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Buffet Beef Pie

Next time you're buffel enter-
taining, serve n bearty beef pie.
|Alter the stew has slowly sim-

T 'mered until the meat is tender,
|pour it into an attractive oven
Idish or casserole——one that may
{be served at the table. Top the
| beel stew  with  biscuits, then
'bake in a hot oven until the bis
| cuits, are done—12 Lo 15 minutes,

New Spring Lamb Supply
In; Meat Offers Variety

Avoompany  the beef pie with
more  biscuits, with a  lossed
garden salad, apple pie with
wedges of cheese and hot cof.
| fee.

T R

B;'-oising
Beef Steak

With abundant supplies of
beef coming to markel, wise
homemakers are including the
many different cuts of beef in
their menus often: Braised beel
steak, tender and golden
Worcestershire | brown, is sure to he one of the
|fnmil,\' favorites.

tard

What meat is a top favorite;
with many hostesses? Why lamb 112 teaspoons
ehops, of course. Guests lke sauce
them and they're one of the cas-| 2 tablespoons brown sugar First of all, dredge the ment
fest meats to serve, Next time| 4 shoulder lamb chops with seasoned flour. Then pluce
you're I"|ﬂ_l'l|'ll|'|2 on lamb chops Mix together sauee ingredients | the meat In o heavy frying-pan
for a gues’ dinner or special fam-| and spread on both sides of | with two or three tablespoons
fly celebration, consider the econ-| chops.  Let chops stand for 1|gf fard or drippings. Brown the
omy of shoulder Iamb chops. Be-| hour in the refrigerator on a|peai thoroughly on both sides

mides being economical, they're|flal glass or earthenware dish.| .
h (1 | . gre B Next, add o small s unt of
Good supplies of spring lamb ana broil for about 6 minutes per | 1 T ¥ A (i : e
are beginning to come to mar-! side or until sauce is bubbly and | S4P: _"'" c.m.L.r _1 R
kel, 50 now's the time to plan| brown. Cerve with any lefover let .ll cook hl!l‘“]} until U'Illtii'!'.
l. mhmu'l’l:r l\-_\-'rtll ] wlml-k a{uur;{lln"c, spooned over chops. Il'iri;m llt_llt;“'lnnn tI:a- |il]lll;: Ijﬁ
Amb, e wide variely ol culs Hints L b Cook ngoed unti i meal 15 CooxKed,
available, from leg of lamb to, ;1 ln" r".“_ 'b“m '}” ‘ it is highly imporlant that the
lamb neck slices, will give you iy e rﬁfﬂ: m"lﬁ e I"}r‘"!r n:m- temperature be kept low. This
plenty of choice. | W CURAIELE Y RLaITee ""‘m"n.-a in order 1o keep the meat
ghotlder Jamb el o, | hErs, buy a leg of lamb and have
oulder lamb chops are pre-| 252 5 : ul the simmering stage, not
pared like loin or rib chops, They | cit into two pleees. Ask your boill Slow ‘eooking
may beb roiled in your table brojl- | Meat mun 1o cut off a big ainaki|ie2 Sk RIS SRS A Sl
| end, with plenty of meat left portant from both an economie
er or range broiler, or they may be | » Wilh picaly on | # . .
panhrolied i a skillat on top ol . Roas' the larger piece and [and flavor standpoint. When
the range. No long, slow cooking | $erve this for twa or three din- cooked at o low temperature
for these .beaulies : ners—hot lamb and cold sliced [as compared with a4 high tem-
Here's our pet mothod for serv- | lamb or leftover slices heated fin peralure, there ix less meat
ng shoulder lamb chops— hroil. | Eravy. Then freere the shank |shrinkage, meaning more meat
}ns them and serving with a de. | Piece [0 use in a week or two. o gerve. Likowlse, when cook-
licious currant mint sauce. Fightly wrap the meat in o spe- ed glowly the meal s more
Lamb Chops With clal freezer paper or aluminum fiavorful and more attractive
Currant Mini Sauce foll. If ;ou do not have a regu- | ¢, P
Have the chops cut % fo 1 :ﬂl’ frli'wrl'l" :l?ll mn}.-.! frl'li-;;.r- Ih(; : B
Inch thick. Broil each side § to| MeaL In the ice cube section of | .
7 minutes. Season when chuplk" your refrigerator, be ure Lo use Gmgered P!UHES
it within a week to ten diys. The

