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One Day Sale Items Good At The
Springfi eld, Danville and 

Harrodsburg Locations Only.
*We Welcome Cash, Checks, Debit/Credit Cards,EBT,

& Manufacturer’s Coupon.
We reserve the right to limit quantities. Not responsible for typographical errors.

SPRINGFIELD
805 Bardstown Rd.,

Springfi eld,
 KY 40069

DANVILLE
1085 E. Lexington Ave.

Danville, KY 40422
859-238-7677

HARRODSBURG
900 South Sollege

Harrodsburg, KY  40330
859-734-3349

food stores

ONE DAY 
ONLY!

Thursday Super Savers
Thursday, April 12, 2012
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SAVE-A-LOT

Good Thursday, 4-12-12 only. Good Thursday, 4-12-12 only.

WholeWhole

PorkPork
Spare RibsSpare Ribs

Fischer’sFischer’s
WeinersWeiners

CornCorn

Golden Bake or Fresh BakedGolden Bake or Fresh Baked

Hamburger Hamburger 
or Hot Dog or Hot Dog 

BunsBuns

Good Thursday, 4-12-12 only.

Good Thursday, 4-12-12 only.

$$119999 $$111919

DoritosDoritos

Good Thursday, 4-12-12 only.

7979¢¢
Good Thursday, 4-12-12 only.

2/$2/$55

33 ears ears/$/$11
CantaloupesCantaloupes

8 Count Pack

$$113939
11-11.5 Oz. 11-11.5 Oz. 

BagBag

Per Lb.

EA.

12 oz.

It’s red, but it isn’t red
hot. And that’s why it’s the
sort of curry the average
American is going to love.

I’m talking about red
curry paste, one of a literal
rainbow of intensely flavor-
ful Southeast Asian season-
ings.

To be clear, curry pastes
are not the same as the
curry powders most people
know, though they do share
some ingredients.

Curry pastes — which are
used in Thai, Indonesian,
Malaysian and Indian cook-
ing — combine dry spices
with ground fresh herbs and
roots, garlic, chilies and
other ingredients to form
thick pastes.

These pastes often are
classified by color. Green
curry paste, for example, is
a fiery Thai blend that com-
bines green chilies, lemon
grass, garlic, shrimp paste
and kaffir lime leaves. It
usually is blended with co-
conut milk to season beef,
pork and chicken.

Yellow curry paste is a bit
milder and usually sports
garlic, lemon grass, galangal
(a relative of ginger), cumin,
cinnamon and turmeric. It’s
popular for adding to soups.

But the most versatile
and widely used is red curry
paste, a mash of red chilies,
coriander roots and leaves,
shrimp paste, lemon grass,
garlic, shallots and galangal.

It’s got some kick, but it
won’t sear your mouth. It’s
used with everything from
chicken, duck and beef to
pork and shrimp. And it
lands in everything from
stews, curries and soups to
dressings, marinades and
condiments.

The smell is both com-
fortingly tomatoey and ex-
otically heady with spicy

aromas. The flavor is warm,
but not biting, with tastes of
ginger and garlic.

Conveniently, red curry
paste also is the easiest vari-
ety to find at the typical
American grocer. It usually
is packed in small glass jars
or cans and can be found in
the Asian section. Once
opened, the remainder can
be refrigerated for months.

I like to combine red
curry paste with the meat
from a rotisserie chicken
and a package of fresh pasta
for an easy and incredibly
delicious weeknight dinner.
For more ideas for using red
curry paste, check out the
Off the Beaten Aisle column

over on Food Network:
http://bit.ly/Hfg2Jm

Red Curry Chicken
Noodles

Not in the mood for noo-
dles? The curried chicken
mixture also makes a killer
sandwich, both warm and
cold.

Start to finish: 20 minutes
Servings: 4
12-ounce package fresh

fettuccine pasta
1 tablespoon olive oil
1 large yellow onion,

diced
1 red bell pepper, cored

and diced
14-ounce can coconut

milk
1 1⁄2 to 2 1⁄2 tablespoons

red curry paste (more or
less to taste)

Meat from a 1 1⁄2-pound
rotisserie chicken

1⁄3 cup chopped fresh
cilantro

1 lime, quartered
Bring a large saucepan of

salted water to a boil. Add
the pasta and cook accord-
ing to package directions.
Drain and set aside.

Meanwhile, in a large
saute pan over medium-
high, heat the olive oil. Add
the onion and bell pepper,
then saute until tender,
about 10 minutes. Add the
coconut milk and red curry
paste. Stir until the curry
paste and coconut milk are
smooth, then bring to a
simmer.

Chop or pull the chicken
meat into bite-size chunks,
then add to the coconut
milk mixture. Toss well to

coat evenly. If the meat is
cold, return to a simmer.
Stir in the cilantro.

Serve the pasta topped
with the chicken. Alterna-
tively, add the drained pasta
to the pan with the chicken
and toss to mix. Just before
serving, squeeze a bit of
lime juice over each plate.

Nutrition information
per serving (values are
rounded to the nearest
whole number): 610 calo-
ries; 260 calories from fat
(43 percent of total calo-
ries); 29 g fat (20 g saturated;
0 g trans fats); 120 mg cho-
lesterol; 57 g carbohydrate;
30 g protein; 6 g fiber; 390
mg sodium.

J.M. Hirsch is the national
food editor for The Associated
Press.

Red curry paste: What it is and how to use it

AP Photo/Matthew Mead

Red curry chicken noodles are shown.

J.M. HIRSCH

AP Food Editor

OFF THE BEATEN
PATH

vegetable of the season. 

Spring Onion Soup

2 tablespoons butter
2 cups sliced scallions,

including some green tops
2 teaspoons minced

fresh ginger root
3 tablespoons light soy

sauce or tamari
½ cup dry white wine
6 cups chicken (or veg-

etable) broth
Salt
1 cup pea pods, sliced di-

agonally in thirds
Melt butter in a soup pot.

Sauté scallions and ginger
for about 2 minutes. Add
soy sauce, wine, broth and
salt to taste. Cook just long
enough to soften the scal-
lions, 1-2minutes. Add the
pea pods and simmer 1
minute more. NOTE: is
soup is meant to have crisp
vegetables and is a “fresh”
soup that should be served
immediately. It does not re-
heat well. Yields 6 servings

We will be open from
8 a.m. to 3 p.m., or until
vendors sell out, on Sat-
urdays throughout
April. Starting in May,
the regular Tuesday,
Thursday and Saturday
schedule will begin.

EBT and debit serv-
ices will continue to be
available. We also ac-
cept WIC vouchers but
cannot accept Senior
Vouchers at this time.

If you are interested
in becoming a member
of our market for 2012,
contact Gary Taylor at
(859) 332-2539.

The Boyle County
Farmers Market is lo-
cated at Boyle County
Fairgrounds. The mar-
ket manager is Gary
Taylor of Knobview
Farms. If you are inter-
ested in becoming a
member of our market
this year, contact Taylor.
Deadline to join is June 1.

FARM, from page A4


