Although Shrimp and
Artichoke Potage can
be an appealing meal
in itself, it is a fine
choice for the firat
conrse of a summer-
time menu.
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Shrimp and Artichoke Potage Deviled Toast Wings lobster, clams, shrimp, and crab meat into
2 tablespoons butter or margarine 2 4% -o% cans deviled ham chilled sherbet glasses or sea shells lined with
1 ecup chopped green bnion Y cup mayonnaise a small lettuce leaf, Top generously with sauce
4 teanpoon thyme, crushed 1 cup chopped celery and garnish with sprigs of water cress, Serve
2 1045 -0z, cann condensed tomato-rice soup V3 cup chopped pecans with erisp crackers. About 1% cups sance
2 woup cana water Vi cup chopped raisina
1 cup cooked artichok: searts, cut in 12 slices white bread

piecen Softened butter

Seanoned nalt 1. Mix the first five ingredients in a bowl and

cup cooked shrimp piecen chill thoroughly.

Tomato-Lime Cocktail on the Rocks

1
Sihe MR 2, Trim crusts from bread, butter lightly on Blend together 3'4 cups tomato juice, 2 table-

1. Heat butter in a Inrge saucepan; add the

both sides, and cut each slice diagonally in 8
uzlion s!ntl thyme n'nd cook about 5 min., stir- Balf. Put each plece into a 134xi-in. mulingan s:::':"‘uli;‘::p:“':.';‘;‘:t:‘e::Pf:nﬂsp‘:;":::::::::
ring mixture occasionally. well so that points are up. aromatic bitters, 14 teaspoon seasoned salt, and
& Bt 1 the_soup ARG witer until wall blend- 3. Toast in & 300°F oven for about 20 min, or 4 teaspoons sugar. Chill thoroughly. Serve over
ed. Sprinkle the artichokes generously with the until galden brown, Remove to cooling racks 106 Gubed! 10 Gos. Glksuea.  Carmioh: with. thi
sensoned salt; add with the nhr!.mp to the soup. und eool completely. lime slices. Abonb 1 akart
3. Heat thoroughly: do wot boil. Remove from 4, Fill each “wing" with deviled ham mixture. {Continued on page 12)

heat and stir in the lemon juice, Serve hot,

2 doz, "wings"

6 servings

o e s e

[

! ELEGANT DESSERTS

Shrubs Sea Food Cocktail Sauce Caribbee :"'_" n::“':i W
Fill 4- to 6-0z. glasses about 34 full with icy 1 cup mayonnaise ..::.lnm. d..:m—::m ulra.l::‘ ::h.:' :I:::?
cold fruit juice (or a mixture of juices). 1f Ve cup daicy ”L”"“:c Moutse Café, ond meny cther heavenly freats. '
desired, before udding sherbet, spark with a { ::fm::;?; i:“;"
dash of sparkling water, Float a small scoopful 1% cup milpped water crens YOURS FOR ONLY 50¢ EACH POSTPAID
of sherbet (complementary or contrasting in 1y teanpoon tarragon leaves, crushed TO: FPAMILY WEEKLY BOOKS
flavor) on each serving. 'H; i:;-tml'}'-bmzd ; = 153 M, Michigen Ave., Chicoge 1, I,
Double Orange Shrub—Orange juice with TGN AL CTRENEN 1N & pALL PrenS el 3
orange sherbet. 1. Blend the mayonnaise, sour cream, lemon ”f"“ ";"fop‘.. ol ..:'" *hlkho:m' 'f'&"d’;"" :;""
Pineapple Shrub—Unsweetened pineapple juice juice, and anchovy paste together in a bowl. (Sanisk pe e m“".r P s
with lime sherbet, Stir in the remaining ingredienta. Chill the sauce e e O e I
Apricot Shrub—Apricot nectar with lemon or thoroughly. Nome
pineapple sherbet, 2, Spoon a chilled cooked sea food mixture of R L L EL L L UL E R LR L RIS T PRSP
Addrens
g

10 Family Weekly, Mey 19, 1863 b o= “’m - Siate




