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With the approach of Halloween, images of witches, goblins_

and al! shapes and sizes of other delightfully ghostly creatures
pop into the heads of adults and children alike, It's a wonderful,
magical time of year — and the perfect oceasion for a party.

The two Mexican-inspired party menus shown here add a
new touch to the traditional Allhallow's Eve, Featuring econom-
ical beans and rice, along with one of the bounties of this harvest
season, Golden Delicious apples, both menus are as nutritious
and cost-conscious as they are timely.

Western-grown dry beans, combined with other protein
forms, are an excellent low-cost source of protein. They supply
thiamine, pyridoxine, niacin, folic acid, iron, calelum, phos-
phorus and potassium.

Rice, also an economical source of protein, carbohydrate and
vitamins, is a favorite at any time of the year and is available in
several different forms, including regular milled, parboiled, pre-
cooked and brown rice,

Golden Delicious apples . . . luicy and crunchy to cat out-

‘of-hand . . . are also prized for baking because they retain their

shape better than other apples when cooked and resist dark-
ening when cut.

Big and little goblins alike will find these recipes easy to
make and fun to serve. . .

CHILI BEANS ON RICE
A spley chili-type dish and an economical one, tea. Use cither caoked
pinto, pink or red beans,

2 pounds boneless beef, cut in 2 onions, chopped
'Zinch cubes 2 cans (4 oz, cach) diced green

2 cloves garlic, minced chiles
1/4 cup vcgclnbfc oll 1 tablespoon chili powder
2104 cups water 2 tenspoons salt
3-1/3 cups drained, cooked or 1 teaspoon oregano leaves,

canncd pinto, pink or red

eans
2 cnns (14:1/2 to 16 oz. cach) sauce
tomatues 8 cups hat cooked rice

Brown beef and xénrllc in oil; add 2 cups water and simmer 30 to 45 min-
utes or until beet is barely tender. Reserve 1 cup beans; mash and set

aside. Drain tomatoes; reserve lquid. Coarsely chop tomatoes.® Add

whole beans, tomatovs, reserved tomato liquid, ontons, chiles and scason-

ings. Simmer 30 mi stir tonnlly. Add additional water, if nee-

essary, Stir in mashed beans; mix well. Simmer § minttes longer, or until

slightly thickened, Serve aver rice. Makes 8 to 12 servings.

Note: Recipe may be halved.

*For a more method of chop canned use kitchen
shiears to snip the undrained tomatoes right in the can,

erushed .
1/4 tenspoon bottled hot pepper
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* APPLE JACK O'LANTERN COOKIES'
These oversize, chewy moist cookics are full of chunks of Golden Delicious apples. Why not let the young set
decorate them ta look like Jack O'Lanterns?

1 cup sugar

2/3 cup shortening
1 egg

1/2 cup milk
2 cups flour

2 cups chopped Golden Delicious
apples

1/4 teaspoon ground nutmeg
1 cup chopped walnuts

2 teaspoons grated lemon peel . Glnze*
1 teaspoon baking powder
1/2 teaspoon each salt and baking suda

Decorntionss Raisins, jelly
beans and eandy comn

ar, shortening and egg; grnd\mllf' heat in milk, Comblne remaining ingredients except
eat Into sugar mixture; mix well.
dough onto greased baking sheet; space well to allow cookies to spread. Bake at 375°F. about 15 minutes or until

Stir in nuts. For each cookie, spoon nbout 1/4 cup

golden brown, Remove from baking shect and coal on wire rack. Dip euch
cookle in Glaze, lmmc(liulcl{ create Juck O'Lantern faces using ruisins,
jelly beans and eandy corn. Makes about 20 cookies,

*Gloze: Stir 3 cups stfted confectioners' sugar, 1-1/2 easpoons vaniila ex-
tract and 3 tublespoons melted butter or margarine into 174 cup hot milk;
mix well. Add 3 drops each red und yellow f%m:l color if a pumpkin color
is-desired.

*Make 2/3 recipe if cookies are spread with (rather than dipped in} glaze,

WITCH'S TACOS

Tacos arc always fun for a party. Bursting with a well-scasoned mixture
o{ plump tender beans, ground beef, and stewed tomatoes, a lopping of
8, )r;:dclcd cheese and taco sauce completes the dish in a typical Mexican
style.
1/2 pound ground beef
1/3 cup chopped onion
1:2/3 cups drained, cooked or
canned red kidney,

)

1/4 teaspoon each sugar and
erushed arcgano leaves

1/8 teaspoan each crushed
red pepper and ground

pink or pinto beans cumin
1 can (8 0z.) stewed 10 tacoshells
tomatoes 2.1/21t0 3 cups shredded head
1 tablespoon chupped lettuee
green pepper 1 cur shredded Cheddar
174 to 1/2 cup water cheese

1/2 teaspoon salt |
In skillet, brown ground beef; add onlon and cook until tender, Add re-
maining ingredients except taco shells, lettuce and cheese; mix well. Sim-
mer 5 minutes. Fill cach taco shell swith 174 cup meat flling, 1/4 cup
lettuce and 1 or 2 tablespoons cheese. Makes 10 tacos.

GOLDEN APPLE STREUSEL RICE PUDDING
Rice pudding, an old-fashioned yet popular dessert, it dressed up for the
party with aliced apples and a atreusel topping. In this creamy ceraion,
lf‘n fer rico grains are nicely accented by the flavor of the juicy apple
slices.

3 cups cooked rice

3 cups milk, divided

1/2 cup sugar
1/2 teaspoon salt

1 tablespoon butter or margarine . *
1/2 cup chopped pecans
174 eup pack:cd brown sugar

1 tablespoon flour

eggs 1/2 teaspoon graund einnnmon
1/2 teaspoon vanilla extract Whipped cream (optional)
1to 2 Golden Deliclous nrplns,
cored, pared qnd sliced

Combine_ree, 2-1/2 cups milk, sugar and salt in saucepan. Cook over
medium heat until thickened, 20 to 25 minutes, stirring. Beat eggs with
remaining milk; add te rice mixture, Cook 2 minutes longer, Add vanilla;
turn pudding mixture into buttered, shallow 2-guart casscrole. Arrange
npples on top of pudding, Combine butter with remaining ingredients
except whipped eream and sprinkle over np[;\lc slices, Bake at 350°F, for
25 to 30 minutes, Serve with whipped eream. Makes 8 servings.



