








You don't have to bother ringing any gong when
dinner is simmering and grilling outdoors—the
aroma is enough to quickly gather all the troops.
For this menu, the only thing that is prepared in-
doors is the salad. And that can be done early in
the day. Heat the soup in a long-handled pot on the
back or side of the grill while the entree is cooking.
For the Three Bean Salad use your favorite version
or just combine a can each of kidney beans, green
beans, and wax beans. Add a bit of minced onion
and a vinegar and oil dressing. Slice and spread a
loaf of French bread with garlic butter, wrap in
foil, and heat on the grill. Fruit in season is a
refreshing and easy way to end a summer meal.
With the fruit, serve a couple of cheeses—Edam,
Cheddar, or Muenster—on a wooden board. Or
toast pound cake fingers on the still-hot grill.

<43~ MENU -3f&
Split Pea Soup with Cheese Croutons
Foil-Baked Seafood Dinner or
Grilled Ham, Steak, Chops, and Barbecue Rice
Three Bean Salad
Hot Garlic French Bread
Fresh Fruit and Cheese Coffee or Tea
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Heavy duty aluminum foil

1% cups Minute Rice

1% cups water
2 tablespoons minced onion
¥ teaspoon salt
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Heavy duty aluminum foil
1 can (4 oz.) sliced mushrooms
Y% pound shrimp, cleaned and sliced lengthwise
¥ pound scallops*
1% cups Minute Rice
¥2 cup mayonnaise
1% teaspoons salt
¥ teaspoon pepper
2 tablespoons brandy (optional)
2 tablespoons butter

*1f sea scallops are used, cut into small pieces.

Tear an 18-inch length of foil from an 18-inch wide roll
of aluminum foil. Crease in half. Set on baking sheet.
Without cutting, lift up the top half of foil — this will
be the cover and the bottom half will be the pan. Fold
up the 3 edges of the bottom half 1% inches, making
sides for the pan. Drain mushrooms, measuring liquid.
Combine mushrooms, seafoods, and rice in foil pan.
Add water to mushroom liquid to equal 1 cup. Blend
with mayonnaise, seasonings, and brandy. Pour over
rice mixture. Dot with butter. Lower the top half of
foil and fold top and bottom edges together to seal
tightly. Set pouch directly on grill over glowing coals.
Cook about 20 minutes, stir, cover, and continue cook-
ing 5 minutes longer. (Cooking time will vary accord-
ing to the temperature of the coals.) Makes 4 servings.

Head-Start Hints: Clean and slice shrimp and cut
up scallog gs early in the day and store in refrigera-
tor. For

servings, make two separate pouches.
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