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OVEN-EASY CHICKEN

Oven-Easy Chicken; Flavor In One Easy Operation

Oven-aasy, lender fried chicken
fw a carelvee dish thal's tops for
springtime eplertaining. Complete:
1v oven-cooked, the chicken browns
and cooks 1o a Jjuicy tenderness
in one easy operation and elimin-
ates constant watching.

For either top of the range or
oven cooking, chicken for [ryving
ic an economical vear-around food
It can be purchased “tailor made™
to suit vour family, either frozen
or fresh, in whole or cut-up siyles,
Specially grown for flavor and
tenderness, top quality chickens
are tagged hy brand as a buying
guide.

Next flime chicken tops vour
menu list, try the convenience of
this oven-easy recipe. All Lhe sea-
sonings, including paprika. ave
added to the flour-coating mixture.
Paprika does add a pretly golden
color. You may like to add to (he
coating 2 hint of ghrlic salt, a hil
of thyme or an herb of vour
choice. After cpating, the chicken
browns and cooks to a delicale
tenderness in the oven,

Oven-Easy chicken may be serv-

ed from the baking dish or heaped* Add 4 cup water

on a platter. Butiered green peas.
mashed potatoes and a colorfal
spring salad will make the meal
complete

Here's the recipe for a flavar
ful Oven-Basy Garlic Chicken that
hrowns 1o perfection while it cooks
in a delicious chicken hroth. Also
good pating le the “Friad Chicken
With Golden Gravy" made *‘top
of the range” fashion

Oven-Easy Garlic Chicken
Yiald: 4 servings
I chicken, et up for [ryving
Garlie =alt
Ty eup flour
teaspoon paprika
1 teaspoon salt
iy leaspoon pepper
1 eup chicken bouillon ar hroth
Rinse chicken in cold water and
dry, Sprinkle garlic salt over each
pirce. On waxed paper combine
flour, paprika, <all and pepper. Dip
chicken into the flour mixtire, In
a shallow baking pan place 'z cup
chicken broth. Place chicken skin
side down in the broth, Bake in a
hot oven (400 degrees F.) for 30

minutes. Turn chicken. Add re-

maining '3 cup broth. Bake anoth-

e 0 minutes, or until tender
NOTE:

ed from pan, the pan can be placad
on jop of- the range and gravy
can he made by adding milk or
waler.

Chicken broth can be made by
cooking the neck, heart and gic-
zard in 2 cups waler with a few
celery leaves and 1 small bay leaf
and sall. Conk uncovered until
tender. Pieces of chicken can be
ewt up and used in the gravy.

Fried Chicken With Golden Gravy
Yield: § 6o & servings

1 cut up chicken for frying (2.3

to 3 pounds)

Lz cup vellow cornmenl

Y4 cup flour

113 tablespoons salt

13 leaspoon pepper

6 lablespoons [st

About ¢ cup water

3 cups milk

Rinze chicken In cold waler.
Diry. Combine cornmeal, {lour,
galt and pepper. Dip chicken piee-
et into mixture o eoal thorouzh-
ly. Reserve excess cornmeal-flour
mixture for gravy. Brown chicken
"well in hot fat in a heavy skillet.
Cover tightlr
and simmer slowly for 30 (o 40
minutes, or until chicken iz ten.
der, Add remaining waler as need-
ed. Remove chicken and keep'il
warm: while preparing gravy. Com-
bine eornmeal-fiour mixiure with
the drippings in skillet. Brown
lightly. Stir in the milk and cank
until cornmeal is conked and gravy
thickened. Serve gravy with chick-
en.

By all means enjov the roast
prime ribe of heef while they're
within vour budget. hut don’t put
away those good reeipes for the
cheaper euts, I's a wise home-
maker who recognites the value of
a fine inexpensive meat dish sueh
as this StufMed Flank Stenk.

Stuffed Flank Steak
pound fank steak of hoef
lablespoons flour
tahlespoons margarite or bul:
ter

cup chopped celery

1 small onion chopped

"2 cops soft enriched

ralsed hread orumbs

Sall and pepper to taste
. 2 tablespoons bacon drippings

Wipe cleak with a damp paper
towel, Sprinkle with flour and
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CHEESE AND FRANK CORN CUSTARD

plute. For the stuffing, melt the
margarine or butter in a large
heavy frying o baking pan. Add
celery and onion and cook until

tender. Stir in bread crumbs and
season 1o laste with salt and pep-
per. Spread the stuffing over the
<teak, Beginning at one sids of
the steak, roll it up like a jelly
roll, and lie securely in several
places with string. Heal bacan drip-
pings in sune pan used to make
stulfing, Add stuffed steak and
turn. brown on all sides, turning
meat frequently. Slip a rack under
the meat, add a small amount of

ale oven (350 Deg. F.) about
Its hours, Makes & servings.

