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SUKIYAKI
1 pound round steak, cut into thin strips
3 tablespoons butter or margarine
1 cup water

'13 cup soy sauce
1'f2 cups sliced mushrooms"

1 can (8 m.) bamboo shoots, drained"
1{. cup celery strips"
1 medium red pepper, cut into thin strips"
4 scallion.s, cut into l-Inch pieces
1 beef bouillon cube
2 tablespoons sugar

1'12 cups MINUT~Rice

Brown bee! In hot buller in larye slIiUet. Add remainilg ingradienls, except riCe.
Bring to a M ~I. Stir in rice. Covef; lelTlOYe from heal. Let stand 5 minutes.
Fluff wilh fork. Makes 4 servings.

"You may use I package (16 m.) BIROS EYe- FARM FRESH Broccoli, Red
Peppers, Bamboo Shoots and M~hrooms lor the mushrooms, bamboo shoots.
celery and red peppor.

MIDDLE·EASTERN·STYLE BEEF
1 pound lean rQlJnd steak, cuI Into Ihln strips
1 small onion, chawed
2 tablespoons butter or margarine
1 can (133f. oz.) beef broth

1'12 cups BIRDS EYE- FARM FRESH Broccoll, Caulillower and
Carrots, tt\awed

V. cup golden raisins
1 tablespoon lemon juice

V. teaspoon sah
V. laaspoon ground cinnamon

1'12 cups MINlJTE8 Rice
'12 cup sliced almonds

Brown bee! and onion in hot butter WI large skillet. Add brolh. vegetables,
raisins. Iamon juice, salt and cinnamon. Brilg to a lull boil. Stir in rice and
arnonds. Cover; remove !rom heat. Let stand 5 minutes. Fluff with lark. Makes
4 servings.
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SWEET AND SOUR PORK
2 tablespoons all-purpose flour

'/2 tenpoon SIlt
1 pound pont tenderloln, cut Into t-ineh cubes'
1 ttlblespoon all
1 large green pepper, cut into strips
1 can (15". cu.) pineapple chunks in heavy syrup

1'12 cups water
2 tablespoons sugar
1 tablespocrl cornstarch
1 lablespoon vlneglll"

1'12 CUp' MINUT~Alee

Mi~ flour and sail in shallow dish, Coal port< cubes with IIour mixttJre. Bf'OW!l
pork well in hot oil ewer medium heal in large skillet ContiflUll cooking 10
minutes, stirring occasionally. Alway., oo<'Ik pork thorougllly_ Add green pepper,
pineapple and water. MI~ sugar, cornstarch and vinegar in small cup; stir Irta
skillet. Cook and stir until mixture thickens and COITl8S to a fuI boil. $lir in rice.
Cover; remove from neal. Let stard 5 minutes. FkrlI wilh fork. Makes 4 servings.

.You may use 1'1~ pounds pork shoulder or butt, trimmed and cut into '·Inch
cut>es.

MANDARIN BEEF AND RICE
'I. pound London broil, cui Into thin strips

1 tablespoon 011
1 green pepper, cut inlo strips
2 ~tllons, sliced
1 garlic clove, minced
1 can (11 oz.) mandarin orange sec:tiOO5

'I. cup water
2 tablespoons soy sauce
2 drops hot pepper sauce

'Iz teaspoon sail
1'Iz cups MINUTE- Rice

Brown beef in hoI oil in large skillet. Add green pepper; cook and stir 3 minutes.
Add scallions and cook 1 10 2 minutes. Then ,tid garlic and cook 15 seconds.
Add juice from 0fiI0ge sections, waler, say sauce, pepper salJC8 and salt. Bring
to a '!iQboil. Slit' In rice and oranges. cover; remove from Ileal. LElt stand 5
minutes. Fluff with fork. Makas 4 servings.

SWEET AND SOUA ~K
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MEXICAN BEEF AND RICE
't. pound ground beel
4 scallions, thinly sliced'
1 can (8 OJ:.) tomato sauce

'/2 cup water
2 tablespoons sliced pilled ripe olives or stuffed green

olives
1'12 teaspoons chili powder
3/. cup MINUTE'" Rice

Tortilla chIps

Brown beef wilh scalioos in large skillet, breaking beef Into small piBG&S. Stir In
tomato sauce, waler, olives and ctIi~ powder. Brir'lg to a full boil. Stir in rice.
Cover: remove from heal, Let stand 5 minutes. Fluff with lark. Serve with tortilla
chips. Makes 2 servings.

MICROWAVE DIRECTIONS: Place beef, In small pieces, and scallions in
microwavable dish. Cover and cook at HIGH 2 minutes. Stir in remaJning
ingredients e:¢ept tortilla chips. Covar and cook at HIGH 5 mlr.ules longer. Let
stand 5 minutes. Fluff with fork. Serve with tortilla chips. Makes 2 sel'vlngs.

'You may use '12 cup chopped onion lor the scallions.

Note: Recipe may be ooobled, using Skillet directions. Shredded cheddar
cheese may be served with the tortilla chips.

MEXICAN BEEF AND AICE
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STUFFED PEPPERS
6 medium green peppers

Boiling salted water
1 pound ground beel
, small onion, chopped
, can (8 oz.) kidney beana, drained
1 can (8 oz.) tomato paste

2'!a cupa water
1'/a teaspoons sail

1 teaspoon sugar
3/. teaspoon chill powder
'I. teaspoon garlic aalt
'/3 cup shredded cheddar cheese (optional)
, tablespoon butter or margarine (optIonal)

2'/. cups MINUTe- Rlc:e

Cut SllC8 from top of peppers; remove seeds. Cook, UnIXMlfOO, in salted water
to cover peppers about 5 minutes; drain.

Brown beel and onion in large skillet Add beans. lomato paste, 'I. cup 01100
water, 3/. teaspoon of the salt, the sugar, chl~ powder and garlic sail: mix well.
Spoon into peppars and place in 13x9-inc:h baking dish. Add small amounl 01
water to cover bottom ot dish. Bake al 3750 for 25 minuleS or unt~ peppars are
tender. Sprinkle with choose.

Meanwhile, bring remaining 2V. cups waler. 3/. teaspoon salt and the butter to e
/ull:Joil in meditfl\ saucepan. Stir in rice. CoYer: remove Irom heal. let stand 5
minutes. Fluff with fork. Serv8 with peppers. Makes 6 seMngs.

HEARTY COUNmV BEEF AND RICE
6 slil:e$ bacon, cui into l-1nch pieces
1 pound ground beef

'h cup chopped onion
2 CUP5 l'h package) BIRDS EYE!' FARM FRESH Broccoli,

Com and Red Peppers
1 can (103/. Oz.) condensed golden mushroom soup
1 cup water

'I. teaspoon garlic powder
1"" cups MINUTf>8 Rice

Cook bacon In large s~lIet until crisp. Remove bacon; drain on absorbent paper
and sal aside.. Drain lat from s~1I8t. Brown beef with onion in same skillet. Add
vegetables, soup, water and garlic powdar. Bring to a boil. Reduce heat; simmer
1 minute. Stir In rice. Cover; remove from heat. Let stand 5 minutes. Stir In
bacon. Makes 4 servings.
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