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PAEUA OLE
'I. pound shrimp, dellned

2 gartic dows, ct\JIhed
2 'ab4espoons butt« c:. margarine

11/4 cups chicken bn:Jth
1 tablespoon eomst8rch
1 can (l4'h 0%.) alewecllomatoel

'h cup &Iced peppe.onI
1 poriege 110 OLI BIRDS EY~ ClASSICS, Pen and Pear1

""""'" ....".v. teaspoon ground red pepper
1'h cups MINUTE' Rice
'I. teaspoon 5lItfrot'l (optlonlll)

Cook and stir shrimp and garic In hoi butter ... large skill&t until striTIp tum
pink. Mix broth and comstardl in smd bowl; slW WltO shrimp. Md tomatoes,
P&PP8Iolli, vegetables and red pepper. Cook and sri' until rnixtlx, !Nc:keIlS and
comes 10 a iuD boil. Stir in rice and saffron. Coier, I1!l"I'lO'9'& /rom heal Let stand
5 minutes. Fluff with Jork. Makes 4 sel'VWlgs.

MICROWAVE DIRECTIONS: Reduce butter to 1 tablespoon. Cook garlic and
buller In 21/2'-quart microwavable dish al HIGH 1 minute. Mix broth end
cornstarch In small bowl; sdr Into garlic mixture. Add remaining Ingredlenls.
Cover and cook at HIGH 3 minutes. Stir; cover and cook at HIGH 3 minutes
longer. Stir again: COVilf and oook at HIGH 2 to 4 minutes Iongef or until
thickened. Auff with forle Makes 4 servings.
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QUICK AND EASY TUNA RICE WITH PEAS
1 pac:ksgo (10 ca.) BIROS EYE' G~" Peas

1'1. cups wlter
1 can (11 O~.) condensed cheddar cheese soup
1 can (12'12 oz.) tuna, drained and flaked
I chicken bouillon cuba

1'1. cups MINUTE!' Rice

Bring peas, water, soup, tuna and bouillon cube to a lull boil in medium
saucepan. Stir in riC,. Cover; remove from heal. Let stand 5 minutes, Futf with
brk. Makes 4 servings.

SEAFOOD ELEGANTE
1'{2 cups water
'/. cup mayonnaise
1 teaspoon grated lemon rind

'12 teaspoon salt
'12 teaspoon dried dill weed or 1 teaspoon chopped fresh d~l

'I. teaspoon pepper
1'13 cups MINUTEI!l Rice

1 medium carrOl, grated
1 small zucchini, grated
1 stalk celery, sliced
4 flounder or sole filets (6 oz. each)
2 tablespoons lemon juice
2 tablespl)tlns sl1ced almonds

Mix water. mayomllise. rind Mel seasonings in 13><9-inch pan. Stir in rice al"ld
vegetables. Cover w~h fillets. Sprinkle .....Ith lemon juice and almonds. Cover and
OOke 11 350· !Of 20 minutes« until fi"'h begins 10 flal«I when Illsled 'oWh a lork.

MICROWAVE DIRECTIONS: Mix water, mayonnaise, rind and seasonings in
13x9-lnch microwavable dish. Stir In rice and vegetables. Covel' with filets.
Sprinkle willi lemon juice and almonds. Cover willi plastiC WIlIp and cool< at
HIGH 6 to 8 minutes or until fish begins to flake when tested with a fork. Makes
4 Stlfviogs.

QUICK AND EASY TUNA RICE WITH PEAS
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SHRIMP SCAMPI
1 pound shrimp, cleaned
1 onion, chopped
4 to 6 glr1ic cloves., minced
2 tablespoons butter or margarine

1'f~ cups water
1 paekltge chicken gravy mix
1 red pepper, chopped
1 tablespoon lemon juice

'12 teaspoon salt
1'/2 cups MINUTP Rice
'I. cup chopped parsley
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Cook and stir shrimp. onion and garlic in hot butter In large skillet until stu.Tlp
turn pink. Mix walei' with gravy mix in small bowl. Add to shrimp mixtlJre with
red pepper, lemon juice and salt. Bring to a lull boll. Stir In rice and parsley.
Cover; rem<l'o'it fmm heat. lei stand 5 minutes. Fluff with Iork. Makes 4 servings,

MICROWAVE DIRECTIONS; Combine onion, garlic and butter In 12:><7'/2..inch
microwavable dish. Cover with plastle wrap and cook al HIGH 2 mijnutes, Mix
water wiltl t;TQYY mix in sman bowl. Add to onion mixture wllh remaining
iogredienls, except parsley. Cover and coolI at HIGH 4 minules. Stir: cover and
cook at HIGH 3 to 4 minutes Ionget'. Let stand 5 minutes. Stir In parsley. Makes
4 servings.

SEAFOOD CACCIATORE
1 pound shrimp, cleaned
1 Smalt onion, chopped
2 garlic cloves, minced
2 tablespoons oil
1 can (14'/2 oz.) whole tomatoes In Juice
1 can (8 oz.) tomato sauce

1'/~ cups water
1 medium green pepper, cut 11'110 thin strips

31. teaspoon dried basil leaves
'10 teaspoon dried oregano leaves
'10 teaspoon salt
'I. teaspoon ground ted pepper
1 chicken bouillon cube

1'10 cups MINUT~Rice
8 clams, well scrubbed

Cook and stir shrimp wilh onion and garlic in hot oH in large skillet ~il stvlmp
turn pink. Stir In tomatoes with juice, tomato sauce. water, green pepper,
seasonings and boumon cube. Bring to a lull boll, blfl8king up lOma!oes with
spoon, Stir In rloe, 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- ..
MICROWAVE DIRECTIONS: Combine shrimp, onion, garlic and 011 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 minlJles 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.
Flu" rice mixltJre with fork and serve topped w~h clams. Makes 4 servings.
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