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I Pasta primer r^:
H Time to let mince tarts, candied yams and pAum pudding I /
H become just a memory and get back to basic foods. W

One of the more basic foods is pasta— I F
■ easy to prepare, nutritious, relatively easy on the pocketbook and I

■ _ a recorded history that dates back more than 3,500years. I l
■ The origins of pasta are fogged in the mi*|* of V

but it seems to have been first eaten in the ancle"* , ^ wheat but also has a higher level of protein I \
* to Tiptop o5£Pieties ofTJeat l \

Egypt As long ago as 1700 B.C. the ancient Chinese were q{ durum wheat, in Canada, is 1 V
stuffing pasta (to-day’s won ton or ravioli). There is pop- , n,. grain is not only used in Canadian Iular betelthat Mareo Polo brought pasta to Italy after ^Tt rt^sUpwd aroundthe world Ex- >

HI his JO years service as secretary of state to Kubla Khan P»sU p^^^tdustap^d wouno ^ q(
HI Remains of pasU have been foundJ^[1^" dwlmp^t^a ^Mmker s choice of grapes I

tombs and one of the common suppers in Ancient Home smw»U»a While the grains of common wheat grind
was leeks, chickpeas and lasagne - a favorite dinner of ^derv ^ durum wheat produces a substance I
the poet and satirist Horace ___ with the consistency of sugar, and which looks like I

During the Renaissance the chief ub™n*Vt^f amber-colored crysUls, and is called semolina It is from 1
^■1 Vatican, Bartolomeo Sacchi, wrote a popular cookbook ^ quality pasta is made I
^■S that went into nine editions, with pasta-cooking instruc- ^ Italian phrase that means to the If

dons that told the novice to cook "no longer than it takes ^ dente pasta is cooked so that there is still some I I
to say three Our Fathers ” . ... hnrfv „ sUrchv flavor. Test pasU for doneness cry )

In Mississauga there are purists (like Michiline strand with a fork against the side of the pot, ISear lei who make their own pasU and hostesses (like PJ«m tasting a Sod. Some pasU lovers I
Marilyn Pickford) who regularly give pasU parties at or. ^ ^ g Uny ^ core It’s a I
which the guests don aprons to prepare home-ma e j* ^ ^te hut quality pasU made from durum |
pasU dinners. It’s a great getting-to-know-you party ice- £ Tsweel nuUike fUror J_______
breaker. Calories: Two ounces of uncooked pasU equals one

PASTA POINTERS cup cooked and represents less than 200 calories

Jr*- His hollow pasU tubes of various sixes, (macaroni), noodles, soup base (alphabet, oats, s rsi * Mk.

srrxivsrs Z&sSsEs? - - — Wthe same wav as macaroni except headroom Use within two monUis. _____  __ . IV?


