
3. Roast uncovered at 300F 30 min.
3. Pour cider or apple juice over meat
Continue cooking IS to 25 min. longer, or
until tender; baste occasionally.

6 servings

Vi teaspoon oregano, and bay leaf. Bring
to boiling; reduce heat and simmer 5 min.,
stirring occasionally.
4. Remove from heat and remove bay
leaf. Spread over crust. Sprinkle evenly
with 1 teaspoon oregano. Arrange cheese
slices in an even layer over sauce. Sprin-
kle with olive oil.
5. Bake at 400 F 20 min., or until cheese
is melted and lightly browned. Serve im-

mediately. About 6 servings

mustard, and cayenne pepper. Heat un-
til mixture bubbles, stirring constantly.
S. Remove from heat. Add milk gradu-
ally, stirring in. Cook rapidly, stirring
constantly, until sauce thickens.
4. Remove from heat Stirring vigorously,
add sour cream in very small amounts.
Cook 2 to 3 min. longer until sauce is
just heated, stirring constantly.
7. Mix the crab meat, shrimp, and parsley
into the sauce. Turn one-ha- lf of mixture
into the ramekins; sprinkle each with
about 2 tablespoons of the crumb mix-
ture. Spoon remaining mixture into
ramekins and top with remaining crumbs.
I. Bake at 375"F 20 to 25 min., or until
crumbs are lightly browned. S serving

Sen Fmod Rmmeklnm
I cup flno dry bread crumbs,

buttered (3 to 4 lli bread)
cvp (about 1 l ) grated thorp

Cheddar cheese
1 oVi-o- i. can crab moat (about

1', cups)
1 S's-e- s. can shrimp (about 1 cup)
4 cup butter or margarine

'4 cup minced onion
V, cup floor
Vs teaipoon salt
V, teaspoon pepper

teaspoon Accent
1 'j teaspoons dry mustard

Pew grains cayenne pepper
1 , cups milk
1 Vj cups thick sour cream

3 tablespoons chopped parsley

1. Grease six ramekins and set aside.
3. Drain crab meat, separate pieces, re-

move and discard bony tissue. Drain

shrimp. If desired, cut shrimp into halves
lengthwise.
3. Mix together the buttered bread
crumbs and grated cheese. Set aside.
4. Heat butter in a saucepan over low
heat. Add onion and cook over medium
heat until onion is transparent, occa-

sionally moving and turning with a spoon.
Blend in the flour, salt, pepper, Accent,

Part Plxxm
3 cups cheese-crack- er crumbs

(about 44 round crackers)
Vs cup butter or margarine, softened
3 tablespoons water
1 can tomato saoco
1 i. can tomato pasta

teaspoon salt
Few grains pepper

1 tablespoon sugar
teaspoon eregana

1 bay leaf
1 teaspoon eregana
4 as. Mauarella choose, thinly

sliced
1 tablespoon olive ell

1. Set out one n. pie pan.
3. Turn cracker crumbs into a bowl. Us-

ing a fork, mix in the butter and water.
Press crumb mixture firmly into an even
layer against bottom and sides of pie pan.
Level edges. Set aside.
3. Mix together in a saucepan the tomato
sauce, tomato paste, salt, pepper, sugar,

Creamed Sptnmeh
1 10-o-s. pkg. froze chopped

spinach
tablSgWn aatjttOt

teaspoon seasoned salt
1 teaspoon grated onion
1 tablespoon flour

i cup thick soar cioam

1. Partially thaw the spinach.
3. Melt butter in a heavy skillet Add
spinach, seasoned salt, and grated onion.
Cover and cook over high heat 1 to 2 min.
Reduce heat and cook 5 min. longer, stir-

ring occasionally.
3. Sprinkle flour over spinach and blend
in. Add sour cream in very small
amounts, stirring in. Cook over low heat
2 min. (do not boil). Serve. 4 servings

Glmzed Cmmmdimm-Stm- le

Bmeam
1 i lbs. Canadian-styl- e bacon

(In one piece)
10 to 13 whole cloves

cup flrmly packed brown sugar
1 j tablespoons dry mustard

i cup cider or apple juke

1. Set Canadian-styl- e bacon on rack in a
shallow roasting pan. Insert whole cloves.
Cover surface with a mixture of the
brown sugar and mustard.
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"Watch your ston thrive on
Cashmere Bouquet Soap!"

itgivesyour skin 3-wa-y beauty cam!

H

. . . but so much quicker and
easier. Start today and watch

your skin thrive!"Regular boauty cart ti goad buslrvssel And it's so quick and easy with mild, fragrant
Cashmere Bouquet Soap. Just watch your skin thrive on its beauty care!" says Candy Jones.

75rri i s 75?

You can forget about greasy
cleansing creams, sticky lotions,
and stinging astringents! Be-

cause now, with just a cake of
Cashmere Bouquet Soap, you
can give your skin the beauty
care of famous Conover stu-

dents. This wonderful

beauty care actually cleans
cleaner than creams . . . stimu-
lates gently, softens and smooths

your skin, too. Just like using a
whole row of beauty productsSo'fturte without lotion stickiness..f Cleans cleaner than creams. Your

t j skin is 10 much cleaner when you'1 beauty-was- h with mild, pure white
Cashmere Bouquet ! No cold cream film

Stimulates with no astringent sting,
when you stroke Cashmere Bouquet's
mild Lather over your skin. You haves
lovely glow without that taut feeling.

The aristocrat of toilet soap?
Leaves normal, dry or oily skin nat- -'

urally softer and smoother. No sticky
feel with Cashmere Bouquet Soap! now m ciamokous colo for with easy, mju-ta- i omnm


