Chicken
¥ Is Easy

All through the holiday
season, chicken turns up at
dinner parties. For chicken
convivial bird, and
when there's fun afoot a
chicken on the table adds a
festive note to the occasion.

Because the meat of
chicken is so delicate, the
bird lends itself to a wide
variety of wonderful dishes.
It can be roasted, baked,
sauteed, simmered, broiled—
in fact, prepared by any ba-
sic cookery method

Chicken Amandine with
Rice Ring is not difficult to
make and looks handsome,
too — the rice ring may be
garnished with a ribbon of
chopped parsley and pimi-
ento cutouts for color. This
recipe is designed for ‘“‘com-
pany,” and yields 12 serv-
ings.

CHICKEN AMANDINE
WITH RICE RING

3 cups chicken stock
(reserved from Sim-
mered Chicken®)

cups light cream

4 cup butter or margarine

1'% 1bs. mushrooms, siiced

3% cup flour

1% tsp. salt

% tsp. Tabasco
6 cups diced cooked

chicken (see directions
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SERVE CHICKEN AT THE PARTY—m an elegant Chicken Amandine with

Rice Ring. The dish is not difficult to make and it adds a gourmet touch to the
dinner. Serve with a tossed salad.

Simmered

on )

Chic

12 cup 1 slivered
alrn
Combine chicken stock
and cream; reserve. Melt

butter over low heat. Add
mushrooms and cook, stire
ring occasionally, 10 min-
utes, Add flour; stir to a
paste. Add chicken stock
mixture. Cook, stirring con.
stantly, until mixture thicke
ens and comes to a boil. Stir
in salt, Tabasco, chicken;

heat to serving tempera-
ture. Turn into Rice Ring**;
sprinkle almonds on top.
Yield: 12 servings,

*SIMMERED CHICKEN

3 broilerfryer chickens
(2% 1bs, each), whole
or cut in pleces

4 cups water

3 small onlons

6 celery tops

3 bay leaves

2 tsp. monosodium
glutamate

2 tsp. salt

Put chicken in large kettle
with tightfitting lid. Add
water and remaining ingre-
dients; cover. Bring to a
boil; reduce heat and sim-
mer 410 minutes. Remove

from heat; strain stock and |

reserve.

Remove meat from bones
in as large pleces as pos-
sible.

**RICE RING

Press 12 cups cooked rice
in 12.cup ring mold. Turn
out on large platter,

PRESS-HERALD

Orange, Honey
Add New FIavor

this recipe

ORANGE HONEY
CARROTS
1 bunch carrots
Salt
%4 cup melted butter or
margarine
14 cup honey
1 ths, grated orange peel

Wash and scrape carrots;
cook, covered, in one inch
of boiling, salted water until
crispy-tender, about 15 to 20
minutes, Drain. Blend melt-
ed butter, honey and orange
peel. Pour over cooked car-
rots and place over low heat
until carrots are thoroughly
glazed. \Inl\u 4 nPr\mgs

(;Rhl-\' BEAN SAUCE

Heat % of butter or mar-
garine unt r C then
blend in a tablespoon EACH
of instant mince: rl onion and
lemon juice and % cup ripe
olive wedges ngs. Pour
over hot, well- n
beans,

HERE ARE THREE DIFFERENT ideas to add interest to the holiday bird,
lamb or pork entree. Made from a ready-mix cornbread stuffing, they are wel: l
come side-dish cassercles at any time.

Dressings Can Add A

Piquant Dinner Touch

rﬂ Whether you are plan. toasting allows the bread to 14 cup chopped fresh mint }

ning to serve beef, pork,

absorb just the right 14 ‘cup brow 1gar |
Jamb or poultry for your amount of liquid for a 1 cup crushed pineapple,
,' holiday dinners, you'll find fluffy, moist dressing drained
1 a fruit or vegetable dressing 15 cup butter, melted
b | side dish will add interest !::;l\:-‘(;-\l\“\‘ll:‘lg % cup pineapple juice l
and flavor to your entree. JFFIN' MOL i !
One l’ezldy-l’ouxc stuffing 2 6%-0z. bags Mrs Combine corn bread stuff- |
(Mrs. Cubbison’s) is an all Cubbison's Corn ing with mint, brown sugar |
purpose dressing, melba Bread “Stuffin'” and pineapple. Blend In
l ‘ toasted and seasoned to % CUP pitted prunes,

bring out the flavors of
fruits or vegetables. Melba

Popcorn Brittle
Always Favorife
With Children

For impromptu snacking,
here's a goody which chil
dren love, a variation on
familiar popcorn balls.

