth

7. Stir in remaining ingredients except chocolate; cool
5

. Spread | tablespoon filling on unbrowned side of 24 mini crepes, fold in quarters

). Place in ungreased pan and heat uncovered in 350 degrees F. oven 10 minutes

10. Garnish with shaved chocolate
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Ingredients for life.. _a

CLUB PRICE

Twin Pack. Or Bee! Back Ribs
Bone-in. Frozen
SAVEupto $1.30 b

IT'S EASY!

Each time your
spending*
adds up to $100,
you save
10¢ per gallon.

* Spend” $100 on groceries
or selected gift cards” to
earn a 10¢ off per gallon
PowerPump Reward.

* Your Rewards® add up
quickly! Save 10¢, 20¢,
30¢, 40¢ or more a
gallon, just by shopping
at Safeway.

Only with your w

EXTRE WS
VALUE § g;ﬁi
i Great ways to
Ib save even more.

CLUB PRICE CLUB PRICE

198 2%

Whole Boneless Pork Loin 90% Lean Ground Beef Sirloin or Petite Sirfoin Steak ) Suy selected
or T4
Sold whole in 2 bag. SAVE up to $3.00 . m:u [ LMM&*H A1) gift cards’ for
Tri-Tip Roast. SAVE up 10 $3.30 b, ' big gas savings.

Whatever you buy, pick up a gift
card from Safeway first to earn
PowerPump Rewards

Fill your

prescriptions’

and your tank!
Earn a 10¢ off per gallon
PowerPump Reward with every
2nd prescription you fill

For more infarmation about
PowerPump Rewards,
call 1-B77-5AFEWAY

’ t | — - \
0/0 * Captain’s Choice | Large Tree Sweetened o see Customer Service for details.
Cooked or Raw Shrimp . Yellow Peaches
OFF | 2:b Bags Fromn Seleciadvariehes. | ib Or White Peaches. Rt e o the st doy o e calenar
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CLURB PRICE
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12-Pack 7-UP

oo Potato Chi Pasta Sauce
12-02. cans ; ps
Selected varieties 1010 1202 25.5 to 26-02
Plus deposit in Oregor Selected vaneties Selected varieties
Club Price: $2.50 ea SAVEuptn $3.290n2

SAVE up to $3.20
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_ CLUB PRICE

CLUB PRICE
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or

. Lucerne®
Arrowhead e o Shredded or
Water l"’,‘,’ - - Chunk Cheese
4-pack, 16 9-02 o AP : 32-02
;WIF ‘un 10$2.00 Selected varieties Selected varieties

SAVE up to $5.99 on 2 SAVE up 10 $2.00

" CLUB PRICE

Red Baron Kendall-Jackson,
— Lucerne” Classic Pizza Chateau Ste
. I.arge Eggs Or Thin Crust Michelle or Hinman
18-ct, Grade AA 15.910 28.54-02 750-mi

Selected vaneties
SAVE up to $6.190n 2

Selected vanetals
WE up to $6.00
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Get groceries

Great gifts .
made simple de"“ﬁ:ﬂm, M3 falsfe]r]e]o

Safeway com WED THUR FRI SAT SUN MON TUES

Proschcts may not be avaslabie i all tores see gift cand

¥ trongh September 9th
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