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- .SALMON-ROLLr-UPS-WITH
CUCUMBER SAUCE

4 Brin fillets of Rounder or stjte 
- -(2V4- o*sr each, spare™.

......~Sliclis-loif)' ' ——..... -.......
Salt ' ■ ‘ '
% teaspoon paprika ■
2 teaspoon# capers, dralnaj_
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Vi teaspoon gimeinSSom'rmW ~
1 tablespoon plus % te,.spoon 

lemon Juice
1 c m (7X4 ezs.) salmon chained

and flaked ■
Cucumber Sauce (recipe bslotet
1. Preheat oven to 4th)“ l-'. Season 

_ filli ts on both sides with 'C 'lea-
spoon salt and paprika
2. Turn fillets dark side up; sp; in
kle with capns~ an I pirnienlo.
Combine ‘ri teaspoo> salt, onion, 
U'riton rind, lunwi juice and 
ft-Aud salmon. Mutmii 3 l,C>k' 
spoons of flu mixt> re on eicb 
fillet.
3. Roll up, ielly-rol! style, pi ■ < e 
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J DOST 
I BREASTS___
breasts (2% lbs.) 
timed
UBf powder 
mustard &

iwsy #
ited orange rind

Pepper
2 medium California oranges, 

peeled and slic ed 
Parsley
1, Preheat oven to 350° F, Sprin­
kle chicken breasts with curry

powder,.and dry mustard, rubbing
well into flesh. Place in shallow

11% xTYz x 1%-inch baking pan, 
meat side down.
2. Combine honey, orange rind, 
orange juice, salt and pepper from 
pepper mill. Pour over chicken. 
Cover pan tightly with aluminum 
foil, bake for 40 minutes.

3. Turn chicken over, baste with 
liquid. Recover with foil and 
bake 15-20 minutes longer, until 
chicken is tender.
4. Arrange pn heated serving 

platter. Pour liquid from pan 
over chicken. Garnish platter

with orange ■ slices, add a sprig; 
of parsley for more color if de­
sired. Serve 2 orange slices with 
each chicken breast.

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