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A topping of buttered
croutons would add crunch
to this extra-special
crab-rice mixture.

Crab and Rice in Sea Shells
T0 PREPARE: 20 MIN. TO HEAT: 20 MIN,

1 eup cooked rice

1 64508 can (1% cupes) erab meat, faked
5 eggs, chopped
1} cmps mayommaise
14 sesspoom salt

1. Combine first three ingredients in a bowl, Blend
together all remaining ingredients except the
cheese, turn onto the rice-crab mixture, and mix
until well blended.
2. Fill eight buttered shell-shaped ramekins or
individual casseroles with about % cup of the mix-
ture; sprinkle with the cheese.
3. Set in a 350°F oven for 20 min., or until cheese
is melted and mixture is thoroughly heated.

8 servings

A $10 PRIZE-WINNING
RECIPE FROM A FAMILY WEEKLY READER

M, Moy SHomararis

NEW HAVEM , CONN.

Beef-Eggplant Casserole
TO PREPARE: 45 MIN, 10 HEAT: 15 MIN,
1 medium-sized eggplant, pared and cut in Y-in.

cup llndMLl'nr-?u e.h:uo

elove .guﬂe. erushed in a .'Il'ut press or
minced

teaspoon salt

1-b., 12-0r. can ltalian-style tomatoes, sieved

tablespoon chopped parsley

lesspoon oregano

teaspoon basil

teaspoon salt

P black pepp
1. Put eggplant into a heavy saucepan with just
enough boiling, salted water to cover bottom of
pan; cover tightly and cook until just tender, about
3 min. Drain thoroughly in a colander, discarding
the liquid.
2. Lightly but thoroughly mix ground beef with
the next 4 ingredients and a mixture of 3 teaspoon
salt and % teaspoon pepper. Mix in the water, eggs,
and the eggplant. Shape mixture into 8 patties.
3. Heat olive cil in a heavy skillet; add patties and
brown on both sides over medium heat. Transf
patties to a shallow baking dish; set aside.
4. Add garlic to oil in skillet and heat 1 min. Re-
move garlic and stir in a mixture of the remaining
ingredients. Simmer about 10 min.
5. Pour sauce over patties in baking dish and set
in a 375°F oven 15 min., or until thoroughly heated.
6 to 8 serdings
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