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BACHELOR DIP
Step 1 ~- Some Fish
Step 2 - Some Cream Cheese

Step 3 = Mash up and Serve

BACHELOR SOUP

Step 1 - BSome Chicken
Step 2 - Some Water

Step 3 - Boil and Serve

BACHELOR STEW

Step 1 - Someé Meat
Step 2 =~ Socome Potatoes
Step 3 - Some Water
Step 4 - Some Salt

Step 3 - Boil and Berve



BACHELOR PUDDING

Ingredients - 1 can Mixed Fruic
- | openor

Step 1 — Open Can and Serve.

Theae accipes come grom Kon Feaquson's
gacheton Cook Book., 1 undenstand his
wings have dence been clipped and he
i3 beding "fonced' to eat moag exofde
dishes !



WILD RICE DREESSING

Yield: 1 cups
(For dllf.:'k. Eh—iﬂkﬁ-ﬂ' Ph“‘.nt or
double for 10 1lb. turkey)

thsp. butter

tbhsp, onion, freshly chopped
thap, celery, finely chopped
thsp. chopped parsley

1/2 tap, savory (or sage]
tsp. Worcestershire sauce
Salt and Pepper to taste

2 cups cooked wild rice

o hd =

Brown onion in butter, add celery and
gaute a few minutes, Combine with

parsley, worcestershire sauce, savory,
salt and pepper. Tosa with wild rice.

Madeleine Stewart
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CHANBERRY STUFFING

3 cups fresh Ccranberries
/4 cup sugar

3/4 cup butter, =oelted
12 cupe bread crumbs

1 1/2 cups raisins

1l thsp. salt

Grated rind aof 2 lemons
1 thap. Balt

31/4 tsp. einnamon

3/4 cup broth or water

Chop cranberries and bBlend 1n sugar.
9lend butter and bread crumbs. Combine
these two mixtures with remaining
ingredienta. Mix well.

vield: Stuffing for 12 to 14 1b. turkey,

Madeleine Stewar!



HOW TO BAKE A CAKE

Léignt oven. Gel out bowls, spoons and
hgredeents., Grease pan and crack muts,
Remove 18 bfocks and 17 oy automobelfes
grom Litehen tabfe, Measure owt T cups
vf flowr. Remove Jofvuwy's hands gyow
gloua amd wash s hands.  Put §oux,
bitldirg posuden and dalf on seflen, Gef
dus Lpan and sweep wp picces of bowd
Juipng knocked on fPeoor, Get anothen
bowf .  Answen Peoabeff, Retwrn to
leetohien and aemove Johieneg s fands

frem bowl, Gesh Jolwmy and ged o

Cad. Ansgoer pacie,  Refuwt and take
ol gaensed pan.  Remove [/d dneh of
salf jrvow pan, Look ges Johany, Retoarn
oo kdtehen and gand Jelinny, Remove

e hands grom bowt,  Wesh shostendng,
ele, grom ham, Take up greased pan

and fend T/4 énch of wotshedbs 4u o f,
Head gox Jolmny who géees, knoekong
bowol! vdf fable. Wash bilohen glook,
wars i wsrffa, sl deshies amd caféd bakoay,
-I'l:.l.* rl'l.ﬂlﬂh



CHICKEN AND FRUIT SALAD

Orange=-Yogourt Dressing:

1 cﬂﬁtaingr (175¢) EEE%EIEE 1ight plain
yougourt

Z tbsp. frozen orange julice concentrate,
thnawed

1/2 eap. lemon juice

1/2 t=p. fresh or dried chopped chives

1/4 tep, dried rosemary

Freshly ground pepper to taste

Salad:

B cups torn lettuce (romaine, leaf or
icnberg]

1/2 cup mandarin orange ssagments, drained

1/2 cup fresh or canned pineapple chunks,
drained

1/3 cups seedless red grapes

1/4 1b. low-fat mozgarella cheese, cut in
bite-size strips (1 cup)

1/2 1b. cooked bonelesz chicken, cut in
bite-sige strips (1 1/2 cups)

In small bowl, stir together all dressaing
ingredients until well bolended: refrigerate
until serving time,

To prepare salad, toss lettuce with mandarin
orange segments, pineapple chunks, and grapes.
Divide malad mixture among 4 serving plates.
Top with moz2zarella cheese and cooked

chicken strips, Serve with orange-yogourt
dressing.

Makes 4 servings. Preparation time: 20 =min.



