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2 medium California oranges, 119 X TV2 X 1% -inch baking pan.
peeled and sliced meat side down.

Parsiay 2. Combine honey, orange rind,

1. Preheat oven to 350° . Sprin- orange juice, salt and pepper from

pepper-mill. Pour over chicken.

kle chicken breasts with curry
powder and dry mustard, rubbing  Covei'pan tightly with aluminum
foil, bake for 40 minutes,

well into flesh. Place in shallow

chicken is tender,

3. Turn chicken over, baste with
liquid. Recover with foil and
bake 15-20 minutes longer, until

4 Arrange on heated serving

platter. Pour liquid from pan
over chicken. Garnish platter
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Ya keaspodn paprita
2 easpoons capers, dralned
* 1 tablespoon chopped pimlemo

1 tablespoon finely ¢ fpged onion

—or TV2 te@apoons (nstant
~milnced Srion, rekiyd
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1 tablespoon pius 1 teaspoon
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4 ¢an (T cxs ) aglmon, drained
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‘ Cucumher séuae (éé(:?gae baiow)
1. Preheat-oven to 400° F. Season -
fillets on-both.sides-with 14 tea- -

‘;pc'xon salt and paprika
Eeg’up' spri

poon salt, cmcm,
fernon nnci lemon juice and.
flaked salmon. Mound 3 table-
spoons of the mixture on each
fillet,

8. Roll up, jelly-roll style; place
in shallow. baking dish. Cover
with lid or aluminum foil. Bake

~ &L 400° F Tor 10 minutes; uncove"

er and bake 15 minutes longer.
Top each serving with T or 114
tablespoons Cucumber Sauce.

Makes 4 servings
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CUCUMBER SAUCE

¥ cup peeled, seeded, coargely
grated cucumber

- —Y-aupimitation sour cream ey

souyr cream

1 tablespoon finely chopped onion
or 1% teaspoons Instant
“wilhced onion, rehydrated

Y tsaspoon salt

Y teanpoon grated lemon rind

1% teaspoons lemon julce

3 tablespoons finely chopped
parsiey

1. In small bowl, combine all in-

gredients. Refrigerate] serve cold.

‘Makes ¥5 cup, about 4 servings

Approximate calorie count for
Reoll-ups-with- Saucetotal ealo-
ries, 720; 180 calories per serving.

with orange . slices, add a sprig
of parsley for more color if de-
siréd. Serve 7 orange shices with
each chicken breast.

Makes 4 servings
Approximate calorie count: total,
480; 120 per serving.
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