
stirring, until thickened. Pour sauce over 
chicken and sprinkle with parsley 
Makes about 4 servings. 

a ship 16unchecJ. 
Flrst there was the hospltal ship S.S. HOE,now retired. 
Today HOE Is on estabilshed project uhich has carried 
ihgoal of Improving health through education to e4 
deveioplng cwntrles of the world and the United States. 

Give to: 

1 Ib. around beef 1 ~ k a .(8 02.1 Golden Grain I. -
1 small onion, minced . . . ~asagna+ 

1 clove garlic, minced 1 Ib. Mozzarella, sliced thin 
2 Tbsp. olive oil 2 hard cooked eggs, sliced . 
2 (1 5 02.) cans Golden Grain '14 CUP grated 

Marinara Sauce Parmesan 
Salt and pepper cheese 

Brown ground beef, onion and garlic in oil. L-
Add sauce: simmer 15 min. Season with salt I.=,,I 4 

A* 

Stockton, Calif. 

The season for fasting is long past, bur 
Chef R. A. Ross's Mardi Gras Square: 
are good any time. Try them out nou 
and you'll still be making up batches O I ~  

Fat  Tuesday. 

Mardi Gras Squares 
2 cups firmly packed brown sugar 
1 teaspoon each ground allspice and 

cinnamon 
H teaspoon each ground nutmeg and 

salt 
1/4 CUP ground chocolate or cocoa 
2 cups all-purpose flour, unsifted 
1 teaspoon baking pawder 
3 eggs 
1 tablespoon each bourbon and vanilla 

% cup dark molassee 
1(/2 cups chopped walnuts or pecans 

Stir together sugar, allspice, cinnamon 
nutmeg, salt, chocolate, flour, and bak 
ing powder until well combined. Add t h ~  
eggs, bourbon, vanilla, and molasses an( 
beat until well blended. Stir in the nuts 
Spread in a well-greased 10 by 15-inct 
rimmed baking sheet. Bake in a 325 
oven for  30 minutes, or until firm whel 
lightly touched. Let cool and cut intc 
squares. Makes about 3 dozen cookies 

W&Q@& 
Sonora, Calif. 

"Here is a pancake recipe that ha 
earned me brownie points on Saturda: 
mornings for years," says Larry Brow! 
of Bainbridge Island, Washington. "M: 
wife calls them Brown's Bainbridge But 
termilk and Bourbon Hotcakes." 
We'll call them the same thing. Here' 
how you produce them. 

Brown's Bainbridge Buttermilk 
and Bourbon Hotcakes 

1 egg, separated 
% cup buttermilk 
1 tablespoon salad oil 
2 tablespoons bourbon 
H cup all-purpose flour, unsifted 
2 tablespoons cornmeal 
r/, teaspoon baking powder 
1/2 teaspoon soda 
>/a teaspoon salt 

Beat egg white until stiff. In anothe 
bowl, beat the yolk, buttermilk, oil, an( 
bourbon together until frothy, then blenc 
in the flour, cornmeal, baking powder 
soda, and salt. Fold in the egg whitc 
Cook on  a lightly greased frying pan o 
griddle over medium heat until brownec 
on both sides. Makes about 12 pancake? 
3 inches in diameter. 

Bainbridge Island, Wash. 

SUNSE 


