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Glazed ham with Spicy Peach Balls, parsley-buttere- d carrots, Scalloped
Potatoes, Avocado-Shrim- p Dressing on lettuce, and chiffon cake.

SCALLOPED POTATOES SPECIAL NOODLE CASSEROLE
Here are two casserole dishes, either one an especially delicious addition to a ham buffet.

HOT CRAB-MEA- T CANAPES

to prepare: 15 min. to broil: 4-- 5 min.

3Vi tabUtpoant mayonnaise
1 tablatpoen prepared mustard
1 tablespoon lemon (nice

Vi teaspoon salt
H teaspoon freshly ground pepper

1 egg yolk, well beaten
IVi cups (1 6H-0- can) crab meat,

drained and bony tissue removed
5 slices white bread, crusts removed

Softened butter
V cup shredded Parmesan cheese

1. Combine mayonnaise, mustard, lemon juice, salt,
and pepper. Blend in the egg yolk. Lightly mix in
the crab meat.

2. Toast bread on one side only. Cut each slice
into fourths and spread the untoasted sides with
softened butter. Spread crab-me- at mixture on each
bread finger. Sprinkle about teaspoon Parmesan
cheese over top of each. Arrange on baking sheet.

3. Broil about 3 in. from source of heat 4 to 5 min.,
or until heated and slightly browned. Serve hot

About 20 canape's

to prepare: 30 min. to bake: 35 min.

6 medium-siz- e (about 2 lbs.) potatoes
2 tablespoons butter or margarine
ft cup chopped onion
2 eggs, well beaten

" 1 cup thick sour cream
1 teaspoon salt

Vs teaspoon black pepper
Yi cup (about 2 ox.) grated sharp

Cheddar cheese

1. Wash potatoes. Cook, covered, in boiling salted
water to cover 25 to 35 min., or until tender. Drain.
Dry potatoes by shaking pan over low heat. Peel
and cut into -- in. slices. Arrange potato slices in
neat, close layers in a buttered 1-- qt casserole.
2. Heat butter in a saucepan over low heat Add
onion and cook until tender.
3. Blend onion with a mixture of the eggs, sour
cream, salt and pepper. Spoon sour-crea- m mixture
over potatoes in casserole. Top with grated cheese.
4. Bake at 350F about 35 min.

About 6 servings

to prepare: 20 min. to bake: 15 min.

1 cup large-cur- d cottage cheese, drained
1 cup thick sour cream .

Vt cup finely chopped onion
1 clove garlic, crushed in a garlic

press or minced
1 teaspoon Worcestershire sauce
4 drops Tabasco
1 to 2 tablespoons flour

V teaspoon salt
14 teaspoon white pepper
4 oz. fine noodles, cooked

V cup buttered fine dry bread crumbs

1. Mix first six ingredients together. Blend in a
mixture of the flour, salt, and pepper.
2. Mix cottage cheese mixture with cooked noodles.
Turn into a buttered 1-- qt. casserole. Sprinkle
bread crumbs over top.
3. Bake at 350F about 15 min., or until crumbs
are lightly browned.

About 8 servings
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