.5 pIcnic tare

“ For the ideal picnic, select fresh fruit ¥

_ aﬁ_ bt
~ach “mouse” in the flake
‘waxed paper-lined pans and let stand .
overnight until they are dry.
These are rich, but good. You should get ac,

& T ,u_.os__,\a_oo or 48 cuzmm from this recipe.

bananas, strawberries and oranges.

g ._ng_un_nv‘n*_ng..mc_m nc-c:,.: m.:.:m treat |

Jambalaya is a fast-cooking dish full of robust flay
First introduced in New Orleans by the Spanish,
Jambalaya soon found its way into the repertoire
added shrimp, sausage, r
er ingredients to this well-seasone

Creole cooks.
and a variety of o
" rice-based speciality.

JAMBALAYA
-3 slices bacon
6 ounces hot or smoked sausage,
1 medium clove garlic, minced
1 tablespoon flour

sliced thinly

2 medium tomatoes, chopped (2 cups) §

3 cup pitted ripe olives, halved ;

% cup sliced celery
1 can (6 ounces) tomato paste

1%2 cups water

2 teaspoons oregano
% teaspoon thyme

%4 teaspoon chili powder

%4 pound medium shrimp, u..n__a._ deveined and sliced
—_-3 halves

3 cups hot cooked rice

~ Saute bacon in skillet until crisp; lift from skillet,
._2_? and crumble. Saute sausage and mm:.za in wuao__
drippings until sausage is heated through. Mix in flour
and bacon. Add tomatoes, olives, celery, tomato paste,
water and seasonings. Bring to a boil; simmer 2 or 3
‘minutes. Add shrimp and cook until a:.mav turns pink,
about 4 minues, Serve over rice, Makes 4 servings.

a , JAMBALAYA
~ (Microwave Method)
oﬁ bacon ES bite-size pieces and place in shallow
dish with sausage and garlic. Cook on high power 6 to 7
~ minutes, stirring every 2 minutes, or until ewos_ is
cooked and sausage is heated ancn__ i
mﬁ..: flour, then add Eanhpomm , olives, celery
pas cup wa 1 teaspoon thyme and 1
rgwuog ﬁ powder. Cover and cook 5 to 6 minutes,
stirring once &8_. 3 minutes. Add shrimp, cover and
k 4 to 5 minutes or until shrimp turns pink. Serve
ver rice (see microwave cookbook for directions for
nSrEn rice.)
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