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Corn adds taste to your menu
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tortillas, Make corn fritters.

In Deborah Madison's Veg-
etarian Suppers from Deborah
Madison's Kitchen (Broadway,
$19.95), the recipe for Yellow
Peppers Stuffed with Quinoa,
Corn, and Feta C.hme makes a
lovely dish, especially if you use
orange-colored peppers.
(The stuffing includes spinach,
red onion, and corn.)

As for those turkey leftovers,
make turkey pot pie with vegeta-
bles such as corn, peas, carrots,
and potatoes in the filling, or a
turkey vegetable soup Adapt
any chicken recipe
with turkey and add a lmle corn,
fresh or frozen.

And don't forget to keep a sup-
ply of popcorn on hand for
family for snacking. It's also a
good time to think about making
popcorn balls for the holidays.

Contact Kathie Smith at:
food@theblade.com
or 419-724-6155.



