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By X0LA VINCENT

(Foods Writer)

A poll of most {families' favor-

veal casseroles close Lo the fo
of the list.

, Plentiful, bargain-priced pola-|

Franks, Kraut Ideal Combination

toes and onlons combine with of greased 2% quart casserole;

p|servings for 4 people,

For everyone, a cas- | Kraut-Frankfurter

serole means a hearly, favorful and Potato Bake

meal. For the hugy homemaker,
it also means less work, fewer

dishes,

Choose zesty kraut and flavar-
ful frankfurters for the next cas
Stock up on
these two popular ingredienis

serole you bake.

during National Kraul anc

Frankfurter Week which is right
pow, in case you hadn't noticed |

all those store displays.

1 No. 2% can sauerkraul
2 medium-size onions, thinly
sliced

shiced
Salt and pepper
1y eup all-purpose flour
1| 6 (rankfurters, split
lengthwise
3 tablespoons butter or
| margarine

é_\*/aen’riné_ﬂ m; Saﬂ:ds

Bright and gay as Valentine
for featuring on February 14

4 modium.size potatoes, thinly |

plentiful kraut and frankfurters arrange hall of onions on sauer- |
fte cold weather dish would re-|in this economical main dish. Six | kraul.  Place hall of potatoes |
on onions and sprinkle with salt, | Mixture,
| pepper and  hall of flour: tlop)

iwith half of frankfurters.
peat layers using remaining in-
gredients.  Finish with laver of
sauerkraul and frankiurters. Dot
with butter, hake in mnoderale,
350 degree oven 1'% hours or
until potatoes are done

Another kreaut, frankfurfer and
potato casserole that is quite dif.
ferent in appearance, texture and
taste due to using franklurler
(slices and adding cheese.
| Three Laver Kraut Casserole

8 frankfurters

1 No. 2% can sauerkraut
4 medium size potatoes
% cup milk

| 2 Atahlespoons hulter or

margarine

| % cup grated American cheese

2 tablespoons minced onion
Salt and pepper

Slice frankfurters into rings.
In a greased 2-quart casserole,
arrange a layer of 'a sauerkraut;
top with 'a of frankfurter slices.
Repeal layers using remaining
saverkraut and [ranklurlers, end-
ing with frankfurters. Bake in
moderale oven, 350 degrees, 30
minutes,

Meanwhile, pare and cook po
tatoes; mash, add milk and but-
ter and heat until polatoes are
light and flufly. Add cheese,

Mix Quick Bread

Many good cooks start with pack-

Place 4 sauerkraut in bottom | onion, salt and pepper; beat un-

til eheese is melted.  Top saver- | 5 cups liquid, Combine meat
combination  with potato | vegetables and add white sauce,

continue baking 20 minutes or
HF_-unI!I potatoes are piping hot and | peanuts, ehutney or raising may
o [lightly hrowned.
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Curry for
_ Oriental
Flavor

Wa're not going to get in the
hassle over coffee costs. Supply
and demand have been working
on our economy sinee time hegan,

American eookery does sall. This | should be & challenge to many to
condiment, made up of sixteen or | make hetler coffee; (o give more
niore  spices, I8 delightiul with | families less grounds for eom.
lamb, Lamb curry following the plaint.

recipe below ix ideally served wit
hot rice, Accompaniment might be . .
bowls of shredded coconul, chut. | Somebody else's coffee, but not

ey, raising, chopped peanuts. Add yours? Or do other husbands ask
hot rolls. a dessert of ice .crenm, You confidentally how you mike

almond cookies and hol tea. 'n:chl good Tnil’r'lr" {\1?” can :I;F in
At ; S
Lamb Curry the latter class by [ollowing theose

basic rules:
1Yy poundsz honeless lamb for )
stew, cut in Linch pieces Coffes Making Rules

1 cup waler Buy good coffee in the first
2 eup diced onio place. Il costs less in the long
1%2 cups sliced tart apples run. Be sure the coffee you buy
1 tablespoons curry gowder i= fresh and that it is the proper
s teaspoon cinnomon grind for your colfec-maker

s teaspoon ground cloves Make certain that vour coffoe-
‘s teaspoon nutmeg maker is sparkling elean and that
» teaspoon allspice means a thorough, sudsy seruhb-
cup lard or drippings bing after each use. Just rinsing

Does vour hushand rive over

t tablespoons flour Is not enough
l to 2 cups milk When you hrow coffer, the cor-
i 2 teaspoons sult rect proportion of coffee to wa-

