New taste in punch

... and other delectable delicacies

PEANUT BUTTER
HEALTII DRINK

INGREDIENTS
2% cup milk
2 tkap. peanut bulter
1 thep. wheat germ
(optlonal)
Z tsp. honey
METHOD :
In blender or food pro-
cessar mix white milk, pea-
nut butter, wheat germ and
honey until blended.
Serve |mmediately, since
wheat germ settles quickly to
boltom,
Makes one serving.

CREAMPEACH
KUCHEN

INGREDIENTS

2 cups flour

1z tsp. salt

1y Isp. baking powder

SUgar

1 Isp. cinnamon

1 cup whipping cream

2 ogp yolks
14 Wsp. vanilla

‘3 cup margarine, soltened
10 larpe freestone peaches,
blanched, peeled, halved and
pitted

or 2 2Bor
peaches
METHOD
Stir together flour, salt, bak-
Ing pewder and 2 thsp. sugar.
Cut in butler or margarine
until particles are fine, Press
mixture (1" up sides) of
greased 13x9x2 pan. Arrange
peachalices over pastry. Mix
one cup sugar and cinnamon
and sprinkle over peaches.
Bake at 400 degrees for 15
minuies. Blend cream, yolks
and wvanilla. 'Pour evenly
aver peaches and bake 30
minutes.

CHICKEN VEGETAELE
SOUP

INGREDIENTS
2 [b. chicken backs and wings
2 gt. hot waler
1 tsp, galt
“3 {5p. pepper
3 corrots, scroped and
quartered
3 stalks celery, cut into 1"
pleces
1 medium onian {incly cut
METHOD
Put all ingredients in pot;
stir thoroughly. Cover and
cook on low, slowly. Before
serving Tremove chicken
pleces {rom soup, separale
meat from bones and return
meat Lo the soup. Makes 6
BCTYINES.

HAIR SHOPPE

" 31A MAIN ST. S., GEORGETOWN
(Next To Cnuﬁu Trust)

877-5845

GUYS AND GALS STYLES
FOR ALL AGES

tins of saliced .

GOLD RUSHPUNCH
INGREDIENTS
2 cupa jemon julce, chilled
2 cups orange julee, chilled
2 cupa sugar
2 cupa cold water
¢ gle. ginger ale, chilled
Lemon slices
METHOD
Combine frult julces, sugar
and water In n large punch
bowl. Sir untll sugar dis-
salves, Just before serving,
pour ginger ale down side of
bowl: stir gently. Float lced
frudt land In bowl, U
desired. Gornish with minik
leaves. Serve with cracked
ice. Makes about 40 two cup
servings. -

SAVERKRAUT
CASSEROLE

INGREDIENTS
5 potatocs
1+ ib. bacon
2 DRinns
saverkraut
break crumbs
3 cges
12 G2, SOUT Cream
1alt and pepper
paprika '
METIOD
Boll polatoes with whole
“jackels”. Peel and slice.
Boil sauerkraut In  beel
cubes. Drain, Fry bacon and
cut up and also the onien till
brown, Bulter casserole dish,
Put bread cruinbs in.
Then layer potatoes, bacon,
enign, Bauerkraut ending
with saterkraut. Beat three
eggs and 12 oz, sout eream, 1
tsp. salt and add pepper and
paprika. Pour over cassc-
role. Bake 4550 minutes unti
cgg sels. Serves six.

MARY'S BAR-B-QUE RIBS
INGREDIENTS

1 [emon, sliced

1 anicn, sliced

1 cup ketchup

'y cup Worcestershire sauce '

1 tsp. salt

I3 tsp. chlli powder

I; {sp, tabasco sauce

2 cups waler

1 orange, aliced

METHOD

Place ribs in pan. Covér with
sliced lemon, orange and
anion. Bake at 450 degrees
for 30 minutes; draln off fat,
Comblne remaining ingredi-
ents and bring Lo boil. Pour
over ribs. Bake at 330

~ degrees for 1-17; hours,
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RICE PUDDING
INGREDIENTS
33 Cup rice
1 cup sugar
dash of salt
1 tsp. vanilla
4 t8p. nutmeg
4 cupa milk
METHOD
Put rice in saucepan, wash
wilh water, drain. Add ali
other Ingredienis and cook In
350 degrees oven for 2 hours.
ty cup ralsina may be added
if desired. Serves 6.
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TURKEY LOGS
INGREDIENTS .
3 thsp. margarine
1 tsp. graled onlon
ty cup skiin milk powder and
3y cup waler
or 3 cup mik
3 bap. four
s d.L:IPh salt
# pepper
2 cups finely chopped cooked
turkey
2 Lbep. chopped parsley
1 g8
} thap. milk

" METHOD

Melt buiter tn a medium
saucepan over mediem heat.
Add onion and cook gently
ope minute. Sprinkle in flour
and stir to blend. Remove
from heat and stir in milk at
ance. Add salt and pepper,

return to heat and atier until

thick. Remove from heat and

e yumm, .. S . sl 5
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stir in turkey and parsley.
Spread in a shallow pan and
chill weil. Form 8 gmaell log-
shaped croquettes, then coat
in bread crumba, dip in egg
mixture and recoat in
erumbe. Deep fry in shori-
enlng or vegetable oil 375
degrees 3'' deep for 35
minutes until croquettes are
gulgen brown. Serve hot or
cold.

BLUEBERRY MUFFINS
INGREDIENTS
2 cupe blucberries, fresh or
frozen
Ly cup bulier
13 Cup sugar

- 2eggs -

2 cups plus 1 thap. flour
2 tsp. baking powder

14 tap. salt

1y cup milk

Old standards great
for dinner treats

METHOD

Crean; butter, then add
sugar and beat until light and
Mufly, Beat egps, well, then
gradually add them {o hutter
mbdure, beating them In
tharoughly. Combine and sift
flour, beking powder and
aalt. Save out 3 thap. of this
rmixture, Add dry ingredients
and milk &alternately to
butter mixture, beginning
pnd ending with dry ingredi-
ents, Sift reserved 2 thap.
flour mixture over blueberri-
s Lhen {old them into muffin -
batter., Grease muoffin lins
and fTour lightly. Turn batter
{n{o lins. Bake 375 at 375
degrees for 20-30 minutes.
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