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DELIGHTFUL
SEAFOOD
SALADS

Luscious Rock-Lobster Salad

Purchase
3 6- 1o B.ox, froxen rock-lobsler
tails {or use 3 &-0x, cans
rock-lobster maal)
I wsing canned rock lobster, clill in e can
in refvigeratar. Drain and cut inle cliunks
when ready to prepare salud,

Tu Cook Frozen Rock-Lobater Tailsi—
Bring to boiling in a heavy sauce pot or kettle
11 gls. waler
113 teaspoons sall
Adl frogen or thawed rocklobster tails to
k=tile, Covery bring water again to boiling,
reduce heat and simmer for 7 1o 12 min.®

Deain tailsy cover with cold water and drain
again, Using suissors or a sharp kaife, out
theough thin shell on underside of each tail,
Inzett fingers under soeat and earefully pull
itont, Caol meats chill in refrigerator, Cutinto
cliunks when ready to prepace salad,

*Aure; Exact cooking tinie depends on weight.
Cook rocklobster tails 1 min. longer tlhan
theie individual \il-phl i ounces. (For ex-
ample; conk a 6oz rockdobster tail T min)
Add & min. to total cooking time if (rozen tails

Lobster Paradise

Crab meat or shrimp muy be substitoted fae pare
or nlf of the Tobister mieiit, or the ':mn-q-;-h- shell
may be filled with a mivinre of crub mout,
shrimp and lobster meut,
Prepare and chill

Russiqn Drassing
For two servings, have ready ‘

2 cups (2 &-01. cans) chilled lebyler
meat, cul inlo pieces (or uie
cooked fresh lobiter meat)

2 serving bowls (each large enough
te hold crushed ice and pine-
apple half)

di ice fresh pi
Crushed ice
Prepare Pineapple Shels, Cut part
of the fruit into small, thin slices. Reserve
remaining pineapple for use in other fuod
Preparation,
Prepre and st asiile

4 Caorrel Curls

2 Groen Pepper Rings

2 thin lemon or lime slices

4 leaspoons finely chopped celary

4 thin skips of pimiento

Y4 teaspoon chopped pimiento
. Y4 teaspeon chopped ripe olives
Sel out

2 leaspoons capers
Tisx the lobsler meat Ii;ld!_r with some of the
piveapple pleces, Spoon misture into shells,
Artange the remainder of the pineapple pioces
arouml the lobster mixture,
Fill the bowls with crushed ice. Arrange the
Wled shells on thie ice Leds. Garnish the
lobster misture with the green pepper rings.
Spoon the celery into the groen pepper Tinga
amik top with the capers. Lay the pimiento

le, chilled

sleips Ceodswide over the n Put the lemon

or lime alices at the base of each pineapple

crown and garnish slices with the chopped

pimierito and olive, Arringe on the jce beds,

at both ends of cach pineapple, carrot cuels and

Ripe or grean olives
Just belore serving, parnivh dressing with
1 teospoon caviar

Serve the salad immediately with the dressing,

2 servings

were not thawed belore cooking,

To Complete Sulad—1"tcpare

1 cup diced celory

12 cup slivered unblanched almonds
1 tablespoon minced scollions or
onion

Pt into a large bowl, reserving aliout 2 tulile.
spoons of the almonds for girnish, Add the
rock lobsfer meat.

Blil 1--_;~‘r‘llu'l'

Crab Meal Salad

34 cup mayonnaise

2 tablespoons cream It adds a tovich of deganees to any meal —and
2 lablespoons lemen juica 33 somnething specinl ot luncheons or supper.

14 teaspeon wugar A Buse Recipe

Y4 touspoan salt Disihlse A e 1
1 ieasposa SrosNod dviol NIPAON rain, remove and diseand bony tissue, and

separate contents of

2 6)4-ox. cans erab meal (ubout

2% cups, drained)

Propare and mix with erab meat

& cup diced celary
Mix together and add

14 cup mayennaite

Y4 teaspoon peppor
Toss lightly to mix thoronghly, Chill in re.
Trigeratoe.

leaves
leaspoon white pepper
Ald 1o the ingredients in the bowl, fess
lightly to wmix thoroughly, Chill,

o
-

Serve fnoa chilled salad bowl; garnish with
reseryed almonds anid ripe olives, 0 servings

Luscious Rook-FTobster Salad

When ready ta serve, pile salad liglaly in
lettuce cups, Serve with
Lemon of lime wedges
Abont £ seriings

~—Curried Crab Meal Salad

Fiallow &, Recipe. Mix Y cup thopped ripe
olives andor 75 cup coarsely  chopped
teasted, blanched almonds with the

celecy, Omil the pepper, increase the mayon.
naise 1o 1 cup and blend in 2 tedspoons lemen
juica and 1 teaspoon cvery powder. 1{ desieed,
while salad is chilling, prepare and chill 4
Tomale Shells When ready 1o

serve, lightly All the shells with salad mixtuce.

ZIPPY BEAN SALAD
Maitdkte antel e falke Serve better meals for
preen beans ovornight i French

diessing with onlon rings aml @

-
your fa larly with
dash of sweet basil and dill. Serve —
In lettuce cups, Garnish with sour
cream and plmiento strips

Add

vour lavorite biseu

instant minced onion o
It revipe and
use tomuato juice for the liguid
Roll out and cut |
Bake and serve hot with butter lor
breaklnst

o hieart shipes

lunch or dinoer,

Save the cooking school becf
recipes . . . serve beet in new
and different ways.

Pan
heat the beavy
the meal 5 to be cooked, until
drop of waler will  sieale in i

- beofling meat® Firestf
skillel, in which|
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KLAMATH COUNTY COW BELLES

GIVEAWAY — Erv Savio, Oregon Food Stores manager,
will provide a luscious prime pot roast as one of the door
prizes fo be awarded at the Cooking School. Registra-
tion is all that is required to be eligible for one of the
many valuable prizas that will be given each day.

1%

NEW PERSPECTIVE — A new eye-level "piclure window™
oven is a principal featurs of the General Electric Ameri-
cana electric range, shown here by Fred Floetke, HAP-
CO manager. The range alse has a full size standard

Faney food, parly food,
fun food

better with 7-Up.

they all Laste

Seven-Up wakea up
vour taste buds . , .
lets you taste tha
full Mavor of what-
| ever you'ra eating.
. Any food's a feast
i with 7-Up,
/]
|
|

Featured
at the
COOKING
SCHOOL!

SEVEN-UP BOTTLING CO,. of Klamath Falls




