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No bake mincemeat cheese cake

Soup, cwsmes klndest course

Cream of Green Bean Soup — elegant, easy appetizer.

Served as a first course or as the
meal jisclf, the restorative powers of
a colorful, steaming soutp are univer-
sally appreciated. No food says
“welcome and bon appétit™ so clo-
quently as does soup.

Now that the days are cooler, it's
time to bring out the soup pot and try
new combinations to delight your
family. Green Giant c:mnog vegeta-
bles are an ideal ingredient for hnm::-
made soups. They eliminate time
consuming preparation steps as well
as scasonal variations in vegetable
supply and quality.

Puréed soups, such as this Cream
of Green Bean Soup. are classic
appetizers for multi-course meals.
Few nppetizers are os quick and casy
to prepare as this soup. Butdon’t limit
this delicious soup to special occa-
stons. It's just as wonderful served
with a sendwich for lunch.,

Cream of Green Bean Soup
! can (388 mL/ M4 og) Green Giant
Cut Green Beans, undrained
2 thsp finely chopped onion
I thsp butter or margarine

Boiling water canner

Processing home canned fruits,
jams, jellies and pickles in a hollmg
water cannzer does not require pur-
chase of a new picce of equipment.
Any large metal container may be
usndaslnngasuudﬁ:pmgh for
the water to cover the jars by | to 2
inches and still have another 1 o 2
inches of space to allow for brisk
beiling of the water. For optimum
heating, the pot should be no more
than 4 inches wider than the heating
clament,

Place a wire tack in the pan and fill
with hot water. Place filled, closed
jars on rack allowing space between
o for water to circulate. Add boil-
ing waler to cover jars by | inch.
Cover pot and return water to a full
rolling boil.

Processing time begins only when
water isat a full rolling boil. This boil
must be maintained for the entire

processing time.
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! 1sp chicken bouillon powder
I cup half and half cream (I8%
B.F)ormilk
Seasoned croutons
in food processor bow! with metal
blade or in blender container, purée
green beans until ssnooth. In medium
pan, saulé onion in butter until
tender. Stir in puréed beans and
bouillon; cook over medium heat
just until soup begins to bubble.
Add cteam or milk. Heat gently,
stirring frequently; do not boil.
Garnish each serving with
croutons. Makes 3 o £ servings.

Meal-in-a-bowl

Soup which is ameal initself thrives
on a variety of components. Com-
mon sense and a bit of discretion usu-
ally yield a tasty concoction from
foods on hand in your own kitchen, If
you don’t feel confident 1n creating
such a “'from scratch™ soup, try this
recipe. You'll find most of the ingre-
dicnts already in your cupboard or
refrigerator. The unique blend of
colorful ingredicnts and flavors will
make this recipe a family favorite,

Mexican Meathall Soup
Meatballs:
116 (500 g) ground beef
Y cup uncooked rice
2 tsp chili powder
! isp salt
% tsp oregano
! clove garlic, chopped

| egi, beuten

Soup:

1 thsp vegetuble oil

¥ cup coarsely chopped onion

% cup sticed celery

! clove garlic, chopped

4 cups beef broth |

fean (213 mE/7 4 o7) tomute sauce

I 15p oregano

{ medium green pepper. cut into 45-
inch squcires

! cup sliced zucchini

! can (348 mL/A2 v2) Green Giani
Niblets Whole Kernel
Corn, drained

{ can (398 mL/ M oz) Clurk Beans
with Pork in Tomato Saquce

! arge tomato, peeled, chopped
coarsefy

% cup grated cheddar cheese

In lurge bowl, combinre 7 meatball
ingredicnts; mix well. Shape into 1-
inch meatballs. In a large skillet,
brown meatballs; drain an paper
towels,

In large pot, sauté onion, celery
and gortie in oil until tender. Stir in
beef broth, tomato sauce and ore-
gano. Bring to a boil; stir in meat-
balls and green pepper. Reduce heat;
conver and simmer 20 minutes. Stirin
zucchini, corn, beans and tomato.
Simmer, uncovered, for an addi-
tional 8 to 10 minutes or until zuc-
chini 1s tender-cnsp. Serve sprinkled
with cheese. Makes Gio 8 servings.

