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Let’s Talk Food

COOKBOOKS >» continued from 3

From the 1980 Cook Book

- —
| Seafood Casserole

Marcia Turenne, International Falls
| 1/2 cup butter
| 1/2 cup flour
1/2 green pepper
| 1tsp. grated onion
1tsp. lemon juice
| 1/2 tsp. salt
1/8 tsp. pepper
| Few drops Tabasco sauce
2 cups milk
| 2 egg yolks, slightly beaten
1 cup crab meat
| 1 cup lobster, chopped

1 cup cooked shrimp, chopped

2 egg whites, beaten

2/3 cups buttered crumbs

Melt butter in pan. Blend flour and
seasonings into melted butter. Cook over
low heat, stir until smooth and bubbly.
Remove from heat, add milk and boil one
minute. Stir constantly. Remove from

heat, add egg yolks. Bring to boil while
stirring constantly. Remove from heat, add
seafood and fold in beaten egg whites. Put
in casserole, top with crumbs and paprika.
Bake at 350 degrees for 30-45 minutes.
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WINE

FOR EVERY
PALATE

We can help you select the wine that complements your dish/

Have with dessert or
just to relax!

Stark Raving

Cab, Malbec
750

Napa Valley
Rutherford Ranch

Chardonnay
750

$11.99

Double Decker

Pinot Grigio
750

$8.99

l)mlhlt
Decke

Limited to stock on hand. Sale good thru 4/4

,h, The Jug Liquors 3 a

ol Borderland’s Local Liquor Store |
Hwy 53 & 11th St. - M.-Sat. 8am-10pm g

2332083

From the 1983 Cook Book
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| Rio Grande Pork Roast |

I By Susan Gardiner, International Falls first %2 tsp. chili powder; rub into roast. |
First-time entry and first-prize winnerin Roast till well done. In small saucepan,

| The Daily Journal Cookbook Contest combine jelly, ketchup, vinegar and the |
4- to 5-pound pork loin roast remaining chili powder. Bring to boiling

| 2 tsp salt and simmer till jelly melts. Remove |
2 tsp. garlic salt roast from roasting pan. Pour off fat,

| Y2 tsp. chili powder but reserving pan drippings in pan. |
%2 cup apple jelly Pour apple jelly mixture into pan with

I Y cup ketchup drippings and simmer till all has blended. |
1 tbsp. cider vinegar Add 2 tbsp. water and heat to boiling.

I Y2 tsp. chili powder Pass with sliced meat. Also delicious over |
Place pork, fat side up, in shallow roasting  boiled potatoes that have been browned

| pan.Combine the salt, garlic salt,and the  with the roast. |

L - - - - - - - = = — 1

MJB Home Center staff has 88+ years of experience
working with appliances.

A. MFT2673BEM

26 Cu. Ft. Capacity
FreshFlow™ produce preserver

B. MMV4206BS

Sensor Cook Options

300 CFM Airflow with

Three Adjustable Fan Speeds

C. MET8885XS

EvenAir™ True Convection System
3,200-watt Speed Heat™ Element
Power Center Cooktop

D. MDB8949SBM

Steam Sanitize

50 dBA with 30-Day Quiet Guarantee
Premium Dark Duraguard® Adjustable
Nylon Racks

E. MFB2055YEM ‘IOY,

Full-Width Fold Away Shelf
FreshLock™ Crispers with Humidity Control
19.6 Cubic Feet Capacity - Fits a 30" opening

ZENN-AR Whirlpbol
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It is worth the
drive to

MJB Home

Center
Bemidji, MN

KischenAid
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