Dilled Shrimp-Squash

® ® Casserole
av Orl e O l s 4 litleneck yellow squash
(about 144 Ibs.)
1 4% .0z, can shrimp
2 tablespoons butter or
2
¢ |

margarine
tablespoons flour
teaspoon salt

W teaspoon black pepper

1 eup chicken broth
Y cup whipping cream
1 tablespoon instamt minced
onion
1 teaspoon dill weed
T

1% cup coarse bread erumbs

154 cup grated Parmessn cheese

1 tablespoon butter or

murgarine, melted
1. Wash and dry squash; cut
crosswise into 14-in, slices and set
aside.
2. Thoroughly rinse shrimp un-
der running cold water, Drain and
set asgide,
3. Heat the 2 tablespoons butter
in a saucepan; blend in a mixture
of the flour, salt, and pepper nnd
cook until mixture bubbles.
4. Remove from heat and add
chicken broth gradually, stirring
constantly. Continue to stir, bring
to boiling, and boil 1 to 2 min.
5. Blend in the eream, onion, and
dill weed; mix in the shrimp.
6. Put a layer of squash in bot-
tom of a greased 1Va-qi. casserole.
Spoon half of the shrimp sauce
over squash; repeat with remain-
ing squash and sauce,
7. Cover tightly and set in a
400°F oven for 30 min.
8. Meanwhile, toss crumbs and
cheege with the melted butter,
9, After 80 min., remove cnsse-
role from oven and reduce heat to
350°F. Remove cover and top with
crumb mixture. Return Lo oven
for about 15 min., or until crumbs
are golden brown.
About 6 servings

Curried Shrimp-Squash
Casserole
Follow recipe for Dilled Shrimp-
Squash Casserole, omitting the
instant minced onion and dill
weed, Add to the cream suuce
a mixture of 14 temspoon curry
powder, 1 tablespoon brown

With its savory mingling of flavers, Dilled Shrimp-Squash Casserole 18
an excellent choice for a supper entroe,

The Swaat Aroma of Creole Cooking! TO: FAMILY WEEKLY BOOKS sugar, and 1 tablespoon lemon
Hara's & cookbook containiag fhe sscreht of fomous New Orleass 153 M. Michigan Ave. Chikage 1, il juice. Heat 2 tableapoons olive
cheht and the heldoom recipes of gifted homemckers. You'll Enclosed find 5 for which please send me pestpald or cml\ingluil in o amall skillet
enjoy Shrimp de Jonghe, Gumba Filk, Daube Glack, and hun- coplm of “The Creols Cookbook” (@ 50¢ each. (Ne and add % cup chopped onion
drods of other Creole dishesr. Be sure fo order your copy of stomps or C.0.D, orders, plecie; satiifoction guerantesd or money and Y% cup chopped green pep-
refunded.) per; cook sbout 5 min. Put a

THE CREOLE = = """ | ervat e asass D layer of aquash in bottom of cas-
COOKIIMK Nome serole and spoon  onion-green
......................................................... pepper mixture and half the

YOURS FOR Address shrimp sauce over it; repeat luy-
ONLY 5°¢ EACH POSTPAID cn,IWl ering with squash and sauce,
Print o Wrlte Logibly Proceed as for Dilled Shrimp-

Squash Casserole.
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