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Whether it be a bridal breakFast, brunch for the bunch, welcome home "
frolic or graduation party, entertaining at home is one of the most reward-
ing ways to enjoy friendship. Try an elegant indoor brunch using grandma’s
lace tablecloth, or an outdoor buffet with easy informality and spectacular
food. We've done the basic planning for you with these effortless, no-fail
recipes made with convenience foods which cut down on kitchen, capers -
and leave the host or hostess more time for hospitality.

Turkey ham provides rich taste with less fat and fewer calories, Fora. -
flavor treat, combine cured, fully cooked Turkey Ham with California ~
Mustard Sauce. A sprightly mustard flavor and colorful bits of fruit cock-
tail offer a sweet-sour combination that complements the ham and adds
color and interest to the menw. .

Vary a favorite French quiche:by adding canned spagehetti rings in a
rich tomatoey sauce with plenty of tiny meatballs. The result is a rosy
colored quiche with plenty of substance.

SPINACH BUFFET QUICHE

French favorite unusually good with a canned pasta

* 2 cups milk
nutmeg )
4 tablespoons chopped pimento
1 (10 oz.) package frozen chopped
spinach, cooked, drained

1/2 Ib, bacon
1/2 cup chopped onions
4 slices Swiss cheese, cutin 1" slices
1 (10 oz.) package pie crust mix
6 eggs . N
2cans (15 0z) canned spahetti rings

Fry bacon slices; drain on absorbent toweling; crumble. Remove all fat except one table-
spoon. Saute onlons In bacon fat. Sprinkle bacon crumbles, onlons and cheese slices on
bottom of ple shell. Beat eggs until light.and lemony. Remove about 12 meatballs for
topping. Stir In remalning spaghett, milk and dash of nutmeg. Mix and soll out pia shell -
according to package directions ta about 16 dlameter. Amange in 12" ple or quiche pan.
Pour spaghettl mixture into ple shell. Gamish with pimento and meat balls. Bake in preheat-
&d 426° F. oven for 15 minutes. Reduce to 350° F. and continue baking for 30 minutes
fonger or untli knife inserted In ple comes out clean. Antange cooked, dralned spinach
around edge, gamish with meat balls. Allow to sat for 5 minutes before cutting.

Serves 810 10. :

/ TURKEY HAM WITH CALIFORNIA MUSTARD SAUCE

Turkey ham is fully cooked and excellent served either hot or cold. To heat, remove
wrapper and place turkey ham tn shallow pan. Cover with foil tent and heat in 325°F.
oven until meat thermometer registers 140°F., about 35.45 minutes.

Slice and serve hat with California Mustard Sauce. :

CALIFORNIA MUSTARD SAUCE

1 can (17 oz.) California Fruit Cocktail 1/2 cup brown sugar

1 tablespoon corn starch 1/8 teaspoon nutmeg
1/4 cup Mustard . 2 tablespoons sherry (optional)
Drain fruit; save fruit syrup, Combine fruit syrup and corn starch; stir well so that
mixture is smooth. Add other ingredients; simmer for about 7 minutes, stirring con-
stantly, untif thickened. Remove from heat; add drained fruit cocktail, Makes approx-

imately 1-1/2 cups. ’
Use over turkey or turkey ham, Can be stored in refrigerator,

Add color and sparkle to your favorite fruit juice with
a gala ring of frozen fruit. Bite size pieces of fruit cocktail
floating in the punch give texture to the mixture. Just tun
a can of fruit cpektail into a ring mold and freeze over-
night. Turn out into the punch bowl just before serving.

The whole new world of turkey products will be a
delightful surprise for-good eating and carefree enter-
taining. With the rich flavor of turkey pastrami, turkey
bologna and oven-roasted turkey breasts you are provid-
ing high protein, low fat and low calorie meat products
for family and friends.

Here's a great looking, great tasting spaghetti dish
made with plenty of fresh vegetables and an easy to use
package spaghetti dinner. The combination is something
new in the spaghetti field — taste ing and irresistibl

*For a glamorous dessert designed to please hostess and
guests, serve colorful Temptation Torte. Easily prep d
and held in the refrigerator it offers the golden color of
canied cling peaches in happy combination with a creamy
fruit gelatin mixture. Truly a finale fit for the most festive
oceasion. -

SPRING GARDEN SPAGHETTI
1 bunch fresh broccoli
2 small zucchini, cut in 1" lengths
11/2 cups green beans, cut in 1 lengths.
1/2 cup frozen peas .
3/4 cup fresh or frozen pea pods (optional)
3 or 4 asparagus spears (optional)
1/4 cup finely chopped parsley”
2 cups thinly sliced mushrooms
1/3 cup pine nuts (optiona)
1 tablespoon cooking oif
2 packages (19.5 oz. each)

DELI TURKEY. ROLL-UPS TEMPTATION TORTé

Spaghetti Dinner with Meat Sauce
Sliced turkey ham, turkey salami, turkey bologna, turkey pastrami, 1 29 o) cling peach tablespoons lemon juice 1/4 cup butter or margarine
wzns-mnasr:e: b:&s;n;l;gd(:;&s;ﬂzlr‘ :u‘::(scyl:eam Chesse o Zi A'vu' E:I?cés ounce) cling peac g tab:ss:onns c,::ppe‘d . 1 packet Golden Seasoning and Broth Mix
cado pl-%lling in-center of each deli turkey slice;. roll up angpgecure 1 package (6 ounce) raspberry crystallized ginger 3/4 cup heavy cream
with toothpick, if necessary. Chill until ready té‘serve'. . .. gelatin ° 1 1/2 cups whipping cream _Clean broceoli and break into bite-sized pleces. Cook or steam
1/4 cup sugar 10 large lady fingers broceoll, zucchini and beans in boiling water until just tender

CREAM CHEESE FILLING
1 tablespoon chopped chives
or parsley (optionaf)

{about 5 minutes). Draln, cool immediately under cold water. Cook

1 (8 ounce) package cream cheese Drain peaches; saving syrup. In.a saucepan heat I cup SYrUp. 10 geaq pon pads and asparagus about 1 minute; drain. Saute mush-

2 tablespoons cfeam

Dash cayenne-pepper '
Mash cream cheese with fork until soft. Add, remaining ingredients
and mix thoroughly. X A

_ ZIPPY AVOCADO FILLING .o

2 ripe avocados oL . 1/4 teaspaon hot pepper sauce
1 tablespeon lemon or lime juice Dash seasoned salt -
Peel avocados and mash with fork. Add remaining ingredients .and
mix wall.

bolling; remove from heat and dissolve gelatin and sugar in the hot
liquid:"Stir in the remaining syrup, lefnon julce and ginger. Cool
until-mixture mounds on a spoon, Whip cream; fold In gelatin and
all except 7. peach slices.. Split fady:fingers, ‘cutting one’ rounded
ond off each; Butter the bottom only of a:9-inch spring-form pan
and cover with cut-off ends. Line sides with- lady fingers -(rounded
ends up). Carefully pour filling into pan. Garnish top with reserved
peach slices. Chill until firm. : o
- Iﬂakes'& 1o 10 servings.

rooms and pine nuts in cooking oil, drain.

Cook spaghetti from package according to package directions;
drain. Use spaghetti pot to melt butter. Reduce heat, add season-
ing and broth mix, heavy cream and grated cheese from package;
stir until sauce thickens. Add vegetables and parsley and'toss;
add drained spaghetti and toss. Heat canned sauce from package;
serve over.vegetable-spaghetti mixture,

Serves 8 to 10.



