: Dear Lisa,
Sam Talucci, ow er’of ‘thé Mag--
nolia Cafe; says Chlcken Big Maj‘

by Allza Green
scial ‘to the DazlyA News

The Magnoha
Cafe makes one ¥

. B garhc and seasonings. Codk un- -

have ever had

Pléase tell me A
the..recipe. I'm;
_beggtng' The\
dish is Chicken; #
Mamou, and it"

would make an
excellent selec-
tion for your - T
readers who like splcy pasta dlshes
— Lisa Waring

mou is their single most requested
rempe “Tt.Has beén on the menu

It’s: Hamed after a town in Louls
and called Bis M‘amou

— Magnaolia Cafe erves Chickex |

Btg Mam®&iu over pénne pasta. This

rempe serves 8; to serve 4, just -

make half the-chicken (Part 2

" .below) and freeze the extra sauca

(Part 1) for another meal.

MAGNOLIA CAFES
CHICKEN BIG MAMOL

Part 1
% pound butter (cr «l' Kl
1 cup chopped onions legs )
1 tablespoon minced garlic
3% teaspoon cayenne-pepper
% teaspoon black pepper

- % teaspoon white pepper -

2 teaspoons dried thyme
3 teaspoon dried basil R
cups chicken broth - -~

" /Y& cup Worcestershire sauce
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1 tablespoon Tabasco sauce

S5 tablespoons tomato paste

Y4 cup sugar

4 cups tomato sauce (bought or
- homemade) .

Melt butter and add onions, -

til unions are light brown. Mix

_in 1 cup chicken broth, ‘Worces-

§ - tershire, Tabasco and tomato

" paste: Slmmer for 10 minutes,

- adding more "chicken broth if

§ 'sauce gets ! too thick. Add sugar

. and tomato sauce and return to
i a boil. Lower heat and simmer

on low for 30 to 40 mlnutes stir-~

ring occasmnally

Part 2 - >
% pound butter ( 01’ Y
:2%, teaspoons salt - '~,
% teaspoon dried basil .

. Y4 teaspoon cayenne pepper_ -

since the Cafe opehed 10 years ago. - %4 teaspoon ground cumin
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plli )

% teaspoon white pepper

% teaspoon granulated garlic

% teaspoon black pepper |

1 pound bon®less, skinless ( l £l “DS )
chicken, cubed (tenders or
breast) '

Melt butter, add- seasomngs
‘and cook over low heat for 10
minutes. Stir in chlcken cubes

" and cook until they are tender

(about 10 minutes): Add sauce

from Part t and cook together 5

minutes. Serve_ over (past ow ’-, e
I3 youhave anything you'd.iike to ask a local asia
chet — the recipé for a favorite restaurant: dish,

the secret technique for getting a tricky sauce to
turn out right, hints on how to rid your | kitchen of
food odors — send it to us, and we'll track

down an answer. The address:
Ask the Chefs

Philadeiphia, Pa, 18104-" . ’ -
Include your name, address and phone number

.- If we print your question we'lt send youa "
. cookbook, R '

e Weekly Forecast ,
. Spoken Tarot

THE FUTURE

" Here are four way to look at xt At only 99¢ mmute
Call Jacquehne Bigar's Five-Star forecast before you ‘make
your next important decision. Choose... !

« Monthly Forecast
" o Ancient Celtlc Runes

- 1:900.740.7400

Only 99¢ per minute!
‘ o © .+ You must be 18+ RS -
' A service of InterMedia Incorporated Jenkmtown PA




