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Brown sausage with onions in medium skillet, breaking up meat with fork.
Meanwhile, remove stems from mushrooms. Chop stems very fine and add to
meal mixture; cook until lightly browned.

Add waler, parsley, salt and pepper. Bring to a full boil. Stir in rice. Cover;
remove from heat. Let stand 5 minutes.

Mix mayonnaise and cheese in small bowl. Stir > cup of the mayonnaise
mixture into rice mixture. Spoon into mushroom caps. Place in shallow baking
dish. Top with remaining mayonnaise mixture. Bake at 400° about 15 minutes or
until browned and puffy. Makes about 12 appetizers.

OLE DELAWARE CRAB-RICE CAKES

3/a cup mayonnaise
3/s cup sour cream
1 tablespoon prepared horseradish )
1 envelope GOOD SEASONS® Lemon and Herbs or Italian
Salad Dressing Mix
1 cup water
/2 teaspoon salt
Dash of pepper
1 cup MINUTE® Rice
'z cup crabmeat or imitation crabmeat
2 eggs, well beaten

Mix together mayonnaise, sour cream, horseradish and salad dressing mix in
small bowl. Set aside ¥z cup; cover and chill remaining dressing.

Bring water, salt and pepper to a full boil. Stir in rice. Cover; remove from heat.
Let stand 5 minutes. Mix in crabmeat, eggs, flour, onion and the reserved

2 cup dressing.

Melt butter in large skillet. Drop rice mixture by tablespoonfuls into skillet and
fry, turning to brown both sides. Serve as an appetizer with the remaining chilled
dressing. Mzakes 40 cakes.
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HEARTY MEATBALL SOUP

{2 pound ground beef
/2 pound bulk pork sausage
1 egg
1'/2 teaspoons salt
/s teaspoon pepper (optional)
4 cups water
1 envelope (4-serving size) onlon soup mix
1 can (157 oz.) red kidney beans, drained
1 can (142 oz.) stewed tomatoes
1 cup diced carrots
1 cup MINUTE® Rice
2 tablespoons chopped parsley

Mix ground beef, sausage, egg, salt and pepper thoroughly in medium bowl.
Shape into tiny bals. (Brown meatballs in skillet, if desired.)

Bring water to a beil in large saucepan; stir in soup mix. Reduce heat; cover
and simmer 10 minutes. Add meatballs, kidney beans, tomatoes and carrots;
simmer 15 minutes longer. Stir in rice. Cover; remove from heat. Let stand 5
minutes. Add parslsy. Makes 8 servings.

EASY TOMATO-CHEESE BISQUE

1 can (11 oz.) condensed cheddar cheese soup
2 cups water
1 cup tomato juice
1 tablespoon butter or margarine
1 tablespoon chopped chives (optional)
/2 teaspoon salt
/2 teaspoon sugar
Yz teaspoon dry mustard
/2 teaspoon Worcestershire sauce
1 cup MINUTE® Rice
3fa cup milk, light cream or evaporated milk

Mix soup with water and tomato juice in large saucepan. Add butter, chives and
seasonings. Bring to a full boil, Stir in rice and milk. Reduce heat; cover and
simmer 10 minutes, stirring occasionally. Garnish with additional chopped chives
or popcorn, if desired. Makes 5 servings.

HEARTY MEATBALL SOUP
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FESTIVE COCKTAIL MEATBALLS

1z pounds ground beef
1 cup MINUTE® Rice
1 can (8 oz.) crushed pineapple in juice
fz cup finely shredded carrot
/s cup chopped onion
1 egq, slightly beaten
1 teaspoon ground ginger
1 bottle (B 0z.) prepared French dressing
2 tablespoons soy sauce

Mix ground beef, rice, pineapple, carrot, onion, egg and ginger in medium bowl,
Form into 1-inch meatballs. Place on greased baking sheets. Bake at 400° for 15
minutes or until browned.

Meanwhile, mix together dressing and soy sauce. Serve meatballs with dressing
mixture. Makes 50 to 60 meatballs.

CORN CHOWDER

2 slices bacon
1 medium onion, chopped
1 stalk celery, sliced
4 teaspoons all-purpose flour
3 cups milk
1 cup water
1 package (10 oz.) BIRDS EYE® Sweet Corn
1 chicken bouillon cube
1 teaspoon salt
/a teaspoon pepper
1 cup MINUTE® Rice
1 tablespoon chopped parsley

Cook bacon in large saucepan until crisp. Remove bacon; drain on absorbent
paper. Crumble and set aside.

Cook and stir onion and celery in bacon drippings until tender; stir in flour. Add
milk, water, corn, bouillon cube, salt and pepper. Bring to a boil. Reduce heat;
simmer 5 minutes, Stir in rice, bacon and parsley. Cover; remove from heat. Let
stand 5 minutes. Makes 6 servings.

FESTIVE COCKTAIL MEATBALLS
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