Meat balls, made light and puffy
with the addition of exgs, are al

water, Cover pan. Cook in & mod.

Pork 'Link Sausages, Limas
‘Team For Flavor, Economy

| Pork sausage links for supper? A fine idea! Although |
| this ever-popular meat is “a natural" combined with eggs
{for breakfast, they make fine fare throughout the day.
[ Pork sausage iz especially good with vegetables for a
wholesome, easy-to-prepare supper,

| To enjoy the meaty goodness of —
pure pork sausage, insist on linksae
that are branded for quality. Fresh- |

‘s teaspoon dried basil
2 tablespoons linely chopped on-

ness is al]su of prvrilnu'y 111purl|{|{e fon

to the flavor ol the saudage. The 4 ) 2

meat should have a pink rather MIX "‘g““d beel “‘lhq sl and
than a gray color, and be used PePPer. Patl out in a Sinch pie

pan, Spread tomaloes over ham-
burger and sprinkle with the re-
maining  ingredients, Bake in a
| moderale oven 375 Deg. V., for 15
‘to 20 minutes. Cut in wedges lo
serve,

within three days of purchase.
Keep it cold at all times:

A pound package of pork =au-
sage links will vield about four
ample servings, To prepare a
pound or less, place the links in
‘a skillet. Add a small amount of
water. Cover and simmer 5 min-
utes. Drain off any remaining wal-
err and cook over low heat, turning
the links frequently to brown. This
will require about 15 to 20 min-
ules, |

Surprise Hamburgers
1'a pounds ground beef
1'2 teaspoons salt
ts leaspoon pepper
Filling:

[ tpe)
With the hot, flavorful sausages. | | (zblespoon Worcestershire
you may want lo serve buttered Rauce

green lima beans and a crisp ap-
ple and walnut salad to round out
the supper meni.

2 tablespoons mayvonnaise

= teaspoon dry mustard

Mix beef with seasonings. Blend
cheese and other ingredients for
filling. Divide meat into four parts,
Make two thin patties from each,
In the center of fourr patties pul
14y tablespoons of Lhe cheese mix-
ture. Top with the remaining pal-

Beef and Ssusage Leaf
1's pounds ground oeef
ta pound bulk pork sausage
s cup finely minced onion
2 tups soft bread erumbs

1 teaspoon salt lies and pinch edges logether
i teaspoon pepper Broil under moderate heat about
2 slightly beaten eggs 6 minutes for each side, If some
‘2 cup finely diced celery of the cheese ritns oul, spoon il

Ye cup catsup

Mix all ingredients and tura in-
io a greased 8 x 5 x 3 inch loaf pan.
Bake in a moderate oven (350 Deg.
F.) for one hour and 15 minutes.
Serves 6.

over the Hamburgers hefore serv.
ing.

Meat Pie, New Style
| Crust:
% pound ground heef
1 cup soft bread crumhbs
'3 cup milk
1 egg
1 teaspoon salt
1'z teaspoons Worcestershire

Beef and Oatmaenl Patties
i pound ground heef
I's lpaspoons salt
‘v leaspoon pepper |
‘e cup catsup, chili sauce or |

tomalo soup sauce

2 teaspoons prepared mustard | tablespoons minced onion
3 tablespoons finely chopped on: Filling: e v

ion ; 4 E 1 :

2 leaspoons Worcestevshire DATURC drained whols: kernal
sauce ' P

1 cup drained canned Lomaloes

13 cup milk '3 teaspoon salt

« cup uncooked oatmeal

wavs a  popular dinner dish.  Mix together and shape inta 8 ;;lllﬁ-‘m‘_““ basil

There's good  mushroom  gravy flal palties. Fry in hot fat until 'F'“ il {_" ’:Eﬂ::iflffﬂ'_ 1
with these balls to serve over hrowned on hoth sides. L9 ERAND ity THORE. hronG
mastied of baked: politoes crumbs in milk and beaten egg

