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@lf dose, sprinkled in applesauce
or other easily digested food, as
well as the elderly who often take
scores of medications. This probi-
otic will not interfere with the
effectiveness of those, so it is the
perfect solution to a traditional
vaccine that might. Ultimate Flora
Advanced Immunity is a shelf-sta-
ble product which makes it espe-
cially easy to use (no trying to
remember to take it when it gets
buried in the back of the refrigera-
tor). This product combines three
powerful ingredients that work
synergistically to promote a bal-
anced immune system and
enhance your body's natural
defenses during peak times of
environmental, physical and psy-
chological stress. Read: cold and
flu season, lack of sunlight and
unpredictable weather, and of
course the holidays!

For more complete information,
visit the Renew Life website or
stop in the store to review the
products with me.

| Great Eats )

Broccoli Rabe with Melted
Gatrlic
Bon Appétit | November 2004

Thinly sliced garlic is simmered in
olive oil until it is so tender that it
nearly melts.

Yield: Makes 16 servings
ingredients

3/4 cup extra-virgin olive oil

20 large garlic cloves, peeled, thin-
ly sliced

1 teaspoon dried crushed red pep-

per

4 pounds broccoli rabe (rapini),
thick stems trimmed
preparation

Heat olive oil in small saucepan
over low heat. Add garlic and sim-
mer until garlic is very tender,
about 10 minutes (do not brown).

Remove from heat; stir in dried
crushed red pepper. (Melted garlic
can be made 1 day ahead. Cover and
chill. Rewarm before continuing.)

Cook broccoli rabe in very large pot of
boiling salted water until tender,
about 5 minutes. Drain well. Toss with
melted garlic and oil. Season to taste
with salt and pepper.

Potato and Turnip Gratin
Bon Appétit | December 2005

by Bruce Aidells and Nancy Oakes
Yield: Makes 12 servings
ingredients

4 cups heavy whipping cream

2 cups low-salt chicken broth

6 large fresh thyme sprigs

4 large fresh sage sprigs

2 large fresh rosemary sprigs

2 large garlic cloves, pressed

1 Turkish bay leaf

1 tablespoon coarse kosher salt
1 teaspoon ground black pepper
1/4 teaspoon ground nutmeg
1/4 teaspoon cayenne pepper

3 1/2 pounds russet potatoes

2 pounds turnips

1 cup freshly grated Parmesan cheese
preparation

Position rack in top third of oven and
preheat to 350°F. Bring first 11 ingre-
dients to boil in large saucepan.
Reduce heat and simmer until mix-
ture is reduced to 33/4 cups, about 35
minutes. Strain cream mixture into
large bowl.

Peel potatoes; cut into 1/8-inch-thick
rounds, adding immediately to cream
mixture to prevent discoloration. Peel
turnips; cut into 1/8-inch-thick
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rounds. Add to potato mixture; s@
to coat.

Pour vegetable mixture into
15x10x2-inch glass baking dish and
press to even layer. Cover dish with
foil. Bake 1 hour. Uncover; sprinkle
with cheese. Bake until top is gold-
en brown, potatoes are tender, and
most of cream mixture is absorbed,
about 25 minutes longer.

Glazed Turnips Gourmet |
February 2001

Glazed turnips make a nice side
dish for roasted meats or poultry.

Active time: 20 min Start to finish:
35 min

Yield: Makes 4 servings
ingredients

2 Ib small to medium (2-inch)
turnips

About 1 1/2 cups plus 3 table-
spoons water

2 tablespoons butter

1 tablespoon sugar

1/2 teaspoon salt

Garnish: chopped fresh flat-leaf
parsley
preparation

Peel turnips, then halve horizontal-
ly and quarter halves. Arrange
turnips in 1 layer in a 12-inch
heavy skillet and add enough water|
(about 1 1/2 cups) to reach halfway
up turnips. Add butter, sugar, and
salt and boil over moderately high
heat, covered, stirring occasionally,
10 minutes. Boil turnips, uncov-
ered, stirring, until tender and
water has evaporated, about 8 min-
utes.

Sauté turnips over moderately high
heat, stirring, until golden
brown,about 5 minutes more. Add
3 tablespoons water and stir to coat
turnips with glaze.
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