
in the preparation of a m ...................................... 


cook can d o  with a 

thing wonderful. M 

of that she enriches 


seasoning that  a n-oman cxpre jsa  hq 
' - personality. 

Many families protest they like "pi.h ................................. 
cooking." but their fa\-orite "plain cookinf 
dishes are not all that plain. Cinnamon. n* 
meg, ginger, vanilla and  cloves come froca ED B E E F  B E L G I A N  S T Y L E  

half the world away t o  fla\.or and s e a ver). h e a \ ~  pan saute 2 3  cup minced onion in 2 tablespoons 

...................................... 


fresh-for 4 servings. .Also. remember lo 

vestigate the herb blends no\\ readil!. 

able. Here a r e  nine main dishes. w m e  fQ 

large families. some for  small. all dcslgnedm 

flatter both pocketbook and palate. 


..................................................... 

C A L I F O R N I A  C O R N  

In large skillet. saute I large onion, sliced, and ] cio\e g:irilc. l;:':;.':~!. 1" 


rablespoons oli\e or salad oil untjl soiden. ~ d d  sm;ll! green yeyp: .  c::: 1n1O
1 

thin slices. and 1 pound sliced mushrooms. Cook o\er  lo\$ hear f ~ ri ;:llnuro 
Llghrl! grease a Casserole and laher in i t  half of a I-po~ind-4-ounce c:in <rc3* d pepperoni sausage cut into 1" pieces. 2 leeks \ 

sr?le corn. Then add half of the pepper-mushroom mixture. Grats I .  PL'L'"' sliced (or 1 large onicn. peeled and sliced). 1 peelt 

under broiler. hlakes 4 ser\.jngs. 

...................................... 



