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DAWN Recipes

For Feasting

SR Out of

Al fresco entertaining doesn’t
necessarily mean that you or your
husband must labor over a hot
barbecue fire, fanning smoke
away from guests. You needn’t,
furthermore, be limited to
hamburgers or steak or chicken
when, with the right equipment,
you can ecasily shift an exciting
and sophisticated dinner party
outdoors.

A fondue burner and one or two
non - stick fry pans, such as the
handsome ones made by T-Fal,
can contribute much to the suc-
cess of outdoor barbecue - less

feasts. > i

Doors

wine, nothing more's needed but
beautiful weather!
Flounder Rolls-Ups
|Serves 6]

6 large flounder fillets

Salt and pepper

1 package [10 ounces]| frozen
chopped spinach, thawed and
squeered dry

2 table spoons butter or margarine

| tablespoon instant minced onion

! package |10 ounces] frozen
mixed vegetables, thawed

I can [10% ounces] condensed
golden mushroom soup,

undiluted
Ya cup milk

With se helpers, you can [ 7) can |4 ounces] sliced

prepare Flounder Roll - Ups in the |

kitchén, then wisk the entree
92;: to be kept hot umtil
serving time. &/
Heat Fruited Mandarin Sauc¢e in
another pan, ready o be spooned
over ice cream. With a salid,

French bread and chilled whige

~/  mushrooms, drained
7 Sprinkle flounder with sak and
pepper. Spread fillets with a thin
layer of spinach and roll fillets up
ke a jellyroll. Heat butter ina 12 -
nch non - stick skilet and place
rolls seam - side down in skillet.
Sprinkle with onions and spoon

EASY DOESIT.

mixed vegetables around fillets. .
msmg i Spostsans Sy B‘aﬁqk History Crossword Puzzle
15 minutes or until fish has turned 1. Stand 'mnu-
white and flakes easily. Tum roll -
ups once carefully during cooking.
Drain pan juices. In a bowl, mix
soup and milk. Spoon mixture
over fish rolls. Simmer for 5
minutes, add mushrooms, and
heat 5 minutes longer, or until
ssuce is bubbly and vegetables
are tender.

Ice Cream Samnece
|Serves 6 1o 8)

Vo cup cornstarch

Ya cup sugar

2 cans |11 ounces each| mandarin
oranges with juice

! pmt strawberries, hulled and
halved

! banana, skced

Vanilla ice cream
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In a 9-inch non-stick skillet, mix
cornstarch and sugar. Stir in juice
from oranges, and mix until
smooth. Stir in orange sections,
strawberries and bananas.

Cook over lbw heat, stirring
constantly, untd sauce bubbles
and becomes very thick. Cool until
just warm. Spoon vanilla ice
aeam into dishes and top with
wam sauce.

Serve at once.
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DINNERS

Macaron &
Ch*’*t”*'.t- DI'H’H r

Adtive fomilies need quality, goodfoodsrokemg:hg. -

And you're fighting a losing battle when they won' eat
Please eaqger eaters with delicious KRAFT Macaroni & Cheese
Dinner. Kids love the ich, robust, cheddary cheese
sauce flavor that Kraft is farmous for.

Quick, easy, wholesome KRAFT Macaroni & Cheese Dinner.

The zesty good faste that wins your family over.

...meons more than cooking.




