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casserole is still perennial favorite
In 1955, when Dwight Eisenhow'er was President and America was 

halfway through the “Baby Boom,” the “Green Bean Casserole”, that 
delicious combination of green beans, FRENCH’S French Fried Onions, 
and CAMPBELL’S Condensed Cream of Mushroom Soup was bom. It 
has become part of the nation’s cooking heritage, making regular ap
pearances at holiday gatherings, potluck suppers, and family celebra
tions for forty years. Now, with home cooking back in vogue, the “Green 
Bean Casserole” is more popular than ever.

The “Green Bean Casserole” gets ist oniony taste and crispy 
crunch from FRENCH’S French Fried Onions, a product that has been 
a hit with consumers since 1933. Before anyone thought of combining 
mushroom soup and green beans, people were using FRENCH'S French 
Fried Onions to give everyday meals “enhanced flavor”.

Now, with home cooking undergoing a renaissance, busy cooks 
are looking for tasty, nutritious meals that can be prepared in minutes. 
Ruth Apgar, FRENCH’S French Fried Onions Brand Manager, says, “A 
new generation of cooks is discovering that FRENCH’S French Fried 
Onions are ‘user friendly’, versatile and, best of all, delicious. Our 
consumers say that FRENCH’S French Fried Onions are the perfect 
added touch that gets ordinary dishes noticed.”

Old-fashioned comfort foods are new again with FRENCH’S French 
Fried Onions. Mundane meatloaf becomes “Zesty Onion Meatloaf” and 
everyday hamburgers taste better when you add that onion taste and 
crispy crunch. A handful of crispy onion bits brings tuna casserole to 
life. From macaroni casseroles to skillet suppers, FRENCH’S French 
Fried Onions add an unforgettable taste boost. They are also great for 
adding flavor to summer salads like “Spinach and Chef Salad” and for

making soup scrumptious.
To help today’s home cooks add flavor and variety to everyday 

foods, the makers of FRENCH’S French Fried Onions have put together 
Recipe News You Can Use, a collection of delicious, homestyle recipes 
that are quick and easy - prepared in 20 minutes or less. To receive a 
copy, send your name and address on a 3x5 index card to FRENCH’S 
French Fried Onions Recipe News You Can Use, PO Box 6853, Young 
America, MN 55558-6853.

For those who don’t  have the recipes memorized, here are two favor
ites:

Green Bean Casserole
1 can (10-3/4 ounces) condensed cream of mushroom soup
3/4 cup milk
1/8 teaspoon pepper
2 packages (9 ounces each) frozen cut beans, thawed and drained or 2 

cans (14.5 ounces each) cut green beans, drained
1-1/3 cups (2.8 ounce can) FRENCH’S French Fried Onions, divided

Preheat oven to 350° F. in 1-1/2 - quart casserole, combine soup, 
milk, and pepper; stir until well blended. Stir in beans and 2/3 cup 
French Fried Onions. Bake, uncovered, for 30 minutes or until hot. 
Stir. Sprinkle with remaining 2/3 cup onions. Bake 5 minutes or until 
onions are golden brown.

Makes 6 servings, Prep time: 5 minutes, Cook time: 35 minutes.

Microwave Directions: Prepare green bean mixture as above; pour 
into 1-1/2 quart microwave casserole. Cover with vented plastic wrap. 
Microwave on HIGH for 8 to 10 minutes or until heated through, stirring 
halfway. Uncover. Top with remaining 2/3 cup onions. Cook 1 minute, 
until onions are golden. Let stand 5 minutes.

Zesty Onion M eatloaf
1-1/2 pounds ground beef
1 can ) ll- l/8  ounces) condensed Italian tomato soup*
1-1//3 cups (2.8 ounce can) FRENCH’S French Fried Onions, divided
2 tablespoons FRENCH’S Worcestershire Sauce 
leg g
Thoroughly mix beef, 1/3 cup sauce, 2/3 cup French Fried Onions, 

Worcestershire, 3/4 teaspoons salt, 1/4 teaspoon pepper, and egg. Shape 
into an 8 by 4-inch loaf on a shallow baking dish.

Bake at 350°F for 1 hour until meatloafis thoroughly cooked(160°®F). 
Pour off fat.

Spoon remaining soup over meatloaf and top with remaining 2/3 cup 
French Fried Onions.

Bake 5 minutes or until onions are golden.
*Or substitute 1 cup spaghetti sauce for the soup.
Makes 6 servings, Prep time: 10 minutes, Cook time: 1 hour

When cooking with chicken, start with best
Good cooks know how impor

tant it is to use the best ingredi
ents available to get picture-per
fect, mouthwatering results from 
their favorite recipes. That’s why 
they choose TYSON HOLLY 
FARMS fresh chicken more often 
than any other brand. TYSON 
HOLLY FARMS fresh chicken is 
carefully grown, processed, in
spected and shipped to meet the 
very highest standards, so you can 
count on it to be top quality every 
time.

