QUICK MINESTRONE
IMEATLESS)
1clove garlic
1 stnall onion
2 stalks celery wilh leaves
1 medium carrol
parsley (enough lo make 2 thsp,
cho )
salad oi]
1 can plum tomatoes w/basll (or
add a pinch of basil) 14 oz, size
1 pint tomato juice {2 cups)
1 can chick peas- 19 0z. size

sage
pepper (much belter with f{reshly

ground)
salt

Y cup Instant rice

graled parmesan checae

1 loaf Itallan bread (or any crusty

bread or rolls) _
Preparation: Peel and mince

gariiec and onjon. Slice celery and

leaves., Serape and chop caot

hod: in
Mel Inala I:EE saucepan saute
in oil the garlic and onien and celery
just until the onlon is lender. Add
tomatoes, tomato juice and carrol;
drnin chick peas and add al with
a pinch of sage, % leaspoon of pep-
per and xalt to taste. Bring to boil
and add ‘¢ cup of instant rice and the
chopped parsley, Simmer 5 minutes.
Serve: Serve. with grated
rmesan cheese and hot  crusty
read.
Note: The vegelables will be crun-

chy.
Mrs. Nara Winterflood,
Terra Cotta

Women the weaker sex? Maybe
But strong men grow pale
Confronted by jar lids
Screwed on by the frail.

HELPFUL HINTS
LIVER: When frylog liver, lirst dip
in milk, then put lnto the hot fat. The
liver will be tender io a few minutes,
MASHED POTATOES: For exira
flufily mashed pofatoes add & pinch
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CREAM OF TOMATO S0UP

12 garden tomatoes fresh or frozen
Jcups mllk

1 cup cream

2 medivm chopped onlons
1/3cuprice

1 cup cubed ham

1 cup &liced fre<h mushrooms
Ya cup flour

Yo cup butter

2 clovea crushed garlic

1 tsp. dried paraley

4 tBp.

14 tsp. dill seed

1 isp. basll

¥ Lsp. oregano

FPeel apd slinmer (omatoes In &
large pot for 14 hours, Mell butter In
& fry pan, add flour, mix
thoroughly and bring to a boil
Remove from heat and add 1 cup of
milk. Return to medium heat and br-
ing back to a boil while stirri
stantly. Reduce heat and stic
maining milk and cream. Pour mix-
ture In t with tomatoes. Add re-
malning ingredients and stir. Sim-
mer on low heat for ‘2 hour or until
rice is tender, stirring once or lwice.
Serve ns a hearty soup [or a meal
with [reshly baked bread or rolla.

Yields: 12 cups. Kathy Gorsk,
GEIJI'EEIUWI':

HAM AND CAULIFLOUWER
CHOWDER
2 cups frozen hosh browns
2 cups sliced caullflower
Jcups milk

1 mr.adium nnlun, chnppcd

(about 1y tsp.} of baking powder
after the milk and butier, Bent oyer
very low heat for o few seconds,
LEMONS: Instead of culting a
lemon when needing a few drops of
juice plerce the peel with a fork and
squeeze out the desired omount. The
lemon will keep much longer.
Mrs. M. Gale,
Georgetown

Why run all over town looking for the best
in car care services and accesasories
when it's all in one convenient place.
Stop by or call your local
Tidy Car Total Appaarance Center today.

* FABRIC PROTECTOR

*TOUCH-UP PANT
*SPLASH GUARDS
*WINDOW TINTING

«DRY CLEANRNG INTERIORS

=VINYL ROOF REVITALIZING .

*PRESERV-A.SHINE
*SUNRGOFS
- *RUST PRODFNG
*CAR COVERS
*RUNNING BOARDS
*PIN-STRIPING

1 chir:ken boullion cube mhu::d in 1|
zlgudbuuhmwlm

Zulpu diced ham (1 ham steak)

Method: Combine in large
saucepan hash browns, onion,
waler lowy cube mixture with
flour, Add milk and bring to a boll -
add cauliflower and ham and Eim-
mer  until  cauliflower I3  tender.
tSmprir.ukl:e grated cheddar on each
wl.

Mrs. Margaret Mackile,
Grorgelown
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EWEET GREEN
GRAMMA'S RELISH

(very ripe-orange)
cucumbers (peel and remove seeds)
:;.} dozeny green tomatoes (not peel-

& large onions

§ green peppers

Put all through chopper. Pour 3
cupa of coarse salt over. Cover and
let stand overnight. In moming
draln and add 7 cups white sugar
and 1 quart white vinegar. Save

th

' flour.
.boll, Boil 13-20 miputes with

-"'Hf ~:-1-. n ""‘-’h_:-i* 1'."-#- :' =, i

nndnflx’;&mpnrmd
Ploce all on siove. ta

Eome

mixture In it, Add 1
seed, 1 thsp. fumeric, 2
ml.utard Boll 10 miouter
Place in sierilized jars.

. Celery
. dry
onger.

Mrs. Cindy Leslie,
Creorgeiown

ANNIVERSARY

CAFE DL SOIR with Gourmet Accessories

“NEW DECADE"

An ideal complement to the casual as well as
formal table. Also available in our exciting

Amenca 2000 shape shown below.

See the three exciting new

designs for carefree

entertaining - Dishwasher,
Microwave, Oven Safe.

SALE ENDS

| SAME DAY SERVICE

FI]H FHEE EST!HATE CALL OR DROP IN AT

200 Dol i, Tomrppiowm

873-0570
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