are turned. Serve with currant | Ronsts and chops taste superb
mint sauce made as follows: meat cut from the shank end when accompanied with this Cali-

Crush an B-oz glass of currant will make a delicious lamb stew, | fornia fruit.  Boil 3 cups prunes in

jelly and combine with 1 fen- 2. Lamb Neck Slices: This 5 cups water for 10 minutes. Add
spoon grated orange rind and 2| economieal cut of lamb Is one of 2 unpeeled lemons cut into thin
tablespoons dried or fresh mint | the few exceptions to the rule of |slices, 2 cups sugnr and % cup

leaves. Let stand an hour or two | broiling or roasting all 1am b |shced preserved ginger; simmer 1|
Company and every day | dust around with coplectioners’ | Slice onion very thin and cut toma-

|sugar, Sprinkle top with shredded, |

before serving. cut. Lamb neck slices musi hellmur
If you want to Introduce some ‘ cooked by braising—browning in | meals take on new inferest)
really unusual seasonings to lamb | a little hot fat, seasoning, adding -
chops, pre_are these deviled a little lguid and cooking in a
chops. They're marinated awhile,  covered skillet until tender, 13
then broiled with a savory sauce | hours. Lamb shanks, also must
topping. be braised, Braised lamb shanks
Deviled Lamb Chops are a favorite he-man dish—a
1 eup catsup specialty rllu»h ol many fine eat-
1% tesspooons prepared mus: | ing establishments,

Washington g, it
Birthday If you have a yen for a real  canned unsweetened froits which
Salad

south-of-the-border flavor try | may be eaten “as is” or combined
[lhuse authentic “Chicken En-|with unflavered gelatine to make
There are always cherrles, €01y a Jiffy lo make. The sim-
of course, on the menu for a ple filling is a mixture of

Washinglon  birthday m eal, Chicken, onion and  lugcious

Lift for Cerea!

A cold winter day will scem
less severe if wvou start off the
day with a bowl of hot conked |
cercal, A handful  of seedless |
raising added to the ecereal as it|
. |leooks adds plenty of good taste|
and extra nutrition as well i

chiladas.”

diet

For Weight Watchers ‘

Don't overlook the |l'ilt|}'-1ir-|l.-l.'{

Colorful,
Delicious

JFor a fancy dessert {ry this 'each
Flan of Dion Lucas' collection of |
receipes
Peach Flan
| Pastry—
2 cups flour
1 stick butter
Y% cup bread crumbs
4 egp volks
6 T. sugar '
15 L, salt
Pastry Cream—
1 egy
1 egy yulk
3T, fMour
3 T. sugor
Siocup hot milk
2 1. gelatine
© stiflly bealen egg whiles
6T, whipped cream
1t wvanilla
Filling—
6 ripe peaches
{or 2 Llh. cans)
I jar apricot jam
20, waler
+ cup blanched shredded
almonds
Little confectioner’s sugar
Put the flour in the center of a
| board or slab, make & well in the
center and Into it put the epe
yolks, sugar, bulter and salt. Work
the center ingredients to a smooth
puste and quickly work in the
|llour,  Kneod a bit: wrop in waxed
paper and let stand for 10 min

utes, Roll out a little under 'eeinch
thick. Line into an 8inch flan |
ring.  Place on a cookie sheet |

