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1pkg. (10 oz.) frozen chopped broccoli, r~ - ­

thawed, drained r '- -}) 'r­
1cup water \ _ . '_ ,., '(...." • 

IV2 cups. MINUTE Original Rice, uncooked ~ ~ 
80i. (1/21h.) VELVEEr Pasteurized Proces<> Cheese Spread V'" 

o BRING broccoli and water to full boil in medium saucepan on 
- medium-high heat. 

8 ADD rice. Stir; cover and remove from heat. 
Let stand 4 to 5 minutes. 

., STIR IN VELV£ITA. Cover and let stand 4 to 5 minutes. 
Stir until VELVEETA is melted. Makes 6 servings. 

VARIATION: Substitute 2 cups chopped fresh broc~1i flowerets 
for frozen chopped broccoli and increase water to 1114 cups. 



PORK CHOPS AND PEACHES 

(For about 6 chops) 

Dip chops in peach juice. Shake in Shake N Bake. 

Bake for 40 minutes at 375°. Remove and bruch 

pork chops with peach juice. Place 1/2 peach 

on each chop. Bake an additional 10 minutes. 

SAU$}: 
1: cup peach juice2 

~ cup brown sugar 

~ Cup catsup 

2 T vinegar. Heat to boiling and remove. 
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(Served at t he annual Onion arket i n 
I ON TART 
Berne, Switzerland, since 1405.) 

Make pie crust and line bottom and sides of a well ­
buttered 10-inch layer cake pan. 

FILLING: 

1 I/2 tbsp butter 2 cups milk 

6 large onions, thinly sliced 3 tbsp all- purpose flour 

1/2 tsp salt 2 eggs, well beaten 

1/3 cup diced .bacon 2 cups shreddea cheese 


, Hept the butter in a pan and saute the onions. Add the 
sal t and diced bacon. Cook over medium heat until the 
onions and bacon are golden brown. 

Add the milk graduilly to the flour. Stir until smooth 
Be at in the eggs and cheese. Add the sauteed onions and 
the bacon, including the fat in which they were sauteed. 

Pour mixuure into dough-lined pan. Bake in a preheated 
oven (350) for 30 min. Raise temp to 400 and bake 
5 min. longer, or until the top is browned and cripp. 

h\ ut into wedges; serve hot. 
~~__~____~______________J 


