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SHRIMP RIO GRANDE

deor

teaspoons sall

L3 teaspoon clnopmaon

2 l-pound cans peeled Ium,a-l
o=

Most Southwesterners like their|
shrimp big and pink and liem,| 1y
their sauwces spicy. In San An-
tonio, across Lhe square from the
Alumo, they specialize in a tiny
vestaurant, In sea foods, delpce

' Clean 1 pound shrimp, fresh or
table food served -as only

o
Texan| |frozen. Cook onion und eelery in

I'-‘t“"mn?". can sarve i 2 Ihlil'm or murgaring until soft bul|

| :_]t::_::::fl: I'llj'!}..i l::'(l‘p'lm Il!:l‘j :;::fm:": not browned. Stir in_floor, chili
tio f;lmml-:. i Tron SR \1,'. powder, sall and cinnamon. .:‘\dr.

1 Qifer it 5 it s Hb * . lomaloes, stirring (o blend. Sim-

| il & AL WIN - SPOCRINERL ry o gunlly, stirring [(requently,
l and.melted butter about 10 minutes. When ready to)
SHRIMP RI0 GRANDE serve, add shrimp mnd cook five|

| 1 pound shrimp, fresh or minutes longer or until  shrimp|
| frozen are [irm. Sauce may be maide
Vicup (% stick! butter or|abead ond stored, in which case|
margarine the sauce should be brought {o a

Y cup chopped enion baoil before adding shrimp. Serve
2 lablespoons: minced  celery 'with a firmetvpe spoonbread, such |
Y cup four as the one given here, or on hot
1to 2 |Ih|t‘~]’)0ﬂn\ vhul: pow-| fluffy rice. Makes 4 10 & 6 servings

We'll pay

Butter-Nut f
We're s0 sure,
of Butter-Nut Coffee..
the “key-sirip”.
Butter-Nut, P. O, Box 913,

and Butter«Nut will send you 25¢,

vor can't be tintehed at any price,

we make vou this offer! Buy a ean
.clip the last 2 inches from
.. mail with your name and address to

Ohmisha, Nebri®ia,,.

speren Marck 31, 108t

af Cirrgos

i olfer le wnid wheey probisivd oo reseriored by law b e
s affer mited 0o peridirety

... the bonus blend coffee
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1 & ks meled and smooth, Serve hot
' Brunch - Intforma gl ;g |
y % Makes 2 cups saue
; e 8 Hulfet Loal
W Easy Entertaining e poun) o sl |
; | e k]
A delmitely  American innovis oeg Then spoon a delectable, 13 cup melted butler or muat- a
iy an W steiking combination of hot Mushroom Cheese Sauce over Sarine
s breakinst’ and luneh  callal 0l to make this distinetively a) Trim crusts from bread. Cut ¥
3 Weuneh, 10e - delightfully infor- boy dish fout center of broad i |
. e mal meal 1o shave* with famidv| The Mushroom Cheese Sauce isjone-inch thickness o
J of {riends and are of the newest 1 vinch to make — Hivs theisides, Brush loal wit : &
ways 1o entertain h"h”| on sleep late. IWs made ter, Bake ir a for \
b 1 ol 3 i
v land where “'fulp and go™ 7 & mbining a cah of cnﬂim‘ 10 B |
° ;. but ofte ishiioom  soup, ,‘r_npd t‘m’lht',lJrn.~..u
i . woovad o bottle of lemon lime
a Sunday or weeker .
shuald be, by strict oo maited beversge. The provoe- 12 et
: Hinrratinie’ o s citrie flavor of the lemon- o
&l a meal of hixurious relix- carbonmied Boverage | gives §iie
7 sthony, NS¢ b i T ¥ i e . £
el 55 s i Mgt Uy h.“"l' ™ ihe sauee a flavar Ut that's dis. "
i i it relax she should plan [Py i i
| U wunch that can be sevved buf- | Beat )
\ \ - fel-style BUFFET SCRAMBLED EGGS  [light cream
\ r : oughlv., Melt butter in bari
- R Fresh Fruit Mushroom Cheese Sauce skillot Add emme sind oo ]
e \ - - - b 2 . : ¥ > L) 1 {
2 \.“ = T Hiffet Sc:wmbled Eggs L ean condensed eream of | yodim hept, oy
f Mushroom Cheese Sanee Ull|'~|\l'0(1m soup until % Are poan intn
Suusage Links 1 "'_m"u‘m hottle ]Emm:l' {thot Buffet Loof v with
lime carbonated beverage  |ayichinom Cheese Sau Ml
! Boveruge Vi Tenspoon rutmeg 000 i
; Bulfel Serambled a4l Ay pound processed sharp | =
5 : R lrecipe that keeps the hn'ﬂt s% ol cheddar cheese, grated [
| of the kitchen during the meal| Place mushroom soup in top of ® Newspaper |
g - TRY A BRUNCH main-course thal is dulgnea to stay hot on fhe buffet tablo. Serve |pot and éreamy delicions serame\double boiler, Stir until smooth Pap !
= G L. ¥ ;
s = scrambled e0gs In o scooped-out, hot, teasted bread loaf. Shcq and serve with & [hled cpgs are spomned into  alSlowly stiv in lemon-lime carbo- SPOT ADS
A taste-appealing mushroom-cheese sauce that boasts the provocative accent of a lem- scooped - oul,  toasted-in-butter | nated boverage. Add nutmeg and ~
:‘ ) b on- ||ma carbonalnd be\'!rdge lanf of unsticed bread =0 tha|cheese. Cook over bailing water, are inexpensive
o4 3 N the efgs remain hot as the guestsistirring oceasionally, until ehoosel
EEE | New Tendered Beef Offers Choice [ s ok s T S
. tng in thick slices so that each
-\ sk | - wrson gels @ slige of the hot fo Pamper
L oA 5 | With the introduction of a new| 2 ths. fine, dry bread crumbsiabout 24: hours for medinm dont|poucted fresh brend. as well .
Ly = - |tendered beef by one of America’s| 1 ths. soft butter or i=(or 3§ howrs for well done. About 2 0 generois 1‘1"|ll]|l of sersambled vour cafitt
- best known compenies into many : ['“" et I1|~~:r-|ln|1m.- roast is f‘inm- spli rl -
. sp. basi ;i il 1 =
=L - |parts of the United Stales ;uui| 3 ”‘ }" ‘d i < \:':'["* ]lLI‘:- ins ”‘:: "L‘"f(‘!’::":‘nlnumhl l"i“m{ |:.l~l| l.ilui s|l|:|c.{~ll i t I
y =T Nt s ; | Hub sull ond pepper over the e Sl on cul! side of tomatoes, Place MM .
H : Canada, homemgkers muy NOWlarooe of the roast aod place it {around brisket and atlow to steamiomatoes vat side up around briss i i mea iver == Y
choose whether to dry or moist-lun rack in shallow, lirge open|for 1% hours. ket during last % hout of toast- Glllckel'l mat, HIIK ° m Iﬁd‘ ’
(heat cook many beel culs thatipan. Inserl a megt thermomeler| T squash, HIL centers with{ing lime, Remove roast W warm| .
|u ore formerly rocommended for|into the center of the brisket. Dojpincapple  and  sprinkle  w it hiplatter and swevound with (omin.|
= = anly moist-heal cookery, [not add water or cover. Roast{brown stignr. Cul tomuloes inlloes. Serve squash: from r,(.i,{n.,“. ' ass
SP00ONBREAD i in a slow oven (525 degrees) hulves, Peopate topoing of biead servira dish,
| etp wiler This new beef is fresh in flavor ———— — = — — e
fi tablespoons - grits and  dependably  tender. Oven

