“Think Thin’ P arty Recipes

Many thoughtful hostesses

have come w realizse that a lot of
people now want to eat lighter and
more healthful food. This need not

imit your party style or condemn

you to & summer of nibbling raw
vegetables.

Supremes de volaille
in champagne sauce

(Makes 6 servingsd

J  large chichen breasts, boned,
skinned and cwt in half

1 teaspoon sals

Ve teaspoon white pepper
1 cup chicken broth
1 cup champagne

Vi teaspoon leaf

crumbled
1 tablespoon finely chopped

thyme,

fresh parsiey
2 or 4 egg yolks
Fresh watercress

Arrange chicken supremes in a
single layer in a buttered heavy

skillet or shallow, flameproof

casserole. Sprinkle with salt and
pepper. Pour chicken broth and
champagne over chicken. Sprinkle
chicken with thyme and chopped

parsley.

Cover, simmer for about 20
minutes over medium heat or until
chicken is tender. Drain off
cooking liquid and measure. For
each cup of poaching liquid,
lightly beat 2 egg yolks. (NOTE:
You will either have 1°or 2 cups of

reserved liquid. If necessary,
additional champagne may be
added to make 2 cups liguid).

Heat poaching liquid in the wp

of a double boider directly over
source of heat until simmering;
spoon a small amount into yolks,
return 10 pan; set over simmering
water. Heat and stir until
thickened and there is no raw egg
taste. Pour over supremes and
garnish with watercress and

grapes. ;
Wedding Fruit Salad

(Makes 6 servings

1-lb., 4-0z. can pineapple chunhks
in own juice, well-drained

2 bananas, peeled and thinly
sliced .

2 orvanges, peeled and sec
tioned

3 kiwis, peeled and thinly
sliced
pint strawberries, washed
and hulled

&

1 cup melon balls
Lettuce leaves, optional

Dressing

1 clove garlic, peeled and
. crushed
5 tablespoons lemon juice
1 cup Ocean Spray low calorie
cranberry juice cochtail
1  tablespoon light corn syrup or
honey
Y2 teaspoon salt

Yo teaspoon paprika

Arrange pineapple chunks,
banana slices, orange sections,
kiwi slices, whole strawberries
and melon balls atop lertuce-lined
salad bowl Let garlic stand in
lemon juice at room temperature
for at least 2 hours; remove. Add
remaining ingredients; blend

well Chill Shake well before
pouring over fruit,
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