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[FOOD FORUM

Italian Recipes
< For Pickled Peppers

The following are three for hot, semi-hot |

or mild peppers, plus an antipasto pickle
which contains sweet red ers,

These pickles should be sealed in fars with
caps while the pickling soludon is still hot
or store small quantities in a covered dish
in the refrigerator. 0

MARY’S PICKLED PEPPERS

Hot Italian peppers

salt ~
wine or cider vinega
water

Wash peppers and cut two small slits in

" each pepper. Pack peppers into sterilized jars

-or bowl. Sprinkle 2 tsp. slat over each quart
of peppers. Bring equal parts of vinegar and
water to a boil. Pour over peppers. Seal
at ‘once if to be started at room temperature
overnight, then refrigerate. -q

PICKLED PEPPERS

3 qt. chiles (jalapeno, long yellow pimiento, etc.)
11/2 cups salt

4 qts. water

1/4 cup sugar y
2 cloves garlic, optional

2 tbsp, horseradish

10 cups vinegar

2-cups water

L)

Wear rubber gloves while handling hot chiles
to prevent burning the skin. Cut two small
slits in each pepper. Dissolve salt in 4 gts.
water, pour over peppers in a bowl and let stand
12 to 24 hrs. in a cool place, Drain, rinse
peppers throughly and drain again,

Combine sugar, garlic, horseradish, vinegar
and 2 cups water -and simmer 15 minutes.
Remove and discard garlic, Pack peppers to
within 1/4 ins. of tops. Adjust lids and process
chiles 10 minutes in boiling water. Water both

‘for half pints or pints.

PICKLED PEPPERS II

small yellow hot chiles
2 gallons water :
3 cups salt

1 cup vinegar

1 clove garlic

1 bunch dill, optional

Wash peppers well and cut 2 slits in each
one, Make a brine of 1 gallon water and
2 cups salt. Pour brine over chiles and weigh
down to keep the submerged. Letstand 24 hours.
Drain peppers well and pack into sterilized
jars. Make a pickling solution of remaining
1 gallon water, 1 cup salt, vinegar, garlic, and
dill. Bring solution to a boil and pour over pep-
pers, filling and sealing one jar at a time,

QUICK PICKLED PEPPERS

small hot chiles ,

garlic - b id
sliced onion

salt ¢

turmeric or oregano

vinegar -

Wash 'chiles throughly and make two slits
in each or prick with a fork. Pack peppers
in sterilized jars and add 1 peeled clove of
garlic, 1 onion slice, 1/2 tsp. salt, and 1/2

_ tsp. turmeric to each jar. Fill jars with vinegar,

Store in refrigerator and add more vinegar
as they absorb vinegar after a few days.

ANTIPASTO PICKLES

1 small head cauliflower

2 sweet red peppers

3 med onions

2 qts, sliced cucumber

2 cups sliced zuccini .
1/2 cup salt

2 qt. vinegar
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NEVER LEAVE UNITS ON ‘‘HIGH"’

to finish cooking.

N at serving temperature.

USE THE RIGHT PAN SIZE:

unit, for example reduces cooking efficiency.

STAGGER BAKING PANS *

CLEAN - COOL - FAST
9

'REDDY KILOWATT’S

DO YOU USE YOUR ELECTRIC RANGE THE RIGHT WAY?

An electric range gives you cooking heat that's exactly the same
every time you use it. So, if you use your range correctly, you can
have perfect results every time you cook, IUs'a clean, carefree way ¢
to cook, too. Electric surface units are self-cleaning. Spills and
boil-overs etc., won't be a problem if you know what you range con- §
trols will do for you. Here are a few rules of thumb to go by.

““High’’ heat should be used only for a fast cooking start. Use it
until water or liquid starts to boil, then switch to ‘‘low’’ or ‘‘simmer”’

Use ‘“Medium High’’ for frying, deep-fat frying and browning meats. §
Use ‘““Medium’’ for slow frying and cooking foods such as bacen,
¥ ham, hamburger, hotcakes, grilled sandwiches, sauces, or foods that
.normally require a double boiler. Use ‘‘Warm’’ heat to keep foods

As nearly as possible, fit the sixe of the pan to the size of the sur- &
face unit for even heat distribution, Putting a large pan on a small

When using two oven racks to bake three or four pies or cake )
layers, stagger the pans so that no pan is directly over another.
‘8 This allows for better hedt distribution and helps eliminate over= ¢

Q . browning. Remember, [too, that baking pans or cookie sheets should §
never touch each other, the oven walls or door.

