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2 cups (1-1b. can)
salmon ~
2 eggs, slightly beaten
Ya cup milk
V4 teaspoon salt
l/g teaspoon pepper

1 tablespoon finely
chopped onions

1 tablespoon finely
chopped green pepper

1 teaspoon lemon juice

3 cups KELLOGG'S
RICE KRISPIES

1. Drain salmon, saving liquid for sauce. Remove
bones and skin; separate pieces.

2. Add eggs to salmon; mix well. Stir in remaining
ingredients. Pour into well-greased 10 x 6-inch
baking dish. €

3. Bake in moderate oven (350° F.) about 25 minutes.
Cut into serving size pieces. Serve with hot Egg
Sauce, if desired.

YIELD: 6 servings
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1%2 cups KELLOGG'S
RICE KRISPIES

1 teaspoon. salt
1 teaspoon

1%2 pounds ground Norcestershire sauce
lean beef spoons prepared
Y cup chili sauce ustard
3 tablespoons grated g, slightly beaten
onions bacon slices .

ly. Combine with remain-
t bacon; mix well.
into 6 patties.

1. Crush Rice Krispies:
ing ingredients exct
2. Divide meat mixtur
5 £Ut each bacon slice into two strips; arrange cross-
“wise and place a patty in center. Bring strips
together on top of each patty; fasten with a tooth-
pick or skewer. Arrange on broiler rack.
4. Broil about 6 minutes on one side; turn patties and
broil about 6 minutes longer. Serve immediately.
Garnish with tomato wedges.
YIELD: 6 servings
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