Teim  ofl neatly  and  decorate
around the odge with n |u:«'lt_\'
pineers.  Line flan with
waper, put o little rice on top to
Reep ot down while baking, Bake
in 350F oven for 3540 minutes
Remove, Lake off waxed paper and

eonl.  Sprinkle a few bread erumbs
on the bottom, Fill with pastry
cream:

Put one ecge and one egy yolk
ina bowl.  Add sugor, flour and
beat until light and creamy.
in gelatine.  Pour on hot milk,
Stir over [ire until it just comes to

ta boil. Then stir over dce until it |
| cools, Add the stffly-beaten egy |
whites, vanilla, whipped cream,

and when' just set, Al into lan
Skin, cul peaches in hall and re.
move pit,  Cover top ol flan with
praches.  Melt down apricol j;nu|
with water, strain nnd cool. Brush
tops of peaches with apricot jam;

blanched browned almonds

Set for Carving

When dad gets ready to carve
the dinner roast make sure that
he has plenty of space in which
o work. See that waler glasses,
vegetable dishes are not In his
way., Place the meat platter di-
rectly in back of the dinner
plates. 11 your platter s not
severnl anches larger than  the
roast, then i's wise to have
second hot platter on which he
can place the carved slices of |

remove them hefore carving.

waxed |

SHir |

If you are tired of the same
old ways to prepare vams, try
these Yam-Stuffed Fillets and
Yam Crab Cakes with sauce,

You'll find both dishes have
distinetive flalr and flavor.
Yam-Stuffed Fillets

(Makes 4-6 servings)

4 medium-sized yams, cook-

ed. peeled and mashed

1 tahlespoon butter or mar-

garine

Yy cup minced onion

L teaspoon salt

Pepper to taste

1% pounds fillels of sole

Sualt and pepper

3 tablespoons butter ar

murgarine

2 tablespoons chopped

parsley

1: ‘eup white table wine

Combine I tablespoon
butter or mar ing, onlon and
salt and pepper; mix well,
Spread yam mixture over each
fillet; roll fillets jelly-roll
fashion around yam stuffing
and fasten securely with tooth-
picks, Place in greased, shal-
low biking pan and springle
with sult and pepper. Melt 3
tablespoons butter or margar-
Ine over low heat; add pargley
and wine. Pour over fillots,
Bake in hot over (400%) 20.2
minules, or unti]l fish flakes
easily with a fork,

Yam Crab Cokes
(Makes 8 servings
14y cups cooked, mashed
Vams -

Y4oeup mineed onion

Ly tenspoon grated lemon

rind

1 tablespoon lemon juice

15 cup fine, dry bread

crumbs

=

Not Too Early for
Spring Salad Idea

Maybe it seems a little early to
talk about a spring salad but all
the makings are readily available
here inoour land of plentiful fresh
vepelalles, sv why not now?
Spring Salad

1 pound frankfurters

1 medium onion

3 medium size tomatoes

I large head lettuce

1 clove garlic

French dressing

Shve iranklurlers  crosswise,
Loes in wedges, Mince garlic and
break lettuce into bite-size picees,
Toss Ingredients together lightly
wilh French dressing just before
serving, Season lo taste, Freshly
ground pepper helps any salad,

Plentiful cabbage and plentiful
carrols cambine in this very good
vegelable dish that goes with any-
thing. Melt 3 tablespoons butter in
skillet with tight-fitting cover, Add

3 cups shredded {resh cabbage, 11

oup shredded raw carrots, s cup
beel or chicken stock, salt and pep-
per,  Uover clogsely and simmer
aver low heat for 15 minules er
until vegetables sre tender,  Top

