Using a billion pounds of pasta ta

Americans love pasta. According to
Industry sources almost L1-billlon
pounds of pasta are consumed annual-
ly. Although the

Whether you inadverteatly prepare
than necessary, or do 30

or meat sauce i3 the most corumon pas-
ta topplngs, there are a multitude of
alternatlves which can tranaform these
old favorites Into new dinlng experi.
ences.

Pasta s easy and economical to pre-
pare, perfect for today's fast-paced so-
clety. It comes in a variety of cuts and
flavors including egg, spinach, beet, to-
mato, herb, whale wheat and even car-
rot,

Pastas must fil} certain {ngredlent
criteria in,order to be considered of
high quality. For instance, egg noodles,
unllke most pastas, must contaln a
minlmum of 5.5-percent egg solids.
High-quality pastas shoold contaln
semolina, a flour made from durum
wheat. The addltlon of this ingredient
belps prevent breakage during prepa.
ratlon and produces a product which
holds its taste, texture and color better
after cooking.

No matter what type of pasta is cho-
sen, 2 commen problem amcag con-
sumers Is (he overcalculation of pasta
quantlty, which may leave you eating
the same meal for several daya,

Claudla O'Brien, consumer affairs
manager for Lawry’s Foods Inc., offera
these guidelines when serving pasta:
“First, keep in mind, 2 ounces of dry
pasta (1 cup cooked) is a generally ac-
cepted maln dish serving size. Adjust
this amount according to the number of
other dlshes being served ln accompan-
Iment. Second, when scrving rich
saucey, which tend (o de more filling,
reduce the pasta-serving size by a hall
ounce per person.”

Try a ‘mickie’
with meat loaf

Called “mickles” or “murphles” by Irish {mmi-
grants or just plain potatoes by people today, this
tasty tuber has found a place on the American dia-

ner table,

It i3 cstimated that, Just preceding the potato
famine of the mid-1800s, the Irish were consuming
potatoes at an amazing dally rate of 10 pounds —

30 potatoes per persont

‘Today, Americans are continuing the loye affair
with potatoes, although not as avidly as the Irish of
a bundred years ago, It'a estimated tLhat every one

of us eats about onc potato a day.

So how does a creative cook bring varlety to
meat-and-potato dinoers night after nlght? This
tasty Potato Mcat Loaf Roll Is one way. It's a dif-
ferent twlst to that famlly favorite, meat loaf.

Fiavorfu) meat loaf is wrapped around fluify
mashed potaioes. Cut Into slices, It makes a meat
that's as exclilng to look at as It Is to taste.

POTATO MEAT LOAF ROLL
1% 1bs, gronnd beef
% cup dry bread crumbs
%4 cap finely chopped onlon
% cop milk
1top.salt
Y4 tsp, pepper
1 egg, nlightly beaten
Mashed potatoes
(enough for 4 servings)
1 egg, slightly beaten
% cup catsap
1 thsp, packed brown sugar

K
2 slices process American cheese, each 3x3 inches, 1§

cat disgonally Into halves, If desired

Heat oven to 350 degrees. Mlx ground beef, bread

crumbs, onlon, milk, salt, pepper and 1

oughly. Shape Into rectangle, 12x9 Inches, on waxed
toes as directed on
package for 4 servings except — decrease water to
tato mixture over
beef mixture to within 1 inch of edges. Roll up ree-
tangle carefully and tightly, beglnning at 12-lnch
side and using waxed paper to lift. Press edge and
ends of roll to scal, Place roll, seam side down, In
ungreased rectangular baking dish, 12 x 7%x2 Inch-

paper. Prepare mashed pota
1 cup. Stir In 1 egg. Spread pof

es. Bake uncovered 1 hour.

Mix catsup and brown sugar; spread over meat
loaf in pan. Bake 15 minutes longer, Garnish with
cheese slices. Let atand 10 minutes before serving.

6 servings.

High Altltude Directions (3500 to 6500 feet): Heat

oven to 375 degree.

more
with the intentlon of using leftovers
ively, the C ‘Test Kitchens
at Lawry’s Foods have complled a so-
lectlon of recipes dealgned to cleverly
:lhuﬁlﬂu laat gh}': ldwvlen. They in-
¢ everylhing from a ple using spa-
ghettl a3 the fllling to an Italian varia-
tion of the classlc Russian stroganoff.
Leftover pasta need no longer be
viewed with drudgery but as a delect-
able change of pace.

CHICKEN CACCIATORA

1 broller-fryer (2 1ba.), cut up

2 t2p. seasoned salt

' cup butter or salad oil

1 pkg. (1% oz.) spaghett! sauce with Im.
m

LY
1 can {14% c1.) whole tomatoes, cut up
% cup santerne or dry white wine
Cooked spaghettd, rice or noodles

Sprinkle chicken with seasoned aalt,
In a large skillet, brown chicken, a few
pleces at a time, in butter or oll until
golden. Remave browned pleces; draln
fat. In same skijlet, add apaghetil sauce
mix with imported mushrooms and {o-
matoes and blend well; add chlcken.
Bring to a boil; reduce heat and
zlmmer, covered, 30 mlnutes. Add wine

% cup water
1 pig. (1% or) spaghettl sauce mix
with Imported moshrooms .
$ tap, scasoned salt
1 can(8 o2.) tomato sance
Y eap S01r cream
2 tbep. dry sherry wine

In & large skillet, brown steak in but-
ter; add water, Bring to a boll; reduce
heat and simmer, covered, 1 hour.
Measure pan juices and add water, it
nocessary, 10 make 1 cup. Add spaghet-

th Imported mush-

rtooms, seasoned salt, tomato sauce and
1 cup water to meat. Bring to a holl;
reduce heat and simmer, covered, 30

minutes or untll meat fs tender, stir- -

ring occaslonally, Blend in sour cream
and sherry and heat thoroughly, Makes
410 6 servings.

