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Meal-in-one Casseroles, perky side dishes,
pretty party salads, hearty buffet dishes, smooth
creamy puddings--you can do a lot of tempting
and nourishing things with Rice and Rice mixes
and, with the high-rise of foodstuffs, the econ= .

£ .omy of these rice delights is truly a blessing.
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TN CONFETTI RICE |
- 1/4 c. butter, 1-1/2 c. Quick Brown Rice,

2 (10-1/2 oz.) cans consomme, 1/2 tsp,salt,

3/4 c. chopped green onion, 3/4 c. chopped

celery, 3/4 c. coarsely shredded ‘carrot,

1/4 ¢. sliced almonds.

Melt butter in large skillet; add rice, and
cook slowly,- stirring occasionally for about
5 minutesy ‘Add undiluted consomme and salt,
and heat to boiling. Turn into 1-1/2 qt, casser-
ole and Cover, Bake in moderate oven (350 F.)
for 20 minutes. Stir in vegetables and almonds
and bake 10 minutes longer,

RISOTTO MILANESE ! _

1 -small “onion minced, 1/4 ¢. olive oil or
butter, 1/2 c. chopped chicken giblets or
/4 tsp. saffron,«3 c. chicken

en broth may be made from
en bouillon cubes or from giblets cook-
ed and seasoned to taste), 1 tsp. salt, dash .
r, I c. long grain rlce, 1ec. grated

Parmesan cheese,

/Brown onion and giblets or sausage in o]ive
oil or butter. Sdr in saffron, broth, salt and .
p;xﬁer and heat to boiling. Add rice, cover and
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c over low heat for 25 -to 30 minutes, untl -
broth is absorbed. Remove fromheat. Add1/2c,
_~\./cheese and mix l.lghtly. Top with remainlng
cheese, -

PINEAPPLE SHRIMP AND RICE
2 c. Quick white rice, 1/2 c. sliced onion,
‘1/2 c, sliced green pepper, 2 tbsp. butter,
-1 thep. soy sauce, 2 c. chicken broth, 1 tbsp.
prepared mq.matd, 24bsp. cornstarch 1/4c. !
syrup from canned pineapple, 1 c. cleaned '
coqked shrimp, 1 c. pineapple chunks. i
Cook rice according to pack directions.
Coek onion, and green pepper if®butter until
.tender-crisp. Add broth, soy sauce and mustard,
and heat to boiling. Blend cornstarch with pine-
apple syrup; stir into hot mixture, Cook, stir-
ring, until sauce boils thoroughly and is thick-
ened. Add shrimp and pineapplé and heat a
minute, Serve over hot cooked rice.

: MAPLE RICE CUSTARD :
1/2 c. Long Graif Rice, 2 c, milk, 2 eggs,
2/3 ¢, brown sugar (packed), 1/4 tsp. salt, ;
1 tsp. maple or vanilla extract, ;

: Cook rice according to package directions
(or use 1-1/2 c. cooked rice), Beat eggs lightly,
stir in milk, sugar, salt, flavoring and rice.
Spoon into 6 buttered custard cups and set in
shallow. baking pan containing about 1 inch hot
water. Bgke in moderately slow oven. (325 Fi)
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SPANISH STUFFED PEPpﬁRs .
1 c. Quick White Rice, 6 small green pep-
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While rice cooks, cut tops from peppe
remove seeds and membranes, Blanch in boil-
: ing salted water for 5 minutes. Drain upside
"\ down, Combine tonfatoes, dry soup mix and but- |
~tér--mix with hot! cooked rice. Set peppers in |

”’{ shallow. baking dish and fill with rice mixture, | *jus

Top with cheese. Pour about 1/2 inch hot water |

\around peppers. Bake 1n modqrate oven for
30 minutes.

For additional Rice Reclpea Pamphlets are

: le for clubs, 'church groups, etc. Just |

wrt(e to the M.J.B. Kitchena. Box 26, San Fran- !

Califor t&a giving . the name of the orga-
niza don and numbm' of Pamphlets desired.
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for an eight o’clock curtain,

The Ebony Fashion Fair which tours the nation
annually is a production of Johnson Publications,
publishers of Ebony and Jet Magazines, and has
dfiably earned the reputation of the mest
lavish and skillfully staged Fashion Show in the

| world. Tickets for the show here, December 2,
| are priced at $7.00 and include either a year’s .
| subscription to Ebony Magazine or a six months

subscription to Jet. Tickets may be obtained at
Dr. West's office, 958 W, Owens (West Owens
Shopping Center) telephone 642-5308 and at Bob
Bailey’s Sugar Hill - telephone 642-0314,

In photo above, Ebony Fashion Fair model,
Allene Callender, is shown wearing a shocking

Porlornu loy;unch undrolci.
od tasksrequired in computer

pu|r5-u.l.slck-owloq.oo! S

" tahulesing and accounting pro- XS
cedures desirable. Mustmeeot . | ' - .
" requirement of proficiency - ' | ;
Keypunch Test. High school -
gradvate or equivalent. y :;

U.S. Citizenship Reguired.

Contact: Mr. George A, Mann % :

[ B ".-. ; | pink-three piece suit with contrasting band of Telephone 735-9128 b Ol
i phnsen gold matchfng the turtle neck sweater from Pan American World Airways, Inc. B
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~pink chiffon bands around crown, : [ —

Tiffeau and Busch....Further accentuating th
pairing of two unusual colors are gold sued
shoes and gold winged- brim hat with sho}.k.l g
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