Beou-ocotiful Socoocop! Beav-ootiful Soo-
cop! With these words, Lewis Carroll firmby
established soup as one of the most appetiz-
ing of foods in culinory history.

Soup has always been a mainstay of peoples
‘round the worid since time immemorial. What
other basic food is as easy to make, Os
economical. nutritious, flavorful ond

revomped with additional ingredients (left-
overs) several days in o row.

MEDITERRANEAN TUNA SOUP TUREEN
2 taeblespoons butter or margarine

1 con (6% or 7 ounces) tuna,
droined

Ya cup dry vermouth or white wine

2 egps. beaten
Cooked seffron rice or hot French
L

Heat butter in deep kettle; add celery, cor-

rots ond onion, and cook until onion is fender.

French breod. YIELD: 4 servings.

TUNA SENEGALESE
1 can (6% fo 7 cwnces) funa,
drained
1 apple, pured, cored, cut in pleces
1 teblsspoen chutney
1 smoll onion, cut in quarters
1 cup milk
2 cups half and hait
7 teaspoons CwTy powder
Va teaspoon Tabesco pepper saude
Tomsted coconut
in container of eleciric blender combine
tuna, apple, chutney, onion and milk. Cover.
Process until smooth. In o lerge soucepon com-
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Tobosco souce. Bring to ¢ boil, stirring occa-
sionally. Remove from heat. Chill thoroughly.
Serve in small bowis topped with toasted
coconut. YIELD: 6 servings. (about 4 cups).

1 pockege (10 ounces) frozen,
crmarnad spinoch hovied

In container of electric blender, combine
spinach ond chicken broth; process until
smooth. Add milk, cheese, chives, basil, salt
and pepper. Divide tuna equally among 6
oven-proof, 1% cup soup bowls. Pour soup
mixture into bowls. Using a rolling pin, roll
each patty shell into a 6-inch circle. Gently lay
pastry over top of soup bowils, leaving about
a 1-inch overhong.

Seal by pressing firmly to sides of bowl (do
not crimp to rim; pastry must be allowed to
rise freely). Posi ion oven rack in lower third
of oven. Lightly beat egg: brush all pastry tops.
Boke in o 400°F. oven 10 10 15 minutes or un-
til pastry is putfed and golden brown.

Serve immediately. To eat, break pasiry
dome into soup with back of spoon. Stir pastry

info soup. YIELD: & servings.
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LIGHTS: 10 mg. “tar", 0.8 mg. nicotine, KING: 17 mg. “tar”, 1.3 mg. nicotine, av. per Cagarette by FTC method.




