While there’s a natural wind-down from purpose flou 1
the holidays, no one can live without a par- celery 2

Freshly ground black pepper to taste
1% gupn coarsely chopped walnuts,

% Cup chopped celery
1 Teaspoon Worcestershire sauce

Beat egg yolk and brush on crust. Bake in

Small green pepper, chopped
Medium size tomatoes

Combine taco mix with ground beef, reser-
ving 2 teaspoons of the taco mix.

Combine all of the ingredients together
with ground beef. Combine 2 teaspoons of
taco mix with Thousand Island dressing
and pour over the salad.

CIIdrizoCheoseTarts

Pkgs. Graham Cracker Ready-Crust
tarts (12 tarts)

Jar (16 oz.) or can chunky salsa
Pkg. (12 oz.) Mexican Chorizo

sausage
Egg yolks, beaten
Cup minced onion
Cup (6 o0z.) Mexican Chihuahua
cheese or Monterey Jack, grated
Eggs, beaten -
Teaspoon oregano
Heat oven to 350°F. Brush tarts with the
beaten egg yolks and bake for 3 minutes.
Remove from oven and prepare the filling.

ernight. Serve with assorted
fresh fruits. Makes 16 appetizer servings.
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Hooplas! Taco Salad

Large head of lettuce, torn in
medium-sized pieces
&P,groundbeef,brownedanddrain- y onions and saute until the
; the sausage is
Envelope taco mix, reserve 2 tsp. ; withst%e ogtl:er e:::!
Bottle (8 0z.) Thousand Island dress- ‘onion mixture into tart

ing
Pkg. (8 oz.) shredded cheese

Cups Keebler Hooplas! :

Green onions, chopped : i

mt Graham cracker pie
Pkg. (8 oz:) cream cheese, softened
Pkg. (8 oz.) cream cheese, softened
Cup sour cream, divided

Eggs . -
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not heat up your meal with this spicy specialty from the Lone

Just like your favorite biscuits  Savery Cheese Mini-Muffins
or yeast rolls, try serving Savory - 2 cups sifted Martha White
Cheese Mini-Muffins with appe- Self-Rising Flour
peas, dry 2 thsp. acceptable’ tizers, lunch or supper for a | cup (4 ounces) grated sharp

thsp. i qr;egal 1 teaspoon dry mustard
! 1 dr“t;v:;:rl:, min::ad The petite muffins willbeawel- 4 teaspoon chili powder
% tsp. freshly ground come addition to your trusted | egg :
black pepper recipe repertoire because they | cup milk
are packed full of flavor and are Y cup vegetable oil

Sonhlaek-oyadpenmdmkmnminsmpsdm Drain.
S in 4 cups of fresh water until done but still firm, about

"mmmmwwn.mamm.mmeau
remaining ingredients and mix well. Add peas and chill.

-+~ Makes 6 servings. ,
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agreat accompaniment to a wide
variety of foods. And mini-

muffins will save you time in the
kitchen because the baking time
is short and no rolling out, rising
or kneading is necessary.

Preheat oven to 425 °F. Grease
24 mini-muffin cups (approx-
imately l%-—inchlndlaml:n}..ﬁ
and chili powder in mixing bowl.
Beategg in bowl; stir in-
milk and oil. Add liquid mixture to
dry ingredients, stirring just until
blended. Batter will be slightly
lumpy. Spoon batter into pre-
pared muffin cups, filling cach %
full. Bake for 13 to 15 minutes or
until golden brown. Makes about
24 mini-muffins.

Note: If using Martha White All-
se Flour, sift 1 tablespoon
 powder and % teaspoon




