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HARRISBURG (Dauphin
Co.) Give Pennsylvanian
mushrooms to Italian chef Grace
Pilato and voile a tasty combi-
nation to savor.

Pilato is gracious enough to
share her recipes with our read-
ers. Ifyou like these recipes, you
will want to purchase her cook-
book available in bookstores
called “Cooking With Grace.”

GRACE PILLATO’S
STUFFED MUSHROOMS
IVi pounds white button mush-

rooms, wiped clean with a
damp paper towel (caps in-
tact, stems removed, diced)

Stuffing:
1 pound fresh spinach or Swiss

card (washed, drained)
4 tablespoons virgin olive oil,

divided
Vi cup finely diced celery
Vi pound ground pork or beef

(optional)
2 cloves garlic, choppedfine
1 cup cracker crumbs (prefera-

ble Ritz or Townhouse)
1 large egg, lightly beaten
4 tablespoons Italian flat-leaf

parsley
Vi cup shredded Fontina

cheese

1 tablespoon butter
Vi cup sherryor dry white wine
Freshly gratedRomano cheese,

for sprinkling
Preheat oven to 350 degrees.

Cook the spinach or Swiss chard
in the microwave. Chop it fine.

Place a large skillet over medi-
um high heat When the skillet is
warm, add 2 tablespoons of olive
oil. When the oil is hot, saute cel-
ery for 2 minutes. Add ground
meat ifusing, and saute until just
cooked. Add diced mushroom
stems and garlic and saute for 2
additional minutes. Place these
ingredients in a medium bowl
andset aside.

Add the cracker crumbs, egg,
parsley, spinach, and Fontina
cheese and toss lightly. Set it
aside.

Butter a medium baking dish.
Sprinkle the mushroom caps
with 2 tablespoon oil, place them
in a baking dish, and bake in
350-degree oven for 8 minutes.
Drain off any liquid; remove the
mushroomsfrom the baking dish,
and stuff by placing the stuffing
in a mound into each cap.

Pour the sherry into the bot-
tom ofthe baking dish. Place the
stuffed mushrooms back into the
baking dish and bake for another
IS minutes. Sprinkle with Ro-

mano cheese, place until the
broiler, and broil for 1-2 minutes,
or until tops are golden.

Transfer mushrooms to a serv-
ing platter and serve hot, warm,
or at room temperature. Makes 6
to 8 servings.

GRACE PILLATO’S

116 pounds white button mush-
rooms

Marinade:
Juice of 1 medium lemon

(about 3 tablespoons)
2 tablespoons wine vinegar
Vi cup extra virgin olive oil

(more ifneeded)
1-2 cloves garlic (chopped very

fine)
V 4 cup chopped Italian flat-leaf

parsley
1 teaspoon dried oregano
V* teaspoon freshly ground

black pepper
Vi teaspoon saltxh teaspoon red pepper flakes

Garnish:
1head Boston lettuce
2 tablespoons toasted pine nuts

(chopped or ground, op-
tional)

Combine all the marinade in-
gredients in a large bowl and stir.

Clean the mushrooms by using
a damp piece of paper towel to
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SALAD

Hickory Rocker Cushion & Backs in Dusty Blue, Navy,
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Open til 7:00 PM, Sat till 5:00
Discounts on All Mowers Brought in for Sharpening by 2-15-03
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Marinated Mushrooms

Grace Pilato prepares stuffed mushrooms during a Cu-
linary Connection demonstration at the Pennsylvania
Farm Show.

gently remove and soil particles, rectly onto the surface of the
Cut the mushrooms in ‘/s-inch mushrooms and refrigerate for 1
slices and add to the marinade, to 2 hours.
Toss lightly to coat the mush- t 0 serve, arrange a tender leaf
rooms. Taste for seasoning and 0f lettuce on a plate, and place
adjust accordingly. You might marinated mushrooms on top.
need more oil there should al- Sprinkle with toasted pine nuts if
ways be a very tiny bit of oil in desired.

the bottom of Hint: Any leftover marinated
the bowl. mushrooms will keep in the re-

Place plas- frigerator in a covered container
tic wrap di- for several days.

Energy Supplement
For More Energy and Weight Loss Use

“MOMENTUM”
• Lose weight now

• Helps control sugar cravings
• Helps preserve lean body mass while you lose fat

• All natural capsule formula
• Excellent for migraine headache

One bottle for $25 95, 2 bottles for $5O 00
or 6 Bottles for $135.00

Free shipping
OMAR FISHER

434 NEWPORT RD.
RONKS, PA 17572

Bathroom Tips
(NAPS)—To prevent microbes from usingyour

bathroom, experts suggest you keep these helpful
hints in mind:

•Always keep an all-purpose cleaner and a
sponge in the guest bath so you can sneak away
and clean up when unexpected company shows
up.

•Steam helps to
loosen buildup, so why
not clean while you’re
in there.

Maintenance Free Railings For
Porches, Decks or Balconies

We have the expertise to design & create a system just to fit your need.
Any Size, Different Styles

y vinyl systems offer low
C?€££€ maintenance and durability.
* No Rust • Smooth Surfaces Available in
* No Paint • Impact Resistant • White
*No Scraping • Lasting Beauty • Ivory
* Colors • Gray

\ VINYL. RAILING
Quality Workmanship Tfl acA ncld systems

Ne»Ho..a„dPA

•To avoid bathtub
rings, don’t use oily
bath preparation. Use a
water softener if you
live in a hard-water
area, and rinse the tub
immediately after bath-
ing.

•Can’t get to that
dirt in the corner?
Make a pointed tool by
cutting an old whisk
broom at a 45-degree
angle.

•To avoid bacteria
from breeding in your
bathroom use products
with built-in antimicro-
bial protection. Prod-
ucts with antimicrobial
protection, such as
those with Microban8

protection, provide con-
tinuous protection.
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