Bean Soup By Expert

POPULAR HOSTESS, Marion McGabock, cooks Muslim Style |
Bean Soup at first oftempt in meatiess cooking.

Waitress: Delight with
Muslim-Style Bean Soup
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By Russell Bums

Popular waltress,
at Maslim-style bean soup.

Marlen McGabock, tried her hand

Using a recipe provided by a

student of the Muslim Girls Training Class, Marion was
delighted with her first altempl at thll encrgy-lilled staple. |

A native of Arkansas, Mar.
ion has iwo children who
1esilfy to her coasummale
skill in the culinary arts,
Afler sampling the bean
soup prepared by Marion in
thls. unusual but sty way,
I 100, have become a fan of
Marion McGabock, Cullnary
Ph. D.

BEAN SOUP
caps small mavy beans
medium onlons
thxp. sugar
green pepper
stems celery
garlic clove
black pepper
salt
Isp. sage
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1 tsp. paprika

13 cup Mazola O

'z can lomato paste

Soak beans overnight,!
wash and put in boller. Chop
vegetables and add 1o beans
along with seasoning. Cover
the whole gencrously with:
.. Cover and. cook on.
rute flame untll beans
easlly to the touch.
‘ater If mecessary!
{bolling hot).

When done, strain beans
through a “Foley Strainer,”
ot eat them whole, Serve
piping hot, ‘with toast and
cheese, If soup ix too thick,
add hol water to sult. -
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