
Rules For The Kitchen!
1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are  finished.

Cookin’ FunCookin’ Fun
Frosty Orange Dream Pops
3 cups orange juice or refrigerated orange juice blend 
1 (14 ounce) can sweetened condensed milk (not evaporated milk) 
1/4 cup lemon juice from concentrate 
10 (5 ounce) paper cups *
10 wooden sticks

In a large bowl stir together orange juice, sweetened condensed milk and
lemon juice.  Pour into paper cups.  Cover each cup with foil.  Make a small
hole with a knife in the foil.  Insert a wooden stick into each cup through the
hole.  Freeze overnight or until firm.  To serve, remove foil and tear off the
paper.

Burger Stuffed Baked Potato
6 baking potatoes
1 pound ground beef
2 cans cream of mushroom soup
1 chopped onion
Shredded cheddar cheese

Bake the potatoes at 400 degrees F for one hour or until tender.  While
these are taking, brown the ground beef with the chopped onion and drain
the fat.  Add Cream of Mushroom soup.  Simmer for 15 minutes.  When po-
tatoes are done, split them in half lengthwise and spread them apart.  Pour
mixture over baked potato and top with cheddar cheese.

Beefy Macaroni Casserole
1 1/2 pounds lean ground beef
1 cup chopped celery
1 cup chopped onion
1 can (14.5 ounces) tomatoes
3/4 cup uncooked macaroni, cooked and drained
1 1/2 cups shredded cheese
2 teaspoons Worcestershire Sauce 
3/4 teaspoon salt 
1/4 teaspoon pepper 

Preheat oven to 350 degrees F.  In a large skillet, heat small amount of oil
over medium heat then add the ground beef, celery and chopped onion.  Fry
until beef is browned and onions are tender.  Remove from heat and put into
a large casserole.  Add the tomatoes, the cooked macaroni, shredded
cheese, Worcestershire sauce, salt and pepper.  Bake for 30 minutes until hot
and bubbly.  Remove from oven, let sit for 5 minutes and serve.

Party Punches
1/2 gallon strawberry sherbet
2 (64 fluid ounce) bottles fruit punch
1 (2 liter) bottle lemon-lime flavored carbonated beverage, chilled

Scoop sherbet in a punch bowl.  Pour in fruit punch and lemon-lime soda.  Enjoy!

1 quart can pineapple juice
6 oz. can frozen pink lemonade, defrosted
2 1/4 cup water
1 quart strawberry ice cream or sherbet
2 1/2 quarts Ginger Ale

In a punch bowl, combine pineapple juice, lemonade concentrate and water.  Add
the ice cream or sherbet.  Stir until blended, pour in the Ginger Ale, add ice cubes
and garnish with orange and lemon slices.  Serve at once.
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