
Q. VEGETABLES No, 11
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YIELD: 10U PQrtiQDs (2 Pans) EACH PORTION: Ilz Cup {4 Ounces) ~

INGREDIENTS 1 FVEIGHTS ~ MEASURES I I METHOD

Brussels sprouts, frozen 171b . . . . . . . . . . . . . . . . . . . 1. Add Bzussels sprouts to hailing ~
salted water return to a boil; ~

Salt . . . . . . . . . . . . . . . . . 6/Eoz..... 2%tsp . . . . . . . cook 8 to 10 minutes.
Water, boiling . . . . . . . 141b... 1 % gal . . . . . . . 2. Draiw, set aside for use in Step 5.

Celery, fresh cut in 31b . ...= +gal.. =. . . . . . . . 3. Saut& celery in margarine
~-inch diag~nal slices Qrhufiter 5 minutes until tender.
Margarine or butter 20Z . . . . . 1~~cup . . . . . . .

Soup, condensed, cream 61b40z 3 qt . . . . . . 4. Combine soup and wateq mix
of mushro~m well add celery%pimientos, garlic
Water 21b . . . . lqk... *.* . . . . . . . powder a~d white pepper.
Pimientes, canned, Ilb . . . . 1 ~ Cup . . . . . . Simme% 10 minutes.
drained, chopped 5. Add Brussel sprouts &osoup mix-
Garlic, powder &oZ.. 2 tbsp . . . . . . . ture mix lightly. Simmer 5
Pepper, white (optional) &oz. 2tsp... . . . . . . minutes or until hot.

NOTE: 1. In Step 3,4 lb 2 oz fresh celery A.P. will yield 3 lb sliced celery.
2. In Step 4,3-7 oz cn canned pimientos maybe used.
3. Other sizes and types of pans may be used. See Recipe No. A-25.
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