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Thursday, January 5, 1967

Food Forum %
-~ Dorothy Johnson
¢ BUDGET SAVERS

Now that the Holiday Season is over, our
thoughts inevitably turn to methods for recoup-
ing from reckless expenditure by cutting corners
wherever possible, :

Here are a few suggestions for using up the
Holiday Turkey that are both appetizing.in
appedrance and taste,

. TURKEY SOUP '

If you only have the carcass of the bird left,
boil it so that all the meatfalls off--add package
of Lipton’s Chicken Noodle Soup=--tres delicious.

']

2 c. chopped Turkey, 1/2 c. chopped onioh,
1/2 tsp. salt, 1/4 tsp. pepper, 2 4-0z. can
green chiles (cut‘in half and seeded) 1-1/2c.
shredded sharp natural cheddarcheese,
1-1/2 c."'milk, 1/4 c. all-purpose flour, 4
eggs beaten, several dashes bottled hot pep-
per sauce. '

In,skillet, brown onion and drain off fat;
sprinkle meat with pepper and salt. Place half
the chiles in baking dish--sprinkle with cheese
and top with meat and onion mixture, Arrange

CHILI TURKEY CASSEROLE -\\E "

" remaining chiles-over meat--combine all re-

maining ingredients, Pour over meat-chile mix-
ture. Bake in moderate oven 45 to 50 minutes.
TURKEY-RICE BAKE
1 c. long grain rice, 3 tbsp. butter or mar-

garine, melted; 1 can condensed onion soup, 5

1-1/3 c, water, 1/2 c. chopped green pepper,
1/2 c. diced celery, 2 c. boned turkey, one
3 0z. can diced mushrooms, drained; 2 slices
processed American cheese halved diggon-
ally, sliced ripe olives.

Add rice to the melted butter or margarine

* in large skillet and brown over medium heat,
, sdrring occasionally. Blend in onion soup and

water; cover and cook 10 minutes, Addgreen

pepper and celery--cook (covered) 10to 15 min-

utes longer, or tll rice is tender, stirring oc-
casionally. Add turkey and sliced mushrooms=--
mix well, Transfer to 1-1/2 qt. greased cas-
serole. Bake in moderate oven (350) 15 to 20
minutes -or until heated through. Remove from
ovenq, top with cheese and return to oven for few

minutes until cheese begins . to melt. Garnish’

with sliced ripe olives. :

TURKEY PALERMO

1/4 c.[ flour, 1 lge. onion thinly sliced, 1/2 c. *

grated Parmesan cheese, 1 green pepper,
thinly sliced, 1/2 tsp. salt, dash pepper, 6

thick slices of turkey, 1 egg beaten, 1/2¢, .

bar-b-que sauce, 1 8-0z. can tomato sauce.
Combine flour, cheese, salt, pepper, and

4 .dash garlic salt. Dip turkey in egg, then in sea~-

in oil. Place in shallow bak-
onion and green pepper.
ue sauce, tomato sauce, and
our. over meat--sprinkle on more
ake at'325 degrees for 35 minutes.

soned flour. Bro
ing pan; top w
Combing bar
garlic sa
cheese.

TURKEY LOGS with  ~__~

BLUE CHEESE SAUCE '
About one pound turkey, chopped fine; 3/4 c.
soft bread crumbs, 1/4 c, snipped parsley,
1 slightly-beaten egg, 2 tbsp. milk, 1 tbsp.
prepared mustard, 1/4 tsp. salt, 2 tbsp.
shortening, 1 cancondensed cream of chicken
soup, 3/4.c. milk, 1 oz, blue cheese

crumbled. .

Combine turkey, bread crumbs, parsley, egg,
2 tbhsp. milk, mustard and salt, Shape into logs.
Melt shortening in skillet. Brown turkey logs
evenly over moderate heat. Blend soup, 3/4 c.

milk and blue cheese, Pour over logs. Simmer -

covered about 20 minutes, To serve, drizzle
sauce over meat. Pass extra sauce. ;
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FOR SALE
4 Bedroom-2 Bath

4 Bedroom - 2 Bath. Spacious Rooms, Re-
frigerated, Fenced, Carpered, Draped,
Landscaped. :

$99 Total Move'In

1 $I.50 an Order Mr. & Mrs.
i \ Major Jones

Ribs or Beef ¢ g
Proprietors

CALL 878-7662

"~ PARTYTIME
. FOR GOURMETS & THE FUN SETONLY  »
An Old Fashioned Down Home -

Chitterling Strut
SATURDAY JAN.7
mpn 12 NOON UNTIL !xunusﬂpn z

i r 4
at the

TEXAS PIT BAR-B-QUE - MILLER & LEXINGTON.
(ICRQSS'HESTIIET FROM ’“Gl! I_lll.l__.) FaE,

BAKED HAM DINNERS FOR SQUARES .

SPONSOREDBY o

TAU CHAPTER; GAMMA PHI DELTA SORORITY
DINNERS $1.50 REFRESHMENTS AT THE GOING PRICES

Congratulations Are In Order

-

- AFFORDING EXTRA GAIETY for friends of the former Llhda Ward ﬁas the announceément ¢
. A GE . ent of :
her marriage on Dec. 20 to Sgf. Charles H. Lewis of the U.S. Army...Pictured here with the -

Sgt. and Mrs. Lewis are Marie Jones (left), a niece of the bride, and Willi 8
of the I.B.P.0,E. Paran Lodge #1508, ' ' s < i b

The marriage came as a complete surprise to La&Vegans as did the faet tharf ‘our girl’s’

real name is Malinda...She was formerly married to Ronald Ward of Abilene, Texas-=a mar- -

riage of 13 years which ended in divorce on the morning of Dec, 20, the date of her afternoon
wedding to Lewis...Lewis, a native of San Diego, California returned from duty assignment 1&

" Viet Nam, November 27 after a year’s service on the front lines. .. The newlyweds (who are the

{eazi%gg of many parties and loads-of best wishes from fond friends) will' make their home in

" OPEN
. i WEEKENDS

QUEEN OF THE WEST BAR-B-Q
Col.Prather Says... '« s .
YOUTRIED THEREST- - = g
NOW TRY THE BEST

Best Hot
Lunchesin Town

1419 “F’ ST.|
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