BEEF KABOBS WITH PEACHES

To Prepare: 35 MiN,  To Marinate: 2 s, cubes; tum until pieces ace coated. Set in
——e == - refrigem!

" with it goes a specially, chilled, ‘aromt
" cocktail, a cassérolé heaped with spicy raisin rice; and.

CREAMY COCONUT FILLING FOR TARTS _

"7 cups (3 No. 2 cans) tomsto juice
3 tablespooci lemon fulce:

2 eablespoons sugar -
Y teaspoon Tabasco

12 Petal Tart Sbells
1'pkg. lemon-fhsivored gelati

“Foan"RECIPE - -
Pour the resérved pineap
1:ép. measuring cup for Tiquids: i ficces-"”
sary, add enough.water to measure. % cup
liquid. into the gelatin.

4. Chill in refrigerator until mixture is
htly- thicker-th i of

convEnmnGE Fao0.AECIPE
30" M X 101

thick and cut I 36 2Ys-n. roonds).

1. A muffin pan.having 2% x 1%-in. wells
ill-be.nosded

1. Stir all ingredients together to blend
thoroughly.

_ 4 cop s .
] hot
saiad dressing mix 1 90z can et lacapy
dralned (reserve sirup)

Vi eup sliced maraschino cherrics,
‘well drained

2. Pour 3 cups of the mixture into a 1-qt.
refrigerator tray with dividers; frecze until
firm. Chill remaining juice.

3. When ready to serve, pour juice over the 1

frozen cubes in chilled glasses, Garnish with ~ completely.

a twist of lemon peel. Set each drink onto - 2. Mix the gelatin and sugar together in a

an individual glass tray
feaf. Serve immediately.

V4. cap coarsely-chopped walals
114 cups (about 31 0z.) flaked coconut
1 cup chilled whippiog: creais, whipped
Prepare Petal Tart Shells. Bake and cool

bowl. Add the hot Watec and stir until gel-
atinis completely dissolved.

with 4 galax
1 12 servings

unbeaten egg white; stir occasionally.

5. When gelatin mixture is of desired con-
Sty e i the pincappl,cherris, wal-

2. In cach well, place one round. Fit 5
rounds around inside of well, overlapping
cdgss. Pres overlapping edges together,
Prick-bott well with fork. Fill

‘nuts, and coGORL.

6. Fold whipped cream into gelatin mix-
ure. Spoon into Petal Tart Shells. Chill

Decoratg with mara-

12 servings

“Mete: This filling may be turned intoa S<cup
‘mold. Serve with chocolate cake squares.

any empty mum" p:n wells half full with
water.
3. Bake at 450°F 10 to 12 min., or until
golden brown. Cool on cooling rack. Care-
fully remove: from pans.

Six 2%ein. tarts

Note: Far twelve tarts, double recipe.

Ask anyone up and down the line rom Burbank to
broiling_does' wonderful thirigs to canncd

 peaches. They come out hiot and sweet and shining,
final touch, literally, on a skewer of tender browning
beef, Kdbob with peach®s takes ten minutes to cook;

a loaf of herb-biittered French bread. Here is a welcome
change-after-the-high living of the holidays—good broiled

}611 cant spread

beef and rice with the flourish, thanks tothose peaches;

@000 #OR FREEZING
Ta Prepare and Coak 15 .

of a dinner at the Palace.

SPICY RAISIN RICE
CONVENIENCE FOOD RECIPE
‘rmisins to the hot chicken broth; cover and *

e TorBroil 740 saN: tor for at least 2 hrs.,
xvm.lulns

e mhd:ﬂ' - - - —-23, Rémovo meat from marinade with slot-

* 1 No. 2%, can peach balres, draloed ted spoon and drain. Arrangs meat picces

(remcrvo Y cxp sirey) on the skewers dlternately with onions and

1 oxpualad oll - ‘green’ pepper. Put kabob picoes close to-

4 exp soy smoce gether for raro meat, separate them slightly

/2 tablespoos lemon fuice for well-done meat.-

2 tablespoons instant minced onlon 4. Arrango kabobs on broiler rack, brish

' *%ﬂ:lﬂ-"m with marinade, and put in broiler with tops

teazpoon it of kabobs about 3 in. from source of heat,

Y4 toamporn pod e Broil 7 to.10 min., turning kabobs several

times_and brushing frequeatly with re-
served marinade.

5. Test for doneness by cutting & slit i
meat and noting internal color of meat.
1. Six 8-in. skewers will be noeded. During last 3 min. of cooking, put a peach
- 2. MK tigethér'in'a large shallow bowl the  half on the end of each skewer, brush with
% cup peach sirup and all ingredients ex.  marinade, and finish broiling,
- copt.onions and_green pepper. Add steak

6 servings

- set aside for.5.min.

¥ cloro garlc (tin, papery outer skl

romored), crobed fn & el e cinnamon, and allspice 10 rice.
4. Pour chicken'broth mixture over rioe;
;";Z"P‘F"m l'“’““"‘;;“ stir well to blend. Cover skillet and bring
 Gape Gk chicken beoth (3 childken ~risiyre to boiling: Remove from heat im-
 cbes disslred 12 245 %95 mediately and let stand, covered, for 5 min.

%% teaspoon salt . About 6 servirgs
V4 teaspoon papeiks _

¥4 teaspoon gromd glagee SPICY RASSTN RICE WITH MUSHROOMS
#“ clmamon Follow recipe for Spicy Raisin Rice. Clean

1. Melt butter in a heavy skillet having a
cover. Stir.in garlic and rioe; cook over low.

heat until golden,

2. Meanwhile, add the minced onion and |
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3. Add & mixturs of sall, paprika, Ginger,

Transfer mixture to @ warm serving dish,
If rice is not 10 be served immediately, cover
itand set in a warm oven until serving time.

and slice through sicms and caps of % Ib. ‘
Heat % cup butter in skillet.

Add mushrooms and cook until lightly

nd. ‘browned: Remove from heat and setaside to

stirring frequently. keep warm. while preparing rice ‘mixture.

Gently blend in mushrooms before serving. -

f?&VOP

Setting & riew standard

of excellence for margarine,
" Kraft DeLuxe has that certain flavor.
In fact, you just can’t spread
finer flavor af any price.
You'll find Kraft DeLuxe—
in your grocer’s refrigerator case.,
Get it soon. .




