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FOOD IDEAS FOR EASTER

Laster means new Spring outfits, choc-
olate bunnies, and an abundance of
coloured eggs made by the Younger Set.
To use up "Junior's" creations and
prepare an excellent Easter Brunch or
Luncheon dish, tryv Deviled Egas Sup-
reme. To comnlete the meal, serve 1t
with a crisp green salad and warm
coffeecake.

DEVILED EGGS SUPREME
SERVES 4 - 6

8 Hard-cooked eaqaqgs

1/4 Cup mavonnalise

1 Tsp. salt

l1/2 Tsp. dry mustard

1/4 Tsp. white pepper

2 Tsop. chonr=cd nimiento

6 Oz. (1 1/2 Cuns) qgrated Cruyere
cheese

1 Cup bhoiling water

1 Tsn. chicken broth

1/4 Cunp butter

1 Medium-size onion, chovpped

1/4 Cun sifted all-nurmose flour

l 1/2 Tsp. currv nowder

l1/4 Tsp., ground ainager

1 Cur milk

1 Pka. (10 oz.) frozen necas,

4 Cuns hot cooked rice

powder

cooket

1. Halve the eaas lenathwise:
volks and press throuah
sieve into a small bowl.
mavonnalse, l1/2 teasnoon
sal?, drv mustard,
the peprrer, chommed nimiento, and
1/4 cup of the grated ~hcese.
Spoon the yvolk mixture into the
eqqg-white halves.

Dissolve the chicken broth powder
in the boiling water. Rescerve for
next step.

Melt butter 1n a heavv saucenan:
add chooped onion, and saute until
the onion 1s transparent. Stir in
flour, remalning 1/2 teasnoon
remaining penner, curry and
ainger. Cook the roux 2 =~ 3
utes, until bubblv.
solved chicken broth
continue to cook,
the sauce thickens
minute. Remove the
heat and stir

Yoemove
1l Ccoarse
Rlend 1in
of the

1/8 teasvnonn of

cround
min-
1in dirs-
and milk:
stirring, until
and bubbles 1
pan from the

Stair

1n the remainina

salt,

cheese until melted.
cooked peas.

Spoon hot cooked rice into a heat-
ed serving dish. Pour the hot
sauce over, masking the rice.
rranqge the deviled eqgas around
the edage of the dish, or in an
attractive nattern. Garnish with
choppred parsley and/or nimiento
strips if desired. Serve immedi-
atelv,

Add the

A-

SPRING SALAD BOWL
SERVES 4 - 6:

1 Bunch leaf lettuce
1/2. Bunch water cress

1./2 1B, Sbinach

25 Carrot curls, or 2 medium carrots
grated

1 Cumn chooned qgreen onions, with tops

12 Pi1tted black olives - ontional
agqarnish

12 Planched almonds, toasted - on-
tional agarnis

1/4 - 1/2 Cup Italian Dressina

1. Wash the areens thorouahly, and
drv well with paver towel. Tear

the odreens into bite-size nieces,
discardinag stems and heavv veins.
2. In a salad howl, combine the

cdreens with the carrot curls and
chopned areen onions.

'e Toss the salad with Italian dress-
ina, ensurina that the greens are
well coated.

4, Tf desired, stuff the olives with
the toasted almonds and use as a

S a ) Elf’?. .

cgarnish for the

ITALIAN DRESSING

s i R

! Tsvn, salt

I Tsp., suoar

1/2 Tsn. celerv salt

1/4 Tsp. cavenne

1/4 Tsop., drvy mustard

L Tsn., naprika

L/3 Cun white wine vineaar

i Cuo salad oi1il, at least half olive

011
L Clove carlic., minced
NDAsh Tabasco sauce




