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OVER NIGHT COLE SLA!

W
dded cabb%§e (1 small head)

12 cups shre

1 GREEN PEPPER, CHOPPE

1 MEDIUM RED ONION, CHOPPED
2 CARROTS, GRATED

In a large bowl combine the
LU first 4 ingredients. Sprinkle
DRESSING: with sugar, set aside. 1In a
2 t SUGAR saucepan, combine dressing
1 t DRY MUSTARD ingredients; bring to boil.
1 £ CELERY SEED Remove from heat anq pour
1 t SALT over vegetables, stirring to
1 C VINEGAR cover evenly. Cover and
3/4 C VEGETABLE OILrefrlgerate overnight. Stir

well before serving.

12-16 serings
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ZUCCHINI CASSEROLE

Cook 3 medium size zucchini in salted water
until barely tender (5-6 min.) Dice squash.

Combine % C sour cream, 1 tbsp butter, 1 -

2 tbsp. grated cheese, % tsp salt, dash of
paprika. Stir over low heat until cheese is
melted. Remove from heat and stir in 1 beaten
egg yolk (or 1 whole egg) and 1 tsp chopped
chives.

Mix zucchini and sauce and place in small
casserole. Top with bread crumbs, butter,
and grated cheese. Brown in 375° oven 20-25
min. :

The cooked zucchini should be thoroughly
drained. Use paper towels! :

Use stuffing croutons for the crumbs (using
rolling pin) for a tasty topping.

Serves 4 - 6







Here's what's cookin’:_/cetatey I b Cak)
thg;ipe from:g%v W Serves:
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Philadeiphia®3Stap Cheesecalie

PREP. TIME: 10 min. + refrigerating BAKE TIME: 45 min.
3 pkg.(8 oz. each) PHILADELPHIA Fat Free Cream Cheese

3/a cup sugar 3
1 tsp. vanilla

3 eggs
/3 cup crushed low fat graham crackers
1 can (20 oz.) reduced calorie cherry pie filling

MiX cream cheese, sugar and vanilla with electric mixer on medium speed until well blended. Add
eggs; mix until blended. Spray 9-inch pie plate with no stick cooking spray; sprinkle bottom with crumbs.

POUR cream cheese mixture into prepared pie plate.

BAKE at 325°F for 45 minutes or until center is almost set. Cool. Refrigerate 3 hours or
overnight. Top with pie filling. Makes 10 servings

Variation: Substitute 3/4 tsp. almond extract for vanilla.

Nutrition Information Per Ser_vllg‘:r 300 calories, 2.5 fat, 75mg cholesterol 400mg sodium, 32& c?’rbgl]ygra'e o dietary __ﬂb‘er, , 130 orotein



