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Btrtterb o;ll C ordon Brleu!
CREAf,EANEW CI,ASSIC
starring Butterball instead of veal -with the classic flavors
ofham and cheese on an elegentbed ofrice.

Lookfor more classic
recipes in the packages

of these Butterball products:

Save 5Oq
WITH NEXT
PURCIIASE
couPoNs.

IMPORTANT: Use official mail-in certilicate or a 3 x 5 card with your name, address, and
zip code only: no reproductions accepted. Address must include zip code. Allow 6-10
weeks for delivery. Offer good in the U.S.A., its territories, APO and FPO address only.
VOID WHERE TAXED, PROHIBITED OR RESTRICTED. Limit one certificate per family,
group or organization. OFFER EXPIRES December 31, 1 986: REQUESTS POSTMARKED

.I

OFFICIAL MAIL-IN CERTIFICATE

1 . Buy one of the qualitying products:
-Butterball Boneless Turkey

-Butterball Breast of Turkey

-Butterball Boneless Breast of Turkey
2. Mail a proof of purchase seal from the

bag along with your name, address, zip
code and this form to:
Butterball Bef und O{fer
Suite 0146 . Del Rio,Texas 78847-0146

3. Receive by mail 1-500 coupon good on
your next purchase ol Butterball Breast
of Turkey, Boneless Turkey or Boneless
Breast.

TURKEY A LA CORDON BLEU
Yield 8 servings
8-pound Butterball breast of lurkey
Cordon Bleu Rice
Cordon Bleu Sauce
Roast turkey according to package direc-
tions Meanwhile prepare Cordon Bleu
Rice and Cordon Bleu Sauce Slice turkey
and serve with rice and sauce

CORDON BLEU RICE
Yield:5 cups
3 cups cooked rice
2 cups diced fully cooked ham or

Canadian-style bacon
1-ll2 cups (6 ounces) shredded

Swiss cheese
3 tablespoons chopped parsley

COBDON BLEU SAUCE
Yield: 3-1 /2 cups
'l /2 stick (1/4 cup) butteror margarine
1/4 cuptlour
1/2 teaspoon salt
2-1l2 cups milk
'I package (3 ounces) cream cheese,

CORDON BLEU RICE
Combine rice, ham, cheese, parsley and
butter Spoon into 2-quart casserole.
Cover and bake in 325'F oven 40 minutes

CORDON BLEU SAUCE
Melt butter in saucepan over medium heal
Blend rn flour and salt. Gradually add
milk. Bring to a boil stirring constantly.
Boil and stir 1 minute. Reduce heat, add
cream cheese and Swiss cheese; stir
until melted.
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