POPCORN BRITTLE
1'% cups sugar
% cup light corn syrup
% cup water
% tsp, salt
1 ths, light molasses
% cup butter
2 cups mixed unsalted
whole nut meats
3 cups salted freshly
popped Jolly Time
popcorn

Combine sugar, syrup,
water and salt in a sauce.
pan, stirring well until
sugar is completely blended.
Cook rapidly to 260 degrees
(a small amount of syrup
in cold water forms a hard
ball); add molasses and but-
ter, Cook slowly to 280 de-
grees (soft crack test).

Pour immediately over
nuts and popcorn; mix light-
ly until nuts and popcorn
are thoroughly coated,
Pour out onto a lightly but-
tered sheet cake pan and
spread out with two forks.
When cold, break Into
pleces.

(To store, keep in an air-
tight container).

luhole lemon, ground
1% cups whole cranberries,
ground
1 cup butter, melted
1 cup water

Combine corn bread stuff-
Ing with prunes, lemon and
cranberries, Blend in melt-
ed butter, Add water and
toss thoroughly but lightly.

Fill a greased 1%.quart
salad mold with dressing
mixture. Cover with foil |

and bake at 325 degrees 45
minutes, Unmold and gar-
nish, Serves 8 to 10.

INDIVIDUAL CHEESE
APPLE MOLDS

1 6%-0z. bag Mrs,
Cubbison’s Corn
Bread “Stuffin' "

1 cup grated sharp
processed cheese.

1 medium apple, coarsely
chopped

% cup butter

% cup apple cider

Combine cheese and apple
with corn bread stuffing in
a large bowl. Blend in but-
ter, Add cider and toss
thoroughly, but lightly, Fill
6 to 4 greased individual
salad molds with dressing
mixture, Cover with foil
and bake at 325 degrees 30
to 35 minutes. Unmold on

apple slice and garnish with |

parsley or mint.
MINTED PINEAPPLE
STUFFING
1 6%-0z, bag Mrs.
Cubbison’s Corn
Brud "Stumn "

FOR THE BESI fESIWE
TURKEY
EVERY TIME!

_twist and a sprig of mint,

melted butter, Add pine-
apple juice and toss thore ‘
oughly but lightly. Spoon

into greased 1%-quart cove
Bake at 323
degrees 40 to 45 minutes,
Garnish with a pineapple

ered casserole,

LASCCO SOUR
CREAM HERRING

MADE THE WAY WE MADE IT WAY BACK WHEN

HELP YOURSELF TO

THE ORIGINAL
WESTERN CHILI -
NALLEY'S-IXL

Py ,,t-l,v.;'“'_

WE'LL BUY YOUR FIRST CAN FREE!

Only Nalley's-IXL makes a chili quite like this. It's not
Texas chili—or Mexican chili.

In San Francisco: You get this FREE!
|And a lot of other extras, too, when you
|stay at the delightful Hotel Stewart, This
Is the city's foremost moderate-priced
|hotel — with all the advantages you usy
ally pay extra for: downtown location
steps from Union Square—rooms that are
nwly redecorated in fresh, modul\
l £.40r — parking In an indoor

two cocktall Ioun e — 2 cnl(u o—
Imd famous Handlery

|your swimming trunks, Spend hss uw
enjoy yourself more. ., at the Hotel
Stewart. Children under 14 stay free with
an ldull

MAIL TO: NALLEY'S INC,, BOX 51021, LOS
ANGELES, CALIFORNIA 90054, I'd like totake
you up on your offer, Enclosed is the label from
a 15 oz, can of Nalley's- DXL Chili, Please, there-
fore, send me my 40 cents, | understand this
offer explres January 31, 1966-—and is himited
10 one per family,

It's real Western chilil
And it has the rich, robust flavor Westerners have
enjoyed since way back when. We'd like you to help
yourself to some. Just cut out the coupon on the right
and send it tc us with the label from a 15 ounce can of

CONAME e
STREET.

F

IT'S MELBA TOASTED

: |e0nscecncsasncrsenns /é(/ // y Nalley's-IXL Chili—either regular or extra hot. We'll
)
more flavors READY-To.USE , ~//ae/ Hewar! | 00\ i 40 conts. Thats snough to pay for a

STATE

Adjoining the fabulous Handiery Motor las,

4 l Secasoned Just Right 507 e ' | whole can of the odoma' Western chili—Nafley’
.4




