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Stir-Fry with Noodles

ly grated orange zest
oodles or thin spaghetti
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ed fresh gingerroot
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comnstarch in soy sauce and stir
oiling water cook noodles

cooking, in a heavy skillet

measuring about 10 inches across the top heat 1 table-
spoon of oil over moderately high heat until hot but
not smoking. Stir-fry beef, patted dry and seasoned
with salt and pepper, until browned, about 45 sec-
onds, and transfer to a bowl. Add the remaining
%2 tablespoon oil to skillet and stir-fry garlic, ginger-
root, and snow peas 30 seconds. Stir cornstarch mix-
ture and add to snow peas, stirring. Simmer mixture
until thickened and stir in beef with any juices accu-
mulated in bowl and salt and pepper to taste. In a
large bowl toss beef mixture with noodles. Serves 2.

Old-Fashioned Meat Loaf

2 cups finely chopped onion

I tablespoon minced garlic

1 celery rib, chopped fine

1 carrot, chopped fine

%2 cup finely chopped scallion

2 tablespoons unsalted butter

2 teaspoons salt

174 teaspoons freshly ground black pepper
2 teaspoons Worcestershire sauce
% cup ketchup

1% pounds ground chuck

% pound ground pork

1 cup fresh bread crumbs
2 large eggs, beaten lightly
% cup minced fresh parsley leaves

Accompaniment: ketchup, if desired

Preheat oven to 350° F.

In a large heavy skillet cook onion, garlic, celery,
carrot, and scallion in butter over moderate heat, stir-
ring, 5 minutes. Cook vegetables, covered, stirring
occasionally, until carrot is tender, about 5 minutes
more. Stir in salt, pepper, Worcestershire sauce, and
%3 cup of ketchup and cook, stirring, | minute.

In a large bowl combine well vegetables, meats,
bread crumbs, eggs, and parsley. In a shallow baking
pan form mixture into a 10- by 5-inch oval loaf and
spread remaining % cup ketchup over loaf.

Bake meat loaf in oven 1 hour, or until a meat ther-
mometer inserted in center registers 155° F.

Serve meatloaf with ketchup. Serves 4 to 6.
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John De Lorenzo
Note
Suggest You Serve with Scalloped Potatoes ... Another from my recipe collection.

John De Lorenzo
Approved