Helpful Hints §

v
Homemakers

!  VETERAN
} INFORMATION

- President Nixon has
B approved plans for a
$14 million replacement
hospital for the VA com-
N plex in San Francisco,
%
B} Kansas educator
N Teddie Shackelford has
N been appointed to VA's
R Vocatonal Rehabili-
§ tatdon & Education Ad-
'y visory Committee.
1 L N
¥ During the past fis-
N\ cal year, 451,719 vets
a 28 percent increase,
) were counseled on VA
S benefits at Veterans As-
sistance Centers.
L

A new law increases
f monthly payments 8 to
N 12 per cent (retroactve
® to July 1) for most vets
) with service-connected
\ disabilides,

For The

VA study reveals that

current GI Billtrainees
8 are more likely to be
§ enrolled in college than
h their; World War II and
® Korean Conflict coun-
) terparts,
t * & %
VA announces that el-
h igible vets may now
\ draw VA educational al-
R lowances while training
b at Opportunities Indust-
rialization Centers in
b 33 citdes.

* % ¥
Research addidons
P costing $11 million will
b be constructed at VA

Welinvitey

to use the services offered by our
Home Economics Department. For assistance
with electrical appliances, kitchen planniry,
home lighting, menvs and recipes

Call 385-5753 and ask for -
HOME SERVICE

h hospititals in Cleveland,
R Cincinnati, Ann Arbor,
b Philadelphia, Oklahoma
§ City, Albuquerque, Wil-
P mington, and Jackson,
N Miss.

* &k %

A VA booklet, ‘“Two

s~

N

3 tbsp. mustard seed

2/3 cup sugar
2/3 cup olive oil

~ small red hot chiles

Wash vegetables and break cauliflower into
flowerets. Seed sweet peppers and cut into
wide strips. Peel and slice onions. Place
cauliflowerets, pepper strips, onions, cucum=
bers and zucchini in a large bowl. Sprinkle
with salt, mix lightly byt throughly and let
stand 4 hrs, Drain. Taste and if too salty
rinse vegetables and drain again, Combine vine-
gar, water, mustard, and celery seed. Bring
to a boil, Remove from heat and sdr untl
sugar is dissolved. Return to a boil and pack
boiling hét into ‘sterilized jars' leaving' 1/8 in,
head space, Seal, Makes about 6 pints.

NEVADA POWER COMPANY,

R Years of Outreach;”’
R describes how ser-
p Vicemen and veterans
‘“‘get the word’’ about
benefits.

PHIL ' : DAVE
Dhil's Sa]vage. Jne.
Ruilders gmporfum
NEW & USED BUNLDING SUPPLIES
1131 80. MAIN 382-7828

LOSE 5 POUNDS OVERNIGHT!

Learn the secret of incredible, No-Effort, No-Drug, ONE-
DAY reducing formula! Hove your wholesome, yummy
“Blitz"’! (4 mystery meals)—Go to bed! Wake up!—and

you hgve lost 5 pounds. Unbelievable? Sure! But it works.

vCoumsre Ban. Bows Smvics ARouss e Cloex" Every time. OR YOUR MONEY BACK!' SPECIAL OFFER

LYLES’ A=AA BAILBONDS| ‘™' peroc o $3%0

ANYWHERE---ANYTIME ‘_Yu | m:t—m—l; five pounds overnight. Please rush I:y1
> . ; ; v mail CANADIAN BLITZ DIET. | _enclose $3.00 cash,
IMMEDIA TE S e ITW order, or cheque (Sorry no C.0.D.'s).

by cheque enclose $3.50 to cover handiing costs. l

|

| CANADIAN BLITZ DIET

I 203 - 15104 Stony Piain Road, I
I

|

SERVICE
TERMS

EDMONTON, Alberta, Canada
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