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5 ideas for/coRNFLAKES 
They're th e little b lack d ress of the pant ry. fit for any occasion. We've
 
d ressed th is irresisti b ly crunchy staple up and down, from elegant
 
desserts to simple sup pers. Open a bo x and give one a wh irl.
 

1HONEY-MUSTARD CHICKEN FINGERS Preheat oven to 450°F.
 
Place wire rack in Ig. jelly -ro ll pan. In pie plate. crush 3 c. co rnf lakes
 

with 1Tbsp. honey. ~ t sp. f inely g rated lemon peel. }7 tSD. salt. and lh
 
tso. pepper until blended. Coat lib. chicken tenders with 1Tb sp. Dijon
 
mustard. Dredge each in cornflake mixture . Place on rack; bak e 12
 
m inutes or until chicken is no longer pink in center. Serves 4 .
 

2 CHOCOLATECLUSTERS In Ig. glass bowl, m icrowave 2 c. semi 

sw eet chocolate chips and Y. c. peanut butter on High 30 seconds;
 

stir. Repeat un ti l m elted . Mix in 2 c. cornflakes. 1-7 c. crushed potato
 
chips. and ~ c . unsa lted peanuts; drop by tablespoonfuls on to cookie
 
sheet lined w ith waxed pap er. Refrig erate until hard . Makes 3~ dozen.
 

3 LEMON ·BUTTER BROCCOU In 12-in. skillet, heat 1 inc h wa ter to
 
boili ng on hig h. Add l ib . br occol i floret s; cook 3 minutes o r unti l
 

tender. Drain; sp rinkle with 14 t so. salt . In ski llet. m elt 2 Tbsp . bu tter on
 
m edium. Add 1c . co rn flakes; cook 2 m inutes. sti rring . Ad d 1 t sp . grat ed
 
lemon peel and 14 t so. pepper. Sprinkle over br occoli . Serves 4 .
 

4 APPLE·PEAR CRISP Preheat oven to 400°F. In buttered 13" by 9 "
 
baking di sh. toss 3 Ibs. ap p les and pears, peeled and cut into ~- in.
 

chunks; V. c . packed brown sug ar; Y2 tsp, apple pie sp ice; and V. t sp.
 
salt. In bowl, crus h 3~ c . co rn flakes with 5 Tb sp. butter. % c. bro wn
 
sugar, and Y2 ts p. ap ple pie sp ice until blended . Sprinkl e over fru it .
 
Bake 30 to 35 m inutes o r until golden brown . Serves 8.
 

SMINI SALMON CAKES In food p ro cessor, p ulse lIb. skinless "'"'
 
salmon fille t, cut up; 1Y2 c. co rn flakes; 1 t sp. ....:!I
 

grate d orange peel; 2 Tbsp . cil antro;
 
~ ts p. salt ; and JA ts p. pepper '
 
until fi nely chop pe d . Form
 
into 9 patties. Cook in
 
12-in. nonstick skillet on
 
medium 9 to 11 mi nutes
 
o r unt il go lden brow n,
 
turning once.
 
Co mbine 1o range,
 
peeled and d iced;
 
2 Tb sp . cho pped
 
cila ntro; and V. t so .
 
each salt and pep per.
 
Serve wi th ca kes.
 
Makes 9 ca kes.
 