Mushroem Meat PuHs

1'2 pounds zround beef

s cups soft hread crumbe

'3 eup chopped onion

2 eegx, heaten

143 teaspoons salt

1y feaspoon papper

1"y teaspoons Worcestershire

#nice

1 can mushroom soup

Mix all the ingredients except
the soup and form lightly into
halls, Roll in flour and brown well
Ina little hot fal. Over the halls
pour the mushroom soup which
has heen diluted with ‘s cup of
water, Cover and simmet for 2
minuies. B servings

Rib Roast Gravy

The drippings left in the pan
for gravy making will nol be ex-
cessive, fspecially if the roast has
heen cooked to the rave stage. All
the flavor and goodness will be in
the meat and not in the drippings!

The procedure for making rih
roast Bravy is as follows: Snoon
most of the fat, blend a little four
with the fat and drippings, then
add only a small amount of waler

to 1 cun, Stir constantly until
thickened, Taste gravy and add a
little more water if gravy can he
diluted. If the flavor is not full-
batied. add a little howillon or meat
extract. Sepzon with ealt and pep-

After chicken Is remov- pound surface with the edge of a per 1o taste,

for 5 minutes, Add beef, sall, Wor-
cestershire sauce and onion; mix
thoroughly. Line the bollom amnd
sides of a Sinch pie plate with

Hawalian Heamburgars
1's pounds ground beef
|  Small bottle of soy sauce (3 or.)

,3' l:g:l:g;:m:mz:\vn SMSAE mixture. Bake at 350 Deg. F. for
Shnm_"roung beed into 8 pattiss, 10 minutes, Meanwhile, mix ta-
Mix other ingredienis in a smalj Fether corn and tomatoes and
howl and stir until sugar is dis- drain off any excess liguid. Add
solved. In a heavy s=killel, heat Stasonings. Remove shell = [rom
23ine. [Rl Dip ha'mhurger; intg  0Oven, add filling and do! with but-

ter ot margarine. Conlinue haking
for 25 minutes. Cut in pie shaped
werdzes for serving. Garnish with
parsley

soy sauce mixture, drain, and fry
in the fat until brown. Salt ix not
needed in the meal patties, as the
sov sauce provides all the season.
ing needed.
Pizza Hamburger Pis

1 pound ground heef

113 teaspoons sal

‘1 leaszpoon papper

1 cun well drained

maloes

fa cup shredded soft cheess

1 tablespoona chopped parelar

Veal Tempters

Are you in a rut ahout the meat
dishes to serve vour family? Then
It's time o prepare a few delicious
veal dishes, such ae breaded veal
cutlets and =picy veal pol roast?
Veal is in good supply. so now's
the time to include it ofien in your
menus,

cannad tn-

Franks And Cheese Combine
‘With Whole Corn For Rare Dish

Econimical iz the key word for corn custard topped with
sharp cheddar cheese filled "hot dogs."” While easy on the
budget, it's delicious too. If your children are like most
kiddies, chances are they beg vou fo serve frankfuriers.
The combination of cheese and corn with franke gives
them an especially good flavor in this digh. Dad will like
corn custard as much ax the voungstera do.

Evaporated milk gives the eius. ———

{tard extra nutritive value, This
form of milk i« made from gond
whole milk concentrated to half
its origina! volume br evaporationa
of part of the natural water

Use canned, froren. or fresh corn
~whichever vou prefer. Serve thix
dish for lunch as a meal in iteelf,
for dinner ax the main course with
a tossed salad. Bring it onio the
tahle piping hot from the oven

At pither meal. stand a big mug
af milk beside each plate. Take
the milk out of the refrigerator
right at serving time. Then pour
it lev enld. Milk is hest that war.

Cheese 'n Frank Tepped

.
Round Steak Savery
2 pounds round stedk, cul 'a inch
thick
WFlour, sall, pepper,
‘s cup catsup
la tup water
b2 tesspoon eruthed orezano (or
'« leaspoon powdered)
13 cup chopped onjions
's cup chopped celery leaves
With a meat pounder or the pdge
of 3 heavy saucer, pound steak.
Combine 4 lablespoons flour, 2 tea
spoons salt and % teasooon pep
per; rub into hoth sides of meat,
In a large skillet or Dutch oven,

