No need to worry, ma’am, with Minute Rice on the agenda! Y
can have supper on the table in a flash—with quick, quick Minu
Rice! It’s luxury-quality, long-grained rice pre-cooked to save yx
time and trouble. -

Just bring to a boil, turn off the heat. In 13 minutes you have perfe
rice—plump, snowy, and full of flavor. So fool-proof every time,
good in so many dishes, you'll move to serve Minute Rice ofre
Everyone votes *'aye” for Minute Rice!
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Just20 minutes with Minute Rice!
TURKEY SUPPER SUPERB

Seterec-t-c-h those holiday leftovers inte an oxciting onc-dish
supner. Prepare s cups Minute Rice s diveaied on pachage,
wlding by teasroon swvory. Cook [ pachage Birds Eve Broceoli
Speurs or Cuts as directed: add 2 tablespoons butler. Mix 2 cuns
conaensed eream of chickhen soup. Y4 cup milk. 2 dived pimentos,
« iutle chopped yarslev. and 145 cups diced leftover turkey,
chichen, or other fowl. Mix well. season. simmer 3 minutes to
hear and blend favors. Arrange on platter. and serve 4 or 5,
Gollvehow goud! Remember—oniy Minuie Rice can absorb the
savory lavor. make such a serumptious one-dish wonder so fasr!
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Another Quick Delight— A/mond Rice” Out ol this world with
LT Cka siived chivken or tarkey, Prepare 1 caps Minute
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