Favorite Recipes
of the
Leipper Family
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Chili 'Cheese Roll-ups

Diane Lejpper
4 oz. cream cheese, soft- onions
ened 1/2 cup pitted ripe olives,
1 cup shredded Cheddar chopped
Cheese (4 oz.) 4 (6 inch) flour tortillas
1 can (4 oz.) Ortega diced  Ortega Garden Style Salsa
green chiles

1/2 cup sliced green

In bowl, blend cheeses, chiles, onions, and olives. Slightly
warm tortillas in damp paper towel (40 seconds approx in
microwave) Spread 1/2 cup cheese mixture on each on
each tortilla. Roll up each tortilla jelly role fashion. Wrap
each roll in plastic wrap and chill at least 1 hour.

To serve cut each roll into 12 1/2 inch thick slices. Serve
with salsa if desired. Makes about 48 appetizers

Cheese Balls

Marjorre Reid
1/2 |b. grated sharp 1/2 cup Ritz crackers,
cheese crushed
2 Tablespoons minced 1/4 cup mayonnaise
onion 1/2 teaspoon salt

2 Tablespoons minced
green pepper

3 Tablespoons minced
olives

1 Tablespoons pimento

dash of garlic salt

1 cup pecans, finely
chopped

Combine all ingredients. Form into balls. Roll in pecans.
Wrap in foil and store in refrigerator.
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Guacamole
Jo Harrison

1 tomato 1/4 teaspoon pepper
1/2 onion, minced 3 avocados, all mashed
1 clove garlic, mashed . 1 Tablespoon vinegar
1/4 teaspoon salt pinch of chili

Mix all ingredients and serve as dip or salad

I have used lemon juice instead of vinegar. You can also add
some cilantro and/or cumin. -DLL.

4 RevoLviNG Graren—This s g labor-saving : )
Ex_-ater, for grating horse-radish, cocoanut, pump: ARG
in, and such other articles as need treatsuens [B

on a coarse grater. It is fastened to a strong
frame which™ is screwed to g table, and as will
be readily seen, does its wark with Kreat rapig-
ity. When much work of this kind is done ina
family. it puys for itself in o few months in the
saying of time, and yet it is sn simple und so
well constructed that it will last a life-time.
This is as great an improvement in its way as the
madern egg-heater is over a spoon.  'The  waorld
moves,” and even in the kitchen labor is light-
eped by the ingenuity of modern invention,

. J
Ruby’s Dip
Ruby Gornes
1 can Ro-tel tomatoes & 1 8 oz. pkg cream cheese
Chilies

Combine can of Ro-tel and cream cheese in saucepan on
the stove. Heat medium high stirring often, until cream
cheese has melted (lumps are OK), but don’t boil. When
ingredients are mixed let cool to stiffen and serve.

Best served with Fritos corn chips as dippers.

€ Ice is one of the greatest of summer luxuries, and indeed is
almost a necessity. Ice should be taken from still places in
running streams, or from clear ponds. It may be cut with half
an old cross-cut sawe,
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Creamy garlic-cheese dip

8 0z pkg cream cheese 1 tbsp salad-dressing
¢ milk mix - garlic, cheese
1 tbsp parmesan cheese garlic, onion

Cream cheese, add milk and seasonings and
mix. Add Parmesan cheese, beat until smooth
and blended

Snappy cfab dip

6% 0z can crab meat 1 tsp lemon juice
% ¢ sour cream tsp horseradish
% tsp tobasco tsp salt

Mix with fork till well blended, refrigerate
till served. Makes about 1 cup.

Italian dip
1 pt sour cream 1 tbsp instant minced onic
one 1% oz pkg spaghetti sauce mix onion

Mix well, refrigerate until served, makes
about 2 cups
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Chili Wow
Jo Harrison
2 pkgs (12 oz.) corn bread
mix
1 envelope (11/4 oz.) chili
seasoning mix
2 cups water
2 eggs
4 cans chili con carne

1-1/3 cups sliced olives
(pitted black)

1/2 cup minced onion
2 cans (9 oz.) pineapple
crushed and drained

1 cup grated cheddar
cheese

Preheat oven to 400 degrees. Combine corn bread mix
and chili seasoning in a bowl. Mix lightly, add water and

eggs. Mix until well blended and smooth,
greased 21/2 qt. ring mold. Bake for 30
done. Cool slightly. Combine chili, olives,

apple in a large saucepan.

Spoon into a well
minutes, or until
onion and pine-

Cook stirring occasionally until thoroughly heated. Turn
out corn bread onto hot platter. Fill center with the chili
mixture. Sprinkle with cheese. Makes 10 to 12 servings.
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SAN BENITO AND MONTEREY COUNTIES

1. Pour Marinade over steak in bowl. Chill, covered, overnight.

2. Wrap torfillas in foil. Warm in 350° oven for 10 minutes.

. Heat oil in very large cast-iron skillet over medium-high heat.

Remove steak from Marinade. Pat d
Stir-fry meat in batches, 3 to 4 min

skillet as it cooks. Add
minutes. Add tomatoes;

4, Brin

per toweling.
eat to side of

ry with ﬁc
utes; push mi
pper and onion; stir-fry 3 to 5

2 minutes.

Sy &
g skillet to table so everyone can fill a tortilla with meat

pping.
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and vegeta

MARINADE: Stir

lad dressing, ¥4 cup fresh
ugar, ¥4 teaspoon ground
and 2 teaspoon salt.

"’

together ¥z cup ltalia

2 tablespoons light brown s
1 clove garlic, finely chopp

lime juice,
coriander,

inn. lllustration by Mary Young Duarte.
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