Crown Roast of Lamb, a cut of meat especially prepared by the meat dealer, is
a regal and dramatic Easter entree served with Minted Com-Bread Stuffing.
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A $10 PRIZE-WINNING RECIPE
FROM A FAMILY WEEKLY READER
Alberta Austin/University, Ala.

Fried Chicken Easter

CONVIMIENCE @ foon sicien

TO PREPARE: 20 MIN. TO COOK: 30 MiIN,

& Ibe chicken plecos Ya teasspoon dry
(wis breasts and lags) mustard

3 teblespoons butter Y4 temspoon grownd

2 teblespeons flowr mace

1 cup condensad Vs tospoon grewnd
chickan consommé cardamom

1 Vb, can frelt Ya temspoon grewnd
cockhuil gingor

Va tomspoon twrmeric 14 teaspeon Accemt

4 shreds raftron

1. Rinse chicken pieces and pat dry with absorb-
ent paper.
2. Heat butter in a large heavy skillet. Add the
chicken pieces, skin side down, and turn as nec-
essary to brown evenly. When browned, remove
chicken and keep warm.
3. Blend flour into drippings in skillet. Heat until
mixture bubbles, stirring constantly. Add chicken
consommé gradually, stirring constantly, Con-
tinue stirring and bring rapidly to boiling. Cook
1 to 2 min. longer.
4. Mix in the fruit cocktail and a mixture of the
remaining ingredients. Return chicken to skillet.
Cover; simmer about 30 min, or until chicken is
tender. Serve with fluffy cooked rice.

About 8 servings
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Swiss Noodle Ring

This hot ring mold will grace your buffer table
and perfectly complement a platter of succulent
ham slices. Either a fresh fruit or tossed green
salad will be a refreshing accompaniment,

TO PREPARE: 20 MIN, TO BAKE: 40 MIN,

1 cop (mbowt 2V3 ex.) Y2 teuspoen paprika
medivm noodles 1% ops milk

3 tablepeons butter & on Swin cheass,
or murgarine ewt in pleces

3 tablespoons flour 2  ogys, well beaten

Va  teamsposn salt

1. Butter a 1%-qt. ring mold, Heat water for
boiling water bath.*
2, Cook noodles according to directions on pack-
age. Drain and rinse. Spoon noodles into mold.
3. Melt butter in a saucepan, Blend in flour, salt,
and paprika. Heat until mixture bubbles, stirring
constantly, Remove from heat. Add milk gradu-
ally, stirring until blended. Bring rapidly to boil-
ing, stirring constantly; cook 1 to 2 min. longer.
Cool slightly; add cheese all at one time and stir
rapidly until cheese is melted,
4. Reserve one-half of the sauce to use later. Add
beaten eggs gradually to remaining sauce, blend-
ing well. Pour over noodles.
5. Bake in bolling water bath at 350° F. about
40 min., or until mixture is set,
6. Unmoldonto a large platter and pour remain-
ing cheese sauce aver mold.

About 8 servings

*For Boiling Water Bath—Set a deep pan on oven
rack and place ring mold in the pan. Pour boiling
water into pan to level of mixture in mold.

Crown Roast of Lamb with
Minted Corn-Bread Stuffing

T0 PREPARE: 30 MIN.,

4 cups corn-birend or V1 tesspeon saht
corn-mufin crumbs Ya  tesspoon black
2 egye, slightly popper
beoatoa 1% temspoons crusheod
Ya  cup milk dried mint
¥a cup chopped 1 5. te &Ib. crown
panley " roast of Namb

1. Combine corn-bread crumbs, eggs, milk, pars-
ley, salt, pepper, and mint; lightly toss together.
2. Place lamb, rib ends up, on a rack in a roasting
pan. Fill with stuffing mixture.
3. Roast at 300° F. 30 to 35 min. per lb., or until
meat thermometer registers 175° F.-180° F. Gar-
nish with spiced fruits.

About 6 servings

EASTER
JOY...

These vegetables are in their Easter best. Each
one is just right for serving with your meat of
the day, Crown Roast of Lamb or Fried Chicken
Easter, for example.

