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Cooking for a mini-household can be a
o maxi-headache! Most readily available
@ . main-dish recipes are family-sized and
622 not always easy to cut down. And, if
@Jﬂ your refrigerator or freezer space is
minimal, leftovers can be a problem. Although
more and more food manufacturers are recog-
nizing the need for smaller packages, the selec-
tion currently on the market falls short of the
variety available for bigger families.

So, how do you avoid the rut of more-expensive-
than-you’d-like, but easy-to-make-for-two,
entrees? Head for the dairy casel Eggs are con-
veniently packaged and wonderfully versatile,
For starters, they can be fried, scrambled,
cooked in the shell, poached and baked. And, if
you're looking for a more exciting culinary ad-
venture, eggs can be made into omelets, quiches,
souffles, skillet scrambles, sandwiches and
salads.

Not only are these dishes easy to make, but they
can be varied endlessly because eggs go well
with almost everything. Since a serving of two
contains all the protein you need for a meal,
round out the menu with cheese, milk and other
dairy products and fresh fruits and vegetables
that you can buy in just-what-you-want quanti-
ties. A number of vegetables are sold in small
cans, too. And, the IQF (individually quick
frozen) vegetables are especinlly handy since
you can easily pour out part of the package and
keep the rest frozen for later.

For carbohydrates, buy a small loaf of bread
and save freezer space for the slices you can't
use within a few days. Both rice and pastaarcas
easy to cook for two as they are for a larger
family. Herbs and spices are terrific flavor en-

hancers, but they can be an expensive invest- _

ment it you don't use them often. To preserve
their aroma as long as possible, store them away
from heat, light and moisture. Consider sharing
them with a friend or neighbor. Put half a bot-
tle's worth into a tightly sealed plastic bag for
swapping.

Once you let your imagination soar, cooking for
two can be an interesting challenge instead of a
chore. Pick up a dozen eggs or two and start by
trying the recipes here. Then, check the cap-
tions for ideas on how you can make each one
an appetizing new dish the next time you're
cooking for just the two of you.

-

HEARTY EGG - \
SKILLET BAKE

2 servings

Designed for twosomes wilh big eppetites, this
“baked” cgg dish cooks on lop of the range. Next
time you make it, eliminate the mushrooms and
use a tablespoon or so of chopped green chiles
-and ycllow onions in place of the celery and green
onlons. Spark.with a dash of chili powder instead
of caraway and top with Jack cheese for a south-
“of-the-border flavor,

;
L-1/3 cups sliced fresh mushrooms OR 1 can

(4 0z.) sliced mushrooms, draimed

1/2 cup sliced celery

172 cup chopped green onlons with taps

174 cup butter

3 cnps (12 0z.) frozen Southern-style hash

brown potatocs

1/2 teaspoon salt

1/2 teaspoon caraway sced

4 cgas
1/2 cup (2 oz.) shredded Gruyere or
Swiss cleese

In B-Inch amelet pan or skillet aver medtum heat,
cook mushrooins, cclery and onions in butter until
crisp-tender, nbout 4 minutes. Stir in potatoes, salt
and y seed an {4 ing, stirring ,
occasionally, until potatoes begin to brawn, about
10 minutes.

With a spoon, make 4 jndentations in potato mix-
ture. Brenk and slip an cgg into each indentation,
Cover and continue cooking over low to medium
heat until cgjs arealmost set, about 3to S minutes,
Uncover and sprinkle with cheese. Re-cover and
continue cooking until eggs are desired degreepf
oneness, nbout 3 to 4 minutes, ,

Tern “ho hum™ meals for twwo inte “mmmm ... marvelous” with these casy-to-muake and exciting main dishes. Clockwise from
left top: Hearty Egg Skillet Bake, Quiche Tarts for Tewo, Frittata Florentine, Basque Epgs and Corn Pudding Souffies.

