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SUNNY SLOPE DAIRIES

QUALITY DAIRY PRODUCTS :
City . . . . . 948-8300 West Chester . . . . . 696-0767

Norristown . . . . . 272-3100 @) Coatesville . . . . . . . 384-1554

Golden
Cheese Soup

cup water

tablespoons butter

package (10 oz.) frozen whole
kernel corn

cup shredded carrot

cup chopped onion

teaspoon pepper

cans (10%4-0z. each) condensed
cream of potato soup

cups milk
cup (4 oz.) shredded Cheddar
cheese

cup (2 oz.) shredded Provolone
cheese

cup broccoli flowerets, cooked
(optional)

Combine water, butter, corn, carrot, on-
ion and pepper in 3-quart saucepan.
Cover; simmer 10 minutes. Add soup,
milk and cheeses; stirring until cheese
melts. Bring to sewinngmperature over
low heat. Yield: about 22 cyps.'""l
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Recipe and photo from Am..-.:an Dairy Association's' new cookbook, Mealtime Mastery.

American Dairy Association proudly
presents its first new cookbook in
10 years. As each of the 400-plus
recipes uses dairy products, the
cookbook will become a collector’s
item for natural food buffs. With its
clear, simple directions anyone can
duplicate these kitchen-tested
dishes ranging from simple Butter
Muffin Mix to Funtime Fondue,
Strawberry Flan or the classic
Quiche. The 224-page Mealtime
Mastery can help you master the
techniques of putting together a
single recipe or a whole meal. Only
$2.75 per copy.

s

Over 400 kitchen tested rgcipes
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Beautiful, full color photographs of

f many foods Please send me_____book(s) Mealtime Mastery, @ $2.75 per
{ copy. Enclosed is my checkfor$______ |
B 14 chapters from appetizers to desserts
” NAME
; B Care, storage and use of dairy products
I . . . ADDRESS
: B Metric information ;
M Plasticized cover that opens easily,

Mail To: Mealtime Mastery
Americar Dairy Association
P.O. Box no. 721-CP
Rosemont, lllinois 60018

Please allow 4 weeks for delivery. Offer expires 12/31/77.
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Orange Chiffon
Pie

CRUMB CRUST:

1Va cups vanilla wafer crumbs
(about 35 vanilla wafers)
V4 cup (V2 stick) butter, melted

FILLING:
2 envelopes unflavored gelatin

12 cup sugar
1 cup water
2 cups plain yogurt
1 can (6 oz.) frozen concentrated
orange juice, thawed
2 egg whites
2 tablespoons sugar

Toasted coconut

To prepare Crust: Combine crumbs and butter.
Press mixture against bottom and sides of 9-inch
pic plate building up around rim. Chill. To prepare
Fillina: In 1-qt. saucepan combine gelatin and 2
add water. Heat over low heat, stir
y til gelatin is dissolved. In bowl
Jually add crange juice to yogurt; stir in gela-
| until partially set. Beat egg

gradually add 2 Thsp. sugor, . \,

wp 5

! into orange mixture. Chill un- & {
o info crust. Chill until firm, |
sconut. Pineapple OR rasp- | el

used.
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J Cl;eese Soufile

Grated Parmesan cheese

cup (V2 stick) butter

cup all-purpose flour

teaspoon salt

Dash cayenne pepper

cup milk

cups (8 oz.) shredded Cheddar

cheese

eggs, separated
/4 teaspoon cream of tartar
Coat bottom and sides of buttered 2-qt.
souffle dish with Parmesan cheese. Melt
butter over low heat. Stir in flour, salt,
cayenne. Cook until smooth, stirring con-
stantly. Remove from heat. Gradually stir
in milk. Bring to boil over med. heat,
stirring constantly. Boil and stir 1 min.
Remove, stir in cheese until melted. Cool
3 min. Gradually stir cheese sauce into
beaten egg yolks, mixing until blended.
Beat egg whites until foamy. Add cream
of tartar; beat until stiff peaks form. Fold
cheese sauce into egg whites. Pour into
souffle dish. With spoon, about 1 in.
from side of dish and about 1 in. deep,
completely circle mixture. Bake in pre-
heated 350° oven 40 to 45 min. Serve
immediately. 6 servings.
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Swiss Steak
Italian

pounds beef round steak,
1/2-inch thick

tablespoons all-purpose flour
cup (12 stick) butter
can (1 Ib.) tomatoes
teaspoons salt
/s teaspoon basil leaves
/8 teaspoon pepper
12 cup chopped onion
/2 cup chopped green pepper
172 cups (6 oz.) shredded Mozzarella
cheese

