
I'hanlrsgtvtng dinner
_ Tbis week you might likero rave ar old-Iashioned
American Thankssivins
ornner. Thanksgivini (thi
rraotlional American hrr.vest fes t iva l) is on
November 26-

Wild turkey is availabl€
in America but I have uspd
a domestic bird.
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Gravy: Pour off most of
the fat from the roastihp
pan, heat the remaindei
and stir in the flour. Add the
water or stock. Bring to the
oorr over a high heat. stir.-rng constan y When thesauce is thick add the
cream.

CREAMED ONIONS
AND PEAS

Peel t2 to t5 Dickline sizp
onions. Boil for about 2"0min
rn salled water. Drain andreserve Iiquid. Meit 30s
buiter. stir in 2 rablespooni
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onion liquid, stir and add
225mls of milk and Isomlsol cream.

Stir until sauce is smoothand cooked. Season with
salt, -white pepper and
ground nutmeg. Add 450e
trozen peas and the onionsl
Slmmer for 5 minutes.

CBANBEBRY AND
OBANGE SAUCE

a l th cranberrv saucea8. tablBpoona oranqe
juice

a 2 .Jablespoons finely.
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The other rnethod is to splil the fcreguarter down a natural
seam between the kiiuchle and breast bono p::oducing a neck

and breast (6C) and a shoulder (6IJ) ' The neck and breast
is best used for an Irish stew and the shoulder fol: roasting'

The foxeguarier can be boned and rolled, also stuffing may

bc uscd for a differena gl.vegr (6C).

Many different r-ypes of chops can be cuts fr:om r-lie forequarter'
Ithey are spanish neck cllops and shou-ldcr chops {'1) for slew.ing
and braisinq but lamb Spanish neck chops are very popular for

Foreql!.arter cutjets (7A) look a little like leg chops and can

be f ri.ed or braised.

Neck cllops (78) are a stewing or braising chop sometimes

wrongly qatled haricot choPs '

8. The kr)uck-te is; qui*.e often a cut that is not utrilised to its
fullest, ideal for soups, stews, casseroles and can also be

roasted.

A. Lca
B. t'tiddte-Loin
C. Rib- Lo',n

0. FlcP
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BATTER SUPREME (Crunchy)

2 tbsp flour
1 tbsp milk

'l egg
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CHICKEN DIABLE

% cup butter melted
1 tsp curry powder
% tsp mustard (mixed)

Mix alltogether. Pour over chicken pieces (as many as you
want Ilal in dish). Bake uncovered at 375 deg F for about '1

hou[, turning once and basting often. Delicious hot or cold.
,ifl I

9

"trr.

% cup honey
1 tsp salt

GOLDEN
'1lb sausages
2 onions - sliced ,-

seasoning

SAUSAGES
Sauce:
2 tablespoons flour
2 tablespoons vinegar
'1 tablespoon worcester sauce
1 tablespoon sugar
'1% cups water

/i-r. pr,,,rl A*/.r
A"h-* //^/r-
11".44

Boil and skin sausages and put in oven dish with onions Mix

together sauce ingredients and pour over sausages. Bake 2

hours in moderate oven.
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1 clove ofgarlic chopped
6 mid loin chops
I tablespoon butter
1 tablespoon flour
1 medium onion
125 gm (% lb) mushrooms sliced
150 ml (7.r pint) cream
300 ml (% pint) milk
Salt and pepper
Pinch ofcayenne pepper

Brown the chops in the hot butter, on
both sides (5 minutes each side). P]ace
in a casserole. Fry the garlic, onion and
mushrooms in the pan. Add the flour
and stir in.

Add the milk and cream and stir till
thickened and smooth, season to taste
and pour over the chops.

Cover the casserole and cook 200"C
(400'F) for 15 minutes. Garnish with
parsley and serve.

SAUSAGE
6 sausages
grated apple
Mix the followitg together:
2 tbsp flour
2 dsp sugar
2 tbsp tomato sauce

CASSEROLE
grated carrot
onion rings

. 2 tspn curry powder
2 cups water

Boil sausages then remove skins. Into casserole place sausages
which har.e been cur in half lengthwise and rhen inro pie;s.( orer with grated carrot and apple and onion rings.

Pour over mixed ingredients and Dlace lid on
cook in oven al 350 degrees for I hour

SWEET & SOUR MIN( 
Brown l% 2lb diced fillet in oit, ard add 2 sticed onions.

