Zucchini on the half shell, with garlic, hot sausage, Parmesan cheese added
Bake at 350° for 30 minutes . . . makes 6 servings

6 medium-size zucchini, halved

lengthwise

Y2 pound hot Italian sausages

1 small onion, chopped (% cup)

1 clove of garlic, crushed
V4 cup flavored bread crumbs
Vs cup grated Parmesan cheese

o Coollc z.ucchini in boiling salted water in a large frying pan 10 min-
utes; lift out carefully; drain pan. Scoop out insides and mash;
drain well. Place shells in a shallow pan. j
Peel qcasfngs froEn. sausages ; break up meat; saut€ in same frying
I%tmr 5 mmut;s.dStlr in onion and garlic; saut¢ until onion is soft
Stir in mashed zucchini and bread crumbs. S i ;
sprinkle with cheese. il
3: gake'm mf)derate oven (350°) 30 minutes, or until heated through

arnish with small white onion rings, if you wish. .

S8

Firm fresh tomatoes easily filled with rice mix, topped with cheese spread
Bake at 350° for 20 minutes . . . makes 6 servings
2 tablespoons butter or
margarine
6 tablespoons processed
cheese spread

6 large firm ripe tomatoes
1 package (6 ounces) Spanish
rice mix
Water

|
i
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} 1. Cut a thin slice from top of each tomato; scoop out insides into a
! 2-cup measure. (There should be 2 cups.) Place tomato cups in a
‘g shallow pan.

| 2. Prepare rice mix with water, butter or margarine, and the 2 cups

y tomato pulp, following label directions. Spoon into tomato cups;

: top each with 1 tablespoon cheese spread.

] 3. Bake in moderate oven (350°) 20 minutes, or until heated through.

|

3

|

|

i

Garnish with sliced ripe olives, if you wish.

Family Circle

Mexican Rice
1 tablespoon chopped green chili pepper

1 teaspoon salt
1 cup canned or cooked tomatoes

1 tablespoon chili powder

11, cups water
4 slices bacon

1 cup uncooked rice -
2/; cup Sun-Maid Seedless Raisins
1/, cup oil

1 pound uncooked hamburger or

ground steak

1 small chopped onion

1 small clove garlic, chopped :

Wash and drain rice. bRinsc raisins in hot r:vlen .
rice and fry to a light brown, strring to p |
b‘urger, onion, garlic and chili peppet and cook and stir A
chili powder which has been dissolved in Y4 cup cold water. e
then add rice, remainder of water and raisins. Pour into a baking dis
over top. Bake in a moderate oven (350 to 375 degrees F.) until rice is ten
If bacon browns too rapidly, cover dish.

Serves 6.

ter and drain, Heat half the oil in frying pan, add
burning. Remove rice, add remaining oil, ham-
about 10 minutes; add salt, tomatoes an

low mixture to cook a few minutes,
and arrange bacon slices
der (about 45 minutes) .

Casserole Raisins and Carrots
1/ cup Sun-Maid Seedless Raisins 1/, teaspoon salt
4 cups shredded raw carrots” Pepper
4 tablespoons butter
Rinse raisins in hot water, mix with carrots and p
dot with butter and sprinkle with salt and pepper.
one hour in a moderate oven (350 degrees F.).
Serves 4.

lace in a greased casserole;
Cover dish and bake about




Raisin Cheese Souffle
1/ cup Sun-Maid Seedless Raisins 1 cup grated strong American cheese
1 cup milk ! : 1/3 cup finely mashed canned green chili
4 cup quick-cooking tapioca pepper
4 teaspoon dry mustard 4 eggs
1 teaspoon salt

Rinse raisins, drain and dry on a towel. Combine milk and tapioca in top of
double boiler and cook until tapioca is clear, about 15 minutes. Add mustard,
salt, cheese and chili pe}l:per and stir until cheese is melted. Remove from heat,
add raisins and egg yolks and stir to blend. Fold in stiffly beaten egg whites.

Pour into greased baking pan and bake about 40 minutes in a moderate oven
(350 degrees F.). Do not set dish in a pan of water.

Raisin Spaghetti Ring
2 cups uncooked spaghetti Y4 cup finely cut parsley
1 cup Sun-Maid Seedless Raisins

Serves 4 to 6.

