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en Indoors with refreshing Lemony Zuc
11t of

chini Brown
brown rice, fresh

Rice. This h

zucchini and lemon Juice is a snap to prepare.

A quickic — with nlce subtle fa.
vor. Enjoy for breakfasts or snacks,
or with luncheon fruit satads, Com-
bine 2 cups buttermlik baking mix
with 1 cgg, % cup cach milk and

ple-11 d syrup, 2

Try these quick muffins

melted butter or margarine and %
cup chopped Diamond Walnuts,
Bake in well-groased or paper-lined
2V-Inch muffln pans at 400 degrees
for about 15 minutes or until muf-
{ins test done. Makes 12 muffins,

Brown rice: good and good for you

Brown rice consumption is on the
rise. In Uttle more than 10 years, sales
In the United States bave Increased
5,000 times — jumping from a mere
four tons per year to more than 20,000
tol

ns,

Why the sudden interest in a product
which not s0 long ago could only be
found ln health food stores? Consumers
have discoverd that brown rice Is more
than just nutritious, Besides contribut-
Ing signlficant amounts of flber, pro-
teln, calclum, phosphorus, niacln and
vitamin E to the dlet, brown rice also
adds varicty and Interest to everyday
and special occaslon meals.

Vegetable-rice side dlishes and salads
are just iwo of the many ways brown
rice can tumn 2 simple famlly meal inte
a memorable cating experience. How?
The nutty flavor and whole-graln tex-
ture of brown rice complements the
poultry, fish, lean red meats, fresh
{rults and vegetable, and low-fat dalry
products which are 30 much a part of
today's healthful eating habits. And by
taking advantage of seasonal procice
buys, brown rlce side dishes and salads
can cost just pennics a serving.

LEMONY ZUCCHINI Brown Rice, a
sunny side dish which shouts “fresh and
wholesome,” pairs one of the scason’s
most abundant vegetables with nutri-
tlous brown rice.

When the rice is in the refrigerator
“ready-to-go,” colorful Oriental Rlce
Salad becomes a snap to prepare, For
added time savings, slice the carrots,
red and green peppers and ficama the
night before and stir into the cocled
rice. The next morning, prepare the
dressing, toss the salad and refrigerte
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untll serving time. The dressing, fla-
vored with soy sauce, fresh ginger and
toasted scsame seeds, promises a
unique taste experience all its own.

These creative brown rice accom-
paniements are examples of (he kinds
of reclpes which could win $3,000 in the
Uncle Ben's 40th Analversary “Cook &
Tell” Reclpe Contest, Entrics are belng
accepted now through midnight Sep-
tember 1, 1983 A total of 204 prizes
will be awarded, includlng a Grand
Prize of §5,000 for Lhe “Best of Con-
test” recipe, three first prizes of $1,000,
and 200 Uncle Ben's 40th Anniversary
Rice Canlsters with coupons for Con-
verted Brand Rice,

To obtaln complete rules and In-
struction for entering, send name and
address to: “Rules,” Uncle Ben's 40ih
Anniversary “Cook & Tell” Recipe Con-
test, P.O. Box 11877, Chlcago, litlnois
60811,

LEMONY ZUCCHINI BROWN RICE
1 small zacehinl, cut tnto § x % x Y-
inch strips
110 2 claves garlic, minced
1 tbap. butter or margarine
1 cup fresh splnach Teaves, cut Into 1 x
Y-loch strips
2% cups waler
1 cup brown rice
1tap.salt
2to 3 tsp, Jemon fulce
% tap. pepper

Saute zucchini and garlic in butter
im medlum saucepan, 1 to 2 minutes.
Add spinach; cook an additional 1 min-
ute. Remove and set aside. Add water
to saucepan; bring to a boil, Stir In rice
and salt, Cover tightly and cook over
low heat until al) water is absorbed,

about 50 minutes. SUr reserved zucchl-
nl and spinach, lemon julce and pepper
into rice. Remove from heat. Let stand
covered 2 to 3 minutes. Makes 6 serv-

gRIENTM. BROWN RICE SALAD
2% cups water
1 cup brown rice
1tap. salt
2 smali carrots, cut fnfo 1% x % x %
lach steips
1 small red pepper, cut into 1% x %
Inch strips
1 smal) green pepper, cut lnto 1% x %
inch strips
% cop Jlcama strips or celery strips
{1% x % x Y-loch}
2 thap, sesame seeds
% cap vegetable oll

