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How To Be A Good Cook Try This Trio Of Olive Kabobs A Super Salad For Sumn‘wr Suppers

Snacks are a big part of
our modern way of life,
perfect e partios, between
meal appetites and as small
meals for people on the go

I'his trio of olive kabobs
and special dips can be pre
parcd ahead and kept waiting
in the refnigerator until serving
time I'he Big Dipper, for
example, i1s a tasty combina

tion ol mtted  rip olives,
ham cubes and cherry toma
toes skewered on long cock
tail kabobs I'he crunchy
sour cream based lll|' is made

extra special with the addition
of water chestnuls, sesame
seeds and green onion

Olive Kabobs and Creamy
Italian Ihp are reminiscent
ol dehcious antipasto trayvs
served in Italian restaurants

Provolone cheese, salami and

Summer appetites seem to crave salads. So celebrate the f
coming of warmer weather by serving a deliciously different i
salad for dinner. Nothing is more satisflying or tasty than the

inchovy - stulfed rijm olives
give these kabobs their dis
tinctive Mavor el Dip Deli

cious is a more subtle com current craze of pasta salads
bination of ripe olives, cooked For a quick and easy treat, try this recipe for Chili Tomatoes.
shrimp and cucumber wedge The ground beef and macaroni salad is spiced with chili and
ready to dip into a dill weed tomato flavors. Stuffed into a garden-fresh tomato and topped
/ I OUr Cream sauce with grated Parmesan cheese and dried basil, it's an attractive
I'he Big Dipper dinner idea. And the best part is it can be prepared in less 4
campslte C{lﬂklng 1/32 cup sour cream than 30 minutes' ,:
Camping 15 a onless activity and can be fun any time : _I PP e " Chili Tomatoes ’;
Here are a few tips to make that get-away from-it 8 '“Ii']"'\“' enopped 1 pound R’rﬁund beef 1/2 teaspoon chili powder ’
ol weekend iccess Plan the menus in advance . Menus that po—y d 1 package Hamburger 5 large tomatoes
e itensils, cooking fuel and ingredients, and i3 cup linely chopped (““;‘L"";J “'.”}‘\'M; “I'p Dill Dip Delicious Helper®mix for 1/4 cup grated Parmesan
g e foods that are easily transported : water irhn-l.rr.‘.l. I Ve abobs o i ; chili tomato cheese
it " nivi Can opener maltches, mulbiple-uss I.L;|I|.' 1/4 'I_b‘_1_1:ml sy i o 1 < 1 SOUr Crean ; : ;_I:IIIr,I ._rll,l, ' 3 cups hUt water [h'l?d bull |£‘a\"l.“
weight cooking utensils, fuel for camp stove, plates, cups . "il' In‘:\-:-;-:n T v aese. [h::|_.._-_ dils 1 '|-..I I.;..u _\' ; Cook and stir ground beef in 10-inch skillet until brown;
ilve . rigtein . e dressing mix 1/2 teaspoon beau monds drain. Stir in Macaroni, Sauce Mix, water and chili powder -
gle saucepan meal can be made in less than 20 i e 1o sodlad i Heat to boiling, stirring constantly Reduce heat: cover and =
minutes The sed quick cooking and satisfving flavor i Salt pitted California rip | it ted Culifin simmer, stirring occasionally, 10 minutes. Cut stem ends from )'_
table beel soup : itted Califomia riie ol tulfed with SR T tomatoes. Place tomatoes cut sides down: cut each into sixths &
Sundown Skillet i i ; RS Sy i IR aanditinn Atk to within 1/2 inch of bottom. Carefully spread out sections,
| pkeg (31/202) L ' el 1B cubes of Pl shrimp ipecied and ff)rmmg a “flower.” Fill each with about 1 cup beef mixture.
| ky old lashioned liced pepperon 7 A ot o R R iy R i Sprinkle with cheese and basil leaves. Serve immediately
\abie Deel souj (about 1 cup), cut Mix together sour cream 15 small chunks of salami 15 cucumber wedgs 5 servings
ed elhow in hall Mayonnais: parsiey witer Combine sour cream and Mix together sour cream High Altitude Directions (3500 to 6500 feet) Increase hot
nacaron Gienerous dash chestnuts, sesame seeds, green Itahan salad dressing mix mayonnais dil weed and water _t“ 3 1/4 cups and simmer time to 15 minutes
hredded Uheddan Peppe onions and salt to tast Ihread anchovy-stuffed ripe beau monde seasoning. Thread A free recipe booklet with Chili Tomatoes and nine other
. : . B 7 T G S IR o, (RS a3 I'hread olives, ham and cherry  olives, cheese and salami on  olives, shrimp and cucumber ‘g;‘l'("(._’“-'f pasta salad ideas is available by *_“tmﬂ'su?p" Sal‘d_“
Y L 0 s y . tomatoes on wooden skewers wooden skewers. Serve with  wedges on wooden skewers »x 5401, Department 821, Minneapolis, MN 55460. (This
Makes about 1 cups Serve with dip dip Serve with dip four-color booklet contains ten perforated recipe cards. ) Offer
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- —— e —— s P oF - — o
i . : bl dabild bl . on-o A Bl L e ONONC R W TTRETIIEE L -