The tortillas l.'ikt'ls-imph- desserls or salads to ;l(fll‘m[‘al Be sure lo keep L'.'ll'nl'.\'hl":l\\'lll! grated cheese, il d\';ii!‘l.'i_'[
cheer and hope to the restricted  simple enough so that he need not | Around 70 calories per serving if

vou're interested

! nutlike ripe olives. The fin-
Charrin a”dwn';:i n::[‘l‘.“n:’{::h ishing tflllsl'll is & rich tomato
:‘r:: ér;l;:ls saningsah WAME sauce that whispers of garlie,
Washinglon Birthday Salad Chicken Enchlladas
1 cup diced Delicions ahples Tortillns
1 package cherry gelatin 15 cup sifted all-purpose
« 1% cup boiling water flour

1 cup canned sweel cherries T4 leagpoon salt
3y cup corn meal

pitted i
3y cup chopped celery | CRR
Y, cup mayonnaise Joupwaier
' il Y Filling

aschino cherries .
:?-;":?m_::l;:";"“ choose i cup ripe olives
‘,I'“ 1'“:‘_:‘.' 2 cups diced cooled ehicken

Pour cherry gelatin in howl i ':ju‘l.I['I‘::n\l\ slived green
nnd add boiling waler.  Stir 'l,,,,l.,n =
until dissolved. Chill uolil par-iq 0

tially set. Fold in diced Deliei-

bomvineed clove garii
oug apples, eanned cherries and

1 tablespoon cooking ofl

colery. Pour into 6GxH utility 1 (8-ounce) can tomato Lauce
dish and return o refrigern Yy teaspoon ehilli powder

tor, When ready 1o HALIP Sift flour, salt and corn meal
gpread lop with thin layer of together, Weat egg lightly and

mayonnaise. Cut In & inch O i o ity water
. and !-13:'(- nn dry  mixture Pout
lined plates. Garnish with hall cup mixture onto Hghtly greas
maraxchino eherry and & “hals o wot frving pan or griddie
chet” cul from a slice of cheese, | and N pan o sproad very

Stir into

lettuee abiout 4

Ax  a meal  accompaniment |y Cook until st but nod
salad, will serve 6 browned, Turn and cook sed
ot gide.  Cut olives into large

pieces, Cover  tortillas  with

Peach of Dessert ¢hicken and ollves.  Sprinkl
The usunl procedure 18 to serve | Goith half of greon onfon an

Wi sugees! Raoll fortilla around il

canned fruits chilled

oL EandRgy GlltiE. paach; slices oy Illr..‘l: \j.- i pla close together

Balves for vour eating l.l_..‘.l.‘”“. 2 \F\..\.I.-.n N e e oy

Yo get an entively differemt {lavor - o

when pesches are  served  hot MY pvor rolls _~|-|n|:.|- I'.I-I

Cookies or w plain cake to tgo TOMAINIE checse  and o

with Hake in I|||m|||.uh- aven  (Aah

degrees Fooo18 1o 20 manvtes

Much of the honey on the mar Snuee Cook gurlle sliw I-.

ket is a blend of Ooral tvpes. fty 1D i) Aded tomuto siuce and

blending, producers and proces. Chill powder, and heat

sors keep their honey  hrands eughly

uniform In color and avor Mnakes @ seorving

made with
fresh-picked

sweet corn from '
Maine farms

SERVE IT SOON

W's CLAM CHOWDER

8Y THE MAKERS OF

Savel0*

on this special sale package ‘

of America’s Finest Tea!

8 Tender Leaf

TEA BAGS

Peach Dish  Glamorous Ways to Fix
Yams With Fillet, Crab

| (6ly-ounce) can crab
meat

Fine dry bread crumbs
| Comhine vams, onlon, lem-
on rind, lemén juice and 1%
cup bread erumbs Drain
¢rab ment, remove carlilege
and flake; add to yam mixture
and mix well. Shape in 8
cakes and roll in fine dry bread
crumbs urtil well coated. Pan-
fry in shallow fat until golden

brown on all sides. Serve
wine sauce
Sauee
2 tablespoons butler or
margarine
2 tablespoons all-purpose
Hour

