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For The
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for the Thanksgiving Day dinner, instructions for cook-  in pebeued sow oven 025°F), second- 505 i cun b adoed.

ing the traditional bird and then a series of deliCious re- < e i drppings in pon. When 2
; BASIC BREAD STUFFING, WITH SOME VARIATIONS
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TURKEY SOUP : - . '
. _ “TURKEY PAPRIKA
1 roast turkey carcass ' 21a l
: rge onlons :
2 quarts water 1 garlic clove, minced
2 teaspoons sait Y% cup butter or margarine : '
% teaspoon pepper 1 can (10%: ounces) tomato puree ]
2 celery stalks, including leaves, diced = — % cup paprika
1 medium onion, peeled and sliced TURKEY RAGOUT " Salt and pepper to taste :
o Few parsiey sprigs or 1 tablespoon dried parsiey 75 3 cups leftover turk add Y% 2 cups turkey broth or 2 chicken boulllion cubes
| ps ey gravy cup sherry, 2 cups turkey or on on cu
f ;
l : Scrape any stuffing from turkey bones. Put carcass poon monosodium glutamate, 2 tablespoons cur- 3 cups cut-up leftover turkey
, in kettie and add remaining Ingredients. Bring to rant or apple jelly, and sait and pepper to taste. 1 cup dairy sour cream :

boll, cover, and s lmmer for 2 hours. Strain. Pick off Heat, stirring to blend Jelly. Add 3 cups cooked g ... '
any meat from bones and add to soup. Makes about turkey cut Into strips. Heat. Good with mashed m.mmS?..W :ff.::m"cﬁ.b;"&'m:{?};

1% quarts. NOTE: If desired, add Y cup of rice or potatoes, green beans and mushrooms, radishes, ...+ 20 minutes. Just before serving, top with sour §/
%2 cup elbow macaroni or noodles to strained soup. green onlons and cheesecake. ..oam Serve with noodles or rice. S ‘
Simmer covered, for about 15 minutes. : A
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1 bay leaf !
1%: teaspoons Worchestershire sauce, ¥ teas- dissolved in 2 cups water |

i
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- ' BAKED TURKEY AND RICE
' TURKEY AND BROCCOLI ALMANDINE - 1 cup uncooked rice i _ 3 ‘
| 3 cups medium noodles (about 6 ounces) % cup butter or margarine TURKEY CURRY !
2 pkgs. (10 ounces each) frozen broccoll, cooked ' cup all-purpose flour - 1 onlon, minced -
{ ! 3 tablespoons butter or margarine 1% cups turkey or chicken broth 2 tart apples, peeled and chopped '
\ 3 tablespoons all-purpose fiour Y2 cup dry white wine V2 cup butter ormargarine '
i { 1% cupe diced cheddar cheese 1 can (3 ounces) sliced mushrooms, undrained Y2 cup all-purpose flour

% teaspoon monosodium glutamate Few parsley sprigs, chopped or 1 tablespoon 2 tablespoons curry powder

1 2 tnaspoons Worchestershire sauce dried parsley 1% teaspoons salt

%2 teaspoon pepper 1 teaspoon Instant minced onion . Ya teaspoon pepper

3 cups diced cooked turkey 1/8 teaspoorr ground sage : % teaspoon ground ginger, ; l

Salt 1 cup grated sharp Cheddar cheese 1% cups turkey broth . 2 o '

Y2 cup toasted slivered blanched almonds 2 ormore cups diced cooked turkey 1% cups milk - 2 ‘ |

e and pepper % cup of heavy cream 28 -
Cook and drain noodles; put In shallow baking dish. 52 L, BOPRY o rghlosmt N -,

Cut broccoll Into 1-Inch pleces and reserve BT RN

blossoms. Arrange stems on noodles. Make a Cook and drain rice. Make a sauce with next four In-_ 4 cups diced cooked turkey W 0

sauce with butter, flour, and liquids. Add cheese, gredients. Add mushrooms, parsley, onlon, sage Cook onlon and apple in butter in top part of double

| 7onosodium glutamate, Worchestershire and pep- and half of cheese. Stir untll cheese Is melted. Stir boller over direct heat until onion Is goiden. Blend

(: ' _or; stir until cheese Is melted. Add turkey and salt inrice and turkey; season to taste with sait and pep- in flour and seasonings. Add broth, milk and cream;
: - tasfe; pour over ingredients In dish. Arrange per. Putin shallow baking dish, and sprinkie with re- cook over boiling water, stirring constantly, until
roccoll blossoms on top, and sprinkie with maining cheese and the paprika. Bake In preheated thickened. Cook, covered, for 10 minutes longer.

:imonds. Bake In preheated moderate oven (350 moderate oven (375 degrees F.) for about 30 min- Add lemon julce and turkey. Heat thoroughly. Good

| degrees F.) for about 30 minutes. Good with tomato utes. Good with zucchini, sliced tomatoes and ap- with fluffy rice, sauteed bananas, cashews, chut-

i julce, peas and fudge cake. ple crunch. ney, raisins and lemon bread pudding.




