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12 A&E 
Recipe of the Issue:Vegetable Stroganoff 
Megan Frank~rts and Entertainment Assistant Editor 

INGREDIENTS PREPARATION 

- 1 112 cups broccoli, flowerets 
- 1 112 cups cauliflower, flowerets 
- 1 112 cups carrots, scraped and thinly sliced 
- 3 cups mushrooms, sliced fresh 
- 1 small onion, chopped 
- 1 garlic clove, minced 
- 3 tablespoons butter, melted 
- 2 tablespoons all-purpose flour 
-2 cups milk 
-,112 teaspoon chicken bouillon granule 
- 1(2 l/2 ounce) can sliced ripe olives, drained 
(optional) 
- 1 cup ricotta cheese 
- 314 cup sour cream 
- 112 cup parmesan cheese, grated 
- 1(16 ounce) package linguine 

Cook the broccoli, cauliflower, and carrot in a small amount of boiling water 
for 5 minutes or until the vegetables are crisp-tender; drain well and set 
aside. 

Start the water for your linguine, and cook the linguine to the package direc
tions. 
While the linguine is cooking, saute the mushrooms, onion, and garlic in 
melted butter in a large Dutch oven over medium heat until the vegetables 
are tender. Add the flour, stirring well. Cook for 1 minute, stirring con-

. stantly. Gradually add the milk and bouillon granules; cook over medium 
· heat, stirring constantly, until the mixture is thickened and bubbly. Add the 

reserved vegetables and olives; stir well, and set aside. 

Combine the ricotta cheese, sour cream, and 1/4 cup Parmesan cheese; stir 
well. Add the ricotta cheese mixture to the reserved vegetable mixture; stir 
well. Cook over medium heat until thoroughly heated. 
Drain the linguine well. Combine the linguine and vegetable mixture in 
a large serving bowl, tossing gently. Sprinkle with the remaining 1/4 cup 

Parmesan cheese. 

A hearty plate of vegetable stroganoff can 
be enjoyed just about anywhere. (Photo by 
Obstetrician-Gynecologist Janice Givler) 

Thoughts with Drae: Mother's Day Edition 
Drae Howell/Business Manager Megan Frank ~rts and Entertainment Assistant Editor 

Q: How is your relationship with your 
mom? 

A: SOLID. We're day one homies. 

Q: What did your mom have for break 
fast? 

A: I want to say granola and yogurt. 

Q: Does your mom really go to work? 
A: I'm 75% sure, the woman's a 

mystery. 

Q: What's your old lady driving these 
days? 

A: A 2015 Toyota Tacoma. Black. 

Q: What sorority was your mom in in 
college? 

A: Delta Delta Delta. Don't Do 
Drugs. 

Q: How long have you known your mom? 
A: Eighteen years, plus womb time. 

Q: What was your birthweight? 
A: Ten pounds, six ounces. 

Q: Would you trade moms for a free ticket. 
to Waka Flocka? 

A: No, never. That's a terrible ~rade. 

Q: Any big Mother's Day plans? 
A: Nothing big, just going to Waka 

Flocka. 


