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clementines

WHAT Clementines ave a cross hetween,
a mandarin orangs and a bitter orange
{als0 known as sour ora ngel. They're
about two inches in diameter, with
athin, r|ase-:ﬁ:::ng prel. Clementines
are generally seedless, though they

cian contain o fow seads.

WHY TRY Clementines have a
concentrated, honeyed orange flavor
that's balanced by full-on tartness. Buy
a hve-pound crate; With their juicy
brightness. easy-to-peel skin, and small
number of seeds, clementines are 3

pleasure w eat and will disappear quickly.
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CLEMENTINGS aMe an masy-to-rarry
Oiny Chermentine packs
mexre than hall 2 day'’s reeommended
dose of wtamin C, and éontains

heahthy snack.

HOW TO BUY AMD sTORE Look for
clementines that feel heavy for cheir size,
with bright, uniform color and no soft
spots. Pass an any that have a green tinge,
Storved at room lemperature away from
direet sunlight, clementines wil| keep for
a week, Stored wrapped in plastic in the

fridge, they'll keep for several days longer.

5 MORE TO TRY

savoRy saLany Peel clemencines and slice
them inte Ye-inch-thick rounds. Toss
with urugu]a. shved Parmesan, 'Frui::.-
'.‘ll'i'l"E‘ 1:r|.|.. :'I'I'I.l:l. wh:i.Le Wi vinegar; season
with salt and pepper,

a small amaunt of thiamine
Potateurn, and dietary fibar,

| .I:.Er‘r:__ ey ines regularty may
hedp boost dipestion and the
body’s abdity 1o rid itseil of 1ewns,

ROASTED BEETY Roast small whale

beets (or larper ones cut into chunks)
in a fioil packet with olive oil, cea salt,
Pepper. and clementine segmens,
FRUIT sala Tass clementines SOFTIENLS
with grapefruit segments, pincapple
chunks, and sliced bananas; toas with a
simple syrup in fused with fresh ginger
and star anise.

CHOCOLATE FOMNDUE! Serve clementine
sepments dipped In warm melied
chocolate spiked with a dash of Cognac,
CAMDHED PEEL! Save clementine peels, cut
them into strips, and use in 2 candied
aratuge peel recipe,
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NITINE SALSA

i
4 SERVINGS These colorful, saka-tapped
chickan breasts are special enough for compary.
CALORIES: 405 FAT: 23§ FIBER: 25

s 1.

4 Gounce chicken broast halves
clemantinas, peeled,
diced (about 1 cap)
1 cup cherry tomatoes, quartored
Ve cup finely diced red onjon
Yz cap finsly diced calery
¥ oup roareely chopped fresh basil
Y cup coarsely chopped

fragh cilantro
2 tablespoons extra-virginolive oil
2 tablespoosns fresh lime juice
1 serrano chile, sasded, minced
2
5

e

tahlsaposns clive il
cup frash clementine fuice
[Irom ahout 8 clemmentines)

Place chickan beeast halvas betwean

4 sheets plastic WIap or parchment paper,
Spactng apart, Usmy mallet, pound
chicken to %&-inch thickness. Do AMEAD Can
be meda 1 day ahead, Cover and chill,

Mix clementings and next 8 ingredionta
in medium bow), Saason with salt and
PERper. DO AHEAD Salsa cen be made 2 hours
alead. Cover; b=t 2tend at roam lemparature,

Uneower chicken; sprinkle with salt and
pepper. Heat olive ol in large nonatick mag w
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