Cut meat into serving pieces; coat with
flour. In a large covered skillet melt but-
ter; brown meat slowly on all sides. Add
tomatoes, salt, basil and pepper. Cover
and simmer 1 hour; add onion and green
pepper. Cook 25 to 30 additional min-
utes or until meat is tender. Top meat
with cheese; heat until cheese melts. 8
servings.
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Ist Day Passover
Palm Sunday Good Friday
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8th Day Passover
Easter Sunday
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Wrangler’'s
Omelet

Cheese Sauce:

1 tablespoon butter

2 tablespoons all-purpose flour
teaspoon dry mustard
cup milk
cup (4 oz.) shredded Cheddar cheese

14 cup chopped green pepper
tablespoons chopped pimiento

Omelet:
egg yolks
Dash white pepper
cup dairy sour cream
egg whites
teaspoon cream of tartar
package (3 oz.) sliced dried beef, finely cut
teaspoons butter

To prepare sauce, melt butter; blend in flour and
mustard, Cook over low heat til mixture is smooth.
Remove from heat. Stir in milk. Heat to boailing,
stirring constantly. Boil and stir 1 min. Blend in
cheese just til melted. Stir in green pepper and
pimiento. Keep warm til ready to serve. To pre-
pare omelet, beat egg yolks and pepper fil thick
and lemon-colored. Fold in sour cream. Beat egg
whites and cream of tartar til stiff but not dry.
Fold yolks into whites. Fold in dried beef, save
about V4 cup. Melt butter in 10-in. skillet with
heatproof handle turning pan to coat sides, heat til
hot enough to sizzle drop of water. Turn egg mix-
ture into skillet; top with reserved dried beef. Cook
over low heat on top of range til puffy and brown
on bottom. Transfer to preheated 325°F. oven and
bake 12 to 15 min. or til knife inserted near cen-
ter comes out clean. Cut into wedges, serve with
Cheese Sauce. 6 servings.
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Frulted
Rainbow Pie

CRUST:
173 cups gingersnap crumbs

3 tablespoons sugar

Va cup (V2 stick) butter, melted
FILLING:

1 quart vanilla ice cream

1 pint orange sherbet
TOPPING:

12 cup pineapple chunks in un-

sweetened juice, drained
12 cup fresh strawberries, sliced
12 cup green grapes, halved and
seeded

4 cup Cointreau
Crust: Mix crumbs and sugar; stir in but-
er. Press firmly and evenly against bot-
tom and sides of 9" pie plate; build up
slightly around rim. Bake in preheated
350° oven 5 min. Cool, chill in freezer.
Filling: Alternately spoon ice cream and
sherbet into crust to give swirled appear-
ance. Return to freezer. Topping: In small
bowl combine pineapple, strawberry,
grapes. Toss with Cointreau; chill 1 hr.

[

fiefore serving, spoon fruit over pie.
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Potato Salad

cans (1-lb. 2-0z. each) vacuum
packed sweet potatoes, drained
cups cottage cheese

cup sliced celery

can (8 oz.) water chestnuts,
drained and sliced

cup dairy sour cream
cup sweet pickle relish

package (.6 oz.) old-fashioned
French dressing mix

tablespoons white vinegar
tablespoon instant minced onion
teaspoon salt

Cut potatoes into cubes. Combine cottage
cheese, celery, water chestnuts, sour
cream, pickle relish, dressing mix, vine-
gar, onion and salt. Fold into potatoes.
Turn into a medium size bowl and chill.
To serve, invert onto serving plate lined
with lettuce. Yield: 8 cups.
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Meat Balls
with
Sour Cream Gravy

pound ground beef
/2 cup coarse cracker crumbs
12 cup milk

cup minced green pepper

cup minced celery

egq, slightly beaten

teaspoon salt

teaspoon pepper

cup all-purpose flour

4 cup (/2 stick) butter

envelope (134 oz.) dry onion soup mix

cups boiling water

to 4 cups peeled, thinly sliced potatoes

(about 4 medium)