2 tblsp cornflour 2 tblsp Tomal 2 tbsp flour 2 tbsp tomato sauce

t ;i;; a;y '*"" '/., cup vinega ? t:t :,1"', , . . z ttsf brown sugar
zsog iuinci l0ozs mixed \ I meo trn crushed pineapple I tsp curry powder

I 
"lopp"a 

orion l0ozs crushed I tsp mustard salt and pipper
Salt & pepper Heat together and pour over pork and-onions. Cook for I

Mix corrflour. *ith tomato sauc€, *, t1 ::/r'r' j;r'i::,moderate oven' sewe with rice, musr"oorllt 
"na

Combine rest of ingredients lhen stir in sauce L"' '1 - :': -"- '

Secure. Place in oven dish, cook 130'C, 350'R for approx l'l'z

hou$.

SAVOURY POTATOES
Cold mashed potatoes (left overs) add I egg, % cup cheesg

bacon and oni,on, p"pp". and salt and enough flour to make

a firm mixture Fryipoonfuls in hot fat. Nice served with steak,

sausages, eggs or cold meat.

/rusry h"ilr** dok. serveso
,(;

SALMON CASSEROLE
4509 Potatoes
4509 carrots'Cook together with pePPer and salt'

Mish lv'ith a knob of butter and place in a

keep warm
a knod o]' butter and

Arca.ed casserolc di<h. Put iil oven io
ivhrle making the 5auce.
1009 butter
1009 flour
'I lsp.urry Pol4
1 1/i cuDs milk

powder
1 1/2 cuDs mrlK
1 75oo t!n of salmon1 250g tin of salmon , {

lfrelt buller verv slowly and gradually add llour '
and curry powder.

iii. i.'"iirt L.a salmon. Heat until thickened'

Pour over mashed

PORK FILLETS

I

I - /
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1 clove ofgarlic chopped
6 mid loin chops
1 tablespoon butter
1 tablespoon flour
1 medium onion
125 gln (% lb) mushrooms sliced
150 ml (% pint) cream
300 ml (72 pint) milk
Salt and pepper
Pinch ofcayenne pepper

Brown the chops in the hot butter, on
both sides (5 minutes each side). Place
in a casserole. Fry the garlic, onion and
mushrooms in the pan. Add the flour
and stir in.

Add the milk and cream and stir till
thickened and smooth. season to taste
and pour over the chops.

CASSEROLE
grated carrct
onion rings

. 2 tspn curry powder
2 cups water

SWEET & SOUR MINCE

Cover the casserole and cook 200'C
(400'F) for 15 minutes. Garnish with
parsley and serve.

grea,ed ca:serole di<h Put in oven lo
whrle nraking the sauce.

, Iey.

place in a

keep warm

_Boil sausages then remove skins. Into casserole place sausages
which havc been cut in half lengthwise and then into piecis.
Corer with grated carrot and apple and onion rings.

Pour over mixed ingredienrs and place lid on caiserole and
cook In oven at 150 degrees for I hour.

SAUSAGE
6 sausages
grated apple
Mix the following together:
2 tbsp flour
2 dsp sugar
2 tbsp tomato sauce

2 tblsp Cornflour
2 tblsp Soy sauce
7509 Mince
% chopped onion
Salt & Pepper

2 tblsp Tt mato sauce

% cup vinegar
loozs mixed veges

loozs crushed PineaPPle 2 tbsp tomato sauce

/r,t6ry fu"[** W. serveso

'tl;

SALMON CASSEROLE
4509 Potatoes
4509 carrots

iool together *ith pePPer and salt'
Mash \vith a Lnob of butter andMash i knod oi' b,rtt". attd

1009 butter
l00g flour
1 tsp curry Powdcr
I 1/, (uDs milk
1 250e tin of salmon' -" rfi"ii-ur,r"i *.y .lowly and gradually add flour '

i,.a -ii, *i'i* ' t

i"' - ;i;'i"';ri-;"d <almon. Heat untiJ thickened l
i-'t""',"J1;";ff l'::"]ff 

.n113;:ffi 
$"r'unaeuo-[

PORK FILLETS
Brown I %-2 lb diced fillet in oil, and add 2 sliced onions'

Mix cornflour l*ith tomato sauce, soy sauce and vinegar'

Combine rest of ingredients then stir in sauce. Place in oven bag'

Secure. Place in oven dish, cook 130'C, 350'R for approx 1%

hours.

