
Chiekem-mie- e JUa iMM
III be perfec- t- this delightful main t
course with a crisp, cool salad urill com-

plete a perfect picture.
TO PREPARE: 90 MIN. TO BAKE: M MTN.

37s cape leaned cnlcksa pieces
I cap tanked rice

J 'A can iMf wmtmr

3 ckkken uentlk cakes
3 cops soft brood cnNNata (oB)oot

3 tike.)
1 tOOopoon salt
HafM paprika
Cnp aanfat dry mUk

cap chappso1 pwnl fa, wall Jr
'i top feoffor melted

4ege'uensu
1. Thoroughly butter a ring mold.
Beat water for boiling water bath.
3. Pour hot water over bouillon cubes;
stir until completely dissolved.
3. Mix together in a large bowl: chicken
pieces, rice, bread crumbs, salt, paprika,
nonfat dry milk, pimiento, melted but-
ter, and onion.
4. Add the chicken broth and beaten
eggs; mix lightly until thoroughly blend-
ed. Turn into the ring mold.
3. Bake in boiling water bath at 350 F
SO min or until a silver knife comes out
clean when inserted in center of mixture,
a. Remove from boiling water bath and
let stand 10 min. Unmold onto hot serv-
ing platter. Fill center with cooked Maw
beeaa. Garnish with parsley. Serve with
aujeareeui Sauce. About 6 serving
For Boiling water Bath-Pl- ace a deep

pan on oven rack; set the filled mold in
pan. Pour boiling water into pan to level
of mixture in mold.

.
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IK (jui'depost Recipes
MaafcracMM Smmte

'
TO PREPARE AND COOK: 30 MIN.

2 raps hat water
3 cMckea baaWlan canes

on the road to magic meals Vi fc. HmkMM, cleaned and sliced
Vi P near

teacpsea salt
Paw grains paprika

'A cap i

4P
COMVIMMMCI (

TO PREPARE: 5 WN.

7cwpa 3 Ik 1 cam)
3 tablespoons tomon olce

POO MCWf

bowl or pitcher; stir to blend thoroughly.
3. Pour 3 cups of the mixture into a
refrigerator tray with dividers. Freeze
until firm. Chill remaining juice mixture.3
3. When ready to serve, pour juice over
frozen cubes in chilled glasses or cups.

About 12 serving
3 Hallna mlad tmhi mix

1. Combine all ingredients in a large

Crmk-Mm- mi BUqme

fried Tmmmtmm
Serve with broiled steaks and chops or
with cold roast beef.
TO PREPARE: 25 MIN.

4 Drm ripe ec reea leMMataes

P corn nwd
1 taotpoon tott

Vs teaspoon block ptipper
teaspoon Accent

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

About 4 servings

frrmea) TeaMlari
Follow recipe for Fried Tomatoes; add

teaspoon Mrgnr to corn-me- mixture.
When tomatoes are lightly browned, stir
to break up. Cook 5 min. Mix in 2 table-P- w

cream; serve immediately.

1 egg yeek, slightly heafea
taoopoen lemon (vice

1 Vi taeipssai nnely rat parslay
Vi teaapisn Wnn.iterthlra sauce

1. Pour hot water over bouillon cubes,
stir until completely dissolved.
3. 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 hot Transfer butter to a double-boil- er

top. Blend in a mixture of the
flour, salt, paprika, and nonfat dry milk.
Add cream and chicken broth gradually,
stirring constantly. Bring rapidly to boil-

ing, stirring constantly; cook 1 min.
longer. Place over hot water and cook
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.
3. Remove from heat and blend in the
lemon juice, parsley, Worcestershire
sauce, and mushrooms. Serve hot with
CMckea-Mc- e Una MsM.

About 2V4 cups sauce

TO PREPARE: 10 MIN. TO HEAT:
1 a--., pfcg. freiaa crau we.
I ioy,.iitMMtt SOI

1 10',-tell- -.

1. Remove and discard any bony tissue
from the crab meat. Separate into H-i- n.

pieces. Set aside.
3. Mix together in top of a double boiler:
tomato soup, pea soup, seasoned salt,
pepper, oregano, Tabasco, and catsup.
Add the cream gradually, blending in.
X Heat over simmering water until mix-
ture is well blended and thoroughly
heated, stirring occasionally. Mix in the
crab meat; heat thoroughly. Pour into a
soup tureen or individual soup bowls.
Sprinkle with paprika. Serve hot

About Swervinge

Few groins wnfte pepper

3 drops Tneaice
2 tanlet.peoni catlap
3 cvps crana.
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