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Hawaii is celebrating its 25th an-
niversary of statehood this year. But
whatever state you call home, you
can join in the festifities right in
your own backyard with a tropical
party menu featuring easy, make
ahead recipes

These economical dishes will put
a spark into any patio picnic. And
because you prepare everything in
advance, you can enjoy the exotic
taste of the islands in minutes

Maybe you can't travel to Hawaii
this summer to join in the statehood
celebration. But with these easy,
make-ahead recipes, you'll enjoy
the taste of the tropics

Get things off to a cool start with
chilled Hawaiian Chicken Salad

HAWAIIAN CHICKEN SALAD

2 Cups cooked rice (do not add
butter/margarine when cooking
rice)

2 cups chopped cooked white chicken

1 cup fresh pineapple chunks

| cup strawberry halves

| cup celery slices

| tablespoon lemon juice

4 teaspoon ground ginger

4 teaspoon pepper

¥4 cup plain yogurt

Va cup almond slices
Allow cooked rice to cool. In a

large mixing bowl combine rice,

chicken, pineapple, strawberries,

celery, seasonings and lemon juice;

mix lightly. Store mixture in air-

Ve cup crushed pineapple
2 teaspoons honey
¥ cup flaked coconut

Combine cream cheese, preserves,
crushed pineapple and honey,
mixing until blended. Add coconut
and mix well. Chill. Serve with
Banana Nut Bread slices. Makes | %
cups

BANANA NUT BREAD

| cup sugar

2 cup shortening
2 eggs
| teaspoon vanilla
| cup ripe bananas, mashed
2 cups Mour

1 teaspoon baking soda

1 teaspoon baking powder
Y4 leaspoon nutmeg
Y4 teaspoon cinnamon
| cup chopped macadamia nuts

In a large mixing bowl cream
sugar and shortening, add eggs and
beat fluffy. Add
bananas. In medium mixing bowl
combine flour, baking soda, baking
powder, nutmeg and cinnamon; add
to banana mixture. Stir in nuts
Pour into greased 9" x 5'' loaf pan
(for smaller loaves, use two pans)
Bake at 350 degrees for 45 to 50
minutes or until done. Cool in pan
10 minutes then turn onto rack and

vanilla, until

cool thoroughly

Serve with Tropical Cream

Cheese Spread

TANGY LIME TEA

ake a Hawaiian feast

Combine tea with fruit juice mix-
ture; stir until well mixed. Chill at
least 2 hours in refrigerator before
serving

Serve in tumblers over ice; gar-
nish with lime slices. Makes eight 8
oz. servings. Variation: prepare
beverage using orange spice lea

COCONUT CUSTARD PIE

2 cups milk
4 cRRs

1 Cup sugar

1 cup all-purpose flour

4« cup butter or margarine, cut-up
| teaspoon vanilla

« teaspoon salt

| cup flaked coconut
ground nutmeg

« cup toasted coconut

« cup toasted sliced almonds

In blender container, combine
milk, eggs, sugar, flour cut-up but-
ter or margarine, vanilla and salt
Cover; blend about 10 seconds until
well mixed (do not overblend). Stir
in flaked coconut. Pour egg mixture
into greased 9'° pie plate. Sprinkle a
little nutmeg atop filling. Bake at
150 degrees for 40 minutes or till
knife inserted near center comes oul
(As pie bakes, it forms its
own soft crust.) Cool. Cover and
chill to store. When serving, garnish
with toasted almonds and toasted
coconut. Makes B servings

Ip After baked a
custard pie for the recommended
time, gently shake the pie to test for
If the area that still ap

clean

you've

doneness

tight sealed bowl in refrigerator I 6-0z. can of frozen limeade con pears to be liquid is smaller than the
Prior to serving, add yogurt and Centrate size of a quarter, the pie is done
almonds to mixture; mix lightly » cup unsweetened pineapple juice TOASTED COCONUT
Garnish with additional straw 4 teabags

berries and pineapple. Makes
4-6 servings. Serve individual por

tions on lettuce leaves or in pineap

ple shells.

TROPICAL CREAM CHEESE
SPREAD
1 8-0z. package soft cream cheese
2 tablespoons apricot preserves

4 cups boiling water
4 teaspoon ground ginger

Ina 2-qt. pitcher, mix limeade
concentrate with 4 cans of water;
add pineapple juice and stir to
blend
boiling water; steep for § minutes
Remove teabags; add ginger while

Place teabags in 4 cups ol

stirring tea

\
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v/ How to order...

oconut evenly in
Place in 325§

10-15 minutes,

Spread 4 cup «
shallow baking dish
.fr'."t'e' oven lor

stirring frequently
TOASTED ALMONDS
cup sheced almonds in

Place in 300

degree oven for S minutes or until

Spread 4
shallow baking dish

golden
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Custard Pie and Hawalian Chicken Salad in pineapple
boats.

Pictured, clockwise from laft, are Banana Nut
Bread with Tropical Cream Cheese Spread, Coconut

Yes! I want to order 1 relish tray, 1 assorte

cheeses and 2 deluxe meat trays. I will need them in
time for my graduation party. I will pick this order up
in 24 hours.

““ Available Now"’

Fried Chicken ® JoJo's ® Burritos
Corn Dogs ® Clam Strips, etc.

#E LISH TRAY

For fun get togethers, how sbout
ouwr colorful relish tray? Fresh
crmpy, hand cut vegetables and
tangy relishes are attractively
arranged around our tasty dip
A dunk and crunch sssortment
0 complement sy table setting

N o
ASSORTED CHEESES

For all cheese lovers every

whaere & delicious sssortment
of our quality domastic cheeses

Either siiced for sandwiches or
diced for snacks, aach tray is &
tempting attraction for  your
party table!

DELUXE MEAT TRAY

Next time you're entertaining, treat your guests to our deluxe meat
tray. A variety of six delicious meats invites them to create sand
wiches to their liking. Each tray is carefully prepared and attrac
tively granished for mouth-watering appeal|

ensure maxim

I since vour neight

Delicious party and specialty trays are a delightful way to add flavor and fun
to any social gathering. Our trays are carefully prepared with a mouth
watering assortment of favorite snack and sandwich ideas. Having a party?
Let us do the work for you. Take home a Convenient Food Mart party tray
and be your own guest|

allow a hittle extr

Aration you deserve

PICK-UP TIME

Larry Willson's Convenient Food Mart

3058 North Union

be kept refrigerate

; : - far abead of time as § e Our Lo Food Mart store is oper
s Lfonvenent Food Mart " made ty trays will be designed to your nidnight. you'll be able
- - - - - — i rider prepared the day . r party Y 2 '."“"'il".'
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Union Square

24 Hours * 281-4418

Food Stamps and WIC Coupons are Welcome

Ldetus help your.




