COUNTRY STYLE MACARONI
SHELL DINNER

Prehealoven to 306 F.

kg. Kraft macaroni shells with
Velveela sauce
128 oz. can of tomatoes
2 thsp. finely diced onion (or to
taste)
2 oz. shredded old cheddar cheese

Empty tomatoes into a bowl. Cut
up tomatoes and keep in liquid. Cook
macaroni about 8 min, In lighllr
salted boiling water. Drain wel
Return mecaronl o pot and add

sauce, stirring unti! sauce thins and
mixes evenly, Add lomatoes and -
quid. Mixture may appear to have
small lumps when lomatoes are add-
ed. Thiz is normal. Add onion, mlx
well and pour into 8" rﬂ glazs
baki dizh or cassernle, m:l
shredded cheese (o lightly cmrf.-r tnp
Use more {f desired, Bake 1 hour. I{
browns loo quickly, cover with
I ] to [linish, I? you desire more
browning, use broll setling lor a few
minutes and watch carefully, Serve
with lossed salad for b dellcinus no-

- MUMBNG SUPPOIES LIMITED

PLUMBING SHOWROOM

WE CAN ADD
COLOUR AND
CONVENIENCE TO
YOUR KITCHEN...

EPICUREAN"
KITCHEN SINK

by KOHLER

* Double basin plus wooden drainboard

* Main basin is a deep 912"

* Self-rimming design makes installation easy

* Enameled cast iron. Available in a variety of
Kohler.colors and white
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PLUMBING SHOWROOM

ACRYLIC BATH
SHOWER UKTS

WHIALPDOLS
PEDESTALS

VANITIES &

SPAS  MEDICINE CABWETS

11 ARMSTRONG AVE.

GEORGETOWN

877-2293
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meat meal.
Sandra Bowles,
Czeorgetowr

ZUCCHINI BAKE
3smali lo med. rucchini sticed
2 onjons sliced

llgmd sired green pepper cut into
trips A

1red r sweel cut into strips

4 0, mn ms washed and cuat

4 (o 6 good sized tomaloes washed
and cut up

naltnnd
i z ngredients in oven dish.

Balle al 350 F until cooked. Remove
from oven. For ithose who like
cheese top wilh sliced morzarella or
Swisd and returmn lo oven unti! cheese
s melted.
Mrs. J, Nurse,
. Terra Cotta

SALMON POTATO PUFF
“Puff up with pride when you
serve this soullle.”
Ingredients:
2cans {7-; oz. cach)
or 1can {154 oz, each} B.C, salmon
1-2, cups Shirriff Mashed Potalo
Flakes
1y lsp. cUrry powder
1 tbsp. lemon julce
dash tabasco sauce
1isp. Worcestershire sauce
L4 cup chopped green onlon
1 cup grated cheddar cheese
ICggs
Drain salmon, reserving liquid
and flake, P m potato [lakes ac-
cording to ¢ directions, using
reserved sa mun lquid to substitute
for part of milk. Combine mashed
potatoes well wilh flaked salmon,
cuery, lemon juice, tabaaco,
Worcestershire, and onion. Add
well-beaten egg yolks and beat until
very light, Fold in stiffly beaten cgg
whiles and cheese and pile lightly in
decp gRreased 113 quart casserole
dish. Bake at 350 F for 45 misules or
untif lightly hrowned, Serves 6-8,
Mrs. J, Morrow,
Geargelown
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HAWAIIAN BEEF
CASSEROLE
{From Australla)

2 s blade steak cut inte small
il ey

2 Lbsp, llour
'y tsp. ground ginger
vy tsp. paprika
salt and
2 thsp, oi
2 sticks celery
2 onions
1 cupwater
! beef cube
1/3 cup while vinegar
116 0z. can tamatocs
Ly cup brown sugar
2small carrois
'3 green pepper
1 t6 oz, can crushed pincapplo
14 cupraisins
Method: Drain pineapple, reserve
'> cup syTup, soak raising in this until
required.  Combine flour, gi
paprika, salt and pepper. Coat cu
tcat in Lhis seasoned flour; peel and
chop anicns, chop celery, Heat ofl in
[arge pan, add meat, Brown well on
all sides, remove meat from pan and
pl:;ﬁ: lnndnn J‘mfnﬁ:-nplrnnm[ dé‘i Add
celery and onten to pan drippin
Cook 2 minutes, add water 11113:l i
cube, vinegar, undroined mashed
tomatocs, sugar, salt and pepper.,
stir well. Pour sauce over meat, stir
lo cambine, cook covered 113 hours in
350 F oven, Add sliced carroets, sliced
per, pineapple and . undrained
ratsins. Cook o {urther 30 minutes.
Serve with rice. Serves 6 people.
Phyllis Caughey,
Georgetown