Serve aver cooked spaghettl, rice or
noodles.

BEEF AND SPAGHETTI CAS-
SEROLE

This dish calls for leftover spaghett],
bt other types of cooked pasta could

it i
1 pkg. (1% or) spaghettl sapce mix
with { d sk

and continue cred, 15
minutes or untll chicken Ia tender.
Makes 4 to 6 servings.
Serve over cooked spaghettl, rice or
noodles, Garnlsh chicken with chopped
parsley, §f desired.

STROGANOFF “ITALIAN.STYLE"
1% Ibs. ronnd stesk, cut in %x%x2-
Loch strips
2 tbap. batter

2 cans (8 oz. cach) tomato sauce
2 cups water

3 cups cooked spaghetti

4 cup (2 ox.) grated American cheese
Ripe ollves )

Green bell pepper rings

In a large skillet, brown ground beef
until crumbly; draln fat. Add sensoned
salt, spaghetti sauce mix with imported

mushrooms, tomato sauce and water;
blend well. Bring to a boll; redace heat
and simmer, , 25 to 30 min-
utes, oeculm&v Combine
meat sauce and cooked spaghetti.
Place in 2quart casserole, Bake, cov-
cred, in 350-degrea oven 18 to 20 min-
utes, Sprinkla grated cheess over top
and broil untl! checsa melts. Makes ¢ to
6 servings.
Garnlsh with
bell pepper rings.

THE, SPAGHETTI THING
4 small green bell pepper, finely diced
% cup cubed bam, chicken ar beef
1 cop cooked spaghettt
3 tbsp. butter
3 exgs, beaten
2 1bsp, grated Parmesan cheese
1 cup prepared spaghettl savce mix
with Imported mueabrooms, heated®

In medium skillet, saute green pep-
per, ham and spaghetti in 2 tablespoons
butter, stirring occasionally, Add re-
malning butter; when melted, pour
cggs over mixture. Add 1 tablespoon
cheese and cook over low heat, atiring
gently until eggs are set, about $ min-
utes. Pour spaghett! sauce over and
sprinkle with remalning checse. Makes
2 servings.

*Prepare 1 package (1% oz) spa-
ghettl sauce mix with imported mush-
rooms using 1 can (8 oz) tomato paste
directions.

Garnith with orange alices or wedges
and parsley sprlgs.

SPAGHETTI PIE
The crust of this ple Is scasoned ground

ripo ollves and green

beel.
1 pkg. (1% or) spagbettl sance mix

M X

14, 1088 O%E

kes imagination;

with im) mushrooms
1 can {§ oz.) tomato paste

2% cope water

2tbsp, salad olf

11y, Tean beel .

% pkyg. (3% oz. slze) meat loaf scason-
ing mix

3 cups cookied spaghetti

% cup grated Parmesan cheese

% eup (2 o1) grated Mozzarella cheese

In medium saucepan, combine Spa-
ghott! Sauce Mix with Imported Muah-
rooms, tomato paste, water and salad
oll; blend well, Bring to a boll; reduce
beat and simmer, uncovered, 2% to 30

oF
minutes, stifring oceasionally,” Come
bioo groud bees aod Heat Lial Boa-

cheese. Bake, covered, in 350 degree
zlen 10 to 15 minutes. Makes 4 serv-

8. .
Sprinkle cooked ple with chopped

parsloy, if desired. To serve, cut .Into

wedges. e

Check out better idea

Over a hundred years ago, a former
high school principal with a good idea
devised a product that's saving millions
of people untold amounta of money to~
day

The Inventor was named George La
Monte and he was a paper salesman.

* He considercd the need for a safe, da.

pendable way of transferting funds
without transporting large unprotected
amounts of cash,

What he came up with was the idea
of checks printed on'a special kind of
paper treated with dyes and chemicaly
fo make erasure and alteration of
checks difficult and exact duptleation
virtually impossible. The dyes are sen-
sitlve to the same solutfons that re-
move writlng Inks from paper, 80 any
attempt at alterallon removes the pa-
perl',nt color and design or produces a
atal

The paper must pass a variety of

testa to determine its sultabllity, Color
uniformity is an lmportant control fea-
ture.

THE DESIGN s in perfoct reglstra--
tlon from front Lo back. Molsture con-
tent 13 also important as It will vary,
depending upon the region and condi-
Uons In which the checks will ba pro-
duced. :

The paper 1s also tested to determine
ita resiatance to feathering of writlng
inks and to determine its strength and
resistance to folding and tearing. And
{inally, waste-paper disposal Is strictly-
controlled, No plece of paper large
enough for a check to bo printed on
geta outslde the plant. It i returned to
the paper mlll and recycled.

It seems safe to say La Monte's idea

checks out as somethlng pretty import-
ant today.
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