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Light Omelets Can Be Mude By Teenagers |-

Cranberry filled  Omelets are 4
high fashion on dinner menys this
| summer They look so special you
| would think they were creations of
lLexpert Fhels, Actually, light pully
lomelets cuan be whipped together
by leenagers,

Combine cornstarch, cranberry
suuce, orange juice and honey in
i suueepan, Cook slowly,
constantly, until mixture hens
fabout 5 minutes), Serve with Des-
sert Chnelet

Cranberry Banana Glaze

SHIVINgS f
Here's an omelet™o S€fveCus a
dessert. I1's sweelened with pow.
dered  sugar and topped with a
Cranberry Orange Honey Sauce or
a Cranherry Banana Glaze
Dessert Omelet
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To Sandwich Recipe File

Wihat's vour favorite sandwich?|know thal sandwiches do much o
Perhaps it's a simple combination| ward fulfiling your fumily's daily I *o
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Quick Lemeon-Lime Cheese Molds
Iopuekage (3 punees) lenon-lime
thyor gelatin

enriched havd rolls (nbout
inghes in dinmeter

A oup softened cream chovsa

Stmmer  sandwich  meals  are (two, it e ik soatded
¢ ! . wo Sounce paekages) « wehodile. b i nk 1 v Senlde
roal wife and mother-savers, Sund: 1 ledspoons illr'l'liil‘rvri hinsi- THII':I:.Y =‘|t|'lil>t-<; ”[ti."!r-‘I r|".““ rlll: Ll"-nl" AERS pChIEO N Hhcas)
wiches fit tha bill for everything R b b 'I_L;l haeiy I’Il'h‘\\ tlr_ln . it .|||- e cheese, el in ohinnks
: - ANV re- adis ' v oy Are now macke @B te
from quick suacka 10 COMPRRY Ie:| g Jettuce lpaves e in Bandy portable vounil plastie gas yolt "
frexhments, yel arp 'so ensy to pres N ’ . | AT 0L H UL eup whippiug: cream
e OF course. the most imparts| 7T ounees sliced smoked beol cantainers thal ave perteel for tray- Yooep ergshed der
'l::l honus of the sandwich meal (lwa woliee  packiges ) eling wnd preseeve thie frestiness of ool prekaged . moist tonsted
is it nutritional contribution, com- ? thin sllecs: Hormuila onlon te drwit. And what em bonst cogonul
r H 4 | A o ¥ "W i,
hinini several naurishing foods inta| * “iP wellaltalned sweet pepper | Heciuse  fresh s aie s RtEri i n i e
ona hearty main dish, relish natiral sweet, their nidaeal =1 t e Uiver gl end e 2 sec
’ Split wolls i balf, Blend cream is swiftly converted dnta the food onds. Al cvenm clieese Gal epo

As menl planners, you mothers

Chall until fiem, about 45 minites

L AR i
Uinmpld sl wrnishe with the coca

fresh

= cheese  anml mevadish,  Sproad  energy so essentinl fov selive per hoend 3 secomds. Then aald
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Fresl‘ Nec'uri"es ture. Cover each bottom half with Spicy Rate Butter Hitn ot Poar nto, dividuil olds

lettitea leal, 7 or '8 slices simoked 1 eup

beef, onion slice and 2 tablespoons | 13 cup butter

s urk Moist c“ke pepper relish, Close  sandwiches | Dw teaspoon cinnsson :I.J.‘-m-“:'L-.I\.-..'J'] ‘I..::\h enogh for 8
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aged lemon chiffon cake mix, The
filling and  topping of whipped
cream and  powdered  sugar s
wreatly enhanced by diced fresh
nectarines and - lemonade coneen.
trate, Chill this dessert to enjoy
it al tha peak of its flavor,
Juley, fr it fresh neot
Meom Californin will Fo in the mar
kets well into Seplember. Whether
eaten outofhand or seeveil in des
soerts, heverages or salads, fuze
{ree nectarines dave one of sim- |
mer's most Setisiving fvuits
Nectarine Lemon Chiffon Cake |
L package (1 Ih, 28 oz) lemon
chiffon eake

2ocups whipping eresm
208 cups sifted powdered sugar
18 cup feoeen lemonade  con-

wentrate
poons grated lemon rind
wspoon sull

Joor 4 fresh nectarines

Prepare canke according 1o pack
age divections, Cool. Split cress
wise into 3 equal  layers, Whip
ofenm with prowdered sugir; Told |
in lemonnde  concentrate,  lemon
vind and silte Dice’ nectarines to
make 2 cups; fold Tote whipped
cream  noxture.  Spread between
layers und over top of ciake. He
[ e at Jeast 2 hours before

=t

Makes 10 to 12 servings,

Avocado Oﬁen-l‘-'ucers

B
For Calorie Counters A
much of the .
limelight in e summertme, and i
“Avocado-Chaese Sandwiches™ are | 1

Sandwiches  snag
almost sure to bo added 10 your
Itst of favorites,

They are openfuced sandwiches
with a laver of mashed and sen
soned avocado topped with coltage
cheesd and then with a slice of to-
mulo,

Cottage cheese hps long been
pet with the calorie-counting set,
That proup ls also  discovering
these doyvs that a dinch, #0-gram
avocado halfshell contains only 137
calories rel provides appetiteap
peasing satisfaction galore,

To prepare “AvocadoC honse
Sandwiches,"  cut 2 avocados
lengthwise into halves:  remose
seeds and skin, Mash feait and st
in 1 tablespoon lemon juice and |
teaspoon seasoned salt, Spread on
6 slices biremd. i

Spread 1 e oltape ciwese over
avoeado layers, Top vach sandwich
with a slice of tomato, Sprnkis fo.|
mato with additional seasoned salt
I'his makes 6 sandwiches,
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