SAVOURY POTATOES
Cold mashed potatoes (left overs) add I egg, % cup cheese,

U"*, 
"na 

orion, p"ppit ard salt and enough flour to make

ali.m mi"ture. Fryip;nfuls in hot fat. Nice served with steak'

sausages, eggs or cold meat'

Sauce:
2 tbsp flour
2 rbsp sherry 2 lbsp brown sugar

I med tin crushed pineapple I tsp curry powder

I tsp mustard salt and PePPer
tieat together and pour over pork and onions. Cook for I

to 1% ho;s moderaG oven. Serve with rice, mushrooms and

celery optional.

v
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Fruit Chutncy
I kg fruir. eg op.i.ots,

peaches or peeled pears.
I large onron
water'

lrsed grnger
2 l/2 cups brown susarI clove garlic, crusied

(opt)
l/4 teaspoon pepDer
l/2 teaspoon iair'
2 l/2 cups vinegar

jars- Coverwhile hot with
a c€llophane iam cover.
Store-in a cooi, dark cup-

Cookfnritand onion in a
little water until tender.
Sieve, mash o[ Drocess-
Combine all ingredients.
Cook slowly, until thick
and smooth. about one
hour. PouI into clean, hot

l/2 cup raisins

Serve with

cost is $10.50 for both

cheese in fresh or toastJ
sandwiches.

For full instructions arld
details of preserving the
University' of Otag6 of-
fers two books. 'Tam(
Jellies, Pickles and Rel-
ishes" and "preservins
Food"-

To purchase write to the
FOCAS informationserv_
ice, Universitv of Otaso.
PO Bor 56,Dunedin. fhe
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l oumrrkinl pumpkin
I i.,rgeonron I
I lar5,.potrto 

I

I stici.::, oi cclery |tirp.\'l.rrmile 
I

2 t\p soya snuce 
I

I ugg 
I

gtr\s of milk 
I

. gt.rrs of mitk 
I''el ,.Pt rill curD,nutmegto laste J

._ \ , tlr. \ F6, iabl,\ until sort. BIorro u.rril I'nri ^:l I
AdC ra.Jrur rr tco rhick. AOd .ca-orrin6s, cgg.rnd 

Ilrlr 1.. S{ir \'vL,r heat until it roachus oc:irco to#'",,rr- I,lt:,,. 
I

S. r\.'s.ir. 
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over low heat until
though. Season to
PePPcr and mix in uarslav
Serves 6-

TOPPING
1lz c grated Neut Zealand processed Cheese

2 slices bread (white or wholemeal)
1l4c rcughly chopped parsley

7. Cook pasta in boiling ei,ater for ? minutes

or until just tender. Drain ond rinse under

cold water- 
r

2. Meh butter in a medium saucepan. Blend"

together onion soup mix and milk and add

to melted butter. Stir over a gentle heat
until sauce boils,

3. Add nooilles , ham and first measure

of cheese to sd,uce. Seasan to taste
utith pepper,

4. Spoon macaroni mixture into an oqten,

proof ilish,

5. Place the topping ingredients in a food
ptocessor. Blend for 20 seconds.

6. Sprinkle ouet top of macaroni. Bake at
780'C for 75.20 minutes.

Seroes 4

! !rp. t!!.ye-d.!:!-;i ...... ..--
.! .1 .!s.r.rr! !. . ...

2.#p.lsrir.c.;;l;;'
!.9yp.p!!:.1'i; ;;;
?.!9.r"-....r,!wgf ii!.i-z,-r*..................
L Combinc dry inq.cdienr-s
2. eaa mitf ai arinre ffi mlx r,o a sofldough.
3.. Drop spoonluls into simmering slewmixture.
4..foj,cr Lght{y and cook for about Z0mrnutes.
An alremativp lo dumplings is a lopping offlary pasb-y. TiI, prp mLKrure rnrn, nia,r;-L

:t: [f J:ti $"+ ;s] :ifi*?#Jfr I]
s*,hY ls 

euffec

Lttr I
MACARONI, CHEESE

HAM BAKE

Prep time: 15 mins Cook time: 75.

2c driedmacaroni 2T butter

7 pkt onion soup mix S00ml mil:|

I lz c grated New Zealand processe,

pepper to sedson
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Recipes for Success
BEEF AND NOODLE BAKE

2 pa*es Yq's Nodles
2 slics ta,con dtoryd
2 dtoppd onions
I clave garlic
5a0g-7509 mincd beef
peper
I mdium can soup
l dtoppdgrwrgpr
or2 sti&scho@celery
I t2-l cup gnted Cloverlea dter,sr-
NOTE: Cholorr nde flawur and sap

to cdnplifl7fjnt

* @ok ndls acarding a directions
- leave to s| ,nd

* Cook brcon and onion, garliq and
mince in hot pan until liglrtly bmwn

t Add ppr, soup
* Drain ncpdles, Lapr ndles, pppr (celery) ard meat in cas*oile
t Sprinkle genaoudy with dte.se
+ Bake qvetd 180&gC 3O minue, then uncweted till liglrtly browt
. Serve sprinkla with parcley - lovely with vqeabla, salad, or lruh cruf,y CheseVianrl,a.


