An Autumn chill is in
these Scrumptious fall recipes.
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Ihﬂfcclieh'l'S: |'/2 ||, gfound sicloin;
| medium anion, finely chopped 5 1(2802)

cans beef COnGumé; | can Camp\aell‘s
+omato soup; 4 large carrots ) Finely

can petite or diced fomatoes; 3 (lo%az) |

' chopped; 3 sticks celery, finely Choppezli

| 4 3 cups water; 8 T bacley; fresh par’slca
Directions: Brgwn meat with onions & drain. Combine |
rest in a big pot. Add pepper or other Seasonings fo taste, |
Cover and simmeY ‘For 2 hours or all ddy §
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the ajr | Throw

on a sweatey and cozy up with
Everyene will be comforted !

Best Mac and Checge

Twnaredients: 8 oz elbow macaron;j
'r" é_l 2T cornstarch 3 1tsp salt; '~ tsp

a | dry mustard s Yy tsp ground black
>+ - peeper; 3 cups milk; 2 T butter;

" & cups Shredded Cheddar cheese

Directions: Cook pas-['a for { minutes %drain. In
medium Saucepan combine Cornstarch, salt, dry mustard
and pepper. Stir in milk until Smooth_ang heat on
medium. Add butter, sticring Constantly. Bring toa
boil over medium-higdh heat. Boil 1 minute. Remove

Lrom heat 4 Stir In chéeseountil melted. Add cooked
pasta.Pour int greased 2-q¢t dish. Bake @ A5, 25 miw
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Mimr"s Gorn, Chewder

Tnoredients: 3 slices bacon, crisply
cooked £ Crumbled; ‘i cup on\'on,choppea.j_
3 cups creamed Corn; | cup chicken
- brothy lpin‘l’ lighf creamsy (v Saltine
| Crackers, crushed; | cup shredded
. o ' Cheddar cheese; 1b-o1 st Lrozen
1 X PR “diced potatoesy salt ¢ pepper to taste. |
| Directions: MixX all ingredients together in a slow
coolker. Cover ¢ Cook on LOW fer 3-4 hours or

until potatoes are tender.
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Pogs
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Inngclien’rs: | (Boz)can reFfisem'Fecﬁ;I
W crescent dinner volls 3 hot 4035‘,

%« mustard or kc\'chup ;
.' Directions: Cut the crescent vol
== dough inte *hin siripS and wrap
Ofound hot 5038. Bake accevdin
to crescent package dicections ¢ add mustard or
ketchup for e3es. You can cut hot dogs in half for

smaller mummies.
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