AVOCADO-CHICKEN CASSEROLE
‘Reminiscent of an elegant creation from ane of the country's’
fine vestaurants, this is truly delectable. . ..
To Prepare: 25 MIN: To Heat: 25 MIN,

2 chicken breasts, cooked, skinned, boned, and sliced

(white meat of roast turkey, capon, or chicken may

- beused) . N )
1 cup (about 2 ox.)
1 cop (about 4 oz.) grated

‘wide noodles

+* 34 cup itk —-

1. Grease a 1-gt. shallow baking dish. -
2. Cook, drain, and rinse noodles according to direc-
tions on package.
3. Rinse avocado, peei, cut in
remove pit. Cut into slices % to % in. thick. Put slices
into a bowl and drizzle with lemon juice. To'coat evenly
turn slices gently in lemon juice a few times.
—-~——d4;-Meltthe butter-in-a saucepan over low
a mixture of flour; salt;and-whitc-peppere
mixture bubbles. Remove from heat. Add the cream and
, milk gradually, while stirring constantly. Returri to heat
-~==-"and cook rapidly, stirring constantly,
=== ens. Cook: 1 to-2-min. longer. Coolslightly. .
5. Add the grated cheese alt at one time an

to halves lengthwise, and

—cheese-is-melted—Remove-1 cup-of.thesauce and sel

asidé. Mix the nodadles into therem

— MELANIE-DE PROFT /. Food Editor -

= - = 1

CALYPSO STEAK STICKS

Calypso Steak Sticks are especially irresistible. when accom-
panied by a relish tray of crisp cauliffowerets, garden-fresh
- -~ green-orilons, colorful green pepper strips, and preserved kum-
quats. Finale to the feast . . . a dessert of Green Gage Plum Ice

. salad dressing,

SHRIMP EXOTICA
Cooling Green Gage Plum Ice, thinly frosted with a fufly frait
cut in squares, and servedon crisp salad greens
is the perfect salod accompaniment for this exolic shrimp dish.
Or a small scoop of the ice floated in chilled frult juice isa re

heat. Blend in’ and a serve-yourself-dish of crunchy, salted toasted almonds. JSreshing slwub..
Heatovntil——— To.Prepare:-25-Mi—— . Ta Marinate:30 min, _~To Prepare and Cook: 40 MIN. .
2 1bs. bonel tend: sirh rib), b develned cooked stifimp
phA lff.,’,,m ertoln, sirloln, or rib) 1 No, 2 can sliced plncapple, drained (reserve sirup)

“until sauce thick - {-cup s0y Sauce 2 cups water Co

i y; eap e ] 3 Chicka boaillotcubes
" = aniil hoaey —— o ‘ . e

stir unt: 2 cloves garlic, crushed in a garlic press or minced | %::;wk-l?:‘:ﬂ
uce: V4 clip finely chopped crystallized ginger ————————— 114-cups-cubed-cooked ham
he bottom of baking 2 firm bananas with all-yellow peel T/ cup chopped oalon -

... 6. Asrange the chicken slices on t

dish. Spoon the noodle-sauce mixture over "chicken -

carcfully spoon the reserved sauce over avocado slices.
= Sprinkle lightly with papeika,.. —- e
7. Heat in a 350°F oven about 25 min., or until thor-
oughly heated and top is delicately browned. 4 servings

_PIQUANT CUCUMBER SLICES

~——:glices- Arrange avocado slices on top of noodle mixture; ———

14 cup flaked coconut

. ————

1. Twelve 8-in, skewers will be needed.
-~ -2.-Slice meat-across the grin into 4-in. strips.

1_ctove garllc, crushed in a girlk press o minced

P

3. Mix together the soy sauce, honey, garlic, and ginger.
Put the meat strips into a large shallow dish. Pour the
soy sauce mixture over meat. Set in refrigerator for 30
ming; turning meat once: :

These tangy, crisp cucurmber slices bring interesting 1eéxture (o
any entree fally the A do-Chi Casserole.

To Prepare: 15 MIN. - To Chill: Avout 3 HRS. :
1 encumber, rinsed (do not pare) o

4. Remove meat strips-from marinade, reserving mari-
nade. Thread meat strips onto skewers, allowing space”
at end of each skewer for banana pieces. .
5.- Pecl bananas and cut into pieces about Y%..in. long.
Dip pieces in marinade, roll in coconut, and drizzle with
. lime juice, Put 1.or 2 pieces of banana,on cnd of each
skewer. Brush meat and banana picces with_marinade.
6. Broil about 3 min. with meat about 3 in. from source

L4 teaspoon white pepper "
© Y4 tessp djum glat
. 1 feaspoon celery seed
Yicopcldervinegar ... . ..
1 tablespoon lemon juice .
1. Mix together in a bow! the sugar, salt, white pepper,
monosodium glutamate, celery seed, vinegar, and lemon
juice; stir until thoroughly blended.
2. Score cucumber by drawing tines of a fork length-
wisc over entire sutface. Cut into slices about % in.
————~ _thickzAdd tothe vinegar mixturc with onion and parsiey;_ .
toss to coat evenly. Chill thoroughly, turning scveral
times. About 4 servings

