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Dressing up |

canned
pears

t first glance, canned pears
don't seem 20 exciting. After

all. they're helpe and virtually
fat-free,

But we noticed that canmed pears
arg o vory close cousin to poachesd
pears, exoept you don't have to peel
or poanch anything.

Suddenly the humble canned pear
explodies with possibilitles.

Today's recipe for Butterscotch
Pear Trifle with Pecans is the por
fect oxample,

Combined with batterscotch pud-
Al pecaies, Lk coonhibarpelers— '
bescomn: @ fall flavar treat,

Layered in a gloss teifte bowl for
dramia, this easy dessert is beautifal,
fod,

If you don't have 3 trifle bowl
thew're inexpensive and available at
mart-type steres and cooking shops.

In a phoch, any glass bowl with &
IE-cup eapaciiy can b used.

Allof the ingredicnts for today’s
trifle can be kept on hand o the
pantry and frecser, simply adding to
the convenlenos.

We'll fever undensttimate canmed
pEars agoin,

Butterscotch Pear Trifle
with Pecans

Start to finlsh: 23 minutes prepa-
ration, pis & hours unstiended
chilling time.

Cook's notes: Be snre (o buy
instant pidding (the no-cook vard-
&0y ), and dio mot make it gocord ing to
the package divections. Yoo'll be
using less milk for this récipa)

& perckages (34 ounces gach) (ratany

hutterseateh pedding mix fsee Cook's
nofes)

& s akbm o lopefan mililk

I clip pocin phices O chopped
DEcans

A canis (15 ounces sach) pear haltes
Dacked in fidce or [ighi syrup

i frozen all-builier porrd coke
(0.5 onnoet) '

I earton (12 tiences) redivced-fog
nondain ihipoed Jpping. such ax
Cool Whip

Flemblespoons rarame] ice croam
ST

Plact both packages 6f tho pd:
ding mix angd 3 eups of milk In a
Z-quart minckne bawl (Maote (st
youre using lesi milk than the pack-
e Indicates.)

Whisk lor 1 minute until gll of the
powdered mix disappears. Sot aside.
The pudding will be thin - it will

thicken ag it stands,

Pour the pecan plices onto &
nuicrowave-gafi plat and microwave,
uncoversl, on high until Hahtly
toasted, about | minute, stopping
hialfway thraugh to atir,

St aside to eool,

Open the pears and drdin thes,
resgrving the liquid from one of the
ANz

Pour the pears into 8 small bowl,
and coarsely chop them using
2 knives. S8t astde,

Beverly Mills fs a former food edi-
for of the Alomi Herprld Food seetion
and a maother of tewg, Alicis Rose g
food cofuminist for The Rokeich News
e hserver, alen has Heo ehiliren,
Send recipe idenas to thers I card of
The Tribune-Demoonay, 423 Dot
5L, P.O, Box 340, Jokngtown, Pa,
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Pulled Pork Barbecue Sandwiches (foreground) and Goalpost Apple Slaw (at right) can score a touchdown with tailgaters.

Time to tailgate

By TOM LAVIS
Tl TRER FE-DENOT AT
s TnbclEm, conm

Its tnilgating season.

Wity tizhtened studions secirity, fane avp
rédtricted from carrying bags of foods and znacks
into the slands, and that has made tailgating even
mare popular,

Fans like to get anearly start, and tadleating is
an ideal winy m get anetgized for the gams,

There is never & shoriags of edilles when if
e bo tallpatings IE's common to coolk extra
Fod snid share £ with tnllgate naighbors.

But proper food handling §s viml for safeiy.

Joan Oshaban, a caterer amd one of the owners
ol Sasgy Slsters at 911 Caldwell S5, Portage, sald
foods can be prepared ahead of fime bl Smpera-
tures muosi bemaintained toecnsupe that harmful
bacterla are destroved.

“Holding temperature should be between
135 deprees and 140 degrees when yau'ce thlking
about beel or pouloy,” Oshaben sakl ~When
preparing the items on ngrill, besl should have
an internal temperiiure of at east 160 degrees
and poailiry (shouald be cooked o) at lrast
180 gegrees, o wntll julees run clear,™

Fer those who prefor o Little seafood. Oshaben
said shrimp and cocktail savee wolll b2 3 greas
chodos,

"Just be gure to keep the shrimp on o in a
cooler thal maintains a ismparatore of less than
41 degres,” Oshabon spld. "The same goes for
pasta or potabo salads. IF after the game people
Wani oo crnjoy a little more, the foods will be aafie,”

Crills are often taken to gumes (o cook every-
thing from hamburgers and hot dogs to sausages
and chicken. Coolers are unpacked to riveal the
makings of an ¢laborate pienic.

Honev-Glazsd Chiclien Wings are a good choioe
because their mild Ravor Is a crowd-pleaser, Tasty
and tender, they are sure to be a hit at your next
pet-tomather, satd Carallne Cofer, spoledwoman

Tor the publishars of TGet Togethers with Goose-
ey Paich.™

“The book, a collection of seasonal recipes (o
bring family and friends 1o the tablo, fostures
moutlvwalering reclpes and great tips fon milgat
ing,” Cafer 2aid, “Who eould resist dishes like
Palled Pork Barbecue Sandwiches or Goalpost
ARple SlawT™

Fowne Bans rely on the grab-and-munch method,
While athers prefer (o set up tahles loaded with
goadies during pregame festivities

Tailgating veteran= often pel a Jurnp on the rest
of the fans by having packed tha vahicls the night

before with tables, folding chalrs and trash baps -
as well ag soap, water wid towels 1o wash up with
befire cooking and eating

Tailgate meals aren't restricted to foatball

Safety scores with tast

gamies, Mearly every autimn weokenid will find
people heading out 1o Festivils, craft shows ar car
£l

With i little planning, insulated coolers an be
packed with delbzhtfil foods and drinks

Wemly Vida, o rei=zieved diotitian with High
mark Blee Crosz Blve Shivkd in Plocsbureh, said
eniels don’t have to be unhealthy to be tostaful
and good.

Shealeo gald 1% a pood idea to remimber thai
if foeds such as potats salad or dips git out from
twa to three Bowrs, they should be dikecanded.

“It"s not o good idea 1o salvape those leftovers,
espdcially if It's o hot day,” she said, “Tr's better fo
e #fe than sormy "

Vida suggests getting some exercise before the
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The mild flaver of Honey-Glazed Chicken Wings is sure to be a hit with the crowd, said Car-
oline Cofer, spokeswoman for the publishers of “Get-Togethers with Gooseberry Patch.”

Tailgate tips

W Kaap axtra veqgis dippers in the refriger-
ator crisp by wrapping them in damp paper
towels and stored in & plastic Zpping bag,

W Keep some disposabls containers on
hand in case there are lefiovers,

W Goodiss such as no-bake cookies are
safe 10 sel out for the whole game.

B Make surp maal. dips and desseris with
crgam choose frostings are salely preseniod
on the buftet in proper hot and cool contsin-

&g,
Sowrce: "Gol-Togethors with Goosebemy

Fateh,”