1 tablespoon finely chopped onion 2 eggs
1 cup grated strong cheese 1 teaspoon salt 114 cups milk
1 cup soft white bread crumbs Pepper

Boil spaghetti until tender; drain. Rinse raisins in hot water and drain.
Combine spaghetti, raisins, cheese, bread crumbs, parsley, onion, salt and pepper
and mix lightly. Beat eggs, add milk and mix with other ingredients. Pour into
a greased ring mold, set in a pan of cold water and bake 14 hours in a mod-

Baked Tomatoes

3 medium tomatoes ]

Vs cup MAZOLA® Margarine, melted

Vs cup fine dry bread crumbs

1 tablespoon brown sugar

1 teaspoon finely chopped onion
Dash pepper

omatoes; remove stem ends
?naiiShcflt tomatoes in half cross-
wise. Arrange halves, cut side up,
in shallow baking dish. Bake i?)
375°F. (moderate) oven about
minutes. Meanwhile, combine re-
maining ingredients. Spoon o;lmto
tomatoes. Broil about 4 inc (;.s
from heat until tops are nicely
browned.

erate oven (350 degrees F.). Unmold on platter and fill center with creamed

fish, or serve plain with a garnish of parsley and tomatoes. Serves 6.

Yellow squash, intriguingly seasoned with lemon juice, yogurt, coriander 4
Bake at 350° for 20 minutes . . . makes 6 servings
6 small yellow squashes
6 tablespoons (% stick) butter
or margarine
2 cups saltine-cracker crumbs
1 large onion, chopped (1 cup)

1 cup (8-ounce carton) plain yogurt
2 tablespoons lemon juice

1 teaspoon salt

1 teaspoon crushed coriander
% teaspoon seasoned pepper

1. Halve squashes lengthwise ; cook in boiling salted water in a large
frying pan 10 minutes; lift out carefully; drain pan. Scoop out

centers and chop; drain well. Place shells in a shallow pan.

Melt butter or margarine in same frying pan; toss 3 tablespoonfuls

with 1 cup of the cracker crumbs in a small bowl.

Add onion to butter in pan; sauté until soft; stir in remaining

crumbs, chopped squash, and all remaining ingredients. Spoon into
shells. Sprinkle with buttered crumbs.

Bake in moderate oven (350°) 20 minutes.

Family Circle

Stringbeans ala Patty
% C. butter

1/3 C, slivered almonds

1 small can of mushrooms
+ t. salt

2 T. lemon juice

2 pkgs. frozen stringbeans

Cook stringbeans. Melt butter then add almonds
and brown slightly. Add mushrooms, salt and
lemon juice. Pour over stringbeans and serve,
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recipe for Garlic

grated Parmesan
for garlic.

Parmesan Bread: Follow

substituting % cup

Garlic Bread

Ya cup MAZOLA® Margarine
% clove garlic, crushed
1 loaf French bread

Blend margarine with crushed
garlic. Cut French bread into di-
agonal slices from top almost
through to bottom crust, Spread
cut surfaces with margarine-gar-
lic mixture, If desired, wrap
loosely in aluminum fojl, Heat in
375°F., (moderate) oven about 15
to 20 minutes,

Herb Bread: Follow recipe
for Garlice Bread, substi-
tuting 2 tablespoons finely
chopped parsleyand 2table-
spoonsfinely chopped chives
for garlie,

Bread,

cheese
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It’s a one-dish hearty with bright vegetables layered with an herb-cheese filling e,,!

Bake at 375° for 30 minutes . . . makes 6 servings
3 medium-size tomatoes, sliced
1 cup cream-style cottage cheese
1% cups coarse saltine crumbs
1 teaspoon fines herbes
3 slices process American cheese,
cut in thin strips

3 medium-size yellow squashes,
trimmed and sliced thin

6 tablespoons (% stick) butter
or margarine

1 package (10 ounces) fresh.
spinach, washed and trimmed

1. Saute squash lightly in 2 tablespoons Qf the butter ()'rhmalEzZLHZSE
a large frying pan; remove and set aside. Repeat wit s? oy
tomatoes, using 2 tablespoons of the butter or rpargarmlt; borWl .

