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Cold soups are

Light, refreshing and full of the sea-
son's best flavors, icy cold soups are
just about perfect for warm weather
meals, Easy to prepare without sophis-
ticated equipment, these cooling soups
can be made the dny before and tucked
into the refrigerator until it's time to
serve. They're a great change of taste
from summer’s standard barbecues
and last-minute sandwiches, and noth-
ing could be easier on the cook.

Throughout the Southwest, cool sum-
mer soups have long beea menu favor-
ites = cspeclally when prepared with
south-08-the-border flair, Home econo-
miats representlng Pace Foods Inc. in
San Antonio have created two exciting
icy soups with authentic Mexican fla-
vor by teaming seasonal fresh vegeta~
bles with a lcw everyday Ingredients
and using picante sauce to ellminate
the effort of finding and pmpuing
chiles and other exotle Ingredienl

Served as thi cmalndxmlorlcaml
famlly meal or for entertaining, Pi-
cante Avocado Soup 13 light yet satlsly.
ing, with rich, fresh flavor appeal. Be
sure to select (ully ripened avocados in

order to enjoy thelr moat buttery tex-
ture and fuilest flaver. Avocados are
ready to use when the frult yields eas!-
ly to gentle pressure, A casual-as-sum-
mer way {o serve this soup s buffet
style, with the soup in a cailled turecn
and accompaniments arranged for din-
ers to help themselves, Sliced green
onlon tops and diced cucumber make
“soup-er” stir-ns, and be sure (o set
out additicaal pleante sauce for those
‘who like thair cold soups with plenty of
“heat.” Crusty French bread, a basket
of fresh fruit and & selection of cheeses
will complete the ensy, elegant meal.
Gazpacho, that bumble Spanish soup
sometimes thought of as a “ll,quld
salad,” has found international celebri-
ty as a year-round favorite. San An
nlo Style Gazpacho atmplifies the prep-
aration and travels the taste toward
Mexico with the addition of plcante
sauce, Busy meal planners with active
summer Lifestyles pote that n more tas-
ty, nutritious and low-calorie soup will
be bard to find. Chock full of gudt;n

perfect

no-fuss soup receives a unlque nutr-
tional as well &8 a flavor boost from
plcante sauce. Serve thls bright, light
soup as a first course in place of &
salad, or as a maln dish for an easy,
mfruhlng warm weather meal. -

PICANTE AVOCADO SOUP
2 large ripe avocados, pecled, seeded
and cut up
2 cups chicken broth
2 tsp. llme julce
1 cucumber, peeled, sceded and cn: up

% tsp.
Green onlnu tops, thlnly sliced

Comblne avocados, 1 cup of the
chicken broth and lme julce in a food
processor or blender; process untll
amooth. Tranafer to large bowl. Com-
hine cucumber and pleante sauce fn
food processor or blender; process until
smooth, Stir in avocado mixture with
chicken broth, half-and-balf

resh
season's most auccu!ent tomatoes, this

and salt. Cover and chill Top with

for a hot

green onlons. Makes 4 to 8 servings,
about 8 cups soup,

SAN ANTONIO STYLE GAZPACHO
2 cups beel broth
1 mediam onlon, quartered
3 cup lemon julce
% cupollve oll
2 typ. salt
1 48-02. cen tomato julce
2 caps {Inely chopped celery
2 tomatoes, diced
% cup plcanto savce
% tsp, pepper
2 mediam green peppers, chopped
2 small cacumbers, diced

utoas

Comblne 1 cup of the broth, onlon,
lemon juice, oll and salt In food proces-
gor or blender; process untll smooth.
‘Transfer to large bowl Add tomato
juice, remalning bee! broth, celery, to-
matoes, picante sauce and pepper; mix
well. Chill at lexst $ hours. Top each

serving with green pepper, cucumber
and croutons. Makes 8 servings, about
12 cups soup.

summer day

Dessert party ideal for any occasion

Whether it be a graduation, weddlng, family re-
union, or o acomalon at all, a dessert party makes
for a sweet celebration. A fantasy come true, a des-
sert party appeals to the young and the young at
heart. It's an easy way to entertain a large group
since much of the work can be doze ahead. And for
the party giver on a budget, It s an economical
alternative to a full meal.

use the dessert party is not bound by any
rules, the timing can be flexible, Mid to late after-
noon eeems to work well for a weekend party. Ona
wecknight, invite guesta for 8:30 or § p.m. and sug-
gest they eat Lightly! Or, schedule the party follow-
Ing an activity such as a concert, softball game or
movle.