25 eup milk

Ty cup white table wine

15 teaspoon salt

2 tablespoons chopped pars-
1

Melt butter or margirine

low heat; add flour and
blend. Gradually add milk

ynd wine: eook until thick-

leped, stirring constantly, Add
salv and parsley

oy

Chill Serving

Chill con carne makes a
grand treat for a Saturday
night supper. For a change

Children Can
Decorate These
February Cakes

Truly laughter must be a daily |
part of young lives, And laughter
| grows from such simple sources.
| With several holidays ahead, meet
the children's expectations with a
| party spirit.  And let the young
ones hove & hand in the propara-
tion, They can make and decorate
these litile cakes quite easily with
approprinte cherry designs, using
marasching cherries.

Make the cupeake botter like
this or use any of the popular
mixes.  Personally, we think it a
fine ldea for beginners to use the
mixers because success is praclics
ally guaranteed.  From scratch,
procecd like this

Creaim 'y cup butler or margor:
ine; add W cup sugar and crenm
thoroughly, Stir in % cup light
;uy'n syrup gradually. Add ) egg
| and beat well, Mix and sift 1 cup
cnriched flour, 1'3 teaspoons buk-
ing powder, 4 teaspoon sall.  Add
Lo first mixture alternately with %
cup milk, Add ' teaspoon vanilla

Fill buttervd muffin pans about
half full. Buke in modern oven, |
350 degrees, about 20 minutes. Turn |
[out of the pans and cool. Makes |
12 medium size cup cakes,
Frosting

Cream 1 tublespoon butler imd.i
add % cup confectioner’s stu.:lll'-E
gradually.  As mixture thickens, |

Spicy Meat Loaf
Uses Whole Corn

The ingredients in this spicy,
meat loaf have been carefully se-
lected to complement the flavor
of corn piled in the center, To-
gether, the meat ring and corn
make a “mealinone” dish with
exceptiondl flavor.

For those of you who have been
unsueeessful  in unmolding a
meat ring, here’'s a suggestion.
Instead of using a standard mold,
grease @ thoroughly washed milk
bottle and place on a greased tin,
Form the meat around the bottle.
When you have made a smooth,
symmetrical shape, carefully ease
the bottle from the center. Hake
according to directions.

Meat Ring a La Corn

112 Ibs, ground beel

ty b, ground pork

1 cup bread crumbs
i3 eup milk ;

tahlespoon minced onions

teaspoons sall
1% teaspoon pepper

eggs, slightly beaten

cup chili sauce

slices bacon

can whole kernel corn

Carefully eombine all ingredi-
ents, mixing well. Mold as direct-
ed above, Plice 2 strips ol bacon
over ring during baking. Bake in
moderate oven (350 degrees F.)
about 55 minutes. Remove bacon
sirips before serving. Fill center

"

13w

S e b3

serve chili with potato chips| g4 2 tablespoors milk and Ya tea- | \Gith heated corn.

or with hot corn bread, Or
serve the chili on a bed of rice
or on or eombined with macar-
| onl.

spoon  vanilla, Decorate  with
whole, halved and quartered mar-
aschino cherries in various ar-

make them all look alike, so make

rangements. No reason Lo try tothem nll different.

Panddlls  Market!
FEATURE FINE
1288
2 ;{S e 1.
v one
401 \«b-» 3-6489
\
{BEEF ROAST  Ib. 33
T-BONE STEAK Ib. 53
[{RIB STEAK  Ib. 47
SWISS STEAK Ib.55¢
GROUND BEEF Ib. 33
SHORT RIBS Ih. 23
BONED SIRLOIN Ib. 69
'SIRLOIN TIP  Ib. 59
ROUND STEAK Ib. 55¢
BABY BEEF LIVER u 39¢
\y FRESH BEEF TONGUES or HEARTS . 29c¢
' EASTERN OREGON HEREFORD LOCKER BEEF
FRONT HIND HALF OR
QUARTER QUARTER WHOLE
§1b. 27Y3|1b.357>¢ 1b. 29'/>




