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CHINESE FRIED RICE

PRSP

Ya cup salad oil

% cup chopped scallions

2 cups diced cooked ham, pork, or shrimp
233 cups Minute Rice

4 eggs, scrambled in small pi

2 cups chicken broth

2 cans (3 oz. each) sliced mushrooms

2 cups cooked peas

2 teaspoons soy sauce

Heat oil in skillet. Sauté scallions, ham, and rice in oil
for about 5 minutes. Remove from heat. Stir in eggs.

Bring broth, mushrooms with liquid, peas, and soy
sauce to a boil. Stir into rice mixture. Cover and let
stand 5 minutes. Stir to mix. Makes about 8 servings.

; Head-Start Hints: Chop all necessary ingredients ¥
and store in the refrigerator until ready to cook.
Cook. drain. and chill neas. (If vau use frazen neas =
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An impromptu invitation to friends and neighbors
to come for dinner can bring out the best in a
hostess. This is where the emergency shelf of
canned and packaged food really plays a big role.
So remember to keep it fairly well filled. If your
freezer does not yield frozen carrots with brown
sugar glaze, use canned carrots and heat them
with butter and a little brown sugar. To make the
bread, trim crusts from sliced white bread, spread
both sides with butter, sprinkle with grated cheese,
place on a baking sheet and bake at 375°. Turn
once so both sides are browned. Mix together equal
amounts of mayonnaise and ketchup to pour over
lettuce wedges. For dessert, drain a can of pine-
apple tidbits ar}c} a can of orange sections; mix



BETTER THE SECOND TIME AROUND

QUICK TURKEY CUHRY. Prepare 4 servings Min-
ute Rice as directed, adding /4 cup raisins with
rice. Meanwhile, combine 1 can condensed cream
of chicken soup, !/z to 1 teaspoon curry powder,
1 cup diced cooked turkey, and heat thoroughly,
stirring occasionally. Serve over rice mixture.
Makes 4 servings.

SPANISH RICE PRONTO. Lightly brown 1 to 1/
cups diced cooked beef, lamb, or pork; 1'/s cups
Minute Rice; !/z cup sliced onion; and /s cup sliced
green pepper in /4 cup butter. Add 1'/z cups hot
water, two 8-0z, cans tomato sauce, 1 teaspoon
salt, and a dash of pepper. Mix well, bring to a
boil, reduce heat, and simmer 5 minutes. Makes
4 servings.

HAM AND GREEN BEAN BAKE. Mix together
11/s cups Minute Rice, 1 cup diced ham, an 8-oz.
can cut green beans, /s cup mayonnaise, and 2
tablespoons chopped onion in a shallow 1'/e-quart
casserole. Stir in 1'/s cups hot chicken bouillon.
Dot with 2 tablespoons butter and sprinkle with
/s cup grated American cheese. Bake at 400° for
about 20 minutes. Makes 4 servings.

BAKER'S, BIRDS EYE’I DREAM WHIP, GERMAN'S, JELL-O,
LOG CABIN, MINUTE AND WHIP 'N CHILL
are registered trademarks of General Foods

s« | General Foods Corporation
o6 250 North Street
"] White Plains, N.Y. 10602
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If you would like 170 more
delicious recipes —

Send Today for the New Minute Rice
“Timeless Recipes” cookbook.

Send only 35¢ (in coin) and one
Minute Rice box top for each copy
along with your name and address
(with ZIP code) to:

Recipe Book
Box 1324
Kankakee, Illinois 60901