Few grains red pepper
| 3 cups hot cooked rice
Cut lamb into l-inch cubes, '
Add water, cover closely and

| ter, far most tnstes, is ane stand
ard coffee meusure (or 2 Jevel

degrees F.) or on lop of range

until meat is almost done, about  Figure two gencrous servings
1 hour, Add onions, apples and from this recipe; dovble or treble
spices and continue cooking un- secarding to family demands. Most

il meat is tender and vegetables - o UR ; v
are done, Draln ment and “.l..(,_.f.umlu--‘ like slulfings, making this

tables. Make a white sauce of | ® satisfying very economical dish,

lard or drippings, flour, cooking Stuffed Cube Steaks

liquid and enough milk to make| 1 pound cubed steaks (M

1 ecup chopped celery and

leaves

¥ onion, chopped

2 tablespoons [al

1 cup soft bread crumbs
Salt, pepper and sage

Return to oven anr|| Heal. Serve on hot rice. 8 serv-
ings. Shredded coconul, chopped |

be served as accompaniments,

Oriental cookery makes use of | Somthing, however, can be done |
curry powder much the same a8 | ahout colfee naking. High prices |

measuring tablespoons) of coffee

for each Ay of a measuring cup carnmel sauee

(a measuring cup is 8 ounces) of
{resh cold water drawn {rom Lhe
cald tap, Water from the hot tap
is apt 10" give coffee a {lat taste
because il s tired, having stood
around jn the tank all that time.

Finally, brew to the full capa-
city of your collee maker for best
results. Never brew 1o less than
3¢ of its capacity, In other words,
don't try lo make 4 cups of cof-
fee in an Bcup maker or o coupla
cups in o dcup coffec-mnker

Wiien you have found the exaet
timing for your type of eofice
maker, stick to it. After eofiee
has heen hrewed, serve it quickly,
piping hot. Never, éver, let it
hojl
For Fven Streogth

Maxhe you're averlooking this
If vou use the dreip method, stir
hrew tharoughly before serving
to insure even strength through.
oul. For the vicuum method,
¢ after most of the wa-

2 or 3 minutes only. Percolators
should be allowed to “perk™ gent-
Iy for no more than 6 to 8 min-
utes. Not so difficult, is it?

cook slowly in a slow oven (300 Sfoﬁﬂg AddS to CUbEd Steak DlSh

To prepare stulfing, cook celery

und onion in 1 tablespoon fat a few
minutes: add bread crumbs and
scasonings and loss lightly
mound of stulfing on cach steak,
| rolk and [asten with skewer or tie
in place. Brown stulfed steaks in
| remaining fat, cooking slowly and
|lurning 50 thal they are evenly
brawned, |
ing until tender, on top of stove or | same waler you soaked them in.

| in 350.degree oven. Takes about | This soaking water contains many
|1 hour. Pour drippings over

Put in

Caver and finish cook-

e e "'*"”ISo‘uffle With
Some Coffee Mckmg Rules 'Caramel Sauce

This Monte Carlo Souffle with
is one of the de
licious offerings {rom Dione
Lucas' program:
MONTE CARLO SOUFFLE
envelope gelatine

Julee of small lemon

cup cold water

cup stiffly beaten egg whites
cup fine granulated sugar
tenspoons vanilla

cup sugar

tenspoon cream of 1ariar

Ly eup cold water

Lightly oil a souffle dish or up.
right mold; place in the refrig-
erator to chill.  Dissolve plain
aelatine with a little iemon juice
aned water over o slow fire; cool

4

-

[slightly, Beat egg whites until

light and fufly and they will
just. hold their shape. Slowly
heat in the egg whites and %
eup fme granuinted sugar, then
carefully mix in the melled gels
atine. Flavor with vanilla, 1ill
into the gfled, chilled souffle
dish. Place in the refrigerator to
sol, To serve, turn out and pour

| aramel sauce around the
fer has risen and let it brew for | D¢, caramel %

souffle.

Caramel Sauce: Pul 1 cup su-
aar and % cup fold water into a
heavy, sauce pan; add cream of
tirtar and stir with a metsl

- spoon over a very slow fire until

sugar is quite dissolved, Con-
tinue cooking over a low {lame,
without stirring, until mixture is
a gouod, dark caramel color, Pour
in % cup water, if xauce is too
thick, ‘add a little more waler,
Cool before using.