pound carrots, peeled and thinly sliced

cups drippings
3 cup water

cup dairy sour cream at room temperature
Combine beef, cracker crumbs, milk, green pepper,
celery, egg, salt, pepper. Shape into 18 medium-
size balls, Roll balls in flour; set remaining flour
aside. In skillet melt butter; brown meat balls,
remove them from skillet. Stir onion soup and
bciling water into drippings in skillet. Arrange
potatoes and carrots in liquid in skillet; place meat
balls on top. Cover and simmer 25 to 30 min. or
until pototoes are tender. Remove meat balls, pota-
toes and carrots to warm platter. Meanwhile, pre
pare gravy. Add water to drippings to make 2
cups. Gradually add %z cup water to remaining
tlour to make smcoth paste. Stir into liquid in
skillet. Cook over med. heat, stir constantly, until
thickened. Cook 2 additional min. Remove from
heat; stir in sour cream. Heat to serving tempera-
ture. (Do not boil.) 6 to 8 servings
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Sweet-Sour
Lamb Riblets

2 pounds lamb riblets, cutin
individual ribs

can (132 oz.) pineapple chunks
beef bouillon cube

cup sliced carrots

med. green pepper, cut in 1”7 sq.
Va cup chopped onion

2 tablespoons cornstarch

1 tablespoon light brown sugar

1/2 teaspoon salt

14 teaspoon garlic powder

/4 cup vinegar

2 tablespoons soy sauce

Brown riblets; drain fat. Drain pineapple,
save syrup; set pineapple aside. Add
pineapple syrup and bouillon cube to rib-
lets; cover and simmer 20 min. Add car-
rots, green pepper, onion, pineapple
chunks; simmer 20 min. or until carrots
are tender. In a small bowl combine corn-
starch, brown sugar, salt and garlic pow-
der; stir in vinegar and soy sauce. Stir
cornstarch mixture into riblets; cook til
thick. Cook 2 more min. Serves 3 to 4.
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Steak Diane

1 pound beef tenderloin,
cut into thin slices*
2 tablespoons butter

Preheat large skillet over medium high
heat; add butter. Cook beef quickly on
both sides to desired degree of done-
ness. Remove meat to warmed platter; re-
duce heat to low. Makes 4 servings. Add
the ingredients for butter sauce to skillet;
stir until butter is melted. Pour over
steak and serve immediately. Double all

proportions for eight servings and you'll
need two skillets to prepare 8 servings
of steak.

CHIVE BUTTER SAUCE
cup (V2 stick) butter
tablespoon steak sauce
tablespoon worcestershire sauce
tablespoon chopped chives

1/2 teaspoon salt

*Note: Cube steaks may be used instead
of beef tenderloin. Cook to desired de-

gree of doneness.
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Yam Boats

medium yams

cup (1 stick) butter

cup orange juice

cup firmly packed light brown
sugar

tablespoon orange peel

teaspoons salt

Miniature marshmallows

Scrub and trim yams. Cook potatoes in
enough boiling salted water to cover un-
til tender (about 30 to 45 minutes) or
bake in a preheated hot oven 425°F. for
40 minutes or until done (350°F. oven
for 1 hour). Cut yams in half lengthwise;
scoop pulp from shells into mixing bowl
reserving 8 to 10 halves. Add butter,
orange juice, sugar, peel and salt. Beat
until fluffy. Pile about /2 cup mixture
lightly into each potato shell half. Gar-
nish with marshmallows. Place in baking
nan and cover with foil. Return to oven

25 minutes or until heated through.

:rvings.
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Christmas
Butter Cookies

cup (2 sticks) butter

cup sugar

egg

tablespoon milk

teaspoon vanilla
cups all-purpose flour
teaspoon baking powder

teaspoon salt

Cream butter; gradually add sugar and
beat until light and fluffy. Beat in egg,
milk and vanilla. Combine flour, baking
powder and salt; gradually add to
creamed mixture. Chill for ease in hand-
ling. Roll out cookie dough on lightly
floured surface to Vs-inch thickness; cut
with floured cookie cutters into desired
shapes. Bake on cookie sheets in pre-
heated 350°F. oven 8 to 10 minutes or
until lightly browned. Remove to wire
racks to cool. Yield: 4 to 5 dozen.
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