It makes good sense fo

By ARLENE VANDERLEUN

Somehow it’s hard to get excited
about cooking for one, especially if
you've just arrived home after an ex-
hausting day at the office.

And then there’s that dreary,pros-
pect of leftovers — eating the same
meal days in a row. And how do you s-t-
r-e-t-c-h that ever-shrinking food dol-
lar?

Fret not. One selution is a style made
famous by auto manufacturers. In a
word, why not try assembly line cook-
ing?

Very simply, assembly line cooking
means simultaneously preparing sever-
al recipes which use the same or simi-
lar ingredients, then whisking the fin-
ished product into a one-serving plastic
container and into the freezer.

Presto! You have a varlety of one-
serving main courses waiting to be de-
frosted and heated. Simply toss a'salad,
add a piece of fresh fruit for dessert
and the meal’s ready.

THIS TRIO of cream soups brings to-
gether cheese, milk and vegetables for
a meal that has protein, vitamins and
minerals. But the best thing is the
speedy preparation time — about one
hour, start to finish.

Each soup uses the same base. Pre-
pare the following for each recipe, then
add vegetables of your choice. Yield: 2-
3 servings of each.

1 cup boiling water, in which two
chicken bouillon cubes have been dis-
solved, . -
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October 22, 1979

COOKBOOK

1 small onion, chopped fine

Butter or margarine

1-2 tablespoons cornstarch, mixed
with small amount of milk to 'form
thickening.

Milk to taste, 2-3 cups, depending on
thickness desired

Cheese to taste, mild or medium
cheddar, cut in small chunks

Celery stalk and top, or dash of cel-
ery sait :

Garlic salt.

Method:

Sautee onions in butter until golden
brown; add water with bouillon cubes
melted, allow to simmer for a few min-
utes.

Add cornstarch thickening and im-
mediately lower to medium heat; begin
pouring in milk and toss in celery stalk
and top (it gives good flavor),

Add chunks of cheese, When liquid
reaches desired thickness, add vegeta-
bles of your choice, cooked and
drained. .

Add a dash of garlic salt and a pinch
of pepper. Turn off heat and pour into
plastic containers for freezer storage.

Cream of broccolt...1 package-

chopped frozen broceoli, cooked and
drained, or 2 stalks fresh broccoli,
cooked,

Cream of vegetable...1 package fro-
zen mixed vegetables, cooked and
drained, or 1 16-0z. can, drained.

Corn and potato chowder... 2 medium
potatoes cooked in skins, then peeled
and cut into chunks, and one can cream
style corn.
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SOLID OAK DINING ROOM
By DAVID MORGAN, Ltd.

Inquire About Our Free Decorating Service

Come and talk over your interior decorating prablems with one of our trained pro-
fessional interior designers. Let them assist you with color, style, fabrics, design

and finishes,

Store Hours: Mon. & Fri. 9:30 to 9 - Tues., Wed., Thurs., Sat. 9:30 to 5:30 -
You may use your MASTER CHARGE or VISA card at BEATTIE

)

LS

Arlene Vanderleun lines up pans and containers to get ready a sup-
ply of homemade soups. (Staff photo by Art Emanuele) -
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HEART'S DESIRE ?

Come look over. our entire stock..
Select the single item that would be
your hearts desire. Register that item
on our HEARTS DESIRE DRAWING
card. If your card is selected at our
HEARTS DESIRE DRAWING you will
WIN this item REGARDLESS OF COST.
If you purchase the item during this
sale you witl receive a full refund. No
purchase is required to win, Drawing
will be held October 28, 1979, at our

¥OPEN HOUSE, from noon to 3 p.m,
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OF WATERFORD
DIXIE HWY. at ANDERSONVILLE RD. « 623-7000




