CHILLED CELERY LOG
14 cups (10ounce package) rozen caulower,
ed

yew:u, finely chopped

packets nstant Gicken broth and seasoning mix,
icken bouillon cubes
Ll eaes

Mash califlover, Stir in green pepper, pimento cel-
ery leaves, parsiey, salt, and pepper. Romovo stalks
from calery bunch and trm both ends of stalks. Com-
Bine water and oroth mix in @ large skilet stir uati
mix s gissolved. Add celery o skilet. Simmer 10 min-
Utes. Oraim. il stiks with caulilower mixture. A

range stalks i form of original bunch; te vith sting.
Reirigerate 45 minutes. Out into 1-inch slices. Sorvo

ettuce leaves. Divide evenly. Makes 6 servings.




