
2a $cce tffc frc.a
2 trblcsPoons brttGr or uarh'

melted
% teasPoon dried whole thYme

/r pound frozen, cooked shrimP'

thawed and minced

Vz crtP (2 ounces) shredded Swiss

cheese
lt crup maYonnaise
/r teasPoon salt
Radish slices
Small sprigs of fresh dillweed (optionat)

Cut each slice of bread into 2 decora-

tive shapes using 2-inch cutters' l.vlake

breadcrumbs from leftover bread pleces;

set aside t/, cttp.Reserve any remaining

6i"ud"tnmbs for use in other recipes'- 
Combine butter and thYme; brush

over bread cutouts. Place cutouts on

cookie sheets; broit 6 inches away from

h;; i  for 1 minute or unti l  l ight lY

browned. Cool.
Combine the Vz cuP reserved bread-

crumbs, shrimP, cheese, maYonnaise'

unJ .ufi; mix well and spread on bread

cutouts. Bake at 425" for 7 minutes or

untit UuUUly; garnish each canap6 with a

i"iittt stice'a-nd a sprig of dillweed' if

F
;

Serve gu,
Delights,


