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BLUE-RIBBON FRUIT PIES
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QUICKJFUN &
FABUROUS

OVER 60 ALL-NEW RECIPE IDEAS
Plus tips, techniques and time-savers
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Basic CoOrN

Follow Step | for perfect corn on the
cob and serve the corn with burter, salt
and pepper. Or continue with Step 2
for anv of the variatons ar right,

4 SERVINGS

TIME TO PREPARE: 5 Mo 71!

TIME TQ COOK: 5 MIMUTES

PER SERVING: | 14 CAL 50 PROTER, 3G FAT

06 SATURATED): 220G SODIUM: 276G CARR

VELVETY CREAMED CoORN

# 4 cars of sweet corn, husked

4 U cup heavy 1 SERVINGS

Bring a large pot of water to a baoil cream TIME TO PREPARE: & /U1 ES

over high heat. Add the corn; 4 2 cups cooked TIMETO COOK: { M1 TE
reduce hear to mediom and cook for corn kernels PER SERVIMG: 100 © AL 50 PROTTEIG 1a0 ia
5 minutes, Immediately remove the 4 2 green onions, {9 SATURATED: 21 5MG SODILM; 196 CARE
cobs from the warer with tongs, thinlv:shiced

To remove cooked corn from the & 1 “’-’lr“[f"-m“ gach * Inasmall heavy saucepan, bring the

cab, trim the stem end, then place salt and pepper cream ta a boil over mediaom-low heat.

Simimer gently until thickened and
reduced shightly, abour & minures. Meanwhile, in a food

the ear cut-end
down on a board.
Using a sharp
knikbe, cut carefully
down the cob to
remove all of the
kernels, Each var
should vield about
¥ cup of kernels,

processor, puree hall of the corn kernels.
# Add rhe corn puree, the whole kernels, green onions; salr and
pepper to the cream, Cook until heared through.

@ COOK'S TIP
¥ Corn lovers can cook

up some extra cars and
save them to prepare one
of our vanarons. You can
also substitute frozen corn
kernels for fresh in any of
these recipes—a 10-ounce
box yields two cups.
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i cup water

I cup frozen baby
lima beans

| tablespoon
butrer or
margarine

2 cups cooked
corn kernels

1 tablespoon
minced fresh

chives or sage
¥ reaspoon salt
Y teaspoan pepper
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2 cups cooked
corn kernels
14 cups aader
vinegar

1 large red bell
pepper, diced
2 omions, fincly
chopped

W ocup sugar

2 teaspoons salt
Yocup chopped
green cabbage
2 tablespoons
grainy mustard

HOMESTYLE SUCCOTASH

SSIC WOR

& SERVINGS
TIME TGO PREPARE:
TIME TO COOMK: | ! Mbjuies
PER SERVING: . Al
15 SATURATED ), 225

* In a medium saucepan, bring the
water to a boil. Add the lima beans:
anr.

cowver and cook for 8 mimutes. Dr
+ In the same saucepan, melt the

[urrer

over mediom hear. Add the lima beans,
carn, chives, salt and pepper. Cook for

4 munutes. Serve hot.
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Y ocup each yellow
cornmeal and
all-purpose flour

I teaspoon baking
powder

Y easpoon gach
salt and pepper

1 large cgg, beaten
¥ cup plus | able-
spoon milk

2 cups cooked com
kernels

¥ cup minced onion
b strips cooked
bacon, crombled
Vegetable oil

MAKES | QUART
TIME TO PREPARE: () MIMLIT]
TIMETO COOK: 5

PER ' CUP SERVIMNG: 1 CAL 10 PR

UG SRR, 100G AR,

# In a large saucepan, combine all of the
ingredients except cabbage and mustard. 4
Bring vo o simmers cook for 10 mmutes.

+ Sor i the cabbage: simmer for

20 minutes, Let cool, then sor in the

mustard. Refrigerate for at least
2 hours (keeps for abour |
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MAKES 10 CORN CAKES

TIME TO PREPARE: [0 ™H
TIMETD COOHK:

PER CAKE: | |2 CAL 4G PROTERM: 4

- RATEL: 214+ HH | AR

+ Warm a pnddle over mediom hear.,
Meanwhile, in o bowl, whisk the
cornmeal, flour, baking powder, salt
and pepper Stir in the egg and milk.
l‘"‘:‘]li e :]'II'." LI, 11”i“|l|_ .,1!'|L| |'I.'I|_'1:I",

+ Lightly grease the griddle with oil,
Ladle the bareer in Becup :-;pmmrul::.
onto the griddle. Cook in barches for
§ minures, FUrNINE onee. Serve with
maple svrup, if desived,




