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baking djsn; pour Italian, salad dressing over
"chlckenVMarinate1 Overnight In refrigerator; When

ready tq cook, remove gourmettesfrom baking
dish. Pour salad dressing mto'smalf bowl. Place
chicken back in baking dish and sprinkle with
salt, pepper and Nature Seasoning. Bake at 350
for about 45 minute Baste frequently with salad
dressing. Makes about 26 to 28 pieces.

Hot Dog Party Special

2 lbs. Empire Kosher Turkey or Chicken Franks
. 1 cup currant jelly

: 12 cup spice brown mustard

Cut franks into 34 Inch pieces; set aside.
Place currant jelly Into a small saucepan and
tieat until jelly melts. Add spicy brown mustard

"

and continue heatingrstlrring constantly, until
well mixed. Pour mixture into large casserole.
Add franks and bake at 350 for 30 minutes. Serve
hot with toothpicks for spearing. Empire's new
Turkey Kielbasa can be used in place of franks, if

desired. .

For additional recipes, sent $1.00 to: Recipes,
Empire Kosher Foods, P.O. Box 165, Mifflintown,

': PA. 17059. y' :7 -

I
'

'PartyRecijtis::': .

; 'From Empire 'Kosher
J Looking for some great new ideas for ap- -

I petizers to serve at your next partyor your next
I) gathering with family and friends? Here are

r several quick and easy recipes from the good
cooks at Empire Kosher Foods:

Festive Meat Balls

,( 2 Ibsi Empire Kosher Ground Turkey,
; . 14 cup chopped onion
'

1-- tsp salt : .

t T-1- 2 ciip fine dry bread crumbs .;

. 2 eggs, beaten . ,

'

'
,'

j 2 tablespoons margarine , ... .

1 pint diy red wine or tomato juice
1 tablespoon minced parsley

Combine meat, onion, salt, bread crumbs and
eggs. Mix wellShape into 1 inch balls. Brown, a-- '

few atatime, in melted margarine. Chill until
; serving time. Heat wine or tomato juice with pars- -

$ ley in chafing dish. Add meat balls. Add ad- -

f ditional wine or tomato juice, as needed. Makes

Smoked Turkey Salad Party Sandwiches

.. 3 cups chopped or ground
; ... Empire Koshef Smoked Turkey'"' J .

'1 cup mayonnaise ,
-- uf,f v-1-2 cup chopped celery . -

. 12 cup chopped sweet pickle
-

, .
-- 14 cup nuts (almonds Or pecans)

14 cup chopped onion
N '

-- lV Salt & pepper to taste
- 24 slices rye bread (crusts trimmed)

Combine smoked tuirkey, mayonnaise, celery,
pickles, nuts, onion, salt and pepper. Mix welL

Spread on rye bread. Cut into four party-siz- e

sandwiches. Makes abdut 48sandwlches. ;

Marinated Chicken Gourmettes -

1 box Empire Kosher Fryer Wing Gourmettes
... , ' -

-
(about 2-1- 2 lbs.) " ' '

l' 1 8 oz. bottle Italian salad dressing
1 teaspoon Morton's Nature Seasoning

--

:,

Salt & pepper to taste

Place chicken wing gourmettes In shallow
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