HAMBURGER CASSERULE
2 cups raw potatoes diced fine
2 cups raw carrots dleed fine
1 cupor canof peas

1 chopped onton
2 Ibs. hamburger

1 can mushroom soup
14 cup milk
solt and pepper to taste
Arrange vegeltables in loyers in
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DON T MISS THESE SUPER SPECIALS

They won’t last long

Sale Ends Nov. 7th
SUPER WOOL

20% off
PERU 30% off

Acrylic Wool & Alpaca
Worsted Welght Yam
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GEUHGETOWN
YARN & CRAFTS

877-1521
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casserole dish, cover wilh ham-
burger. Mix soup and mllk,
over hamburger, bake until
vegelables are cooked at 2350 F. You
can then lop with biscults,
Mrs. 1. Nurse,
Terra Cotin

BAUSAGE CASSEROLE
Greese cassergle dish,
-3 potatoes miced In botlom
2-3 carrots sliced
1 tin of comn {including julce)
2-3onions ped fine
:ﬂt;up of Uncle Bet'’s rice (not cook-
Place all these Ingredients in a
casserale dish in this order.
Top this with small sausages (ar-
ranged on top)
Mix in bowl: 1 tin tomato soup and’
1 tin of waler: Mix well.
Pour this mixture over the
casserole.
Bake ot 350 F for 1 hour with lid on,
then for 1 hour with lid ofTl.
Mrs, Kelly Clack.
Aclo 1

HEARTY RECIPES

FORGOTTEN STEW

1% Ibs, cubed beef
2 ar 3 statks of celery, cubed
4106 carrots halv Ienglhwlsc
1 medium onion, EliL‘Ed
ID 0z. cun of tomato soup

can of water
3 pﬂtn peeled and cubed
I tsp. salt

1 tsp. paprika
4 Lsp. pepper
L3 tsp. thyme
Place. all ingredients in 3 quart
casserole, mix  1horoughly. 81]
and hnhnﬂ-#huurs at 25 ¥,
Florence Corbetl,
Georpetown

CHILE CON CARNE
1% 1bs. lean ground bee!
1 medium onton, chopped
1 2 or. can of tomaloes
2 14 0z, cans kidney beans
1 100z, can lomala Soup
1t4 thsp, chili powder
1y tsp. each salt and pe
Brown beef nnd nni{m in large
sklllet. Add other ingredients and
simmer for 1% hours, stirring occa-
sianally.
' Florence Corbett,
Goorgelown

SALADRECIPES B

TUNA-L'URRY DI

I cup Miracle Whi
21bsp. curry powder
2 thsp, medium dry sherry
1 can (7 oz.) solid or Mlaked ‘white
fLnn

Drain tuna well and [lake it if us-
]I:; s?[id “'.'ﬁlriel}r. In a bowl, mix

racie p. curry and she
thoroughlty. Add tunn and sllrni-ﬁ
well, Serve in a small bowl with o
spoon provided for serving. Hrelun
crackers, Rilz, Wheat Thins and
other shack ::rnr.:km's are excellent

with this dip.
Sandra Bowles,
Georgelown

CAESAR SALAD DRESSHING

| Put all Ingredients in blender;

1 cup Crisco oil

Ve cutp lemon juice
Zecggs

1tbsp. dry mustard

© 1tbsp. Worcestershire ryuce

2 cloves garlic mashed

. 1tsp. anchuvypaste

14 tsp. sait
‘:& tsp. hlac:tre
Em parmesan cheese
on High umtil smooth (1

minute). Put in [ddge .% hour arnr.i_

| mix wilh Romaine lettuce.
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