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{ feecdceree

{4- to S-pound] whale chicken,
cut into plades
quarts water

sprigs fresh parsley
bay leaves

Iarg-. carrots, cut into
d-inch pieces

3 stalks calery, cut into
1-inch pieces

cloves garlic

largs anban, cut into
2-inch pleces
tablaspoons butter
cups diced canrot
cupd diced calery
cup diced onion
tablespoons salt

teaspoon ground black pspper
ounces dried egg noodles
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HELPFUL HINT: Chicken noodle toup i pemapd the uitemate oo
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1. Ina Dutch awen, combsing chicken
with enough water to cover. Bring to
8 boil ower high heat; reduce heat,
and simmer, uncovered, for 45 min-
utes, or until chicken is tender. Cool
chicken slightly; remove and discard
skin and bones. Chop chicken into
bite-size pieces; sel aside.

2. In a Dutch oven, melt 4 table-
spoons butter over medium heat.
Add potatoes, carrots, and pearl on-
icns; cook for 5 minutes, stirring fre-
quently. Add com, bell peppaer, garlic,
1 teaspoon salt, and /3 teaspoon
pepper. Cook, stirring frequently, for
10 minutes, oF until potatoes are ten-
der. Add reserved chicken and green
peas to wegetable mixture, stirring 1o
combsne. Remove from heat and set

aside,
3. Preheat oven to 350°,

d. In & large saucepan, malt re-
maining & tablespoons butter over

1. Ina large Dutch cven oF SLOCKDOL
Comband CReCKEn, Waler, Darnsaey SpIgs,
bay leaves. camots, oelery, Qarisc, and
onkon. Bring to a bodl over high heat;
reduce heat, and simmer, uncovered,
for 1 howr or until chicken i$ terfced
Lool chicken 5 |-;__'|h||:|' PO YE A
gdeicard 3xin and Dones l:'*up chickan
inte bite-size pieces; sot aside. Siram
brath, discarding Solds, L8t S8

2. I 3 Dutch oven, malt butter owver
madivm heat. Add diced carrot, diced
celery, and diced onion, Cook for
B mrisnules stirring frequantly, unt

vegetables are tender. Add reserved
broth, saft, and pepper, Bring to & bosl
T n'1_l-|_‘|.-Jr|'|-h|gh hmat, Add noocdbes:
cook for 10 menutés, &F wilhl RooaEs
are tender. Add chicken: cook for 2
minutes, or until heated throwgh
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r pther pasta for an egually tasty variatsr

mapdium haat. Add flaur; cook for 2
minutes, whisking constantly. Grad-
ually add chicken broth, whisking
untd smooth, Add credm, remsEning
1'/s teaspoons salt and '/; teaspoon
pepper, whisking to combine waell.
Pouwr chicken broth mixture over
chicken mantune, stirring to combine
wall, Spoon chicken mixture into
an ungreased 3'/;-quart cassercle
dish

5. Unroll and stack pée crusts on a
lightly Roured surface. Roll into a
14-inch cirche, o 1o fit casserole dish,
Trim excess dough /3 inch beyond
edge of cassercle dish. Place pre-
pared crust on top of chicken mix-
ture, Fold edges under, and crimp.
Brush with egg. With & smadl lnife,
make an X-shaped slit in top of crust
to allow steam to escaps during
baking. Bake for 30 to 35 minutes,
or until browned and bublbly.
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THE BALLAD OF BREADSTICKS: Tha firet broadsticks were angpy, pencil-thin rods made in Italy arcund the 14th cenfury. They

have evolved to include a variety of shapes and flavors from savory to sweel. Though often used & appetizers, simple-to-sorve

breadsticks make a delicious companion to many didhes, especially soups, stews, snd the one-dish dinrers we offer hare. YWhat

bettar way tn soak up that last yummy bite? Be swhe to bake plenty. Broadsticks just beg o be nibh gl while waiting for the main

meal bo make its appearance—and any remaining sticks can be rahadted = izl and sonved wath leftovens
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1 {1-pound] loaf frozen bread
dough, thawed

3 tablespoeons butter, softened

1 teaspoon garlic powder

1 teaspoon dried basil

iy cup shredded ltalian

cheessa blend

1 tablespoon melted butter

1 teaspoon dried parsley
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pound lean ground beef
pound ground Halian sausage
tablespoons olive oil
cup choppead onion
(B-cunce) container sliced baby
portabella mushrooms
1 tablespoon minced garlic
1 (2B-ounce) can crushed
tomatoes
1 {14.5-0unce) can flre-roasted
diced tomatoes
(B-ounce] can tomato sauce
(&-ounce] can tomato paste
tablespocns dried cregana
2 tablespoons sugar
1'/; tablespoons dried basil
1 tablespoon fresh lemon juice
2 teaspoons salt
1 teaspoon ground black pepper
1 (1é-ounce) container small-curd
cottage choese
1 (15-ounce] container ricotta
chessas
2 large aggs, lightly beaten
8 lasagna noocdles, cooked
3 (B-ounce) packages sliced
mazrarella cheesa
2 cups grated Parmesan cheese
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1. On alighthy flowned surface, roll dough
inte a 12x10-inch rectangle. Evenly
spread surface of dough with softened
butter. Sprinkle with gar|ic pc-.'-rder, beasil,
and cheesa,

2. Fold dough in half lengthwise to form
a 12x5-inch rectangle. Pinch edges to-
gather to seal, Cut ints 12 (1-inch) strips
Genth pull and twist each strip, and place

1. In & large Dutch oven, combine
ground beef and sausage. Cook over
madium-high heat for 10 minutes, or
until browned, Remove meat from
pan, drain, and set aside,

2. In Dwtch oven, heat clive oil aver
medium heat. Add onion, mush

roOms, and snrli:.ka for & minutes,
af wntil '-ugga'l:lhh—s are tender. Add
resarved meat, crushed tomatoes,
diced tomatoss, tomato sauce, to-
mato paste, oregano, segar basil,
leman juice, $alt, and pepper. Reduce
heat to low, and simmer, covered, for
45 minutes, stirring accasionally.

3. Inamedium bowl, combing cottage
cheese, rcotta chesze and aggs

4. Preheat oven to 350°.

B. Spread 2 cups sauce evenhy aver
battam of a 133 x 1070 x 2" s-inch
pan, Layer ane-half of lasagna noo-
dies on top of sauce. Spread one-half
of remaining sauce on top of noodles,
Top with one-half of cott age cheesa
mixture, ane-half of shced mazzarella,
and one-half af Parmesan chease.
Repeat layers. Bake for 45 minutes, or
until browned and bubbly. Lat stand
for 15 minutes before serving. Semve
with Herbed Italian Breadsticks

on ungreased baking sheets, Brush tops
of Breadsticks with malved butver, and
spfinkle with parstey. Cover, and let rise
in & warm place, (B5"), free from drafts,
1 kour, o until doukled in bulk.

3. Preheat owen to 375°

4. Bake for 12 to 1% minutes or until
golden brown, RBemove from pans
imrmediateh.
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For neater squares, allow Lsagra 1o oo an
l=ast 15 minutes before sering. Add a simpla
galad on the side. 5 breadstick or teo, and

you have a complete, mouthwabaring meal,
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