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Spu@@ up holiday parties with Mexican flavors

During the busy holiday sezson, con-
vival cocktall partles are a favored
form of entertalning. Ideally sulted to
our love of anacks and informallty,
they offer the opportunity to host a
Iuargc group without long hours In the

To sct the stage !or merry making, &
sclcetion of lbations and an appealing
array of “finger foods" are all that ls
needed. Cocktall go-withs need not be
extravagant or complieated, but to be

they should be X
entlcing and casy to eat.

One sure way to spice up party fare
Is to add south-of-the-border flavor,
Everybady laves Mexlean food, and ap-
petlzers boasting these festive flavors
are sure to disappear qulckly,

Chlcken Flautns Appetlzers are corn

tortllla “flutes” filled with a zesty mix.
ture of chlcken, cheese and onfon, with
pleante sauce sireamllnlng the way to
outhentic Mexlean flavor, Choose mild,
medlum or hot pleante sauce, as you
prefer, for the filllng and 23 a dlp. As-
scrble these satlsfying snacks an hour
or two before the party if it's more con-
venlent.

Store them uncovered in the refrig-
erator, ready to pop Into the cven as
the first guests arrlve, Guacamole may
be made up to an hour In advance.
Press plastlc wrap dlrectly onto its sur-
face to prevent discoloration, and refri-
gerate until serving time.

Served worm from the oven ar mi.
crowaye oven, Hot ‘N Spley Shrimp Dip
is sure to pleasc any hollday crowd.
Teamlng shrimp and two cheeses with

Cool it

artichoke hearts and the garden-fresh
Ravor of pleante sauce, thls extraords-
nary dip Invites a wlde range of
dippers. Surround it with a colorful
complement of [nteresting veggles and
crispy chips or crackers,

For addltiona) cxcitlng recipes pre-
pared with picante sauce, send your
name, addresa and 2ip code to:

Pace Second Edition Reelpes
P.0. Box NB 583
El Paso, TX 79977

Quantity requests from school, clubs.
and other organlzations will be hop-
ored.

HOT ‘N SPICY SHRIMP DIP
1 can {14 oz.) artichoke bearts (dralned
welight 8 oz.)

Wine-tea punch complements hot dip

Drop-In entertalning is casy on the
nerves as well as the budget, especially
during the sometimes-frenetlc days
lcadlng up to Christmas and New

.- Year's Day. Keep things simple with a
peppy ¢hill dip and a punch bowl or
pitcher brimming with a coollng wine-
!M punch.

‘The recipo for thls Hot-Hot Chill Con
Qum brings Into play a combination
f tomatoes, chilts, chopped onlon and
rynrlou other susanlmu. blended with
‘cream cheese and Serve warm
#with erunchy crudltes of carrot sticks,
gelery, cawliflower and green pepper,
plu.l crisp tortilla chips.

The festive hondly punch will cool
4own the palates of your guests while
u-oy are enfoying the peppery dip. In-
dtant Tea, which is the base for the

unch, never overpowers the remain-
dng fogredients — lemonade concen-

'Lmte, apple julce and dry white wine.

HAPPY HOLIDAY PUNCH
(Makes 3% qoarts or 28 4-01. servings)
3 rounded Thap, Instant tea

+# Thp. augar

15 cups lce water

1 (6-0r.) can lemonade concentrate, un-
diluted

3 cops apple fulee

3 cups dry white wine

Comblne Instast tea, sugar and ico

to serve, over lc:e in punv.h

bowl or pltcher. post

HOT-HOT CHILI CON QUESO
(Makes about 2 cups)

2 mediam tomatoes, peeled, seeded and

chopped

water. Stic tatil suger is dluolved. Add
Chil. .

1 {4-o1.) can chllix, dralned and chopped
1 small onlon, chopped

% tsp. seasoned aalt

% tsp, garllc powder

dash white pepper

{ {8-01.) package cream cheese, cubed
and softened

1% cup eream or milk

2 Thbsp, dralned, chopped pimientos
Raw vegetables

Tortilla chips

In medium saucepan, simmer toma-
toes, ¢hllls, onlon, seasoned salt, garlic

powder and pepper 10 minutes, stirring
occaslonally. Blend In crcam cheese
and then cream. Qver very low heat,
stir and heat through. Turn into chafing
dish or heat-proof casserole and keep
warm over candle warmer, and garn-
[sh with plmlento. Serve with warm
carrot atlcks, celery, caullflower
florets, green pepper squares and tor-
tiila chips. Thin with a lttle cream if
needed during serving period. Any lef-
tover dip may be chilted and used as
cracker spread. For a milder dip, use
only onc ehlli”

1 can (4% ox) sbrimp, rizsed and
dralned
l pucuge {3 or) cream chbeese, sof-

% nv mayounalse

% cup picante sasce

% cup grated Parmesan cheese

Sbort, finely jullenned red pepper
strips (optional) .

