





QUICK AND EASY TUNA RICE WITH PEAS

1 package (10 oz.) BIRDS EYE" Green Peas
1"a cups water
1 can (11 oz.) condensed cheddar cheese soup
1 can (12Y/2 oz.) tuna, drained and flaked
1 chicken bouillon cube
1'/z cups MINUTE® Rice

Bring peas, water, scup, tuna and bouillon cube to a full boil in medium
saucepan. Stir in rice. Cover; remove from heat, Let stand 5 minutes. Fluff with
fork. Makes 4 servings.

SEAFOOD ELEGANTE
172 cups water

/s cup mayonnaise
1 teaspoon grated lemon rind
f2 teaspoon sait
/2 teaspoon dried dill weed or 1 teaspoon chopped fresh dill
s teaspoon pepper
12 cups MINUTE" Rice
1 medium carrot, grated
1 small zucchini, grated
1 stalk celery, sliced
4 flounder or sole fillets (6 oz. each)
2 tablespoons lemon juice
2 tablespoons sliced almonds

Mix water, mayonnaise, rind and seasonings in 13x8-inch pan. Stir in rice and
vegetables, Cover with fillets. Sprinkle with lemon juice and almonds. Cover and
bake at 350° for 20 minutes or until fish begins to flake when tested with a fork.

MICROWAVE DIRECTIONS: Mix water, mayonnaise, rind and seasonings in
13x9-inch microwavable dish. Stir in rice and vegetables. Cover with fillets.
Sprinkle with lemon juice and almonds. Cover with plastic wrap and cook at
HIGH 6 to 8 minutes or until fish begins to flake when tested with a fork. Makes
4 servings.
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SHRIMP SCAMPI

SHRIMP SCAMPI

1 pound shrimp, cleaned
1 onion, chopped
4 to 6 garlic cloves, minced
2 tablespoons butter or margarine
1'/2 cups water
1 package chicken gravy mix
1 red pepper, chopped
1 tablespoon lemon juice
/2 teaspoon salt
12 cups MINUTE® Rice

1/a cup chopped parsley
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Cook and stir shrimp, onicn and garlic in hot butter in large skillet until shrimp
turn pink. Mix water with gravy mix in small bowl, Add to shrimp mixture with
red pepper, lemon juice and salt. Bring to a full boil. Stir in rice and parsley.
Cover; remove from heat. Let stand 5 minutes. Fluff with fork. Makes 4 servings,

MICROWAVE DIRECTIONS: Combine onion, garlic and butter in 12x7%=-inch
microwavable dish. Cover with plastic wrap and cook at HIGH 2 minutes. Mix
water with gravy mix in small bowl. Add to onion mixture with remaining
ingredients, except parsley. Cover and cock at HIGH 4 minutes. Stir; cover and
cook at HIGH 3 to 4 minutes longer. Let stand 5 minutes. Stir in parsley. Makes

4 servings.

SEAFOOD CACCIATORE

1 pound shrimp, cleaned
1 small onion, chopped
2 garlic cloves, minced
2 tablespoons oil
1 can (142 oz.) whole tomatoes in juice
1 can (8 oz.) tomato sauce
12 cups water
1 medium green pepper, cut into thin strips
3/s teaspoon dried basil leaves
Y2 teaspoon dried oregano leaves
2 teaspoon salt
Ya teaspoon ground red pepper
1 chicken bouillon cube
11/2 cups MINUTE® Rice
8 clams, well scrubbed

Cook and stir shrimp with onion and garlic in hot oil in large skillet until shrimp
turn pink. Stir in tomatoes with juice, tomato sauce, water, green pepper,
seasonings and bouillon cube. Bring to a full boil, breaking up tomatoes with
spoon. Stir in rice. Cover; remove from heat. Let stand 5 minutes.

Meanwhile, place clams on rack in pan with water below rack. Bring to a boil.
Cover and steam 5 to 10 minutes or until clams open. Discard any unopened
clams. Fluff rice mixture with fork and serve topped with clams. Makes 4
servings.

MICROWAVE DIRECTIONS: Combine shrimp, onion, garlic and oil in
microwavable dish. Cover and cook at HIGH 4 minutes. Stir in remaining
ingredients, except clams. Break up tomatoes with spoon. Cover and cook at
HIGH 7 to 8 minutes longer. Let stand 5 minutes.

Meanwhile, arrange clams in microwavable dish. Cover and cook at HIGH 5 to 7
minutes or until shells are open and meat is firm. Discard any unopened clams.
Fluff rice mixture with fork and serve topped with clams. Makes 4 servings.
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