Creamy Chicken-
Tomato Spaghett

TO PHEFARE: 25 MIN. TO HEAT: 10 MIN,
T-ax. pky. long spagherti
qts. weter

tablospoon salt

tablespoon olive oll

cups cooked chicken ploces

1-db,, 3-or. cons tematens,

druised end cut in pleces

cwps (ubout § ox.) grated sharp

Choddar chause

4-or. can mushrooms, druined

cup croam

tablespesns butier or margarine
e i Inced onb

LR

N-p-'ocnlt
tonspasn block peppor
teaspesn paprike

TR, e

tablespoons butter or margarine

cup (shoul 4 ar.) grated sharp
Cheddar cheasn

1 teaspeen paprike
1. Cook spaghetti until tender in boiling
salted water with olive oil. Drain.
2, Gently mix into the cooked spaghetti
the chicken and next nine ingredients.
3. Spoon mixture into a large shallow
baking dish or onto a large heat-resistant
platter, Dot with 2 tablespoons butter.
Sprinkle evenly with remaining cheese
and paprika.
4. Heat in a 350° F oven about 10 min,,
or until mixture bubbles.

10 to 12 servings
Beef Stroganoff

TO PREPARE: 30 MIN. TO COOK: 25 MIN.
2 Ibs. boneless boef (tenderialn,

sirleln, or rib), cwt In Ax'in'i-la.

strips

cwp fowr

temspoon solt

teaspoon black peppor

cup butter

cup fAnaly choppad onien

cups guick meat broth (ves 2 boel

bowilion cubes to 2 cups hot

REEF .5

water)
3 teblespoons butter
Vi b hrooms, slicod |

threwgh stems and caps
1 cup thick sewr creem
3 tablespoons tomate paste
1 w hire savce

1. Coat meat strips evenly with a mixture
of the flour, salt, and pepper.
2, Heat % cup butter in a large heavy
skillet. Add meat strips and onion. Slowly
brown on all sides, turning occasionally.
When meat is browned, slowly add the
meat broth. Cover and simmer 20 to 25
min., or until meat is tender.
3. Heat 3 tablespoons butter in a skillet
over medium heat. Add mushrooms and
cook until lightly browned and tender, oc-
casionally moving and tuming with a
spoon,
4. When meat is tender, remove skillet
from heat and add the mushrooms. Stir-
ring vigorously, add to mixture in the
skillet in very small amounts a mixture
of the sour cream, tomato paste, and
Worcestershire sauce. Return to heat.
Continue cooking over low heat, keeping
mixture moving, 3 to 5 min., or until thor-
oughly heated; do not boll. Serve with
fluffy cooked rice.

About 6 servings
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Surprise® the family with Betty Crocker—Sunkist

*Surprise! Grated Sunkist

Lemons for a fresh, tangy new
taste. Good lemon pie alwiays means fresh
lemons. And this one gives you all the tart and

tempting freshness of the fruit
Tangy, just-squeczed Sunkist
Fresh Lemon juice. Plus the
added lemony goodness of grated
lemon peel! Just be sure your
lemons say “Sunkist” right on the
peel. That means the plumpest
and juiciest you can buy.

LEMON LAYER PIE

2 tap. unflavored gelatin

i cup fresh Sunkist Leman juice
3 dggn, beaten

1 cups sugar

i thap. butter

LEMON LAYER PIE!

*Surprise! Two extra-crispy

gratad pesl of | Bunkist Lamon

2 wticks B

Crocker Inatent

Mizing Pis Crust Mix
1 oup whipping craam, whipped
gratnd laman pasl for gernish

Salten gelatin in lemon juice. Mix with eggs, sugar, butter, peel in aucepan.
Cook over low heat, stirving until mixture thickens, Remove from heat; cover,
chill until mixture mounds slightly when dropped from spoon. Heat aven lo 475%.
Mix pastry as directed on pkg. Make 97 Baked Fie Shell with.hall the dough; bake
& to 10 min. Cool. Roll rest of dough into two 6" roumds; ‘p!.au' on baking sheet,

prick, hake § to 10 min. Cool, Fold hall of whipped cream

nio filling. Spread 1/3

of filling in pie shell: top with baked round, more filling, baked round, rest of
filling. Garnish with whipped coeam and lemon peel. Chill an least | hr,

crusts made from Betty Crocker
Pie Crust Mix for a new pie
texture, Our new pie crust mix in sticks is

instant mixing . .. each stick makes a
big, flaky 9" crust! Only 4 minutes from =
package to pan! It's the easiest-handling
pie crust ever! Won't toughen no
matter how much you handle it It's
homogenized . . . so rich in shortening

it has to be molded in sticks!

Bettgj Crocken

\i'}

SPECIAL OFFER!

Quality likes this would retail for $2. To get your Twin Star Pattern Stalnles Steel Pie Server

by Oneida Community Silversmiths, send 75 plus bottom from package of

Beity Crocker Ple

Crust Mix snd the word “Sunkint” from peels of two Sunkist Lemom with your name and
address, 10! General Mills, Inc., Box 221, Minneapolis 680, Minn, Offer expires August 31, 1960,




