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And wil the lastworan
doing eight aerobics classes
aweek please tum out the
lights when she leaves.

Welcome to the 90's, where
California raisins will be the
shape on everyone’s lips.
Where your wrinkles will
herald your wisdom, and
nobody’s going tomind if
you miss a workout or two.

Now noone’s suggesting
you give upexercise alto-
gether.Or hair coloring.

Or moisturizer. What we

DONTGIVEUP
ATHING.
Deprivingyoursellof the
foods you love will leave you
perpetually unsatisfied. It'll
make you cranky. too.
Be happy. Whip up these
low calorie risin treats.
CHEESY
ZUCCHINI BOATS

185 Calories

PER SERVING
6 medium zucchini.
scrubbed. ends trimmed.
and halvéd lengthwise

*Before beginning this o any exercise program. consult your physician
ADVERTISEMENT

aup
% cup minced parsiey
2 Tbls. 1oasted

1 Tbls. minced
fresh oregano
or | tsp.dried
oregano
% tsp. salt
% tsp. pepper
% tsp. cinnamon

kinder, gentler
nation embraces
-aplumper,

resérved
mmmm msh:
rooms over medium high
heat about 8 minutes or until
most of the liquid is evapo-

rated. Add the raisins, parsley.

pinenuts, oregano, salt.
pepper.and cintiamon.
Cook 5 minutes more.
Steam the zucchini
boats about 3 min-
utes until crisp-
tender. Placeinan

Notjust foreating! 8" 12" baking dish

1% cups shredded. ., > I
low fat, mozzarella e rezemm Dividethe filling

cheese

Use a teaspoon to
hollow out each

zucchini hall, leaving % inch
walls. Reserve centers and

chop them coarsely.

among the twelve

Ittooseriousiy)s  bOats Top with
— mozzarella

Bake at 350° for 20 minutes

Makes six main course serv
ings of two boats each

OAT'NORANGE
MUFFINS

123 Calories

PER SLRVINCG

I cup oal bran
I cup buttermdh ™ v
Youp rusiny
% cup 0range juie
I Isp graled orange zes!
1 egg. slightly beaten
>cup honey
% cup vegetable ol
I cup flows
1 tsp bakimg powder
s isp bakmg soda
sp salt
Line 18 muffin tins with
paper mutlin cups or grease
hightlv

Cambire nat bian_butter
milk taisins, vrange jurce and
zest Letsitlor 30 minates

Mix egg. honey. diu v
Add to oat bian minture
and stir well Silt topether
Hour hakimg powder
o and salt Add 1o
oathuan egpanxtine
and st st ontil nnxed

Bl cups two thids
lull Bake at 375" 101 20 22
annules K!‘Hh)\'[’lll\l“”]\
from i and coolon ack

ASIAN SALAD

58 Calories

PIK MIRVING
Jeupssheedded carors
Leup shredded red
radnhes
& cup s
% cup nunced cilanfio
t 1bIs lime puice
2 Ibls soy sauce
1 1hls sesamie orl
1 Ibls minced
jalapeno pepper
1 Tbls minced
fresh ginger root

Combine carrots. radishes
and raisinsina I% quart
mixing bow! Combine

cilantro. ime juice, soy sauce.

sesame oil. jalapeno. and
ginger root in a small bow!

Pour over carrot mixture
and mix well

Chill at

least %

hout

Makes
eight ¥
Cupservings

HOW
WRINKLED IS
100 WRINKLED?

Standing mfrontofa
munnor, hold 4 raisinup
10 your face. Which
1s more wiinkled

{or “sun kissed?”

as we like fo sayl.

the raisin o1

you? Admit

i, you've ot

along way

{o o

SAVORY CHICKEN
PINWHEELS

271 Calories

PIR SIRVING
o medium chicken breast
halves skinned and boned
2 Tbls olweoil
I cup sheed lecks
¥ cup chopped
celery
I cup red
peppet

tousled
pecled
secded and
chopped
& cup nasns
“[easpoon
lulyluhl
G teavpoon sall
e leaspoan
saffion
s leaspoon
CAyenne peppe
Pound chicken
breasts to
aneven
thick
nessof
about
Yunch

Cook leeks and celery in: oil
ovet low heat about 10
minutes of until translucent

Add red peppei. 1aisins
papnika.salt_sallion. and
cayenne Cook S minutes
fenger Cool shightly

Spiead each chicken hicast
with | tablespoon of filling,
Roll the meat up and secute
with toothpicks il neces
sary Place seam side dowr:
nan §“x§"baking dish:
Season hightly with sait and
pepper Top with remaining
pepper minture

Bake at 350° o1 30 3
minutes Remove from oven
cover loosely with foil anc
et rest 1 minates Toscine
cut each soll crosswise in
Jshces Makes sin senngs
APPLE-RAISIN
OAT CRisP

195 Calortes

2This iemon e
PR ARSI

s u(\l'u‘u URTTINY

A CHRAIIA GO0 e
e cub bulle
s gatediemen Jos!
e a0 nudmeg
Picheat oven to 3758 feel
halve and core apples
Cutinto's” chunks Com
bine apples.iasins and
lemon juice man 8\ 8
plass bakmg dish

Combime iemaming e
dients and mix with you
lingers until misture is
cumbly Distubute evenly
overapple s mntue

Rake at 75 for 30 minutes
orunhil apples are tender
Seives e
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