Nutritional foods

All in a box of barley

If barley is new to you, it will be
exciting to use your first box.

You'll be in the company of peo-
ple throughout the ages when you
try wholesome barley in Basic
Barley Vegetable Soup. Not only
will you and your family take in the
natural nutrients in fresh carrots,
beans, onions, and green peppers;
you'll also gain the benefit of the
protein, phosophorous and iron in
the barley. To create a heartier,
main dish soup add chopped chick-
en, beef or pork (amount deter-
mined by personal preference) dur-
ing the final 40 minutes.

o
i o IDANO o BASIC BARLEY VEGETABLE
ITALIAN 16" PEACHES soup
ST [P mns
§ cups water
e s 98 ® One 16-0z. can whole tomatoes,
. 26 LBS 5795. undrained
® W, nox @ 3 beef bouillon cubes
4 -9 ¥ cup regular barley*

1 cup carrot slices

| cup chopped white turnip

| cup fresh green beans, cut into
1-inch pieces

Ve cup chopped onion

¥ cup chopped green pepper

1 bay leaf

| 1o 2 teaspoons sugar

s teaspoon basil leaves, crushed

OAPPI.ES cravansTEn 4.
con" TENDER GRAND ISLAND 9!!"8 99¢
. RED POTATOES 6.
TOMATOES 2D, arve 4.

. HAWAIIAN e R L
{p,muppu . IR 79‘
: BERTOLL ALMADEN

OLIVE OIL '"esm", MT. WINE

* Chablis * Rhine

Combine water, tomatoes and

® S5 LONG GRAIN * Reve * Burgundy bouillon cubes in 4-qt. Dutch oven.

® :,l;":; 9 RICE . .$9299 Bring to a boil, stirring occasional-
[ 39¢ ! ‘;gq e ly, until bouillon cubes are dis-
® DORITOS ouuur - ' solved. Cut tomatoes into bite-sized
® 'ois:Ecuoa‘sm RAW "oui' BLACK LABEL pieces with wooden spoon. Slir in

. CHEESE BEER ha”c)’. Rcdul‘c heal COVC[; simmer -----——---u—---ﬁ-—------1

® s' 79 ::n. pi 52” ® abo:‘lim mlr(\‘utes. Stir in rcn;mn::(g) Kids love Checrios' 'uv @ STORE C quun‘] ,j :

'3 0. 8. CaN ingredients. Cover; simmer abou : P \/”L f

: Reg. 201 . e wrow @ minutes or until vegetables are ten- toasted Oflt taste 50 mu‘*_h : -i L )CJ l vV :

U.S.D.A. CHOICE JARLSBERG . der. Makes 3 quarts of soup. they ve made it their i Cheedos on your next purch-u ol |

: g §td o #1 cereal. And it’s a favorite Ny — :

. . g . . a ‘ . \
§ POTROAST |  CHERSH vt o b iy it with Parents because Cheerios | eerios. |
a ' 3 : g . ‘

e S ' ” 5293 Cook water, tomatoes and bouillon is low in sugar...just one | 1 L ..,._:g.. e e e ey |

cubes as recipe directs. Stir in re- gram per serving. : O AETALER s ou squnt sccopt i cousen 00 oo o esetd roms :

PRICES (,O00 THROWUGH SAT AUG 21 1982 :—'a:nlnazgrei‘enli‘c!ccp[ qulckl Blakc Checri()s ”l on : - - 3 ‘_".: . “ : I‘._ S ‘ “"\':' :: - ,‘_\:: :

. uce heat. Cover; simme : e Sy Yo g o e LT R -

s ERID A " FR“IT c .;L::‘ 20 minutes. Stir in quick bar your GhllPP‘lf:lL list ‘lnd, | . . . : :

LV IO ey Continue simmering about 20 SAVE 25¢ today! |~ o rmsimimmsses s |

S.E. UNION & OAK — 235.9353 :mnules m;iunlil vegetables and bar " 25‘ anm-uu o -:

cylrcleﬂ er. --——-———————-——-——--———--