QUICHE TARTS FOR TWO
2 servings
These tarts ore elegant, but ever so easy, since toast cups replace the
traditionnl pastry crust. The second tinie around, subslitute pimicnto
and green pc[:;pcr for the mushrooms and onions, and Cheddar cheese
and crushed basil leaves for the Gouda and dill,
8 slices whole wheat bread 1 tablespoon butter
4 eggs, well beaten /2 cup (2 oz.) shredded Gouda
2/3 c;g) sliced fresh mushrooms or Swiss cheese
R I can (2 oz.) sliced 2/3 cup dairy sous cream
mushrooms, drained 1/4 teaspoon salt
174 cup chopped green onions 1/4 teaspoon dill weed
with tops
Cut crusts from bread nnd discard or save for another use. With arolling
pin, roll bread until very flat. For each 2 slices, place 1 slice an top o
another, turning 174 turn to make an 8-pointed figure. Roll ngain. Fit 2
rolled siices into each of 4 lightly greased 8-ounce custard cuﬂls. pressing
to fit to cups. Brush with small amount of the beaten eggs. Bake in pro-
heated 350°F, oven $ minutes.
In smafl omelet pan ar skillet over meafum heat, cook mushrooms and
onlons in butter until tender but not brown, sbout 3 minutes. Spoon
about 1-1/2 tables; of the mush mixture and 2 tabt of
the cheese into each bread-lined cup. Beat togeth CHRS, Sour
cream, salt and dill weed. Pour about 1/3 cup of the egg mixture over
mushrooms and cheese in each cup,
Bake in preheated 350°F, oven until knife inserted near center comes out
clean, about 20 to 25 minutes.

- FRITTATA FLORENTINE
" 2 servings
The filling cooks along with the c[igs in this uafolded omclet variation,
When fresh spinach fsn'! available, skip the bacon and try sauteed
hopped anion and dded hini. Add a pinch of crushed oregano
leaves for zip. :
4 slices bacon, diced

o egge
3-1/2 cups (abonut 8107 oz.) chopped fresh
spinach, cooked and drained

In 8-inch omelet pan or skillet over medium heat, cook bacon until crisp,
Remove from pan, drain and set aside. Pour off all but 1 tablespaon of
bacon drippings. Beat together eggs and spinach. Stirin reserved bacon.
Heat reserved bacon drippings in pan over medinm heat untl] hot
enough to sizzle a drap of water. Pour in egg mixture. Couk over low to
medium heat untii eggs are almost set, 8 to 10 minules, Arrange tomato
stices on top. Sprinkle with cheese. Cover pan, remove from heat, and
let stand until eggs.are completely set, abont 5 minutes.

4 thin slices tomato
1/2 enp (2 0z.) shredded
heddar cheese

BASQUE EGGS
2 scrvings

In the Basque aren of southwestern France, n zestily flavored tomato
mixture is serambled right in with the eggs for o disi’; called Piperade.
1 this version, the “suuce” serves s a topper for your choice of fricd,
poached or scrumbled eggs, When you're in umore fancy mood, use it os
a filling ar topper for omelets,
1 can gm az.) tomatoes,
undrained

1o 2 cloves garlic, mineed

4 ogps
1/2 cup chapped green pepper 4 .\l‘l‘ccs Htaltan or French bread,
1/2 cup chopped onion toasted

Place tomatoes, pepper, onion and garlic in small suucepan, Stir to break
up tomatoes, Covk over medinm heat, stirring occasionadly, until ligquid
evaporates, about 20 minutes. Meanwhile, fry, poach or scramnble egps.
For cach serving, place cither 2 fried or poached eggs or 172 of the
serambled eggs on 2 shiees toast. Sproen tomato mixture over eggs.

CORN PUDDING SOUFFLES

2 servings

If you've never made a souffle, give this modem, streamlined u-nisc o
whisl, And, if corn doesn’t appeal 20 you, stir in about a cup of shredded,
cooked and well-drained carrot and 1/4 teaspoon dill weed.

2 tablespaons hutter /2 eup (2 0s.) shredded Cheddor
2 tablespoons flour or Colby cheese
1-1/2 teaspoons ustant minced 2 eggs, separated
onion 174 teaspoon cream of tarfar
1/8 teaspoon paprika 1 can {7 to' 8-3/4 oz.) whole
Dash salt kemel golden corn, drained

172 eup milk s
In small saucepan over medium-high heat, melt butter. Blend in flour,
anlon, paprika and salt, Cook, stirring constantly, until mixture is stnooth
anil bubbly, Stir in milk all at once. Cook and stir until mixture boils and
is smooth and thickened. Remove from heat. Stir in cheese until melted.
Set aside,
In small mixing bowl, beat egg whites with cream of tartar at high specd
until sHEf but not dry, just until whites no longer slip when bowl is titted.
Thoronghly blend egg yolks Into reserved sauce. Stir in corn. Cently, but
llmmug?nl , fold yolk mixture into whites. Carcfully pour into 2 (12 oz
each) snn{ﬂu dishes or casserotes. For a “top hat'} hold spoon upright
and circle mixture to make ring about 1 inch from side of dishand 1 inch

cep.

Bake in preheated 350°F, oven until puffy, delicately browned and

souffles shake slightly when oven rack is ;!;cully moved back and fort),
about 20 to 30 minutes. Serve immediatel



