great ways to use up the holiday turkey
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§onpeNseo TURKEY DIVINE. Greal dish for the day after the feastl Cook ;““?ENS“‘ TURKEY S8HORTCAKES. Richly souced turkey & la king—in
b minutes] Combine 1 can Creom of Chicken Soup with 14 cup milk,

one 10-0z. pkg. frozen broccoli; orrange in baking dish. Tap with

N 4 lorge turkey slices. Blend 1 can Cream of Mushroom Soup with 1 cup diced cooked turkey, /3 cup cooked peas, | tbsp. chopped
CREAM OF . N . EAM OF .. L . . .
MUSHROOM Y3 cup milk; pour over turkey. Sprinkle with /; cup shredded process CHICKE pimienfo. Heat, stirring occasionally. Serve over split baking pow-
. SoypP cheese. Bake at 450°F. vntil sauce is sliahtly brown. 4 servings, &Er/‘ der biscuits, 4 servings,
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SonDgnsED TURKEY OPEN-PACE SANDWICHES. A treat you can ConpEnsED - TURKEY INDIENNE. Eastern magic, American style! Sauté
make when you're practically down to the turkey bonel In a - g /2 cup chopped green pepper in 2 tbsp. shortening. Blend in 2 tbsp.
saucepan cook Y2 cup minced onion in 2 tbsp. butter or margarine = flour, Y3 tsp. curry powder {optional), 1 can Onion Soup, 13 cup
til rtender. Blend in 1 can Cream of Celery Soup, Y4 cup milk, ONION waoter. Cook slowly till thickened; stir constantly, Add 2 cups diced
2 cups diced coaked turkey, and a dash of black pepper. Heat L SOUP cooked turkey, 4-0z. can sliced mushrooms, V4 cup chapped, toasted
thoraughly, stisring frequently. Serve on toost. 6 servings. - wﬁ almands. Simmer 10 min, Serve over coaked rice. 4 servings.
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Good cooks cook with Gampbelli Soups. = **