Iat

Corn Custard brown steak on hoth sides In 2
? R tablexnoons ho! fat, Drain off ex.
1 teaspoon salt eeas fal. Combine catsup, water

and oregano; pour over steak. Ton
steak with onions and celery lraves
Cover and cook over low heatl unti!
cteak ix tander, ahout 2 houre, Add
wdditionnal water in small amounts
se needed during eonking & serv
ings,

'a tmacponn pepper
2 tableipoons chopned oniom
1 23 ecup svaporated milk
1all can)
2 rups whale kernel eorn, cooked
in a small amount of waler
4 frankfurters
8 wodoes sharp cheddar cheese
2" long
Beat azz slightly. Add sall, pen:
per. chopped onion and evaporate:d
milk and mix well. Add eooked
corn and eooking lHauid (about *
cup. ) Mix 2nd pour into a bultersd

3]

Diet For Ulcors

A generation ago people suffer
ing from ulcers of the stomach and
l“.-ll'd’ﬂllfﬂ werg pul on a low ra-
tein diet, Gradually physicians he
=an lo realize that what such pa

1 auart haking dich Split the tienle really pnoeded was an excrss
frarks lengthwlee bt do not et avantity of protein. Today mane
all the way through. Cut in hall uleer diets include large guanbties

crosswavs and fill with wedees of
cheddar cheese, Place the & stuffed
frankfurier halres around the edge
of the haking dish and bake in 2
325 Deg. prehealsd nsven for 3
minutes ar until the custand has
4 servinge

of chopped, easily digested l1ean
meat. As a fesult, uleer patient
have a beighter nutinok than al an
time in the past, 1Meere
perastiy for vears, now aften ear
he healad in & matter of weeks nr
momthe

e
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PORK AND LIMAS

Lamb Chops--Orange Mint Sauce; Gourmet’s Delight

Lamhb is the delizht of the gour-
met and also a famidy favorite

(simply because (ts meaty but del-

ieale favor appeals 1o most ev-
rryone. Some think of lamb as
strictly a company or occasional
dinner feature, but wise homemak-

| errs know they can purchase lamb

'« pound blue cheese (roquefort

according to their own food budg-
el. Elegant leg of lamb or the lain
or rib chops make a wonderful
meal, of course. Bul wmb shoul

der chops and steaks have the
(same unsurpassable fuvor and
are economical,

When buving lamb, no matler

instead n* %

ccombinAtion of orange and

what the cul, chivse top quality
ment branded by the meal packer
a5 a gulde to quality. Allow 2 rih
ot loin chops per serving and 1
shoulder: chop or steak por sery
Ing since these are larger cuts
To stove, simply remove the chops
fram the wrapper, lay them flat
und’ wrap loosely in'waxed paper,
Refrigerate the chops and use
within 3 days for full, fresh flavor,

Remember when prenaring, that
vib and loin chops are broiling
meats while shoulder chops and
steaks are hest when braised
Shoulder cuts nalurally need a
longer cooking time than the more
tender rib or loin cuts, bul when
prepared the vight way, they are
every bit as tender and palatable.
Just season the 'swinel eliops, dip
in flour if desived, and brown in a
small amount of fat. Cover the
thops and cook slowly for 20 min
utes on top of the ranze®r in a
moderate oven (330 degrees F.) in
Juices from the meat or in a small
amount of added liquid, Yed ecan
add water or, if you prefer, use
milk, eream, [ruil or tomalo julee,
or canned condensed cream soup
Then cook until the chops are
fork-tender for a truly wonderful
mesl.

Favorile scasonings mav he tsed
to enhance the delicale Mavor of
lamb, and it's a good cook whe
knows when to use scasonings o
advantage. (M course, minl s a
well-known flavoring often teamed
with lamb, You can vary this flay.
oring, however, by using it altern
ately in a sauce. jelly or just asz
dry minl, Shoulder lamh chops arc
especially  delicious when cooked
slowly in a barbecue sauce, The
resulting flavor will place this
high on your st of menu specials,

Here is another idea for pre-
paring  shoulder lamb' ehops  for
Inteigningly different eating. The

mint
this a

flavors wilh lamh
real recipe lreasure

makes

Lamb Chops ‘n Orange Min! Savce
Yield: 4 servings
shoulder lamhb ehops
teaspoons [al
Salt and pepper
2 cups orangn juice
2 leaspoons eornstareh
2 tablesppons chopped and erugh-
ed mint leaves
Brown chops in a heavy skillot
in hot fat. Season Gradually stir
orange Juice into cornstarch, Add
mint. Pour sance over chops. Cov-
er. Cook over moderale heat for
30 minules, Stir sauee and spoon
over chops accasionally,

