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MUENU I

CLEAT DL
SPICED WFEE CONSOMME
WITI SOUR CREAM

TUNA 1M1

COOKED.VECETABLE, SALAD

FRESILFRUIT BOWL

COFFFE OR THA

Cut each of the family a generous 1wedge of this hearty,
golden-crusted tuna pic—hot from the oven!

Golden-brown fish fillets 1o top layers of rice,
eggplant and tomntoes provocatively
seasoned with lemon rind and bay leaf meke

Risotto Orientale a delicious dish.
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BT T I ANL § M CASSTITNRLY

Cook '3 cups rice according to package directions untif almost tender. Pecl
a 1 14-pound eggplant and cut inlo 14" slices, Lightly dust the slices with seasoncd
Nour and sauté in about 25 cup botter until golden on both sides, Remove from
skillct and sct aside. Add 3 tablespaons bulter to the skillet and sauté 4 large
onions which have been pecled and cut into '5” slices. When tender and golden,
add o 1-pound-13-ounce can (omatocs, 2 teaspoons salt, '4 (caspoon pepper, Y4
teaspoon prated lemon rind and 1 bay leal, crumbled. Sinmer S minates. In the
botlom of a shallow J-quart casscrole make a fayer of rice, vsing '3 the total
amount, Sprinkle lightly with salt and pepper. Over (his place the eggpliant and
then another layer of rice. Spread (he tonyato mixture evenly over all. Top with
the renyaining rice. Salt and pepper lightly and cover casserole. Place inamaoderalely
hot oven, 375° I, for 30 mimues, Meanwhile, lightly flour 4 Targe fillets of sole
weighing ithoutl 2 poands altogether, or an equivalent weight of flounder, which
are smaller and cheaper, and sauté in 3 tablespoons butter until gotden brown.
Scason with salCand pepper. Arrange fillets on top of casserole, cover and retarn
to oven for 15 minutes. Makes 6 servings.

TUNA PLE

MENU II

ANTIPASTO HORS D'OEUVRES
RISOTTO ORIENTALE

ORANGF-AVOCADO-
AND.ONION SALAD

BREAD STICKS

CARAMEL CINFFON

COFFFE OR TEA

Lenten menus can have special magie. Using ingenuily as your
inspiration, explore the potential of fish, cheese and eggs.

As main dishes they can e memorable. Sca lood, of course, stars.
So serve family fish favorites with a new {lair. You’ll soon discover
that subtracting meat [rom the menn can add np to new ad-
ventures in good cating. To prove the point: four exciting entrées.

Make cnough pastry lor a double-crust 9” pie. Line the pie plaic with pastry.
Hard-cook 6 eggs: cool, pecl and slice. Open a 7-ounce can tuna and drain. Sauté
14 eup chopped onion in | tablespoon tuna oil. Add a 3-ounce can sliced mush-
rooms that have been well drained and continue cooking until the mushrooms are
stightly browned. Next add a 10%4-ounce can condensed cream-of-mushroom soup
and stir until smooth. Remove from (e heatl and season with 2 tablespoons grated
Parmesan cheese, 114 (caspoons femon juice, 14 teaspoon parsley and Y4 (caspoon
each celery sced and thyme, Arrange eges and tuna in fayers in the shell. Pour
sauce over all. Roll out remaining pastry, cut stcam slits and arrange on top
of pie. Crimp cdges. Bake in a very hot oven, 450° ., for 10 minutes, Reduce heat
to 350° F., and continue baking umtil crust is browned and filting is bubbly, about
35 minutes. Garnish with sliced difl pickles and radish roscs. Makes 6 servings.
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