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Macaroni-Bacon Salad
PREP AND COOK TiME: About 25 minutes
MAKES: 2 quarts; 8 to 10 servings

/3 cup sugar
/2 cup ali-purpose flour
8 slices bacon (8 oz.), chopped
2 cup distilled white vinegar
12 ounces dried macaroni (23/a cups)
3/4 cup finely chopped celery
1/3 cup thinly sliced green onions

Salt and pepper
1. In a bowl, combine sugar and flour.

2.In a 2- to 3-quart pan over medium-
high heat, stir bacon often until
browned and crisp, 8 to 10 minutes.
With a slotted spoon, transfer to paper
towels to drain. Discard all but 3 table-
spoons fat from pan.

3. Add sugar-flour mixture to drip-
pings in pan over medium-high heat.
Stir for 1 minute, then add 1'/2 cups
water and the vinegar. Stir until mix-
ture is boiling, 2 to 3 minutes.

4. In a 5- to 6-quart pan over high
heat, cook macaroni in boiling water,
stirring occasionally, until just tender
to bite, 8 to 10 minutes. Drain and
return to pan. Stir vinegar mixture into
macaroni. Let cool.

. 5. Just before serving, stir bacon, cel-
ery, and green onions into macaroni.

. Season generously with salt and pep-
per. For a looser texture, stir in about

" /g cup water. Pour into a serving bowl.
“Per serving: 231 cal., 26% (61 cal.) from fat;

6.7 g protein; 6.8 g fat (2.1 g sat.); 36 g carbo

(1.1 g fiber); 132 mg sodium; 8.2 mg chol.

Blueberry-Peach Tart

PREP AND COOK TIME: About 50 minutes,
plus 45 minutes to cool

makes: 8 to 10 servings





