CHICKEN - CHEESE ROLLS

3 large chicken breasts, boned and split
8 0z cream cheese with chives, divided

1 T butter or margarine, divided =

6 slices bacon

Place split breasts between waxed paper.
Pound to %" thickness. Spread each with about
3T cheese mixture. Dot with % t. butter. Fold
ends over filling. Wrap one slice bacon around
each roll. Place, seam side down, in shallow
- baking pan. Bake on top rack in 400° oven
40 minutes. Broil about 5 minutes, or until
bacon is crisp.




Here’s what'’s cookin’: e Wéa —_
Recipe from 27 £.5 Serves:

4 / (L (2
R, oV =
/;i»@éff %‘zﬁ zizmmw

ltnlpy 7 24

Lk ZMJ,A i, (M AP 2srd
S













Dishes of quiches coninuea

Cheese Crust for Quiche

1% cups flour

% teaspoon salt

1 3-ounce package cream cheese
6 tablespoons butter

About 6 tablespoons ice-cold milk

- Combine flour and salt in mixing bowl. Add
cheese and butter, and, with pastry blender,
cut into flour until particles range in size from
small peas to coarse meal. Sprinkle milk
gradually over mixture, stirring lightly with
fork. Use just enough milk to make a dough
which will hold together when pressed. Form
into ball, flatten, and roll out on floured
surface. Pastry should be about 1/8-inch
thick.

Fit loosely into 9-inch pie pan (some will be
left over) or 10-inch quiche pan, or 9- by 15-
inch jelly-roll pan. If pie pan is used, trim
pastry to leave Y%-inch overhang. Fold the %
inch underneath and make a crimped or fluted
edge. Trim pastry in quiche or jelly-roll pan
even with pan edge. It may be necessary to
patch the retangular-shape crust: just dampen
edges with water and patches will stick.

Prick with fork all over and bake at 425
degrees for 10 minutes. Remove from oven,
brush with beaten egg and return to oven for
two minutes. Cool before adding filling.

Note: Your favorite plain pastry may be
used.

Classic Quiche Lorraine

Partially baked 9- or 10-inch pastry shell
6 to 8 slices bacon, fried and crumbled

4 eggs ;

1% cups half-and-half

% teaspoon salt

Freshly ground pepper to taste

% teaspoon nutmeg

Scatter crumbled bacon into crust. Beat

eggs, gradually adding half-and-half. Add
seasonings. Gently pour custard-mixture into
crust. Put in 400-degree oven; immediately
reduce heat to 350. Bake about 30 minutes, or
until center is slightly soft when pan is gently
shaken (about 20 minutes for flat jelly-roll
pan). Let stand a few minutes before serving.
Makes one quiche.

Crab Meat Quiche
Partially baked 9- or 10-inch pastry shell
1 small onion, minced
I tablespoon butter
I cup (8-ounce can) crab meat
4 eggs (or 3 eggs plus 1 yolk)
1% cups half-and-half
. 2 pimientos, sliced or diced
1 teaspoon salt
Cayenne pepper to taste

Saute onion in butter until transpareat.
Reserve. Drain crab meat on paper towel,

_then arrange in bottom of pastry shell. Beat
_eggs, gradually adding half-and-half. Stir in

pimientos, salt and pepper. Add sauteed
onion. Pour custard over crab meat in crust.
Place in 400-degree oven, immediately reduce
heat to 350. Bake about 30 minutes, or until
center is slightly soft when pan is shaken (or
about 20 minutes for flat jelly-roll pan). Let
stand a few minutes before serving. Makes
one quiche.

Mushroom-Chicken Liver Quiche

Partially baked 9- or 10-inch pastry shell

Y% pound fresh mushrooms, sliced, or 2-
ounce can, drained

% pound chicken livers, cut in pieces

2 tablespoons butter or margarine

4 eggs

1% cups half-and-half

1 teaspoon salt

Freshly ground pepper to taste

Saute mushrooms in butter until tender;
remove to paper towel to drain. Add chicken

livers to butter and saute until almost done
but still slightly pink. Drain on paper towel.

- Place mushrooms and livers in bottom of

crust. Beat eggs; gradually add half-and-half
and seasonings. Pour into pastry shell over
mushrooms and livers. Place in 400-degree
oven, and immediately reduce heat to 350
degrees. Bake about 30 minutes or until center
is slightly soft when shaken (about 20 minutes
for the flat jelly-roll pan.) Let stand a few

Swiss Onion Quiche

Partially baked 9- or 10-inch pastry she!ll
3 medium onions, sliced thin

% cup butter or margarine

4 eggs or 3 eggs plus 1 yolk

~ 1% cups half-and-half

1 cup grated Swiss cheese

1 teaspoon salt

Freshly ground pepper to taste

For garnish: tomato wedges, optional

Saute onions in butter over medium heat;

minutes before serving. Makes one quiche.

stirring. Cook until tender but not browned.
Drain and reserve. Beat eggs; gradually add
half-and-half. Stir in cheese and seasonings.
Place onions in bottom of crust. Pour custard
over. Place in 400-degree oven, immediately
reduce heat to 350, and bake 30 minutes or
until center is slightly soft when shaken
(about 20 minutes for flat jelly-roll pan).
Makes one quiche. 0
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MUSHROOMS and ONIONS in SOUR CREAM (to serve 4 to 6)

4 Tps butter 1¢ sour cream
2. med. onions, thinly sliced 1 tsp lemon juice
1 lo fresh mushrooms, 1tsp salt

1t0 114 inches in diameter Freshly ground black pepper
2.tsps finely chopped
fresh parsley

In a skillet, melt butter over med.heat. When foam subsides, add
onions, cook 6 to8 min. Stir in mushrooms, cover pan and cook.,
still over moderate heat for about 7 min. Add sour cream, lemon
Juice, salt and a few grindings of pepper; simmer,stirring, until
cream is heated through. Dont boil. Sprinkle with parsley. Serve as a
first course over pieces of freshly made buttered toast oras a
vegetable to accompany a main dish.
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H a sh Brown Cagserole

o# Tash Brown Potatoes (Defrosted)
1/2 Cup Butter or 0leo (Melted)
1 Teagpoon Salt
10 -0oz. Cheddar Cheese (Grated)
1/l Teaspoon Pepper
1 Can Cream of Chicken Soup
1 Pt. Sour Cream

¥4x butter, choese, S0UD, sour cream, salt and pepper
and hest untill cheese melts. Add to potatoes and
sour into 12 x 9 X 2 pan.

Top with the following:

2 Cups Cornflakes (Crushed) )

1/l Cup Butter or oleo ) Mix together

2 o) o2 J
Bake 350 F 60 Minutes.
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