
Lipton Cup-a-Soup: 
When you want a cup of real soup instantly 

' You can enjoy delicious Chicken Noodle noodles and parsley. Or Tomato, Green Pea, 
I Soup without washing a pot or bothering with Onion and Beef Flavor Noodle. They're all 
I leftovers. Just make Lipton Cup-a-Soup ... real soup-as only Lipton can make them. ' and get real chicken chunks, lots of enriched So enioy them. Anywhere. Anytime. 

Cook rice, following label directions. 
Combine the cooked rice and cheese. Com- 
bine the eggs, parsley, sa l t  and pepper. 
Stir the two mixtures together and add 
the raw spinach. Pour into a buttered 10- 
csp casserole. Top with wheat germ which 
has been mixed with the melted butter. 
Bake a t  350" for 35  minutes. 

RICORA LASAGNE SWIRLS 
This is an especially attractive dish and 
much lighter than most Italian-style 
pasta dishes. 
Bake at 350" for 20 minutes. 
Makes 4 servings, each 32% of the 
Recommended Daily ProteinAllowance. 

1 cup ricotta cheese 
% teaspoon salt 

Dash of pepper 
5/4 teaspoon ground nutmeg 
Sauce 
2 cloves garlic, minced 
1 medium-size onion, chopped (% 

CUP) 
2 tablespoons vegetable oil 
2 cans (8 ounces each) tomato sauce 
% teaspoon leaf basil, crumbled 
% teaspoon salt 

Dash of pepper 

Steam spinach until i t  i s  quite limp, but 
not mushv. You don't need anv water to 

8 cooked lasagne noodles do this. ];st put the washed spinach in a 

Filling pan which has a tight-fitting lid and 
cook i t  over 104, heat about 7 minutes. 

I 1 pound fresh spinach, washed and Mix rhe spinach with the cheeses, salt, 

' I 
finely chopped pepper and nutmeg. Coat each noodle 

2 tablespoons grated Parmesan wlth 2 or 3 tablespoons of the mixture 
cheese along i t s  entire length; roll up; turn on 
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.a 
end so chat you see the spiral, and place . ' , %  
an a shallow baking pan Saute the garlie r C  ' '  
and onion in the oil, then combine with hb; 
remaining sauce ingredlenrs. Pour saun * 1 
over all rdled-u noodles. Bake in mod. q. ' 

crate oven (35007 for 20 minutes. 

I GOURMET CURRIED EGGS ON 
I TOAST (or RICE) 

Thrs s~rnple casserole has a truly "gour. 
met" flavor. It is especially good s e r w  
with cooked spinach, asparagus or bmc- 
coli. 
Bake at 350°for 20 minutes. 
Makes 4 servings, each 37% of the 
Recommended Daily Protein Allow. 
ance. 

a m  
2 tablespoons butter or margarine 
3 tablespoons flour 
2 teaspoons curry powder 
% CUP dry sherry 
2 cups milk 
% teaspoon salt 

Dash of pepper 
8 large eggs, hard-cooked 
2 tablespoons bacon-flavored 

protern bits 
% cup shredded Swiss cheese 
4 slices toast (or 1% cups raw rice, 

cooked) 

Melt butter or margarine over low her 
(preferably in the top of a double boiler). 
Blend in the flour and curry powder. 
Slowly add sherry and milk, then salt and 
pepper. Cook 5 minutes, stirring. (Sauce 
will seem thin now but it thickens in 
baking.) Place eggs, sliced in half, in a 
bunered casserole. Corer with curry sauce. 
Sprinkle with "bacon" bits and shredded 
cheese. Bake in moderate oven (350") for 
20 minutes. Serve over toast (0: rice). 

CON QUESO RICE 

This is  an ideal dish for a buffet dinner. 
My guests always ask for this recipe! 
Bake a t  350" for 30 minutes. 
Makes 6 sewings, each 39% of the 
Recommended Daily Protein Allow. 
once. 

1% cup raw brown rice 
% cup dry black beans or black-eyed 

peas 
3 cloves garlic, minced 
1 large onion, chopped (1 cup) 
2 tablespoons vegetable oi l  
% pound ricotta cheese, thinned with 

1/4 CUP milk 
3% cups shredded Jack or Cheddar 

cheese 
1 can (4 ounces) green chili peppers, 

seededandchopped 

Cook rice and beans or pas, following 
label directions for each. Saute garlic 
and onion in oil until soft. Mix ricotn 
with 3 cups of the jack or Cheddar cheese. 
Mix rice, beans, garlic, onion and chili 
peppers. Layer rhis mixture alternately 
in a greased, shallow, 11-cup casserol~ 
with cheese and ricotta (spreading evenly 
over casserole). End with rice mixture. 
Bake at 350" for Vi hour. During las t  5 
minures of baking, sprinkle shredded 
cheese over the top. 8 

QUICK BAKED POTATOES 
If potatoes are bo~led about 5 min- 