V4 cup red wine vinegar

2 tbsp, grated fresh glager or % tsp,

gronnd gloger
1 clove garlic, mloced
Y 1o % tsp, cayenne peppper

Bring water to a boll In medium
saucepan. SUr In rice and salt, Cover
tUghtly and cook over low heat unti] al)
water Is absorbed, about 50 minutes,
Transfer to large bowl; cool to room
temperature. Add carvots, red pepper,”
green pepper and jlcama. Toast sesa.
me eeds in small skillet over low heat,~
stirring constantly, until Nghtly'
browned, about 3 minutes, Gradually
stir hot sesame sceds into oll. Add vine.
gar, 30y sauce, gloger, garlic and cay-
enne pepper; mix well. Str dressing
Into rice and vegetable mixture, Cover
and chill several hours or over over. -
night. Makes § scrvings,

Convenience foods

keep brunch simp

Expecting company for early morn-
Ing brunch but, oh, how you'd love to
sleep in? You canm, if you keep your
menu plans simple,

Frozen waffles can cut your time in
half and become “special” when you
drizzle them with Praline Liqueur and
(op with peaches. And, don't stop there
. . . add seme Praline Liqueur to a cup
of hot chocolate . , . a great finale to
any meal,

PRALINE ‘N PEACH WAFFLE CAKE
2 [rozen waffles

4 tbap, Prallne Liquenr

& thsp. whipped cream

le
8 peachslices

1 tbsp. chopped pecans

Toast waffles. Pour 2 tablespoons
Praline Ligueur over cach. Spread 3
tablespoons whipped cream over each
and place 4 peach allces on cach waf-
fle. Place one waffle on top of the
other. Sprinkle with chopped pecans,

PRALINE SUNRISE
Add 1% oz, Prallne Liqueur to cup of

steaming hot chocolate, and top with "

marshmallows,
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Living Room & Hall
Froo Anti-Sotior — One Room
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Let E.F Hutton show
you howto get
10.5% onyour money-
taxdeferred.

E.F. Hutton talks about annuity pro-

grams where:

+ You never have to worry about market
fluctuations*®

* Taxes aro deferred until annulty pay-
ments begin or interest Is withdrawn.

« You earn a high rate of interest with
automatic compounding,

= You have liquidity - your meney Is availa-
ble if you ever need it.**

* Your dsath benelit is not sublect to
probate delays or publicity.

*Principal and interest vumn toed by Exscutive Lifs
Insurance Co., Jorrico, N.Y. Poticy Form #631A,
= "Lots surender charpea it any. In cortaln clrcumst
there may be a paug;.lm oarly withdrawals. oo
ot S —— -
Please send me mora Information on the single

remium tax deferred annulty programa oft 1

E.F. Hutton, v programa offored ']
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EFHutton
E.F. Hutton & Company Ine, -
373 8. Woodward Avenue
Birmingham, M 48011
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. Leaveit to NBD to give you your own line of credit
' at our lowest rate in

MNow at NBD, we're offering a whole

hew kind of loan. One of the first of its

kind In this area and al our best
[nterest rate In years — 14.4% Annual
Percentage Rate? |

I’s NBD's new Reserve Line—a
variable-rate ine of personal credit

that, In these days of rising and falling
intcrest rales, NBD believes is a sensible

way to borrow.

What s Reserve Line? It's your own

special line of credit—a cash
(I\Jal can be used for vacation

travel,

years!

reserve

s, o1 ly any
purposeat all. Whenever you need extra
maney, you simply borrow whal you
need fram your Reserve Line Account.

\Vhat's more, Keserve Line

Act now

nothlng until you use it. And lke any
simple Interest loan, you pay interest

Line Account at NBD.
costs you

when you need It.

to set up your Reserve Line Account

Call 1-800-2

at our new low

. &
*14,4% Annual Percentage Hale may vary based on (lic mle for 6-month . Tre N
- . i . Equal Opporiunity llgldcl l‘L!‘ 'Inu.ngry B,

’

ratel

255623

only on the outstanding batance, That
way, the faster you reduce the balance,
the less Interest you pay.

So Ilyou've been considering a loan—
or wished you had your own personal
line of credit— ook into the new Reserve

We think youll find it's a great way
to make sure you'll have extra moncy

a
Whea E. & Hutton talks, people listen.
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