Vegetables Amandine

TO PREPARE: 20 MIN.
[ ] di ize & blasp —
1 10-on pky. frezen molted
coviifower Vi rteuspson lomon
1 10-or phky. frezea vice
cut gresn boanms Y2 tesspoon crushed
Vi cop bianched resemary loaves
almends, slivered
and toasted

1. Wash, pare or scrape, and cut carrots cross-
wise into Y-in. slices. Cook carrots covered in

TO ROAST: ABOUT 3 HRS.

a small amount of boiling salted water about 10

min,, or until just tender.

2. Cook caulifiower and green beans according

to directions on packages.

3. To serve, arrange vegetables in a serving dish.

Season with additional salt, if desired. Sprinkle

almonds over top. Pour a mixture of the butter,

lemon juice, and rosemary over vegetables.
About 8 servings

Broccoli Parmesan
TO PREPARE: 20 MIN.

2 10-0x. pkygs. in Va P marjoram
broccoll speurs 1%  cups milk

21 tebleipoons butter 1 chicken beuillea
or margerine cube

1 tablespoen minced Va  cwp shredded
enien Parmesan cheose

2 tablespoons Rowr 2 teblespsons

Ya teaipoen salt shrodded
Fow grains black Parmosan
pepper chease

Va2  teaspeen dry Paprike
mustard

1. Cook broccoli according to directions on pack-
age. Drain.
2, Meanwhile, heat butter in a saucepan. Add onion
and cook until onion is soft, Blend in a mixture
of the flour, salt, pepper, mustard, and marjoram.
Heat until mixture bubbles, stirring constantly,
Remove from heat. Add milk gradually, stirring
constantly.
3. Return to heat and add bouillon cube. Bring
rapidly to boiling and continue stirring. Cook 1
to 2 min. longer. Remove from heat. Add the %
cup cheese and stir until melted.
4, Arrange cooked broccoli on a heat-resistant
platter or in a shallow baking dish. Pour sauce
over broccoli and sprinkle with the remaining 2
tablespoons cheese and with paprika.
5. Broil about 3 in. from source of heat until
cheese is melted and mixture is bubbly, about
4 min,

About 6 servings

Cauliflower Supreme
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TO PREPARE; 30 min, TO HEAT: 15 MINn.

2 10-ex. phgs. frozen Va cop Bowr
saviiflowsr 1 tesspoen salt
Vs  cup butter 2 cwps milk
Yo Ik, frech mushrooms, & alleas precens
sliced longthwise pimients chesse
through tems Poprike
ond cops
1. Cook cauliflower according to directions on
package, Drain.

2. Meanwhile, heat butter in a skillet. Add mush-
rooms and cook until lightly browned, occasion-
ally moving and turning with a spoon. Remove
from heat. With slotted spoon, remove mushrooms,
allowing fat to drain back into skillet; set mush-
rooms aside.
3. Blend flour and salt into butter in skillet. Heat
until mixture bubbles, stirring constantly. Remove
from heat. Add milk gradually, stirring constantly.
Continue stirring and bring rapidly to beiling.
Cook 1 to 2 min. longer.
4, Arrange one-half of the caulifiowerets ovet
bottom of lightly greased 1%-qt. casserole. Cover
with one-half of the sauce and 3 slices of the
cheese. Repeat layers. Sprinkle top with paprika.
5. Heat in a 350° F. oven about 15 min., or until
cheese is melted and mixture is bubbly,

6 to 8 servings
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Brand New Syrup

Delicious Maple-y Flavor

New aro
Imitation Maple Syrup

. a brand new syrup blend that's
" extra rich in maple-y flavor. New Karo Imitation Maple Syrup is
luscious on pancakes, waffles and French toast. Extra maple-y!

K@ro corn Syrups Contain 1-2-3 ENERGY BOOSTERS
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instantly to give you the @ energy booster, gives you @ give you a third or de.
first hig lif. @ your second energy lift. @ layed hurst of energy.

TRY THESE ® Crystal Clear Karo with @ Dark 'n Sweet Karo,”
DELICIOUS its clear, sweet taste. Ideal  with it rich full-bodied

KARO SYRUPS, TOO! for cooking, flavor,
AMERICA'S FAVORITE SYRUPS FOR OVER 50 YEARS




