DAWN Recipes:

Tired of Frozen or Canned?
Try These with FRESH Foods

Fresh Asparagus
and Fish Bake

2 1bs. fresh asparagus

V2 cup water

34 teaspoon salt, divided

4 fresh or frozen flounder

fillets (11b.) .

2 tablespoons butter or
margarine

Va cup dry white wine

2 teaspoons fresh lemon
juice

Va teaspoon dried dill
weed

Vs teaspoon pepper

2 tablespoons chopped
fresh parsley

Wash asparagus and

break off each spear as far

down as it snaps easily. .
Place in large skillet; add
water and 4 teaspoon sait.
Bring to boil, reduce heat
and simmer, covered, just
until tender, 2 minutes for
thin asparagus spears, 3
minutes for medium and 5
minutes for thick. Drain.
Divide into 4 portions,
about 8 spears each. Wrap 1
fish fillet around each bun-
die of asparagus and fasten
with wooded pick. Place in
large baking dish. Melt but-
ter in medium saucepan.
Add onion and cook over
medium heat until tender.
Blend in flour. Remove
from heat; stir in milk.
Return to heat and cook,

stirring constantly, until
mixture thickens and
comes to a boil. Stir in
wine, lemon juice,
remaining 2 teaspoon sait,
dill, pepper and parsley.
Spoon sauce over fish.
Cover and bake in 350
degree oven 30 minutes, or
until fish flakes when
tested with fork.
Makes 4 servings.

Potato-Carrot
Cake

V2 cups shredded pared potato

(about 1 large potato)

1V2 cups shredded pared
carrots

(about 4 medium carrots)

1 tablespoon grated fresh

Kraft Barbecue Sauce
gives the same olé soul some sass.
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excephon is in order.
ining reliable olé ground beef,

2 tablespoons flour

2 tablespoons wheat germ

3 tablespoons chopped
fresh parsiey

1 teaspoon salt

Ve teaspoon pepper

Va teaspoon dried leaf
tarragon

4 eggs, slightly beaten

2 tablespoons butter or
margarine, divided

Shred potato and carrots on

coarse grater. In large bowl
combine potato, carrots and
onion. Sprinkie with flour and
toss to mix well. Stir in
remaining ingredients, ex-
cept butter. Melt 1 tablespoon
butter in 1arge skillet. Use Y4
cup mixture for each pan-
cake, spoon onto skillet and
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X cup KRAFT Barbecue Sauce

flatten, cook 5 minutes, turn
and cook 5 minutes longer, or
until golden brown. Repeat
with remaining batter, ad-
ding remaining butter as
needed. Serve with Creamed
Fresh Beans and Celery.*

Makes: 12 pancakes; 6 ser-
vings.

Beans
And Celery

11b. fresh green beans

1 cup diagonally sliced
celery

Va Cup water

V2 teaspoon salt, divided

2 tablespoons butter or
margarine

Va cup chopped fresh
onion

2 tablespoons chopped
fresh celery leaves

2 tablespoons flour

134 cups milk

4 teaspoons fresh lemon
juice

Vs teaspoon pepper

Cut off tips of green beans

and cut beans into 1-inch
pieces. Combine with celery,

(Continued on Page 17)

your natural flair and mix in bits and pieces of onion
and chili powder. Then pour on KRAFT Barbecue Sauce ..
it's the Boss Sauce. Thick and rich. it simmers deep-
pit flavor into all kinds of meats ond reheatables.
Use the Boss Sauce daily. It adds o
Saturday-night lift to your day. And that’s Boss.

% cup woler

% cup chopped onion

1 tablespoon chili powder Cheddar Cheese.
sivedded

Brown meat. drain. Stir In barbecue sauce, walel, onion
ond chili powder. Simmer 10 minutes, stiming occasionolly
i toco shiells with meol modure, lomaioes, lefuce ond
cheese

% o 12 lacos
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