-

N
PEACHES A L'ORANGE
This novel treatment for peaches transforms them into a gour+

. tnet's delight—a cholce dessert to serve with chicken casserole.
" -~ To-Prepare:-15 MIN; — - I pe———
1.No. 214 can peach falyes, drafned (reserve /4 cup sirup)

14 cup firmly packed brown sugar :
114 teaspoons cormstarch

0T 2 tablespoons lemon jufce—-

of heat, turning once and brushing with marinade—

(Meat should be rare) Serve with fluffy cooked rice. -
flavored with seasoned salt, butter, minced onion, and
minced parsley. 6 servings

" GREEN GAGE PLUM ICE - )
The lively flavor, attractive color, and versatility of this superb
ice will enchant many a menu. .
To Prepare: 25 MIN,
. ~—=2L4-cups (Nos-2-can).green. gage.,
t/4 cup cold water
2 teaspoons cnflavored gelatin
34 cup water
14 cup sugar
14 teaspoon salt
1 cup orange fuice

. To Freeze: 3-4 urs.
plums and sirup

0HR
e
. 1 or 2 drops green food coloring
1. Set out an 8 x 8 x 2-in. pan. ‘

2. Pour % cup water into a small cup. Sprinkle gelatin
evenly over water. Let stand 5 min. to soften,

1 tablespoon grated orange peel QODER
— Fewgrainssalt [3ERG
b S ol
R e.cloves
6 whole allspice ! AW ROE™ " comp

1. Mix brown sugar, cornstarch, orange peel, and salt
together in a sauccpan. Add the resecved peach sirup” "
and orange juice gradually, stirring constantly. Mix in
the cloves and allspice.._.

. 2. Bring to boiling, stisring constantly. Add the peach
halves and simmer 5 min. Turn carcfully several times.
Serve warm or chilled. About 6 servings

A-Heat-Y4-cup water-until.very hot, Remoye from heat.

-.—2._Bring water_to boi

. and garlic;

.. ¥ medium-sized green pepper, et I strips - 0”17 ¢
2 tablespoons chopped presesved or crystallized gloger
Z teaspoons $0Y Sance
2 P m P v ——y——— m e 4 -
14 teaspoon salt .

1. Reserve S or 6 whole shrimp for garnish. Cut remain- ‘
ing shrimp into pieces. Set aside. Cut-4 pincapple = slices
into picces and setaside——-—- — o
oifing in a deep saucepan. Add the
bouillon cubes and when dissolved, add the rice grad--—--—
ually, so boiling does not stop. .
3. Cover pan tightly, reduce heat, and simmer 15 to 20
min., until a kernel is soft when pressed between fingers.
4.. Heat.cooking.oil in a large skillet. Add ham, onion,
heat thoroughly, furning With a'spoon. "™ '
5, Blend together % cup of the reserved pincapple
urry powder;-and-salt:—Add—-
pineapple sirup mixture and green pepper to skillet;
heat thoroughly. Add rice, shrimp and pineapple pieces;- -
toss until mixed. Heat thoroughly. Serve on a warm
serving-platter. Garnish with the pineapple slices and
whole shrimp. (See photo.) About 6 servings

sirup, ginger, SOy 5auce, ¢

. SESAME SEED TWISTS
Delicate, rich, and flaky, these twists are delicious and unu-
sual. Serve them with Shrimp Exotica,

.. To Prepare:30mmt. . . To Bake: 10.MIN. .
2 tablesp sted sesame s6ed T —
2 cups biscult mix ,
% cup milk | —
V% cup butter, chilted COMDIEACE
Melted butter tl FO0D RECIFE

1. Add milk to biscuit mix; mix dough as directed on
. package for_rolled biscuits. Roll on lightly floured sur-
face into a 12-in. squarc, about %4 in. thick, T

—-2-Thinly-slice-and-quickly place-about-3-tablespoons—

“of the chilled butter onto one haif of dough; fold other
_half over it. With rolling pin gently press down and seal

the open cdges. Repeat pr ure using remaining
~chilled butter; fold -other- half-over forming:.a .6-in.__.

[ | covnons - -and_immediately stir in softencd gelatin until gelatin is

fetely dissolved. Add sugar and salt and stir uniil
sugar is dissolved. Sct aside to cool. - -
- 4, Cut plums into halves; pit and force through a sieveor— -
food mill (about 214 cups purée).
5. Combine plum purée, cooled sirup, orange juice,
and lemon juice, Mix in food coloring. Pour into pan..
Freeze until firm (3 to 4 hrs.), stirring two or three timcs.
. About 1 qt. ice

square. Chill thoroughty;about-1-hr———moe

3. Roll dough'intoa TZ-in_ 59 ~Dlvide-into-halves—
and set one half in refrigerator. .

= 4. Brush surface with melted butter. Sprinkle witlisome
of the seed. Cut into twelve 6 x 1-in. strips, Twist cach
strip. Place on ungreased baking sheet; press ends.
“Brush with a mixturc of 1 egg yolk and 1 teaspoon milk. .
Sprinkle with seed. Repeat. .

5. Bake at 425°F about 10 min. 24 1wists
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