‘The menu s limited only by the imaginatlon, but
the most irresistible dessert table appeals to both
the eye and the palate. Guests will want to sample
most, if not all, of the confections. So, you'll want to
include varlety in texture, color and flavor and
kecp portlons small, It's also a thoughtful idea to
Inclnde at least one “light” dessert. A watermelon
boat filled with {resh summer fruita or a tart lemun
mausse are as well as easy

The number of desserts depends upon the number
of guests. If the guest list numbers 20 or more, plan
on eight to 10 desserts, For a small group, three or
four cholces will be ample. Regardless of the num-
ber, select reclpes with an eye tow-rd convcnlm

Choose one really spectacular dessert
the “star” of the table, Surround the “u(ar" wlth a

supporting cast of easy sweet treats. The quickest
desserts comblne wmet.hl.ng bomemade wlth l
ready Ioe cream, for
budget buy Lhmughnut the summet, and it ean be
paired with home:made toppings and an assortment
of cookles.

Save more time by uslng convenlence food prod-
ucts to create impressive “made from scratch” des-
serts, Old- !nshloned ahorteake, fllled with sum-
mer's ripest frults and topped with softly whipped
cream, is made extra easy with complete pancake
mix,

Because mortuke 1s best served warm, measure
Ingredients In advance. Just before guests arrive,
mix and bake. Accompany the warm cake squares
with sticed peaches or nectarines, budget buys dur-
ing June and July,

SUMMER SHORTCAKES
4% cups fresh sliced peaches or nectarines
% cup sogar
2% cups complete pancake and waffle mix
% cup water
3 tbsp. margarine, melted
1 tsp, vanilla
Nou-dnlry ‘whipped topping or sweetened whipped

Camb!ne peaches and % cup sugar; mix well.
Cover; chill about 1 hour.
Heat oven to 425 degrees. Grease 8-Inch square
ine remaining % cup mu, puk
Vi

dough
Into a ball; knead 8 to 10 times. Press Into prepared
pan. Bake 18 to 20 minutes or untll wooden pick
Inserted In center comes out clean. Immediately
remave from pan; cool on wire cooling rack about
15 minutes.

To serve, slice warm shortcake Into ¢ servings.
Cut each crosswise into 2 layers. Place %
cup peaches over each bottom layer; top with re-
e Blopcach with mhipped éﬂﬁﬁ‘:‘fw

op ea whip]

Palr the Summer Shortcakes with a do-ahead
dessert. Frulted Cream Puffs can be completely as-
sembled and frozen several weeks in advance. The
crisp, golden brown cream puifs look as If they took
.1 to but require three staple

til serving time. 'l.'op wilh
fresh fuicy strawberries for a double berry delight.
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FRUITED CREAM PUFFS
% cup water
% cup margarhs.
v.  cup paneake nd waffie mix

l plnt wvanilla or strawberry lco cream
2% cups slled sweetened strawberries

Heat oven o 875 degrees. Bring water and mar- -

garine to a boll. Add pancake mix, stirring vigor-
ously until mixture leaves sldes of pan and forms a

Remwe from heat; add eggs, 1 at a time, beat-
ing well after each addition, Drop batter by table-

pufts; fill with small scoop of ice cream. Store
tightly covered In {reezer until ready to serve; let
stand at room temperature several minutes before
serving, To serve, top each cream puff with % cup
strawberries, 10 fliled cream puffs. .

Warm summer aayc call for fast, cool mea|
just the ticket. Prepared with butt

and lime, the soup has authentic Mexican flavor. Make It the night

before to allow flavors to blend as It chil

course or a light luncheon or supper main d

and avocado soup Is
ocados, cucumber

s, and serve as a first

Quantity
Rights
Limited

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Fri, 9-9; Sat. 8-9; Sun. 9-3
We Feature Wostern Beef

Not Responsible for Errors in Printing

DOUBLE COU

ORCHARD-10 gives you 100% more an all
(cents off) manufacturer’s coupons up to and

PON

including 50°* face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value.' Offer in effect now
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\Happy July 4eh. Shop The Good Selection At IGA!
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