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Fried Tomaloes

Serve with broiled steaks and chops or
with cold roast beef.
TO PREPARE: 25 MIN.
4 fiem ripe or green tometees
43 cup torn meal
T teaspoon salt

Vs teaspoon bleck pepper

Vs teaspoon Accent

Yy cup butter
1. Rinse tomatoes, cut out stem ends,
and slice 1% in, thick.
2. Mix together in a shallow pan or dish:
corn meal, salt, pepper, and Accent. Coat
both sides of tomato slices by dipping in
corn-meal mixture.
3. Heat butter in a skillet over low heat.
Add as many slices of lomato at one time
as will lie flat in skillet. Lightly brown
both sides, turging once. Cook only until
tender. Add extrn bulter as needed.

About 4 servings

Creamed Toemaises
Follow recipe for Fried Tomatoes; ndd
L5 teaspoon seger to corn-meal mixture.
When tomatoes are lightly browned, stir
%a break up. Cook 5 min. Mix in 2 table-
"oeng cream; serve immediately.
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on the road to magic meals

Perkyg Tomatlo Cockinil

COMVImTICE

TO PREFARE: 5 MIN.

Tewps (3 Me. 2 coms) tomate jelce

3 teblespoons lomon jwlce

1 roblaspoons sugar

Ve tesspocn Tobasce

7 teespeens Nellan solod- drossing mix
1. Combi all ingred in a large

roos mecws
bowl or pitcher; stir to blend thoroughly.
2. Pour 3 cupe of the mixture into a 1-qt.
refrigerator tray with dividers. Freeze
until firm. Chill remaining juice mixture,
3. When ready to serve, pour juice over
frozen cubes in chilled glasses or cups.
About 12 servings

Crab-Meai Bisgue

TO PREPARE: 10 MIN. TO HEAT: 15 MIN,
1 $-ex. phyg. froxen ceb meet,
thaweod
1105~ te 11-ax. com condensod
tomats sewp
1 10V5- te 11-0x. com condensed
pes soup
/3 teaipoon seasoned selt
Faw groins white popper
/s temspoon oregamo
3 drops Tobascs
2 toblespoons catswp
T cwpa croewm
Poprike

t. Remove and discard any bony tissue
from the crab meat Separate into %-in.
pieces. Set aside.
2. Mix together in top of a double boiler:
tomato soup, pea soup, seasoned IIR.
pepper, oregano, Tah and
Add the cream gradually, blending in,
3. Heat over simmering water until mix-
ture is well blended and thoroughly
hented, stirring ionally. Mix in the
r.'rab meat; heat thoroughly. Pour into a
tureen or individual soup bowls.
Sprmkle with paprika. Serve hot.
About 6 servings

Chicken-Rice Ring Meold

Il be perfect— this delightful main
course with a crisp, cool salad will com-
plete a perfect picture.
TO PREPARE: 0 MIN. TO BAKE: 50 MIN.
374 cmps encked chicken ploces

1 sop socked rice
274 cops hot water

3 chickon bouillon cubes

1 cops selt broad cumbs (sbowt

25 slices )
1 roaspeen saby

1. Thoroughly butter & 1%-qt. ring mold.
Hest water for bolling water bath.®

1. Pour hot water over boulllon cubes;
atir until completely dissolved,

L % “.lztﬂsllb!rinnhrg!bnwl dllekan

Bake in boiling water hn'lh at 30°F
min., or until a silver knife comes out
clean when inserted in center of mixture.
& Remove from boiling water bath and
let stand 10 min. Unmold onto hot serv-
ing platter. Fill center with cooked lime
bomma. Garnish with persley. Serve with
Msshroom Seowce. About 6 servings
*For Boiling Water Bath—Place a deep
pan on oven rack; set the filled mold in
pan. Pour boiling water into pan to level
of mixture in mold.

Mushroom Samee

TO PREPARE AND COOK; 30 MIN,

1. Pour hot water over bouillon cubes,
stir until completely dissolved.
2. Melt butter in a heavy skillet over
low heat. Add the sliced mushrooms;
cook slowly until mushrooms are lightly
browned and tender, occasionally mov-
ing and turning with a spoon.
3. Remove mushrooms from butter and
keep hol. Transfer butter to a double-
boiler top. Blend in a mixture of the
flour, salt, paprika, and nonfat dry milk.
Add eream and chicken broth dually,
stirring constantly. Bring rlpldly to boil-
ing, stirring constantly; cook 1 min.
longer. Place over hot water and eook
until thick, stirring constantly.
4. Vigorously stir 3 tablespoons of the
hot mixture into the egg yolk; immedi-
ately blend into mixture in double boiler.
Cook 3 to 5 min. over hot water, Stir
slowly to keep mixture cooking evenly.
5. Remove from heat and blend in the
lemon juice, parsley, Worcestershire °
sauce, and m Serve hot with
Chickken-Rticve Ring Mold

About 2% cups seuce




