
= ~ E P  W I P E  UCEANOB 1 45 minutes to 1 hour more. or until I add to wrk Brown almonds and 2 

I ,3lcltcnn S ~ C I L  I 
From Laurlc C~bbons of Apopka. ". m e s  a S ~ V O ~ sourstew 
named for a moment f familyhistory. 
m e year was lSTm w"es Ms. 
Gibbons'and l was ing particularly 
obsheperous. When 'm gone, you11 
be sorry.' said my grandmother sad- 
ly." Answered her granddaughter. 
If you're going to d ~ e ,  can 1 have 

your reciue for stew?" and erandma 
&d grand&ughtkr both laug'jled. h4r. 
Gtbbons stlll has the recipe. rnrcnlled 
on the top in her grandmother's wnt- 
ing: "Bad Laurie's Stew." 

d~ UURIFS .STEW 
2 Ib. Wmmed bod rt.* w t  (rump. 

chuck or round), cul lnto 24n. cub- 
2 medlum onlons. dicad 
3 tsbbspmns lad a -1.d dl 
3 u p s  bollingrater 
1 bar leaf 
1 tablespoon 

cup bmken glngemmps 

in a heavy saucepan or Dutch *. 
Add 3 cup boiling water, bay-IAf, 
salt, pepperand camway d. Cover 
tightly and m k  slowly for 1% hodn. 
Add vine& to stew, place mbbr/ge 
wedges on top. Cover and cook abqut 

beef and vegetables are tender. 
Soak gingersnaps in P cup warm 

water. Lift out cabbage and meat. 
add gingersnaps to liquid and bring to 
a boil, stirring to make a smooth 

, gravy. Add meat to gravy. Heat 
through. Serve with cahbage wedgcs 
and moked nmdles. Garnish w ~ t l ~  
sprigs of dill, if desired. Sewer 6. 

L p d a  Rathbum of Uc lu~r t .  B.C.. 
sent in this show-stopper: n spicy 
chicken and pork stew with a tropia~l 
air. And y w  don't get much in the 
way of Mexican food in Gnads .  13- 

pecially not in a logging mmp, where 
Mrs. Rathbum lives (her hushnnd's 
the manager) and e ~ ~ t e r t a i ~ ~ s  delight- 
ed guests with "other hlexican 
specialties 1 learned from my Crsnd- 
ma Ortiz in New hlcxico." 

MUICAN STEW 
1 Ib lean bomkss pork, cut lnto cubes 
2 bbls.poons butter or margarina 
2 tablespoons salad oil . 1 chkkan 2l,5 lb.), cut lnto elghths 
Seasoned hour 
1 tablespoon chopped almonds 
1 teaspoon s a s m e  seeds 
1 med~um onlon, choppad 
1 green pappa, chopped 
1 quart bollingrater 
1 can (8 OL) tomato muca p cup sugar 

tabbespoon chili powder 
1 teaspoon dnnamon I f  tea-n mound doves 
f teaspoon k g a n o  k o n  (18 OL) s m t  potltoer. dralnd 
1 can f131L oz) olnwnDletidblts. . . 7 - . . 
&;,~;h&ppad pcled aPplS 

SllcaMmnanas 
Brown pork in a large skillet in butter 
and oil. Remove meat to P Dutch 
oven; reserve drippings. Coat chicken 
with flour and brown in same d r i p  
pings in skillet. Remove chicken and 

Srnd 11s yolw faooritr Christnws 
bread rrdpe. 1V~71 p y  $50: for 
hco winners. Includr origin;: IW 

rcsrroe the right lo altur rc*dpcs 
w d ;  recipes beconre propertb of 
DOICIIE P~~blishing. Inc. Entries 
must IIC pastmnrked by June: 30. 
Send: Recipe fickange, M s '  
Home journal. 641 Lexington 
Aw., New York. N.Y. 10022. 

sesame seeds in same sk~llet. Add on- 
ion and green pepper, saute until 
bf t .  Add water. tomato sauce. sugar. 
chili powder, cinnamon, clovcs and 
oregano. Cwk 10 minutes. Add to 
the meat and simmer 30 minutes. 
Add sweet potatoes. pineapple arzd 
apple. Simmer 1 0  minutes more. 
Tartc for s ~ l t  and serve in rmlp 
bowls. topped wit11 the Y I I N Y ~  11;i- 
naxas. hlav Ir srrved wltl~ I~ot 
buttered fl<;llr drti1l.s. S r n m  6. 

HEWS Or THE SIREPMAPICET 
June is rose m~~tath, rag\r<.c.<l n,t~tltl~. 
lilac and applcblosr~nn n~~xn th - i l~~~l  ~f 
you happen to I>e III  the \'lrg~11 I\la1~1> 
on June 19. ).I>u rn~ght jutn tllr 111. 

h:~hital~ts in rrlchr;~t~np O r p ; ~ ~ t c  Act 
Day. Althotlgh the day rulllttlrlllac 
rates passage of a set of n8lt.s 3 ~ 1  

laws, we tl~ol~pht it h : ~ l  lllt)rt. 113\!c 
overtones. ,411 nrprlnr art mipht I*. 
the planting 1 8 f  a lrcl of otlrprav~.cl 
n ~ c c h ~ n i  seeds-so~nethiup we ~rlmt I I I  
do in the hazy future. In nrtler tu prr- 
fonn an immcdlate orgalllr art. 
m s  ed ltlto our hmdv super~narket 
( i t k p i n s  to sound llke strraking) 
and hougI11 sunc of h e  Jolly Green 
CI;LII~'s Iatr.;t olrrrinps: Crerll Beillls 
and 01tio11s with Bacvn Bits froze11 111 

Itp t sauce and 11vw Cree11 Cim~t 
Niket kars Fro~pn Oml-on-the-Colr. 
S i n k  buying fmd attd taking it ho~ne  
is about as organtc as we plan to Iw 
thismonth, we turned the nose of otlr 
trusty shopping cart lnto the cro\r.dt.il 
aisle and let it lead *to all sorts of 
new things: 

Stouffer's new frozen Italian Spa- 
ghetti with hlrat Sauce. 

Betty Cr0cker.s newest tut~u hrlp- 
er;'Creamy R~ce  'n' Tuna. 

New from General Foods is Bitter 
'n' Bake for Chicken So we  pot a 
chicken, andone thing lead to another 
and finally to-Batter 'n' Pit6 Baked 
CkcBeo. Not bad at all. Combine 2 
teaspoons horseradsh, X ~p finely 
grated Swiss cheese and 1 can (4% 
02)  Liverwurst spread. Spread over 
the skin sides of 1 chicken (2% Ib.) 
cut'into eighths before coating with 
pr$pmed Batter 'n' Bake.. 

Another new thing from Krah- 
Cracker Barrel Brand, (continued) 


