M

rvectasverieeiesssanen

" or tiil'done; birning

" sploed up with |

hopping Cart——

@he i’ﬁarﬁit’.@i"_‘ﬁ?’@ﬁzeww , — - —

b

As summer draws to a close, Americans seize every
opportunity to celebrate the easygoing, carefree life the
season represents. And that usually means a big plcnic, with

plenty of delicious outdoor foods, This year, make

even more festive with your own special “pick 'n choose”

picnic menu created from these unique recipes,

It's easy to tailor your late summer menu to the exact
tastes and preferences of the picnickers.. Simply mix and
match these deliciously different appetizers, entrees, salads
and desserts for just the right combination for the occasion.

You can entertain friends in elegant fashion with a

adds a touch of class to eating al fresco. Or, you can create
an easy-going, casual celebration with more, pizzazz than
traditional picnic fare. Better yet, combine all of these great
foods for a spectacular party that's sure to please avery

picnicker—however picky!

Best of all, these fun new foods are extra easy to prepare,

s0 the cook spends minimum kitchen time on pl

The secret? Using convenient commsrclaily-prepareq salad

dressings and sauces as recipe ingredients.
Salad dressings and sauces are actually handy

seasoning blends in a bottlel They provide instant flavor
without the cost, work and hassle of all the measuring and
mixing yourself for the same results, Commercial salad

dressings and sauces are made with such a wide
fresh herbs, spices and cther ingredients, you'd

pressed to duplicate them in your own kitchen. Thetlr eass,

convenience and economy are aiways apprecia
/particularly when you're eager to start warm
festivities.

So, celebrate the end of summer with your own “pick 'n
choose” picnic of these exciting new treats. You're sure to
find the perfect menu combination for whatever special

group is assembling at your Qouse.

BLOODY MARIO

Servad with or without vodka, this zesty cocktall is an even more
rafreshing treat when you drink It al fresco. It's the ideal way to
begln any outdoor meal.

Wedge of lima

1-1/2 eunces vodka (optional)

1 tablespoon bottled Haifan dressing

1/2 cup lomato juice .
1/4-1/3 lime (cut in wedge shape —not sliced)
1/4 teaspoon Worceslershire sauce

Few drops hot pepper saute

Dash celery sait

Run wedge of lime around rim of glass, Fill glass with [ce cubes.
Meoasure in vodka and lallan dressing. Add tomato Julce. Squeezo
in 174 to 173 lime and add the pesl. Add Worceatershire and hot
pepper sauce, stirring to blend. Sprinkle celery salt aver the top.
Serves 1. .

VEGETABLES WITH
AVOCADO DIP

This long-time favorlte Is really a criap, frosh salad turned Into
tasty "fingerfood,” Plcnickers can munch on this healthy dish
all afternoon belween ballgame innlngs! .

1 medium avocado, pesled and mashed

1 cup green goddess dressing
3 crisply cooked bacon slices crumbled

Comblno Ingredients, mix well. Covar securely, chiil.

Serve with strips and cubes of crisp fresh vogetablos. (For an
extra dip choles, put out a bowl of creamy cucumbor dressing,
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SPICY. GRILLED SHRIMP
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This pasta salad even looks liko a party| And'ii tastesavan bettar.

Iallan dressing glves it extra zip and gerfectly complimontsthe -

crunchy blts of colorfui raw vegetables. - ' ' B

2 cups (8 ounces) shell or " 14 cup n’nelfv
1wirls macaroni, uncooked 1/4 cup finely

3/4 cup Halian dressing

3/4 cup mayonnaise or salad

Dress up chicken on'the érlll with gourmet touches and you've. ’ |
turned your plcnic into an olegant affalr, lallan dressing and soy
sauce make this classy transformation a brooze.
3/4 cup ltalian dressing

1/2 cup orange marmalade

2 teaspoons ground ginger

2 teaspoons Soy sauce

2 chickens (2-1/2 to 3 1bs. each), split
In smali bowl, combine ltallan dressing, marmalade and ginger.
Brush chicken with glaze. Grill or broil, turning and brushing
frequently with remalning glaze, until dona. For 4 to enjoy.

choppod.celery
choppedgreen

pepper .. i L
. 1/4 cup thinly sticed radishes
dressing 1 cup charry tomatoss, halved
1/2 cup thinly sliced carrols Parsle T :
1 cup chopped frash raw Salt a
cauliftower .
Cook macarant ac g to :
Cool. {(Rinse with cold water to cool quid
Comblne ilalian dressing,-mayan
popper In.large bowl; blend well, Ad
,flower, celory, gfeen pepper, radishes;
parsley to the mayonnaise mixture; toss
vagetables are evenly coated,-Chill, *
For.8-1010 enjoy. i
CHOCOLATE:CHIP:D
Mayonnalse [s the “secrat’! in b
Dslights. Because of its taxture, n
other ingradients, making, th
make. there Is no
bo your secret. .- ... 5
3/4 cup mayonnaise

. -
nd pepper

BEEF BURGER SURPRISE.
This dellcious naw Ides is for.ail those WHo lave never boen able
to decide if they'd rather have ahotdogora hqrph_ urger Now they

can have both [n a: urani—taul[ﬂg .combo. . "1 cup firmly packed dark
3/4'cup bottled red Russian dressing " brown sugar, I .
1 pound ground beef . -~ .- 2eggs. ... .
1/4.cup soft bread crumbs . . c. 2 teaspoans vanilla
4 slices American cheese, halved 2 cups unsitted flour nohel B
8 frankfurters . .. .- In Jarge bow! beat first 4 ingredients 2 m
8 stices bacon. ¢

s " apoed. Reducse speed to low; baat in i
e chocolate places and ‘nuts. Drop. by te. T
greased cookle sheg K . LK e
" Baked In 375° oven 810 10 W N
@ dozen cookies. % PR U i

FRUIT AND CHEESE

8 toasted franklurter rolls ) L.
In medium bowl, th ghiy o 1/4 cup red Russian dress~
Ing, ground beet and bread crumbs. On waxed paper, shapa beet
mixture into 8 rectangles (about'S" x4"); top with chease, Place
frankfurter In center and completsly wrep with beet mixture, seal-
Ing edgas’ tightly. Wrap: with baci d-gacure each end with
toothplck. ~ ' L

L S AT L . Chuadel

. 7 y wit inl The French have aiways known that lruitand ch offeralight,

A?:L:ggbg‘l;ut‘uarglr';\gl n?d "r!«;'v or'; treinkfu lnugr ] ‘to 6 metl. This easy Ametioan varistion
4 /- B offars the taste sensatiohs of tho.Con at

rolis. For 8 to enjoy. érslon, f’fm‘»

Ingrodients usually In your ratrigerat
. Varlety of Iresh fruits ip season, chilfed
Refrigorated blug choese-drassing

Hot and fresh off the gnlll, this special shlmp appstizer has all
- the tang of the tradltional New Orleans favorila that inspired it,
But this version is a neat “pick-up™ traat perfact for picnica,
b yédp barbecde sabgs- ., . vy
biespoons famen /qlce. e ar

lespoon: Worceste
dift
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Comblne first {our Ingredients for m
Cover and let stand for at|sast 8 h

stirring occasfonally.
Cook shrimp bn fin
ovarcook. feat remalnin
withy the - shrimb,; Or,:
Eattied

For 324 16 #n)d

" these festivo; kabob:

‘short on nutiition,
68 when you'make

Seérie fruits whole with individual-frult Knives. Pass the biuo
cheese Ing tor di -or servn indlglduat porttons.of dip.
In pretty. wino glasses or gobloty, e :
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