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Shrimp in Champagne Sauce served with pasta takes a little effort, but for a weekend meal, it’s worth it.

READY WHEN YOU ARE

A romantic dinner can be served any time

Don’t worry if your Valentine’s Day meal has to be postponed until the weekend

k §o time today to think about a

speciat Valentine’s Day dinner?

 That's understandable. It's the
middle of the week — and a very
cold week at that. So, if yowve
found yourself in a fix about {fixing
a romantic dinner tonight, post-
pone it until the weekend. Tt will
taste twice as delicious. when
you're not hurried, . ‘

The only hitch is that there is a lit-
tie effort involved in assembling this
Shrimp in Champagne Sauce With
Pasta as a main course, but consider
how enticing it sounds — well
worth the wait. Round out the meal
with a colorful salad, and then whip
out as the plece-de-resistance — the
Berry Valentine Pie. It's romance

through and thiough.

The shrimp and pasta recipe can
easily be doubled or even tripled if
there are more diners on hand
like children in the family., Serve
each of the little ones a cherty
float, and they'll be delighted.

For the cherry floats, spoon
scoops of vanilla ice cream into
frosted mugs. Fill with cherry
soda, such as Cherry 7-Up, and
then top each with a dollop of
whipped cream and a maraschino
cherry. .

If you are interested in. addition-
al user-friendly recipes, like these,
to get you through another har-
rowing cooking experience, check
out www.RecipeqLiving.com.