2 1ablespoons butter or mar |roasting is even recommended Im"

garme the brisket, chuck and English|
1 T-)_h_"'-*l*"m _ !"“l-'-'“' cuts of beel but only tendered beef|
3.l .1;.;\:1_\;: sl is recommended to be used in
.I. CUp mi these recipes. Check vour mept
2 eggs, woll beaten counters for tendered beef

'3 cup com meal
Bring water (o
snueepan. Add grits

ring  constantly,

OVEN-ROASTED BRISKET
WITH WINTER VEGETABLES

bail in medium
and cook, stir
until  thic Ll-m-(||

time dopends on tvpe of grits| 4 pounds lendered beef bris-

used). SMr butler into hol grits let. rolled and tied Round
Add sugar, salt, milk, and eggs 2 isps. salt amu
Stir to blend. Add corn meal and| % tsp. pepper P

for a hearty
Western
breakfast!

stir until smooth. Turn into a w(']!i
buttered 1 quart casserole or bak

mg dish. Bake al 150  degrees
imoderate oven! about 1 hour or
firm.

2 medium acorn squash |

4 ounce can crushed pineap |
ple. drained |
Brown sugar

2 medium  tomatoes

- === 1

Peac
pancakesfor . 4 WA S
breakfast! Rd ™ | |

SO many
people say: |

5
-
N -
- -

“I'm an utter nut

about Buffer-Null” ,

P —

wr
|
Look what you can do with
ing Peach d «
Cllng eaJG es aFn u-’ “Two Western favorites, T .
pancakes and Cling Peaches, 5‘&,\ BUTTERMILK

make a tasty team! Start with tender, delicious

C er Betty Crocker Buttermilk Pancakes. Top "em with
Itiscious Cling Peach syrup. Your first bite will tell |

you why this is the most popular pancake mix
in the whole wonderful Wast!"

PEACHY PANCAKES: Follow direclions on Belty Crocker Buttermilk
Pancake Mix package, Top with Cling Peach Syrup: Drain 1 can
1 13 oz} Cling Peach slices. Heat 1 cup mapleflavored syrup
2 to 3 tablespoans of butter. Add peaches to syrip and heat.

ancake

offee ’ a

Mix! s

EC
\ Deliciows” ’

"1-| the Bion b
Abke M
Ing.,

o frest ihe specuily marked package of Datty Crockar
- . uhal ot any biand af Cling Peschse tp General
Box 218, Minneapoaiis 80y Minng Tor 25¢ refundl