2. Mix cottage cheese, saltine crumbs, apd he}'bs ina srnfgh hglf 'of e

3. Place squash in a shallow 8-cup ba.kllng dish; top wi o
cheese mixture, then spinach, remaining cheese mixture, a

i d fashion, on top. ?
. Arrange cheese strips, checker})oar 1, |
4 t};)zls(e in mogerate oven (375°) 30 minutes, or until bubbly hot. @ :
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Layers of rice, hard-cooked eggs, cheese, and olives bake m'a c:eamy sauce A J
Bake at 350° for 30 minutes . . . makes 6 sen{mg

4 cups cooked rice ’

4 hard-cooked eggs, shelled an
sliced 2

V4 cup sliced pitted ripe ?hves

1 package (8 ounces) sliced
Provolone cheese

3 tablespoons butter or margarine
3 tablespoons instant-type ﬂour'
1 tablespoon instant minced onion

1 teaspoon salt g
1 teaspoon ltalian seasoning

4 teaspoon dry mustard
3 cups milk :
i lian seasoning,
i ine, flour, onion, salt, Ita
butter or margarine, ; [tal o
¥ CO“:glrfée and milk in a small saucepan; cook, stirring con Y,
mus -

until sauce thickens and fboi.ls 1 mmt;;iec.es e SR e
h of rice, egg ) )
2. Make two layers eac

slices in a buttered 8-cup baking dish.

nish with a ring of sliced olives, if you wish.

3. Bake in moderate oven (350°) 30 minutes, or until bubbly hot. Gar-
. Bake

GLORIFIED POTATOES

What man — young or old — doesn’t love
potatoes with almost any meal? The Jamily de-
mand for potatoes keeps us busy finding new
ways to serve the all time favorite. Everyone
likes potatoes and gravy but what to do when there is no gravy — as with
broiled or Bar-B-Qued meats. Iere qre some yummy ways with potatoes —
perfect for those no gravy occasions. Youw'll find the addition of butter and
cream dresses your potatoes to a “T.” Ty some Glorified Potatoes with your

steak or hamburger tonight!

SHIRRED POTATOES: Grate coarsely 3 cups of peeled raw potatoes, Place the po-
tatoes in a strainer and run hot water through them for a few minutes to wash out
the starch. Mark athin whilte sauce by mhelting 2 tablespoons butter, adding 2 table-
spoons flour then blending in 2 cups milk plus salt and Pepper to taste. Combine
potatoes and white sauce in a buttered casserole and dot the top generously with
butter. Bake covered at 350° for 30 minutes then reduce heat to 300° and continue
baking for 215 hours. Uncover the top the last 10 minutes to brown. This is a
good dish to prepare early in the afternoon and let cook slowly with no last minute
fuss for you.

Speed Method of Cooking: Bake the potatoes covered at 375° for 30 minutes
then uncover for 10 minutes to brown the top. Serves six.

PARTIFIED BAKED POTATOES: For each large potato allow: 1 teaspoon butter,
1 teaspoon sesame seeds, 3 tablespoons heavy cream and salt and pepper to taste.
Scrub and bake potatoes — |eave potato skins unoiled so they’ll be crusty. Spread
sesame seeds in a shallow pan to toast while the potatoes bake. When potatoes are
tender, cut off tops 14 way down, Carefully cube and remove the insides, leaving
a V4 inch “wall” on sides and bottom of potato. Mix the cubed potato with season-
ings, butter, toasted sesame seeds and refill the shells, Carefully pour cream over
the potato cubes in the shell. Bake potatoes in a 400° oven until brown on top
and piping hot.

Note — These can be prepared early in the day and about 30 minutes before meal

time pour cream over potatoes and heat. Allow more time to heat if potatoes are
chilled.

A Suggestion

from /}/32{/7///&7 /

food Basket- Home
Economist

©FB
This card is scored for your convenience. Fold and file in standard 3 x 5-inch recipe or file box.




SWISS PUFF

4 eggs, separated
4 cups seasoned hot mashed

2 cups grated Swiss cheese

|
2.

CASSEROLES — Cheese

Potatoes, cheese, and eggs make this soufflelike supper dish extra satisfying
Bake at 375° for 40 minutes . . . makes 6 servings

2 tablespoons finely cut chives
2 tablespoons chopped parsley
potatoes 2 tablespoons diced pimiento

Few drops red-pepper seasoning
Beat egg whites just until they form soft peaks in a large bowl.
Beat egg yolks, one at a time, into hot mashed potatoes in a second
large bowl; stir in cheese, chives, parsley, pimiento, and red-;?epper
seasoning. Fold in beaten egg whites until no streaks of white re-
main ; spoon into a buttered 6-cup baking dish.

