


TOP: CM..E DELAWARE CRAB.FIICE CAKES; BOTTOM: ITALIAN STUFFED MUSHROOMS

ITALIAN STUFFED MUSHROOMS
'I. pound Italian or bUlk pork sausage
1 cup chopped onions
1 pound (about 12) lerge mushrooms

31. cup water
, teblespoon finely chopped parsley

'12 teaspoon salt
'Ie teaspoon pepper
31. cup MINUTE~ Rice
31. cup mayonnaise
'12 cup grated Parmesan ctMtese

continued

1Z APPETIZERS AND SOUPS



.~

•. -

-..,
]

Brown sausage with onions In medium skillet, breakilg up meal wUh lol'k.
Meanwhile. rtlrTlOY8 stems 110m mushrooms. Chop Siems very tine and add 10
meat rrtxture; c:ooII untJ Iig1Ily browned.

At;kl walel". parsley, $BIt and pepper. Bring 10 a full boil Stir in rice. Cover;
"'1TlO\I8 from heat. Let SUI~ 5 minutes.

Mix mayomaise end chMse in small bowl. Stir 'h cup of !he mayonnaise
mixiln lnlO lice miXture. Spoon into mustvoom caps. Ptace i'1 shaIow baQlg
dsh. lop wilh femllinlng ruyomaise frixIIxe. Bake at «laO about 15 rrftJtes or
unti biow,1Id and puffy. Makes.oout 12~

OLE DELAWARE CRAB·RICE CAKES
~/4 cup mayonnalM
~/4 cup SOUl c",am

1 tablespoon prepared hor..radlsh
1 envelope GOOO SEASONS- lemon ana Hem. or lillian

Salad Dressing Mi.
1 cup waler

'f~ teaspoon salt
Dash 01 pepper

1 cup MINUTE8 Rlee
'h cup crabmeal or Imllallon crabmeat
2 eggs. weM beaten
2 tablesp00n5 all--purpoae flour
1 tablespoon chopped onion
3 tablespoons butler or m.garlne

Mix IOgeIher mayonl'llise, so...- aeam,~ and saJad dressing mix In
small bowl. SeI aside 'h cup; 00\I8f" and cl1l1 tIllTIIinlng dressing.

Bring waler, san and pepper 10 a lull boil Stir in rice. Cover: l'eft'lCMl trom hNt.
lei stand 51Tiru1es. Mix In aD•• eggs, Ilcu, orMan and !he r8l8l'V8d
¥. cup dI . 19-

Malt butter In Iiwge skiIet Drop rice mixture by tabIo ijOOilluls Inlo sklleI and
fry, turning to brown both sides. serve as an appeliz8r with the remaining chiliad
df • og. Makes 40 cakes.
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HEARTY MEATBALL SOUP
"2 pound ground beef
V. pound bulk poti< -"Sllge

''''1'12 teaspoons salt
". teaspoon pepper (optiOOllI)
4 cups water
1 envelope (4-eervlng size) onion 80lIp mIx
1 can (15"4 0%.) red Wney beam, drained
1 can (14'/2 oz.) stewed tomatoes
1 cup diced carrots
1 cup MINU~Ra
2 tablespoons choppM parsley

Mi~ ground bee!, sausage, egg. salt and pepper thoroughly in medium bowl.
Shape inlo tiny bars. (Brown mealbBlIs in skillet, if desired.)

Bring water to a boil in large saucepan; Stir In soup milo;, Reducll heat; COVl'lt
and simmer 10 minute•. Add lTf/alballs. kidney beans, tomatoes and eattOls;
simmer 15 minutes longer. Stir in rice. Cover; remove lrom heat Lei stand 5
minutes. Add parsley. 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 sail
'/2 teaspoon augar
'/z teaspoon dry mustard
'12 teaspoon WofcesW'shire sauce
1 cup MINUTf'$ Rice

3/. cup milk, light cream or evap<lrated milk

Mix soup with water and lom3to juicQ;n 1~9" saucepan. Add buller. chives and
seasooings. Bring to a fun boil. Stir in rice and milk. R6duce haat; covar and
simmer 10 minutes, stirring occaslooally. Garnish with additlooaJ chopped chives
or popcorn, if desi"ed. Makes 5 servings.

HEARTY MEATBALL SOUP
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FESTIVE COCKTAIL MEATBALlS
"12 pounds ground beel

1 cup MINUTE~ Rice
1 can (8 oz.) crushed pineapple In juice

'12 cup finely shredded carrot
'13 cup chopped onion
1 egg, slightly beaten
1 teaspoon ground ginger
1 bottle (8 oz.) prepared French dressing
2 tablespoons soy sauce

Mix ground beef, rice, pineapple, carrOl, onion, egg and ginger in medium bowl.
Form into 1-inch meatballs. Place on greased baking sheets. Bake al4000 for 15
minutes or until browned.

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

J

CORN CHOWOER
2 slices bacon
1 medium onion, chopped
1 stalk celery, sliced
4 teaspoons all-purpose flour
3 cups milk
1 cup waler
1 package (10 oz.) BIRDS EYE'" Sweet Corn
1 chicken bouillon cube
1 teaspoon salt

'f. teaspoon pepper
1 cup MINUTE'" Rice
1 tablespoon chopped parsley

Cook bacorl irl large sauceparl url\i1 crisp. Remove baCOrl; drairl Orl absorbent
paper. Crumble arld set aside.

Cook alld stir onion alld celery irl bacorl drippirJgS urltil terlder; stir irl flour. Add
milk, water, rom, bouillon cuba, salt and pepper. Brirtg to a boil. Reduce heat;
simmer 5 mirlutes. Stir irl rice, bacorl and parsley. Cover; remove from heat. Let
starld 5 mirlutes. Makes 6 servirtgs.

FESTIVE COCKTAIL MEATBALLS
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