COOK: Family recipes
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APRICOT

PORK LOIN

4-pound pork loin, ted for
risasting

Seasoning sall o taste

13 14 ounce can apricod
halyes, juice reserved

I cup sugar

1 cup water

1 feaspoon lemon juice

apry 13x%-inch glass bak-
ing dish with non-stick wveg-
ctable spray. Place potk loin in
baking dish; add seasoming zali,
Bake at 325 degree, covered,
for 2 /2 to 3 hours or until
meat themmometer registers 160
degrees; ler rest 10 minutes,
Comhbine :3|:l|‘:-||:\.‘:-| halves wath
1/4 cup quice; break dpant apri-
cot halves and mash. Blend in
sugar, water and lemon juice,
Bring to a bail and cook 2 103
minutes; remove from  heat.
Slice pork loin and pour apricot
sawce over slices.

Amother recipe from Nichols
15 thas deliwious White Confetti
Fudge that ia pictured in Goosa-
beny Patch's Christmas Book
She got the recipe [rom her
muther.

WHITE CONFETTI
FUDGE

1 172 pounds white choco-
Inte

14-ounce  com
condensed milk

178 teaspaan salt

1 teaspoon vanilla extract

L2 cup rved candied cher-
ries, chopped

IFZ cup  green
cherrics, chopped

sweelened

catudied

Melt chocolate with milk in
i heavy sauncepan, stiring con-
stantly, Femove from beat; stir
in remaining  ingrediants.
Spread evenly in o butlersd,
wax paper-lined, Sxb-inch bak-
ing pan; chill until firm. Tam
out onto a cutting board; cut
into amall squares. Makes toan
dozemn,

Here are other family fa-
varites  from the  Michols
kitchen,

FRESH STRAW-
BERRY PIE

1 quart fresh strawherries

1 pkg. glaze

2 i8-ounces) cream cheess,

wned

2 cups confectioners supgar

1 {16-ounce) Cool YWhip,
thawed

2 deep dish pie shells

Bake pie shells pecording 1o
direstions on  packoge.  Mix
cream cheese, sugar and Cool
Whip tll smooth and fluffy.
Pour inte cooled pie shells, Mix
glaze and strawberries wogether.
Pour on top of pies, Beftigende.

| P ————————— L T
BROWN SUGAR
PUDDIN' PIES

15 ct. pkg. mini ph;r'ﬂﬂ
l‘]mlEII shells, unhaked

1/2 cup bulter, softened

24 vup sugar

¥4 cup hrown
packed

2 ey

172 cup half and hulf

1/3 teaspoon vanilla extract

Garpish:  nutmeg  and
whipped topping

SUZAr,

Bake shells a1 350 deprees
for 4 o 5 minutes; sel aside.
Crepm botter and sugars until
light and fluffy; blend in cpgs)
half znd half and vanilla, Spoon
ity pie crusls; sprinkle tlops
with nuimeg, Bake ot 350 de-
grees tor 15 to 20 minates or
until set. Top with a dollop of
whipped opping and a dusting
of nuimeg before serving,

FAVORITE
CHICKEN

CASSERQLE

Cook  chicken nll  done.
(Save brath) Cool  chicken
slightly. Pull apart into zmall
picces. Laver battom of dish
with chicken. Salkt and PP I
faste, Melt L2 sk butter, pour
over chicken. Mix cream of
chicken soup with 1 cup of
broth (from cooked chicken)
and pour over butter mixture,
Mix one package of Bisguick
with 1 1/2 cops of milk, Pour on
top. Bake ot 3500 degreas for 1
hour. Double for o 913 dish.

BEST EVER
POTATO SALAD

11/2 pounds potatoes

1 pint mayonnaise

1 1/2 tablespoon vinegar

3 12 teaspoons chicken
honillon pranules

172 pound bacon, crisph'
cooked and crumbed

Shredded cheess

Steam potatoes until tender.
Cool slightly and dice into
cubes. Mix mayonnaise, vine-
gar and bouwillon topether, Blix
with potatoes; stir in bacon.
Sprinkle with cheese, Place in
A=juaart r:ﬂsseml.-c “Serves lots
of people.”

BAKED
MACARONI
AND CHEESE

8 punces macareni

3 tablesprons butter

3 tablespoons all-porpose
flour

2 cups milk

8 ounces Yelveeta cheese

Cook macarend Gl done;
drain in saucepan. BMelt buoer
and Blemd in flour. Add milk,
Cut up cheese, add o milk mix-
tre, Stir vntil cheese melts.
Mix with macaroni in a 2-quart
cizserole dish, Bake at 350 de-
grees for about 30 minutes,




