Cooking directions

1. Use 5 oz. O & Q vermicelli.
Drop into 4 cups rapidly boil-
ing salted water (2 1sp. salt).
Cook, stirring constantly for 3
minutes.

. Drain and serve to taste.
Serve with salt. pepper and
butter. (add parmesan or
cheddor cheese.) Serve with
chili or chili and beans.
Serve with broths, consomes,
creom soups and chowders.

Fideo Delicioso

1 Ib. Ground Beef or Diced Chicken or Pork
1 -5 oz. pkg. Q&Q Vermicelli

1 TBSP oil or shortening

1 medium chopped onion

1 - 15 oz. can Chicken Broth

1/2 cup water

2 or 3 TBSP Chili Powder (to taste)

Salt or Garlic Salt, and pepper (to toste)

* Saute selected meat until done, and set aside.

* In the saume pan, heat oil or shortening and lightly
brown Q&Q vermicelli, stirring constantly. Add
chopped onion halfway through browning.

* Next, add chicken broth and water. Return meat to
pan. Add chili powder, salt and pepper.

* Cover ond simmer for 15 minutes.

* For extro zip, odd sliced jolapenos or ground
(ayenne pepper.
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