Thlaly sliced green onlon tops (optioa-
a)

Draln artichoke hearis; dice. Add
shrimp, cream cheese, mayonnalse, pl-
cante sauce and Parmesan cheese; mix
well. Speon into 9-Inch round ple pln!.e
ar ahalinw haking dish, Raka st 160 da.
grees about 20 minutes or until heated
through. Garnlsh with red pepper and
green onlon, 1f desired. Serve with
chips and assorted vegetable dippers.
‘Makes nbout 2% cups dip.

Microwave oven directions: Cook in
microwave oven'at HIGH about 8 min-
utes or untll bot, stirring after each
minute of cooking.

CHICKEN FLAUTAS APPETIZERS

Inely shredd .o p
2 cups f ed or chopped - ghut 18 £ 20 minutea or st exisn,

Serve warm with Guacamole and adm-
timnl plcante sauce. Makes 32 appetlz-

cooked chicken

%5 cop pleante sauce .

Y% eap green calon slices

3 tap. cemin

32 corn tortilla (8-inck diameter)
Vegetable oil

2cops (co:.) shredded Cheddar or Mon.
terey Jack

Gu:nmola (recipe follows)

do
tightly; secure with wooden pick. Place
seam side down on baking sheet, Bake

reheated oven at 400 degroes F.

GUACAMOLE

1 llr:‘e ripe avocado, pecled and
2Thsp. plcante sance

Combine chicken, plcante sauce,

11sp. lemoa julece
% tsp. salt

onfon and curnin; mix well, Heat about

% Inch oll in small skillet until hot but

Comblne all lnngdlanr mix well,
not smoking. Quickly fry each tortilla

Makes about I cup.

U you are ooe of muy who prepare
meals in college dormltories, cfticien-
8] ents or moblle homes, you
are no doubt aware of the limitations
of “kitchenless cooking.”

But a small food preparation area
doesn't have to hinder the culinary
experience,

The versatile toaster aven, which
atlows a wide variety of recipe prepa-
rations, Is a basic for solving the
kitchenless dilemma, Below are sug-
geated ways the toaster oven can do
the job of several appllances,

® Bake: Remember that a toaster

Cooking without a

oven I3 a real oven. There's o need to
glve up roast poultry because
these foods won't §it, Just think small!

Substitute Cornlsh hen or rolled
turkey breast for turkey or chicken.
Or iustead of a large rump roast, pre-
pare a small eye round.

® Brofl: Most toaster ovens can
broil flsk, kaboba or flank steak, for
example. The see-through window al-
lows you to monltor the progress of pernt
the brolled food without openlng the
door to slow cooking time,

#® Top-Brown:

fdeal for preparing “cheesy™ dellghts

or beel

browning can turn
& Toast: Toast

toast for rice.
The ‘all-lo-one’

This technique [a

up o breeze, too.

kKitchen

llke cheddar-topped baked potatoes,
English muffin pizzas with mozzarel-
la and open-faced tuna sandwiches
with melted American cheese, Toj

a hot meal {n seconds.
a breakfast food. Next time you pre-
pare a dlsh such as creamed chicken

or acafood Newburgh, substitute pum-
ickle, rye, whole wheat or white

makes cooking easy, it makes clean-

op-
pny cold snack into
{3 much more than

appliance not only

Quant(ty
Rights
Limitod
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DO DIE 6F

1t starts quite innocently: you con-
vince yourself the symptoms aren't se-
rious. So If you soughwmedical help
you'd just look foollsh. And fater It's
too late.

Each year 350,000 Americans die
from heart attacks before reaching the
hospita). Often after a deadly, un-
necessary delay, In fact, the average
vietim walts over three hours before
cansulting a doctor. Because he
doesnt realize what hls symptoms
m}rl_-\n. And he doesn't wml to seem
silly,

Please, leamn the wamh‘\n signals of
a hcart attack. And, If you experlence
any of them, get help, Call 2 para-
medic at once. Or, if you can get to an
emergency room faster another way,
do so. Without a second thought.

After all, saving face means nothing
:omparcd to saving your life,

WARNING SIGNALS OF A
. HEART ATTACK

1. Anuncomfortable pressure, full-
ness, squeezing or paln in the
center of your chest behind the
breastbone.

2. The sensation may spread to
your shoulders, neck or arms. If
1t Lasts for two minutes or more,
you could be having a heart
attack.

3 Severe paln; dizsiness, fainting,
+ sweating, nausea or shortness of
breath may also oceur, but are
. mot ahways present,
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