
IJ ( :~11cn lllcnlls C i l l l  have s l~ec ia lmagic. Using ingenuily as your 

insl)iralion, c.\; l t lorc ~ l l e~ t o l c n l i a lo l ' l is l~,cllccse and cggs. 
As 111;iin t l i s l ~ c ~ s  IIICIIIV~I~)~~. Sca l o o t l ,  or course, stars.111c:y ( .a l l  I)(; 

So serve family l i s l ~bvori lcs wil l1 ;t new [lair. Yo11'1l soon discove~ 

h a t  sul,tmcling nlcal CI.OIII lhc Illcnll can a t l t l  II~Ito new a(]-

vcnlures in g o o t l  oaling. 'l'o prove ~ l l c1 ) o i r l l :  four cxciling entrees. 

T l l N l  PIC 
Make cnougli pastry Tor a douhlc-crusl 9" pic. Litlc Ihc pic plalc wi th  pastry. 
Hard-cook 6 eggs: cool, peel and slicc. Open a 7-o~lncecan tllna and drain. Saul6 
$4cup clii~ppecl onion i n  I I;~hlcspoon lun ;~  nil. Add a 3-01l1rc can sliced mush- 
roonis rl1:11 I1;1ue hccn wcll d r i ~ i n c ~ l  :lnd contilillc cooking unti l  the mushrooms are 
s l ig l~ l lyhrowncd. Nexl  add a 10'6-ounce can co~~dc~ ised  cream-or-mushroom soup 
i~nc lstir unti l  smool l~ .  Rcmove r r l im IIic heal and season wi th  2 tablespoons grated 
P~rn lcsanchccsc. 154 leaspoons l c ~ ~ i o n  juice. !6 lc;lspoon parsley and !.h lcaspoon 
C:ICII in l i~ycrs i n  l l ic sl~cl l .  Pour cclcry sccd and I l~y lnc.  Arrilngc eggs i111tl IIIII~I 
s;lucc over till. Rol l  our rcniilining p;lslry, cul s lca~i i  slils and arrange on lop 
or pic. Crimp cdgcs. Lhkc i n  a \cry  hot oven. 450°1;.. lor  10 mim~tcs. Reduce heat 
l o  350" F.. and continl~c bilking ~znl i l  crusl is hmwncd ;~nd  lilling is bubbly, ahoul 
35 niinutcs. Garnish wi lh  sliccd d i l l  pickles and radish roses. Makes 6 servings. 

(.;I/ r ~ r f , h(!/~ h r f i r  rrri!, n gr~rcrorrs  (!//his~ r . r ~ l p v  hvrrr/,y, 

~ ~ l / i / < ~ l l - c ~ l l l . ~ / ~ ~ f // l r l l ~ l  ]);~~-l~o/ ,fi<111r 1111~ 111~~~11! 

MENU I1 

ANIII'AS'III 1101t5 II'OIUVHVS 

HISOTTO OIIIKNTALE 

~;~I/I/~~I.~I~~II~II,fi.~/r, f i / / o / . s  111 /0/1 /,~,v(~r.i <!/rii,r, OllANCE.AVOCAn0-
ANII.ONION SAl.AD 


f ~ ~ / ~ / l l l l ~ 
f111(/ / ~ l l r t f I / f l f ~ . ~ ] l r o l ~ f l ~ ~ , r l ; t ~ , ~ / ~  

n l w n  s'rll:Ks 


.s~~rrsortt.rl~ r i / / r  I ( ~ s t o r ~  
rind rrrccl bny k~r!/'arrrl,t. 

CAHAMEI. CIIIFFON 


l<i,sr~//ir Oric~rr/rrlc n c l ld i r io l~s fli';h. 

COFFEEOR TEA 


........................................... 

( t !  t t ,  ~ 8 l l l i I t i  4',%5',1l?,?l!IN A 1  I ! 

('~rlrk 1 ' ;  cups ricc :~ccording I11 p;~ck;~gc clircctions u l ~ l i l  :IIIIIOSI IcnOcr. I'ccl 
:I I I i - l i ou~ l t l  eggp1;lnl and clif in lo  ' 6 "  sliccc. I.ighlly t l ~ l r l  Ilic sliccs \villi sc;~s~rncd 
I1ok1r:IIICIS:IIIIC: ill :I~OLII 2:1CII~? h111lcr 1111lil ~IIICICII 1111 ho l l i  sitlcs. ~I~IIIOVCrroli i  
skillcl i l l id set nsiilc. Add 3 ~ i ~ h l c s l i < ~ o ~ i s  si111l6 4 I;irgc hullcr III ll ic skillet i ~ n t l  
ol>iolis \\-hicI~ Iiiivc been peclctl ; ~nd  cut in lo  !"sliccs. W l i c l ~  lc~iclcr i~nc lgolclen. 
;1iIc1 ;I I-po11nd-l3-o~1ncc ? Ici!s(ioons s;~ll. ' 5  Ic;rqpoon pepper, %c:~n I ~ i ~ i ~ ; ~ l ~ i c s .  
lc:~s(i,ron pr;ilc(l Iclllnli ri!id ;~ncl I h:~y Ic:~r, cr111111ilc~l. I n  Ilic Silnlncr 5 ~riillc~tcs. 
~~~IIOIIIof :I s l~ :~ l l t iw3-<111:1rl c;~sscrc~lc 111akc81 l;~ycr or ricc, 11ii11g !illic lol;~l 
;II~~~)III~I. andSprinkle l i g l~ l l y  will1 s;~l l  i ~ l i c lI xp jwr .  Ovcr Illis pl;~cc Il)c c g g ~ i l ~ ~ n l  
1 1 1 ~ 1 1  :!nc>ll~crI;bycr 01. ricc. Sl,ic;l<l l l lc I,,III:I~<> ~ i ~ i r t l ~ ~ r c  1'111) will1CVCIIIY over :III. 
111c r c n ~ ; ~ i ~ ~ i n g  Iicc. S;III i111d i111cl ~ ~ ~ v c r ~ ; ~ s s c r o I c .  Ilcl)pcr l i g l i ~ l y  I ' l i l~cilli t  ~ ~ i o d c r i ~ l c l y  
1101 o\cn, 775"  I:..ror 30 III~IIII~~S, Mc;~t~~vli i lc. fillcls o r  S I ~ Cl i g l~ t l y  l1011r 4 I;II~C 
\vcigliid~g;!IwIII2 ~OCIII~IS v r  ;I~I wciglil <>I'f lo~~~ic lcr ,w l ~ i c l ~: ~ l l ~ i ~ c l l i c r ,  c q ~ ~ i v ; ~ l c ~ i l  
arc sn>;~llcr ;and cltc;~l>cr, ;II>~<;~uIc i n  3 Iahkspoolis hullcr r l l i t i l  golclcn brown. 
Q:I\OIIwil l \  s;tIl IIIKIlicl>lwr. Arr:~n&c lillcls OII or c:~sscr~~lc, 1011 cover :lnd rclctrll 
1 0  O\CII Makes 6 scrvi~rgs.1 . n ~  I 5  IBI~!BIII~S. 
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