TYSON HOLLY FARMS fresh 
chicken makes preparing your fa
vorite recipes extra easy because 
it’s packaged just about any way 
you need it, from whole birds to 
breast tenders.

And if you start your recipes 
with TYSON HOLLY FARMS 
fresh chicken, you know you’re 
starting with the best.

Besides providing you with the 
best chicken available, Tyson Holly 
Farms also can provide hundreds 
of meal ideas you will enjoy using

again and again. Look for deli
ciously easy recipes, cooking tips 
and creative meal solutions in the 
Fresh Chicken Solutions newslet
ter, in handy recipe brochures and 
even on the Internet! Visit the 
Tyson Web site at www.tyson.com 
for the latest news about healthy 
cooking with fresh chicken.

Try TYSON HOLLY FARMS 
fresh chicken in this recipe and 
see for yourself how quick and easy 
it is to create tasty chicken dishes 
a t home. From the microwave to 
the grill, from simple to elegant, 
fresh chicken is your best choice 
for convenience, variety and won
derful flavor.

Q UICK CHICKEN STIR-FRY
4 TYSON HOLLY FARMS Boneless, Skinless Chicken Breasts 
1 clove garlic, minced
1 pkg. (1 lb.) frozen broccoli, green beans, mushrooms and red peppers 
1 medium onion, cut into wedges 
1/3 cup shredded carrot
1/2 cup bottled ginger-garlic or other stir-fry sauce 
6 cups hot cooked rice

Rinse chicken with cold water and pat dry with paper towels. Cut 
into 3/4 inch pieces. Spray large non-stick skillet with non-stick cook
ing spray. Heat over medium-high heat. Add chicken and garlic; stir- 
fry 3 minutes. Add frozen vegetables, onion and carrot; stir-fry 2 
minutes; cover. Cook 2 to 4 minutes or until vegetables are tender., Stir 
in stir-fry sauce. Heat thoroughly. Serve chicken and vegetables over 
hot cooked rice. Garnish with fresh cilantro, if desired. Refrigerate 
leftovers. Servings: 6. Prep time: 10 minutes. Cook time: 8 minutes

L et U s Help You Create 
T he Home Of Your Dreams

Betsy walks through one of the styles of French 
doors here at Beaverhead Home Center.

Whether it’s a new coat of paint or an 
additional room, no job is too big 
or too small.
Our helpful, experienced staff will make 
your job much easier!

915 North Montana St. • Dillon, MT • 406-683-4911 • 1-800-611-4911 »Fax: 683-4912

Home Economist 
Betsy Kern has
in the kitchen 
and hardware 
department.

See the Co-Op for a wide selection of small appliances and kitchen needs!
Co-Op Supply of Dillon

700 N. Montana • 683-2308* 1-800-750-2308 
Open 6 a.m. -10 p.m. 7 days a week 

Visa • Maslercard • Discover • Cenex Convenience Card

OuAliiy Whiitlpool® AppliANCEs 
will bE (JSEd ONSTACjjE duiMNq ThE

HomemaIier's School!
• Full line of large and

small appliances

• Check out our new 
housewares department - 
New items arriving weekly

• Bridal Registry

s Coast to Coast.
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12 & 16 S. Idaho • Dillon • 683-4412

For Quality...
For Selection...

For IGA Tiger Discounts...
Far Downtown Shopping Convenience!

B etsy an d  
M ichelle  know  

th a t B eaverhead  
IG A  is th e ir  

so u rce  fo r canned  
goo ds, an d  all 
yo ur g rocery  

needs!

B e a v e rh e a d  IG A  is  a  
p ro u d  s p o n s o r  o f  th e  

H o m e m a k e r 's  S c h o o l a n d  
Is g iv in g  a w a y  10 b a g s  o f  %f J  

g ro c e r ie s  d u r in g  th e  e v e n t.

Beaverhead
Dillon, Montana 

Open 7 Days a Week
i

Busy Homemakers know how to get 
Delicious Rolls, Breads, Pies & Cakes at Home... 

CALL A N N A 'S  OVEN!
• Pies to order
• Decorated Cakes
• Breads
• Doughnuts
• Sweet rolls
• Cookies 
« Lunch too!

Remember "Anna's Oven" 
for Thanksgiving &

Betsy gets a helping hand from Lorna for’ sweets’ for her family! Christmas Treats !
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120 S. Montana • Dillon, MT » 653-5766

http://www.tyson.com

