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This is an excellent opportun-
ity for homemakers to serve
their families economical beef
dinners of all kinds, from sim-
ple stews and pot roasts for
everyday occasions to more fes- |
tive dinners of rolled rump |
roasts and rib roasts for special |
events,

The best buys in beef usually |
are the less demanded cuts such |
a5 pol roasts and stew meat,|
New cooks should remember!
that these less tender cuts al-
ways should be cooked by moist |
heat—in a covered utensil with |
added liquid. On the other hand,
rib roast of beef, one of the
tender beef cuts, always should
be oven-roasted in an open pan.
It's impofiant (o cook this de-!
luxe meat—an excellent choice
for special family celebrations or
guest dinners—at a low temper-
ature (in a 325 degrees F oven).

Beef stews are especially pop-
ular with the family when
served in the form of meal pies.
Here's a novel meat pie made
of beef stew meat combined with
kidney beans and zesty scason-
ings: it's topped with a ecorn
meal erust
Fiesta Beel Pie
1': pounds beel stew meat
Flour, salt, pepper. fat
cup chopped onions
clove garlic
teaspoons chill powder
8-0z. can tomato sauce
cups water
No. 2 can kidney besans

(2% cups)

113 cups corn meal

Cut meat into half-inch cubes,
sprinkle with salt and pepper |
and roll in f'our. Brown well in
a few tablespoons of hot fat. Add
onions, minced garlic chili pow-
der, tomalo sauce and waler.
Cover and cook slowly until
meat is tender, about two hours.
Stir  occasionally to prevent
sticking. Cook corn meal in 6
cups boiling salted water (1%
teaspoons salt) to make a mush;
line boltom and sides of a
greased 1'% or 2 quart casserole.
When meat is tender, add un-
drained kidney beans. Pour into
corn meal mush shell and bake
at 375 degrees F. for 25 min-
utes, 5 to 6 servings

Meal balls, made light and
puffy with the addition of eggs,
are always a popular dinner
dish. There's good mushroom
gravy with these balls to serve |
over mashed or baked potatoes. |
Mushroom Meat Puffs |
1% pounds ground beef
112 cups soft bread crumbs

2 cup chopped onion

2 eggs, beaten
1% teaspoons salt

1y teaspoon pepper
1'% teaspoons Worcestershire

sauce

1 can mushroom soup

Mix all the ingredients ex- §
cepl the soup and form lightly
into balls. Roll in flour and
brown well in a litlle hot fat
Over the balls pour the mush-
room soup which has been di-
luled with % cup of water. Cov-
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other bee avorile with
many f{amilies is “bolled” beef . "OI ( ta )‘pG Soll‘
brisket served with horseradish I e s *
sauce. Actually, the brisket is BAANS c pa'
not boiled, but is simmered to . tﬂlp
tenderness over low heat. Here's WHOLE c T ——
how to make this lasty dish: orn
Beef Briskit with Horseradish KERNEL > '2"14 H.“h“r Baking Pom
ha:c;tmnn:- fresh beef brisket frﬂ.:'um‘hi ‘I ﬂ “ 1 Ib t
1 bay leaf SHARS N . A' .
4 whole cloves pkq
1 clove of garlie White Kil‘lg . U.§ Ne. 1
1 onion, sliced
2 tablespoons vinegar pOTATOES c
2 tablespoons sugar ) o
e ! SOAP POWDER soriers roviers 10-b. Bag
Wash brisket and place in lb t
Dutch oven or other large, deep SUNR SIINGANIES HEMO "
! l. Cover with hot water | .
:n?!m::dd remalning Ingredients !§9\5u£ “ﬂ PINK, JUICY

Cover, cook for 10 minutes and
skim. Cover again and simmer 3
fo 4 hours or until tender, add-
ing more hot waler as needed
Slice and serve with horseradish

Enter the $72,000.00

Bendix Contest—Get

your entry blanks at
your C.B. Store

sauce made by adding 'a cup KURLY KATE

bottled horseradizsh and '4 tea-

spoon dry mustard to 1 cup ]

medium white gauce courlng
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“Sorry for the delay in en-
swering. | was out reading
the most wonderful newsl”
... You won't mise important
ealls if vou always answer vour
telephone as promptly as you

can. .. Pacific Telephone.
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