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teaspoons Accent
enp butter (use half olive oil) if desired)
large clove garlic, minced
teaspoon crushed marjoram
slices bacon, diced

nedinm-sise- d onions, chopped
medlnm-sise- d green peppers, chopped
medinm-sise- d ripe tomatoes, cnt in eighths
teaspoon celery salt
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2 caps uncooked rice
1 14-o- s. can sliced pineapple, drained

1. Prepare chicken stock ahead of time.
2. Season chicken breasts, thighs, and drumsticks
with a mixture of salt, pepper, and Accent
3. Heat butter and garlic in a Dutch oven. Add
chicken and brown on all sides. Sprinkle with mar-

joram and add cup hot chicken stock. Cover and
simmer 20 to 30 min., or until chicken is tender.
Transfer chicken and drippings to a large bowl.

4. In same Dutch oven, fry bacon until crisp; re-
move to bowl with chicken. Measure fat and set
aside V cup. Add enough butter to remaining fat to
make 3 tablespoonfuls and return to Dutch oven.

5. Add onion and green pepper to fat and cook 3
min., stirring occasionally. Stir in tomatoes and
celery salt; cook only until tomatoes are heated but
not soft Season mixture with V teaspoon salt and

teaspoon black pepper; spoon over chicken.

6. Return the V cup fat to Dutch oven; add rice.
) Cook slowly, stirring frequently, until rice is golden.

7. Heat remaining 3 cups chicken stock to boil- - Chicken Pila, a hearty one-dis- h specialty, sets the mood for a gay, informal September dinner.
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love That Cook"
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ing; add to rice with 2 teaspoons salt and Vi tea-

spoon freshly ground black pepper. Cover closely
and cook over low heat until liquid is absorbed,
about 25 min. Gently stir in the vegetables and
bacon. Spoon chicken (with drippings in bowl)
over vegetables and put 3 pineapple slices (cut in
wedges) on top. Cover and cook over low heat un-
til mixture is heated through,
8. To serve, pile rice and vegetjbles onto a large
platter; place chicken on top. Surround with re-

maining pineapple slices, lightly browned in 2

tablespoons butter. About 8 servings

To prepare stock, put chicken backs, necks, wings,
and gizzards into a sauce pot Cover with 6 cups
water. Add 14 cup chopped onion, celery tees, 2

sprigs parsley, 2 teaspoons sail, 6 whole cloves,
and 3 peppercorns. Cover and simmer until broth
is richly flavored; cool, strain, and refrigerate.
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Skillet-Cook- ed Stalled AiMhIim
TO PREPARE AND COOK: 30 MIN.

2 10-o- pkgs. frozen artichoke hearts,thawed
V cup butter or margarine

1 cup fine dry bread crumbs
Italian salad dressing (about cup)
teaspoon basil

W teaspoon oregano
teaspoon salt.

14 teaspoon black pepper
1. Melt butter in heavy skillet over medium heat;
add artichoke hearts and cook about 5 min., turn-
ing once. (Do not brown.)
2. Meanwhile, blend enough Italian salad dressing
with crumbs to moisten. Stir in a mixture of basil,
oregano, salt, and pepper. Form mixture into
mounds about 1 in. in diameter.
3. Turn all artichoke hearts cut side up and place
a mound of stuffing on each. Press down gently to
keep stuffing in place while artichokes are cooking.
4. Add 1 cup boiling water to bottom of skillet,
cover, and cook over low heat about 15 min., or
until artichokes are just tender. (Do not over-
cook. ) About 8 servings
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1 can green peas and onions
2 teaspoons carry powder

H teaspoon Accent
teaspoon salt

1 eup whipping cream

Pour contents of can of peas and onions into
blender. Add remaining ingredients and blend un-

til creamy and smooth. Chill thoroughly. Garnish
servings with chopped chives. 4 to 6 servings
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