Ask Your Pharmacist

Nausen |8 undoubtedly

orte of the most unpleasant feelin

g3 a person

can have. The deslre to avold It i3 understondable, but medieation to
deal with nausen should oever be taken uniil the exact couse hes been

Identifled,

Doctors are oflen reluctant to prescribe nnuﬂncuu for the “morning

sickness™ amsociated with some

gregn.ﬂmiu Where this [z not
cause of nauses, a pharmacist or doctor will stlll ask several queations

{ defence mechanism for ridding the body of

hefurumgguﬁna treatment.
Vomitlng s an importan

the

a poiso - as in food poisoning or a drug overdoes - axd nausea must pot
be murpressed in cases where the body requires it.

In cases where vomiting
somethin

means Inducing

is necessary, as when a child has swallowed
he or she shouldn’t have, syrup of ipecac is the only safe

it. Using a ﬂngcr to cause ga can injure the
ey

Lhroat while gall wnlcr cah be toxicintheeventis s

I you Imow you're goln
pharmacist to recomm

to have trouble whlle travelllng, ask your
a snfe and effective antl-motion sickness

. Make gure to have syrup of ipecac oo hand f you have children In

ﬂmﬁ'mt&tﬂt"ymm.
these two simple caleg

orfes, nausen and vomliting should be

Beyond
referred to a profeasional whe s trained Lo spot specific problems.
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i cup (250 mL) vanills waler
crumbs

1/4 cup {50 mL)butter or
margatine, melted

1-3/4 cup {455 mL) Crosse &
Blackwelf Mincemeat

4 cupy (1000 mL) minlntore
marshmeliows

/3 cup (75 mL) orange julce

Z pkg {500 g) cream cheese, sofiened

2 tsp (10 mL) grated orange rind

6 oz, (170 ml.) Nestlé Pure Thick
cream, chilled and well shaken

1/4 cup {50 mL) candied frult
Combine crumbs and melied but-

ter. Press onlo the bottom of a 9

spring-form pan, Chill. Spread

mincemeat over ¢rust. Melt macsh-

mellows walh orange juice in a
double boiler. Stir until smoath.
Chill uniil thickened, Combine
sofiencd ¢ream cheesc and erange
rind. Blend in marshmellow mix-

‘lEMln or Frea - Lunch Special

ure, fald in chilled Nestlé Pure

Thick Cream. Pour over mince-

meat, Chill until Girm. Garnish with

candied frnit before serving.
MAKES 10-12 servings.
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e AEGULAR & 1 TIME CLEANING
¢ SILVER POLISHING

» CLOSETS & CUPBOARDS

* LAUNDRY = WINDOWS, ETC.
* HEFERENCES

“We Tailer Qur Services
Ta Suil Your Neads™

GIFT CERTIFICATES
FREE ESTIMATES = BONDED

877-1724

8.°% HNANCING

ON ALL 1987 & 1988 NEW
CARS & TRUCKS IN STOCK

P TO $5,000

OVER 8 MONTHS /\/\’\/\/

OFFER EXPIRES
OCT. A1/87

ON ALL OUR WHEELS
Save On Selected Models

AND SEE

OUH IIN EWI!

1988

DRORP IN WHEN YOU’'RE IN
MILTON AND TEST DRIVE
ONE OF OUR VEHICLES!!

SAVE IN MILTON

We're Just Minutes Away From You

(Just South of 401 - On Hwy. 25)
810 MARTIN ST. — MILTON, ONTARIO

NORTH END NISSAN
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Serving The Milton
Communily For 25 Yis.,

Where The Customer
Comes First!
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