
A topping of buttered
croutons would add crunch
to this extra-speci-

crab-ric- e mixture.

Crab and Rica in Saa Shafts
TO PREPARE: 20 KIN. to beat: 20 ion.

1 p cookJ rice
1 6H-O- tn (IVi caps) crab meat, Baked
S ean, chopped

1H p

mh: ttss& v.: l .mils

A SEXTETTE OF

M teupooa catenae pepper
Few gralaa black pepper

H leaapooa crashed larracao
1 lablespoaa Enlaced parsley
2 teaspooas fiaeljr chopped oaioa -
1 eaa (H cap) eraporaled milk

H cap fiadr shredded process Cheddar cheese

1. Combine first three ingredients in a bowl. Blend

together all remaining ingredients except the
cheese, turn onto the rice-cr- ab mixture, and mix
until well blended.

2. Fill eight buttered shell-shap- ed ramekins or
individual casseroles with about V4 cup of the mix-

ture; sprinkle with the cheese.

3. Set in a 350F oven for 20 min., or until cheese
is melted and mixture is thoroughly heated.

. 8 servings

ft $10
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loaf-Eggpla- nt Cauarola
to prepare: 45 son. to beat: 15 son.

1 mediam-siie- d efaplaBt, pared and eat in Vi-i-

cubes
1 lb. ground beet

Vt cap soft bread crambs
i cap shredded Parasesaa cheese
2 tablespooas chopped parsley
1 clove garlic, crashed in a garlic press or

minced
teaspoon salt
teaspoon black pepper

3 tablespoons water
4 egg, beaten
6 tablespooas olive oil
1 elore garlic
1 12-o- s. can Italian-styl- e tomatoes, sieved
1 tablespoon chopped parsley
1 teaspoon oregano

H teaspoon basil
H teaspoon salt
H teaspoon black pepper

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 k teaspoon
salt and V teaspoon pepper. Mix in the water, eggs,
and the eggplant Shape mixture into 8 patties.
3. Heat olive oil in a heavy skillet; add patties and
brown on both sides over medium heat Transfer
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 375F oven 15 min., or until thoroughly heated.

6 to 8 serotngs
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SPARKLING WITH BRIGHT ORIGINALITY

Family Weekly Cookbook MELANIE DE PROFT, Food Editor

There's No limit to tho Gay, HotaitaM Occasions
for Which This "Kits That Cook, Love That Cook"
Cookbook Will Intpira Imaginativo Menus
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