1
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A\ good sturdy eveam soup, a hot
and hearty cheese bhread, a plate
of crisp relishes, tall tumblers of

Y

i

cold milk—there's a good stick-lo- garlic, paprika, salt, pepper, and
the ribs meal, liguid, Cover and simmer 215
Quick Delicious Soups Mhours. 1 desived, ndd small, whole
1. Pea and Tomato Bisque: Com- | potalves and continue lo simmer
bine 1 can each of condensed green | 35 to 40 minutes. Add tomato purce
pea soup and tomato soup with and thicken lquid with a Mour and
1 cup water. Heat slowly, stipping | Wiler paste. Add extra seasoning
constantly. Ad slowly 1 cup eredm | i necessary.
and 2 lablespoons worcestershive
sauce. Continue to heat. Do not|
hotl, Just before secving, i de-
sired, stiv in 1 cup canned shrimp, |
Iyoken up, Makes 3-6 servings, |
2. Cream of Chicken Soup: Com-| 3 (ablespoons lard
bine 2 cans condensed cream of 3 cups hot water
chicKen soup wilh 2 cans (using 1 bav leaf
soup can as @ measure) 'of tieh'| 3 leaspoons salt
milk or light eream, Teat slowly, | 14 teaspoon black pepper
Tuin imo tureen and garnlsh lop L'z leaspoons carmway
with conrsely chopped hard cooked | 14 cup vinegar
exg or very thin slices of avocado. L medium-sized red cabbage
Makes 56 servings. L w;}lmn{}ll}
. : cup broken gingersnuges
Cheese Tea Ring Cut beef in 2-inch cubes, ‘Hro\-.'n
6:8 servings | heef and’ wliced onions in_ melied
1 cups biseuit mix llard In & heavy saucepan or Dulch
A cup milk or light cream lloven. ‘Add waler, bay lenl, sait,
12 cups  shredded American| pepper and caraway sced. Cover
Cheddar cheese F&elhny and cook slowly for 1'a
Softened  buller hours, Add vinegus to stew and if
Add milk to the biscuil mix, siiv- | desired; place cabbage wedges on
ring lightly, until it can be shaped top. Cover antd cook 45 minutes
up into a ball. Turn out on flouved | {o' 1 hour niore, or unlil tender.
cloth, Knead slightly until smooth. ' Meanwhile, soak gingersnaps in
Roll inte o '4 inch thick rev- Ve cup warm water. Lift out cabe
tangle. Spread with softened biut- hage and meat: add gingersnaps
ter, Sprinkle liberally willy the to liquid antd bring to a boil, stir.
shiedded cheese. Carefully roll up | ring to make a smosth gravy. Add
like a jelly roll. Bring the two| meal to gravy, reheal, and sorve
onds together, scallng with a bit | in cheese poodle ring or on hed
of milk, to form & ving. of plain boiled noodles. Serveg 6.
Place on a buttered cookle sheel. '
Using sharp .url.selll!-", mr.k;' st:\nl-l
ing culs through the ring almaost lo
the center, making slices 2 inches | Hamirgesiivatiias Wiihtiies

hick. Turn each section cut #ide| 3 found stound beet’
down on the sheel. so that the eul ', Daely of pepper
sides lie almost flat. Brush Hghts| 1 jeaspoon salt
ly _wilh melted buller, |ty cup ground

Rake in 400 Deg. oven alioul 25/ monds
miputes. Brush lop again with 1 pup wate
melted butter hefore serving. | Combine ingredients; form into
P.';I palties and fry in a littie hot
at,

Bavarian Style Stew
pounds  beef stew  meat
medium-sized onions

seed

—

peanits or al-

Hungarian Geoulash
1's pounds beef stew meat
1 clove garlie
1 tablespoon paprika
1'% teaspoons sall
Us leaspoon pepner
'3 cup tomato puree

Deluxe Ralsin Pie
Raising plus orange Juice, nuts
and spices add up to a deleciable
springtime desserl when made inio
2 cups meat stock, bouillon or | a lattice topped pic. Lard, that
waler mest economleal of shortenings,
Cut meat Inlo 1-lnch eubes and makes the [akicsl, tegderest and
sear in hot fat. Add finely chopped ' best tasting of pie erusts,

.




