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From Ihe first breath of spring to the first fall chill, thoughts are focused on the special  texture, Therels a vast varlety of flavor choices among the “pourables,”  “spoonables"
Joys of:the sun-drenched season — vacations, fun-filled weekends or Jusl occaslonal lazy ~ and dry-mix dresslngs avallable In today's supermarket. s sl
days to spend at the beach or In a hammock under a tree. Thoughts turn, too, -to_the '
saladgof summer. . ., so codl, so refreshing, and as appealing 1o the eye as to the palate,
* Gone are lhe days when a salad consisted of a few limp leaves of letiuce topped with a -
pale slice of tomato. Today, the salads of summer are often maln dish entrees featuring
meat, poullry, seafood or pasta, plus various frults and vegetables, the whole enhanced by | ) . ) R : . - " i
any one of a myriad of deliclous salad dressings convenlenlly bottled and standing ready . . An always welcome companion to the-summer salad bowl is the frosty, iced tea pitcher.
on the pantry shelf, . . : ’ " Truly refreshing because it Is non-sweet and non-carbonaled, iced lea has a clean, fres|
i . A different commerclal dressing provides. the “seasoning' in each of the following fe- : taste that goes wall with all types of dishes. Make It.with a quality brand following ang of !

Anolher pantry item that adds a fresh, swest touch 1o an entree salad Is’cling. peaches.
Use yolr favorite type and taste — packed as halves, slices or in.fralt cocktall; regular or
light, in juice or with extra-light syrup. Peaches are picked at the peak of frashness for best
flavor and greatest nutrltion retention. : ' : R .

cipesy. All contain a blend’ of splces and herbs for a perfect balance of color, taste and.. the easy methods. bele

SEAPARESAIAD - ICEDTEA

2 cans (16 oz, each) Californtacling ‘i/zilbl_ iritation crabméat " . ’I'I.IREE SUN can {16 02.) C‘alilﬁrpl'a'_lmlf i:qc'fgfall /3 c‘dp'éi)é’pj:edfgreéri pépp
R R -peach halves In julce or. extra 1/2 cup thinly sliced celery ' < RN o _vin juice or extra fight syrup”™ . :1/4 - cup chiopped;red ol
2. light syrup . 1/4 cup sliced green onion - EASYWAYS *- .1 package (10 oz)) frozen -. | /2 cup tedlian dressing”.:
. 1/2 cyp buttermiik-style dressing 1/4 cupsiiced green olives .’ -, cheesefilled tortellini . . 2 Tablespoons Dijor:style

1/4 cup diced English cucumber 1 head butter lettuce ., e ¢ Whater WA -FII MY eup sliced mushrooms |
/4 teaspoon dill weed Thinty sliced.English, cucumber* ,qmu:ricj‘;:,do:xg:;:emﬁ, éol: L - }-cup sticed celery ..

. Drain peach halves reserving liquid for ather uses. Combine buttermilk-style  water..Add. 8 to 10 teabags . | Drain fruit cocktall réserving fiquid for other uses: Cook toreilifi as package.
dressifig with cucumber and ditl; chill. Combine ¢rab, celery, onton and olives, [remove tags). Coverandstore . directs; drain. Conibine tortellini with fruit cockail, mushroams, celery,
To serve, line plates with lettuce leaves. Place 2 peach halves on each plate, In refrigerator at teast & hours. '~ green pepper and red onlon. Blend dressing with mustard and ltaitan hert
Top with crab mixture and drizzte with dressing;’ Makes 5 sérvings. . -~ - or overnight. Remove' bags, - seasonings. Toss tortellini mixture with dressing. Chill for flavors to'blen

*Garnish with cucumber if desired. . - Squeezing agalnst side'of con-' .. -'Serve on bed.of red leaf lettuce: Makes 4 senvings. - - .
. . e T R tainer.. Makes 1 quart. Recipe ") - - L T T TS ¥ . JHRRI

1.teaspoon ltalian herb se:
1 head'red leaf léttuce
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MARINATED CHICKEN BREAST SALAD rounded tablespotis of I~ . CHEESY HAM SAIAD .
= : T R A . . . FEUETPEE SRR N
* .1 can {16 oz,) California cling 4 boneless chicken breast hatves, stant tea powder for each Lo T st U iNot Pictured) -
‘peach slices In juice or extra _ “.cooked and skinned .~ ' - .+ quart of cold water, Str to'dis- .- K : e L e

4 Jlight syrup . - Lheadcutly lettuce . D :gg’em;;“f:?g;gam;ft:;ﬁeg 71 can' {16 0z) ‘Californla cling pedch’. i/2 cup stivered ' Ja “che

'ﬁ Eﬂg ;:z;r:jg rl::ggcsr'ul_ ‘:Jer'essslng 2: zlcvt"?:’sé(ete :tl::adwabi;”? Pl;al_\(ed. envelopes) toa quart of cold +. ., Slices in juice.or, extra light syrup  1/2"cup thinty sliced red pnion

b4 . uf p nd sliced . water. - RN 6 “cups torn romaing fettuce . - . 1/2 - cup garlic and cheese dressing

teaspoons grated fresh ginger

I .cup wglercres~sprlgs '~ 2 Tablespoons grated Parmesan

Drain:peaches reserving 1 tablespoon tiquid; save rén-gélﬁd_er for other uses, fhe'iTra'dli_fgnél wa cup slivered. cooked hafh “cheese|
Combine reserved peach liquid with Frencl dressing; green onfon and-. . quart.of cold, water. S - A BT ; 3
ginger; Pour dressing over chicken and marinate for 1 hour. To Serve, place - - boil'in a'saticepan. Remove Draln peaches resenving liquid for other uses. in trge sefving bow coi bine

lettu aves onto 4 serving plates. Slice each chicken breast 3/4oftheway . -from-heat and Immediate ly peach slices, romaine lettuce, watercress, ham, Jack cheese and fed onian.
... through into 1/4-Inch slices, Place chicken on lettuce; drizzle-with remaln. - add. 15 teabags.or 1/3 cup’: - Toss:with dressing and sprinkle With Parmiesan chieese. Makes 2 qua
. ing dressing, Arrange peach slices, strawberries and kiwifruit slices around " j 3 v L . . i L
* chicken. Makes 4 servings, " - R e :




