Spruce up your old egg recipes

for family- pleasing taste appeal

Clever cooks have found that a fow
cggs and a lttle imogloation can go a
long way loward creating easy-to-pre-
pare main dishes that are perfect for
any meal of the day. When old familiar

egg reclpes are spruced up with San
Antonio atyle, they take on new family-
pleasing taste appeal.

In Mexlco pleante means hot and spi-
cy. In San Antonlo it refers to a spicy
blend of garden-fresh flavors found ina
popular sauce with authestic Mexiean
taste, ‘A standby for eggs pre; any
style, pleante sauce makes a lively fla-
vor dlfference in standord egg reclpes
when subsiltuted for all or part of the
liquid or used as a topping. For instant
Huevos Rancheros, a Southwestern
menu favorite, slmply pour.
sauce Into the sklllet ln which you've
frled or poached eggs to warm it
through before spaoning on'top.

Fire and Ice Eggs comhbines egge

plcante .

with bacon, cheese and rice in a satis-

{ylng cazserole that'h a mnap to flx. The
“fire” of plcanto sauce and the “ice"of
dairy sour cream provide the palate-
pleailng contrast so typical of Tex-Meax
specialties. Bake untll tha eggs are as
done as you like them, and serve San
Anlonlo style, with additions) pleante

W'heu:er you call it qu!cho, eu nnd
b st e
“'easler pie” an

ideal for brunch, lunch m'plnpper Pi-
cants Quiche quickly combloes checse,

gEn, and picante sauce to
bake without fuss [n a convenient fro-
ten ple crust. As the hearty-flavored
quiche bakes, an easy topplog of pi-
cante souce and fresh tomato Is
simmered for zpoonlng over individual
servings.

FIRE AND ICE EGGS

5 strips bacon, cut tnto 1-Inch pleces

3 cpe ot cooiced rice
1% cxps (8 oz)) skredded Coldy, Ched-
dar or Moaterey Jack cheese
% cop datry scor cream
4 cup pieante sance -
% tsp. salt
Seges

Cook bacon untll crisp; draln well
Combine rice, 1 cup of the choess, sour
cream, plcants sauco and mlt, mix
well. Spoon Into 8-Inch gquare baking
dish. Make § decp indentations with the
back of a spoon in the rice mixture.
Drop an egg ints each Indentation.’ A!\-
range bacon around eggs
with remalning % cu; cbeaa.Balen

g
350 degrees'for 30 {0 35 minutes or un--

Ul eggs are cooked to deslred donencss,
Serve with additional picante sauce.
Makes 5 servings.

PICANTE QUICHE )
lmp(lw—)wmmylm .
cheeto

2alt and pepper

1 8-Inch frozen pic ehell
1 small tomata, chopped

‘Toss cheess with flour in large bowl.
Add % cup of the Plcante Sauce, halt-
and-half, red pepper, bacon, eggs, salt
nndpepcrmlxw:lLPonrlnwple
shell Bake at 350 degrees for 35 to 40
minutes or until set. Remove from
oven; let stand 10 minutes. While
quiche stands, beat remalning Picante
Sauce with tomato in small savcepan.
Servo sauce over quiche. Makes § serv-
ings.
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Any occasion is
time for scallops

T am a duck out of water when it comes to per-
. formlng plumblng chores. But the kitchen faucet is

important to cooking because water is a key aid or
ingredlent ln many recipes,

1t's bad enough when the faucet drips, but when
the whole works malfunctions and pours from sev-
eral unauthorized openlngs, it's time to put on the
plumbling hat.

For the price of a plumber, I bought a new faucet
and scveral vital aceessories. Like a good handy-
man, I borrowed a pipe wrench.

Watching the plumber on-hls last vislt paid adlv- .

dend. T knew where to turn off the water outside,
Then I removed the old faucet and unscrewed the
two nipples that I couldn't separate from the con-
verters — all without panlcking.

I wrapped Teflon tape around each end of the
new nipples, alter a demonstration at the bardware
store, {0 ensure adequate sealing and screwed them
into the water linc. 1 installed the new faucet and
ﬁghmncd n]l the rlght connections.

-1 mesgdmit 1 performed like a journeyman
plumber. Then I was ready to don my eooking cap.

To baptlze the faucet, I prepared a scallop dish.
The water, I am happy to report, came out of the
correct opening.

SCALLOPS AND MUSHROOMS
“11b. bay scallops
3 tbsp. mbrgarine
3 1b. mughrooms, thinly lllced
2 1bsp, choped green pepper
3 tbap. all-purpose floor
1 cup mllk
1% tsp. salt
- Pinch of cayenne pepper
11bsp. chopped plmiento

lce cream is
1st prize in
this kids game.

The August issuc of Woman's Day came up with
an ingenlous recipe for a children’a party — one
thnt pmvldm not only a dellclous snack, but a fun

Ynu']l need two cmpty plastic-lidded cans, a 2 Ib.
and a 3 lb, 1% cups of rock or kosher salt, and
about 7% 1Bs, of crushed ice,

Then, in the samll can, youmlxlcupheavy
cream, 1 cup milk, 1 beaten egg, % cup aualr,
teaspoon vacilla, and % cup raislns, diced peach:
or sirawberries, Cover the can and slt it in the een
ter of the larger can. Layer half the crushed ice
" alternately with half the salt in the space between
' the cans, and cover the larger can.

Now the fun begins: let the kids roll, or even kick,
the can back and (arthL:n 2 gni level m.:hm: {bot
10 minutes. Then o ¢ outer can, empty out the

. "old fce and w.w,'fu'i out the small can, wipe the .

lid dry, and remove it. With a table kni!n or lplln~ )

In, scrape the icc cream from tho can sides (o the

* center, Then return the sroall can, repack with lce
and salt, cover, and put tho kids (awm for molhd'
five minutes.
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Come celebratewithus! .
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1 tbap. sberry X
Rinse scatlops several times In cold water, drain
and place In large akillet. Add enough water to cov-
‘er scalflops, bring to boll, reduce beat to medium
and er 3 to 4 minutes; drain and set aalde. In
same lkll)ul, melt margarine and saute mushrooms "

and
salt and pepper. Bring to bell,

green pepper 5 minutes, occasionally stirring.
Remove from heat, blend in flour and stir in milk,
stirring, remove
from beat and lightly stlr in pimiento, sherry and
scallops. Reheat gently and serva over toast, Serves
4. . .
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DOUBLE COUPON
,ORCHAHD 10 gives you 100%  more on aII"
(cents off) manufacturer’s coupons up to and’
including 50° face value. Other retailers and:
free coupons excluded. Limit 1 coupon_{
any one product. Coupon plus’ 160% bonu:
cannot exceed price of the item. All cigaretts
coupons at face value. Offer in eHect no

IGA TABLERITE BEEF STEAK SALE

| TABLERITE
¥ Western Beef

Round $
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through Sunday, Beplember 16, 1904
\

@Bop"w“lpun "rAM
" Bugar

10A 'I'ABI.EFIITE Wﬂtol’n Beef W

Blade Cut
Chuck S 1

- Steaks -

TGR TABLERTTE Westorn Boef Boneless
aestern
Beet leer Steaks N.Y. Strip

' HOLLY TFARME
Mlxed Fryer

TG ALL FLAVORS
FULL o Rog. Die é'
cuT . or
\ Sieak SOLD AS STEAK ONLY ) ;I:I.I.te_r
: IGA TABLERITE Western Beef )
T-Boneor Porterhouse
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