Here are two delicious dips that have
another bonus. They're both lower in calories

to help your guests fight the battle of the holi-
Dips make perfect holiday cocktail party fors. dGy Lulges.

They're easy on the hostess, with no last Shrimps and scallops toke just minutes to

minute preparation or trips to the kitchen to prepare. Serve them chilled with a variation
heat up hors d'oeuvres. And no serving re-

quired because guests help themselves. Plat-

fers can be arranged attractively so that they'll
add drama to any cocktail buffet. Just be sure

to keep your eye on the platters and replenish
when necessary.

scallops with cold water and add 1 teaspoon
salt to water. Cook until water comes to a boil.
Remove from heat. Orain off wailer and cover
shelifish with cold water. Drain, shell and de-
vein shrimp. Cut scallops into halves. Chill.
Combine remaining ingredients in a blender
and whirl until smooth. Add salt o taste. Chill.
To serve, pour dip info a bowl and surround
with shellfish.

There are 20-24 medium shrimp in a pound

of uncooked shrimp — providing 4-5 for din-
ner shrimp cocktail or 2-3 as cocktail snack.

With sauce, full serving is 154 colories: snack

s You've got what it takes.
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LOWER CALORIE LEMON DIP FOR FRUIT ) ‘ |
s cup suger )
1 tablespoon flour
7 teblewpoons cornstas o a,em

Share the spirit
Share the refreshment
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In 0 soucepan, combine sugar, Hlour, corn-
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starch, and salt. Graduolly stir in cronberry op-
ple drink and lemon juice. Add lemon rind and :
stir over medium heat until sauce bubbles and | /
thickens. Serve warm or cold with fruits for W

dipping. Makes 6 generous | L/
mnrvhg: ?50 — Mf::: :::mlorm can Waming: The Surgeon General Has Determined GH

be somewhat higher or lower depending on That Cigarette Smoking Is Dangerous to Your Heslth.
fruits served. Cocktail portion — 75 calories. e
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