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MORE GREAT 
RECIPES FROM 
THE BACKS OF 
BOXES, CANS 

AND CARTONS 

GREAT TURKEY 
For turkey lovers, chis recipe for Tzlrkey 
Roast IVe'ellitlgton is cops. Ic's featured 
o n  Swift's Premium Turkey  Roast .  

TURKEY R O A S ~  WELLINGTON 

Makes 6 servings. 
2 -pound Butter Basted Swift's 

Premium Turkey Roast  with 
Giblet Gravy 

8 - o u n c e  package  refr igerated c rescent  
rolls 

Poultry s e a s o n i n g  
Egg white 

Cook turkey according to package direc- 
tions. Remove from pan. Place on  paper 
rowels and par dry. O n  a lighrly floured 
surface, roll our dough ro 12  by 11 inch 
size. Sprinkle with poulrry seasoning. Cen- 
ter roast, cop-side down, o n  dough. Draw 
up edges of dough and seal rightly. (If  de- 
sired, cut excess scraps of dough with 
kitchen shears or cooky cutters ro make 
decorarions for cop of Wellingron.) Brush 
cop and side with egg white. Bake in 375" 
oven for 15  minutes or unril golden brown. 
Serve wirh gravy prepared according ro 
package direcrions. 

BEAN CASSEROLE 
Here 's  a vegetable dish rhac will perk 
u p  any meal. Green Bean Cd~serole goes  
back 30 years co w h e n  ic was tirst 
printed o n  Durkee ' s  French Fried 
O n i o n s  label. Ic was tirsc printed o n  the  
inside lid o f  the  can,  larer o n  the  inside 

can label a n d  finally o n  che back o f  che 
can,  where  i t ' s  still g o i n g  strong. 

GREEN BEAN CASSEROLE 

Makes  6 servings.  
*2 p a c k a g e s  (9 oz. o r  2 5 5  g. each)  

f rozen  c u t  g reen  b e a n s  
% c u p  ( 1 7 7  ml.) milk 
1 c a n  ( 1 0 %  oz .  o r  2 9 8  g.) c o n d e n s e d  

c r e a m  of m u s h r o o m  s o u p  
1/8 t e a s p o o n  (0 .29  g.) Durkee Black 

P e p p e r  
1 c a n  (3 oz.  o r  85 g.) Durkee O&C 

French Fried Onions 

Cook frozen green beans in a small amounr 
of salred water. Drnin well. Combine milk. 
soup and pepper;  pour over beans. Add 
one half o the onions and pour inro a 1% 
quart (1.42 1.) casserole. Bake ar 350°F. for 
20 minutes. Sprinkle wirh remaining onion: 
and bake 5 minutes longer. 
*2 ( I  Ih. or 454 c. errch) cut gr2en beans, 
dr'/ined, mry he /,~ed in place o f  rbe cooked 
f iozm green brans H 
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