Save Yitamins

1t you prefer to cook dry limas
by soaking them 6 to 8 hours or
overnight before cooking, be sure
that vou cook the beans in the

precious B vitamins.
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BUY THE BIG 16-0Z. ECONOMY-SIZE PRIDE AND GET THIS

- Luxurious Cotton

Flannel

SSICFREE!

| aged mix as the base for wonder-
| ful-tnsting quick breads. Mix 2

cups biscuit mix with % to 2/3 cup
| milk and roll dough to a 9x12-inch
(rectangle.  Spread with 2 table-
| spoons softened bulter mixed with
| 2 cup chopped cooked prunes, %
| eup chopped walnuts, 'z ténspoan
L einnamon and 'y cup brown sugar.
]l‘.nll as for jelly roll and cut into
{8 slices, Bake in greased mulfin
| poans In moderate oven about 25

grectings are these two salads

By using unflavored gelatine in an individunal heart-shaped mold

salads, ane can pick a liqud or
Juice to dissolve the gelatine which
will be preferred by the family
The true color and fresh flavor of
the liquid will predominste ad wn
flavored gelotine 5 odorless and
colorless. Up to two cups of any
liquid may he used Lo one envelope
el unflavored gelating

it goes into solution
Tomnta red and cranbierry ruhs

ara the color and flavar tones of

the henrt-sHnped salads shown
VALENTINE ASPI

1 envelopes unilavored gelatine

3% cups cold nnto juice
15 teasponn 8
1% tenspoon celery salt
1, teaspoon supn
Ly lenspoon

2 tablespo
1 tablespoon milk

1 3ounce package ere
Saften gelatin in 1 cup of th

Remwove cheese carelully and place
on lop o aspic

YIELD: & servings,

Apple-Cinnamon
. Salad Delicious

and count A eolorful, distinclive xalad 1o
pugnr as part of that Hagwd since

SE0Ve sy IS this one
AppleUClnnamon  Salad
Dissolve 1 packnge cherey gelas

tin in 1 cup hol water, Add 'y cup
| cinnnmon red hots to Ay oup bolling
water and stir 1o dissolve A
cold water to make | cup ligquid

Add ta gelatin and eonl until
sirupy.  Add 1 eup chopped apples
11 cup eelery afd 5 cup chopped
walnut  meals Divide inlo  six
ol mwildds and ehill until firm
Lonmold on crisp letfucd SOV
with  mayommuse or other  froil

eold tomato juice. Place over boil

Ing water; stir until ek
golved. Add tn remaining
tomtato julee: stir in salt, eoles
galt, sugar, Tabuseo amd

v 1% i

Juice, Tukn into a 4y |
ghaped mold; chull until fom Un
mold on cole slow. Blend togeti

milk and eream cheese; pack

“ Colorful Dessert
3 sitead the inside of Sinch baked

i oream

THIS WEEK ONLY

BUY LOCKER BEEF NOW

Rastern Oregan Reel houg
hauled In our own truck

Wt directly from the ranch and
s, Cutting and Wrapping. 014

fashioned smoking and cutlng. We quick freere your

beef and pork FREE. €
FREE.

Packing House

Fron! Quarter Hall

ustom killing, Trailer lnaned

Wholesale Prices

or Whele Young Steer Beel

20, |23 |30

SALEM MEAT (0.

1325 South 231k St
"hone J4858

SPECIAL WHOLESALE PRICES ON STORELEY'S FROZEN PLAS

! minutes,

Zesty Salad

A wonderful tasting salad we
thoroughly enjoyved recently was
made with bite-sized pleces of erisp
romaine, tangetine and grapelruit
sections, sliced ripe ollves and
green onfons, tossed together with

tarragon wine vinegar dressing.
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It STEALS your heat!
It WASTES your fool
K DIRTIS your homel

0&.7‘0

SOOT
REMOVER

Bary o win, ande, proiech

wgrnet Fom

~/ Cuty haal vanky wp o 1%,

Koopy yoor hama gloar

Py and hmsnyy claar

Lialey Ranbag pgu peest

arh longes wark buties

POWDIR Ll
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Mt e B aty By byl bpeh

o ol ol hrmay Loagim e g

¢ Choice of three lovely colors:
aqua, maize or pink!

e Lock-stitched on all 4 edges!
s Washable,.. . use 1t over and over!

waxes furniture without rubbing!

Just apply, let dry, wipe lightly for
the richest, longest lasting wax luster
you've ever seen on wood.

Look for your cloth in this
special package!

W& Qi yowr grocer's now)
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