. Bake in moderate oven (375°) 40 minutes, or until puffed and

golden. Serve at once.

TRIPLE-CHEESE RAMEKINS CASSEROLES — Cheese

One cheese is good but three are so much better in these little supper puffs
Bake at 350° for 25 minutes . . . makes 4 servings

% cup cream for whipping
2 tablespoons butter or margarine
1% cups soft bread crumbs
Dash of cayenne
4 eggs, separated

2 cup grated Swiss cheese

14 cup grated Parmesan cheese

2 tablespoons crumbled blue
cheese

1. Heat cream with butter or margarine just until butter melts in a
small saucepan; stir in bread crumbs and cayenne; let cool while
beating eggs.

2. Beat egg whites just until they form soft peaks in a medium-size
bowl. Beat egg yolks until creamy-thick in a large bowl; stir in
cheeses and crumb mixture; fold in beaten egg whites. Spoon into 4
ungreased 6-ounce custard cups; set in a pan for easy handling.

3. Bake in moderate oven (350°) 25 minutes, or until puffed and
golden. Serve at once.
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top. Bake at 400°F7 20 n "
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nes LAl TUNA TIME SNACKS R
Tuna Fish and Noodle Casserole| frig Summer time means snack time! When your s /;9 e
2 cups cooked noodles 10 ¢ family asks for an inbetween meal snack, give them rom 77tatey Wiy igart
1 seven-ounce can tuna fish P something nutritious as well as cool and refreshing. b " :
2 hard cooked eggs & Those requirements are filled 1o the letter when you ood Basket
1 tablespoon chopped pimento :? : serve tuna fish. 1 have worked out some recipes for

7 : g you using tuna for either sandwich spreads or for
2 tablespoons finely chopped pep cracker and potato chip dips. These dips and spreads are just the thing to serve when

" green Pepper. ) G guests drop in, too. Tall cold glasses of lemonade top off a pleasant snack time!
1 teaspoon grated onion

1 ean cream of mushroom soup Put

% cup milk B M
For the two cups of cooked o
noodles, cook slightly more than

one cup. Add them slowly 2'co ra;;— i’ff No. |
i ili 1 arts 4 :
$i¥e$°§1 ﬁ:ﬁﬁ:ﬁg éo?lugen- 1e5 | tablespoon milk 2 teaspoons Worcestershire sauce
it 12 minutes. |
H glragt;ttsn: iﬂ’lﬁgﬁ‘e’;lz s g | 8-ounce package cream cheese 2 teaspoons lemon juice
In the meantime, flake tuna
fish. Prepare hard cooked eggs, | 7-ounce can tuna

! ~ Cream cheese wifh milk. Add funa, Worcestershire sauce, and lemon juice.

\ 5 S
DUNN'S ‘.‘,; Mix well and chill. Serve on sandwiches, crackers and potato chips.
) : B |E]
Farm Market No. 2

| 7-ounce can tuna /4 cup mayonnaise
/4 cup may

\.";_G"’". e Al
| cup cream-style cottage cheese 2 teaspoons lemon juice

13 cup minced celery I/4 teaspoon salt

| tablespoon minced onion

Combine all ingredients and mix well. Chill covered | to 2 hours to blend
flavors.

Hint — For that special occasion, cut the top from a green Bell pepper,
and remove seeds. Wash pepper well and drain. Fill with dip or spread
and you have a festive serving dish! ©FB



Expresso (or Italian Coffes WMAAAML g&a_/

2 ta blﬂsnoons instant coffee a9
2 cups hot brewed coffee g

Dissolve instant coffee in the brewed coffee. [ %%ﬁ%(wm)
Serve piping hot., Makes 6 servings, 22‘3 L/Z\?ga MM .Zﬁz,a_/ _ g
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Cafe Borgia
1/2 eup instant coffee
1/2 cup instant chocolate flavor mix
l} cups boiling water -

sweetened whipped cream Grated orange rind
~Combine cofTee and chocolate flavor mix in a
__pot or carafe, —Add boiling water- and-stir to
blend. Pour into demitasse cups. Top with

whipped cream and a sprinkling of grated
orange rind, Makes 12 servings. -
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