Entertain easily with buffet party

AP - A bulfet can be the easiest
way to entertain a large number of
Rucsts,

Enchiladas Yerha Buena can be
served for a buffet or for casual din.
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¥ eup creme de eassis

Add rice and stir. Cover and. cook
over Jow heat 30 minutes, or until all
liquid s absorbed: Press mixture
into a buttered 9-inch ring mold

an be prepared
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Far the spinieh pesto
In i blender container, combine the
S1eup olive ol spinich, rosemary,
hot pepper e und garlie. Cover
and process on meditm speed until
smoothly purecd, stopping blender
A8 necessary to push mixtere into
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" Preheat oven to 400 degrees. In a
10anch skillet over medium heat
cook ontan wn 2 blespouns olive oil,
stirniag occasionilly, 3 to 5 minutes.
Str i girbe, then turn into mixing
bowl alung with the ricolta, grated
Monterey Jiach cheese, sley and
Pepper, Uy well .
In center of each tortitk, place a
heapung teaspean of cheese mixture,
top with o Surse Seafoad leg. Roll
tortilla anta eahinder, place :lm
Ade down o w rectanpular ing
dish Spread sour eream twnh mcr
tortudl
+ Bake o 400
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oven for 15
d through. Top
with 1 1ablespoon
pesto separately
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sters and rock salt. Refrigerate until
ready 1o use Heat broj Place oy-
all on an
oven-proof serving platier. Sprinkle
bacon mixture over top. Broll 4 to
inches from heat for 3 1o 5 mingtes,
or until brewned. Makes 3 doren.
(Recipe from® Perdue Farms)
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BEEF RIBROAN)
2easpoons grated lemon peel
2 eluses garlie, mined
1 teaspoan cracked bk pepprr
1 teaspoon dried rosemary leaves
1 feaspoun sadt
3 to frih beef rib oronst 0 le #
poutds)
Madeica Sawce trecipe et
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thirer
treed Servings

Madeira Saude

hupped shallots
1 cup gunned biiel broth

13 rup Madvira wine

1 tablespoon tomato paste
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