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Microwave Jicama
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1 pound jicama

Y4 cup water

Optional Accompaniments
honey, butter, salt, pepper, sweet and sour sauce, sour cream, yogurt dressing

Peel and cut one pound of jicama into l/2 inch cubes or julienne strips. Place in a 2 quart
covered casserole with 1/4 cup water. Microwave on mGH for 8-9l/2 minutes, stirring once
after 4 minutes. Serve with accompaniment if desired.

Jicama with Lime Juice
Tastes like a cross between water chestnuts and apples.

1 medium-size jicama, peeled and rinsed
Lettuce leaves
Juice ofJ limes (about 1/4 cup)
Y2 teaspoon chili powder
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With sharp knife or crinkle edge cutter, cut jicama into 2 x 1/4 inch sticks. Place on lettuce-
lined serving platter. S prinkle with lime juice, then chili powder. Cover, chiU until serving.
Makes 8 servings.(:5 c

Jicama-bacon Balls

Jicama balls are marinated in teriyaki sauce and wrapped in bacon to create a crisp and

crunchyappetizer.
~

(
I~ 1 pound jicama

V4 cup bottled teriyaki marinade

12 slices ofbacon

Peel the jicama. U sing a melon-ball cutter, scoop out 24 balls. Marinate the jicama in the
teriyaki marinade for at least 30 minutes. Cut the bacon slices crosswise into halves. Roll
each jicama ball in a bacon half, securing with wooden picks if desired. Place the balls on a
broiler pan. Broil the balls, turning occasionally until the bacon is well browned. Serve
warm. Makes 2 dozen. ~.~~:
Sources: The Joy ofCooking; Unusual Fruits and Vegetables by Dorothy Powell, Hockley County CEA-FCS.
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Prepared by: E. Kay Davis, M.S., L.D., C.F.C.S.
CEA-FCS
LutXJock County
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