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SWEET AND SOUR PORK N
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|
i 2 tablespoons all-purpose flour

=
/2 teaspoon salt |
1 pound pork tenderloin, cut into 1-inch cubes*® -
! 1 tablespoon oil E l
1 large green pepper, cut into strips &
l 1 can (154 oz.) pineapple chunks in heavy syrup Bl
1z cups water o
2 tablespoons sugar [
1 tablespoon cornstarch (TR
| 1 tablespoon vinegar
/2 cups MINUTE® Rice ==
! Mix flour and salt in shallow dish. Coat pork cubes with flour mixture. Brown =
| pork well in hot cil over medium heat in large skillet. Continue cooking 10 1
| minutes, stirring occasionally. Always cook pork thoroughly. Add green pepper, &
| pineapple and water, Mix sugar, cornstarch and vinegar in small cup; stir into 3
| skillet. Cook and stir until mixture thickens and comes to a full boil. Stir in rice. &=
Cover; remove from neat. Let stand 5 minutes. Fluff with fork. Makes 4 servings. 3 F
*You may use 1Y pounds pork shoulder or butt, trimmed and cut into 1-inch =
cubes. —
=
MANDARIN BEEF AND RICE =
| 3/s pound London broil, cut into thin strips @
' 1 tablespoon oil =
1 1 green pepper, cut into strips
. 2 scallions, sliced =
| 1 garlic clove, minced -
'| 1 can (11 oz.) mandarin orange sections - .
3/a cup water 5
2 tablespoons soy sauce o w
| 2 drops hot pepper sauce 1
| ‘2 teaspoon salt = =
! 12 cups MINUTE® Rice |
| Brown beef in hot oil in large skillet. Add green pepper; cook and stir 3 minutes. = v
1 Add scallions and cook 1 to 2 minutes. Then add garlic and cook 15 seconds.
Add juice from orange sections, water, soy sauce, pepper sauce and salt. Bring =
I to a full boil. Stir in rice and oranges. Cover; remove from heal. Let stand 5 —
minutes. Fluff with fork. Makes 4 servings. e
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MEXICAN BEEF AND RICE

Y2 pound ground beef
4 scallions, thinly sliced*
1 can (8 oz.) tomato sauce
/2 cup water
2 tablespoons sliced pitted ripe olives or stuffed green
olives
1Y/2 teaspoons chili powder
3fa cup MINUTE® Rice
Tortilla chips

Brown beef with scallions in large skillet, breaking beef into small pieces. Stir in
tomato sauce, waler, olives and chili powder. Bring to a full boil. Stir in rice,
Cover, remove from heal. Let stand 5 minutes. Fluff with fork. 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 remaining
ingredients except tortilla chips. Cover and cook at HIGH 5 minutes longer. Let
stand 5 minutes. Fluff with fork. Serve with tortilla chips. Makes 2 servings.

*You may use 'z cup chopped onion for the scallions,

Note: Recipe may be doubled, using skillet directions. Shredded cheddar
cheese may be served with the tortilla chips.
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o STUFFED PEPPERS
el 6 medium green peppers
| Boiling salted water
ey 1 pound ground beef
= I 1 small onion, chopped
- 1 can (8 oz.) kidney beans, drained
g ! 1 can (8 oz.) tomato paste
= | = 2'/> cups water
. 1Yz teaspoons salit
= f s 1 teaspoon sugar
- 3/a teaspoon chili powder
= /a teaspoon garlic salt
PR fs cup shredded cheddar cheese (optional)
) 1 tablespoon butter or margarine (optional)
v o= 2a cups MINUTE?® Rice
_ Cut slice from top of peppers; remove seeds. Cook, uncovered, in salted water
) to cover peppers about 5 minutes; drain.
] Brown beef and onion in large skillet. Add beans, tomato paste, /s cup of the
water, 3/4 teaspoon of the salt, the sugar, chili powder and garlic salt; mix well.
O Spoon into peppers and place in 13x9-inch baking dish. Add small amount of
water to cover bottom of dish. Bake at 375° for 25 minutes or until peppers are
(I tender. Sprinkle with cheese.
oo Meanwhile, bring remaining 2Vs cups waler, 3/ teaspoon salt and the butter to a
full boil in medium saucepan. Stir in rice. Cover; remove from heat. Let stand 5
T minutes. Fluff with fork. Serve with peppers. Makes 6 servings.
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= HEARTY COUNTRY BEEF AND RICE
= |"’ 6 slices bacon, cut into 1-inch pieces
Y 1 pound ground beef
= 2 cup chopped onion
o 2 cups (/= package) BIRDS EYE® FARM FRESH Broccoli,
Corn and Red Peppers
—— 1 can (103/a oz.) condensed golden mushroom soup
b=
1 cup water
[ ST ) s teaspoon garlic powder
1Y2 cups MINUTE® Rice
g Cook bacon in large skillet until crisp. Remove bacon; drain on absorbent paper
= and set aside. Drain fat from skillet. Brown beef with onion in same skillet. Add
9 vegetables, soup, water and garlic powder. Bring to a boil. Reduce heat; simmer
b . 1 minute. Stir in rice. Cover; remove from heat. Let stand 5 minutes. Stir in
bacon. Makes 4 servings.
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