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FROM THE GREAT SOUTHWEST...

Family Weekly Cookbook M ELAN IE DE PROFT, Food Editor

Quacamole
to prepare: 20 min.

I chiliad larcjo rlpa avocado,
and cut In placai

1 chiliad largo rlpa tomato. t
Enchiladas, North American Style

Here's a zestfully seasoned, easily prepared meat-
less version of an old Mexican favorite.

to prepare: 25 min. to heat: 10 min.

12 tortillas your favorlu raclp
or cannd tortlllai)

S cp (3 z. cam) lomala Man
Vi tMipMiu chill powdr

1 cup (abotrt 4 ai.) hraddad
harp Chddor chw

1 cup (about 4 ax.) ihraddad
trick chaasa

1 cup choppad anlaa
1. Blend tomato sauce and chili powder together
In a saucepan. Bring to boiling; simmer S min.

2. Mix shredded cheeses and onion together.
3. Prepare tortillas as directed on can.

4. Dip tortillas, one at a time, in the sauce. When

thoroughly soaked, remove from sauce and spoon
3 to 4 tablespoons of cheese-onio- n mixture along
center of each tortilla. Roll up each tortilla and
place, folded side down, in a shallow baking dish

or in individual casseroles. Cover with remaining
sauce.
5. Heat in a 350"F oven about 10 min.

4 to S servings

paolod and ckoppad
V& cup finely ckoppad anion

4 teaspoon salt
4 teaspoon! wlna vlnagar
1 taklocpoan lemon ulca

Vi teaspoon finely chapped
bat chill pepper

Leaving small pieces, crush the avocado with a
fork. Add the remaining ingredients and blend
well. Serve with crisp crackers, potato chips, or

corn chips. About 2 cups

Shrimp with Cocktail Sauce
to prepare: 25 min.

1 lb. track ckrimp, cooked,
poolod, and dovolnod

ft cup chill cauca
1 tablespoon mayOHitaito
1 tabfoepoon prepared harM-radl- ik

1 teaipoon Worcottorshiro cauca
V teaipoon Milt
2 drape fabaeca
1 chilled totall rlpa avocado
1 tablespoon lemon juice

1. Cut the cooked shrimp into Vi-i- n. pieces and
chill.
2. For cocktail sauce, mix together the chili sauce,
mayonnaise, horse-radis- h, Worcestershire sauce,
salt, and Tabasco. Chill.
3. Just before serving, peel the avocado, cut into
cubes, and toss with the lemon juice. Lightly mix
in the shrimp. To serve, arrange crisp lettuce on
chilled small plates. Spoon shrimp and avocado
onto lettuce and spoon cocktail sauce over each
serving. 4 to 6 servings

Jiffy Quacamole
COMVINIIHCKt rooo CICIM

Follow recipe for Guacamole using only the avo-

cado and tomato. Blend 2Vt teaspoons Italian
salad-dressin- g mix into the avocado-toma- to mix-

ture. Serve as suggested.
(Continued on page IS)
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