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THE LARGER THE PURCHASE
THE BIGGER THE CATCH!

HAVE FUN WITH US
THIS SATURDAY AND
AT THE SAME TIME
BE A WINNER!

Adults only. Nothing te buy to participate

of San Joaquin Valley
eating, a half cup of Californis
BIG FISH Po N D for “company" too.
| 2 pounds round steak cut
cups canned toes
2 cup sliced celery
Mix flour, salt and pepper;
Cut pounded meat across grain
skillet or a Dutch oven: add
Add romaining ingredients;
and simmer gently 132 hours or
Ege noodles simply geasoned

M RKET’S Braised Bueof Favorite
EAS I ID ‘ \ In this recipe for braiced beef,
long a family favorite for good
| Sherry. wine adds distinctive
lavor giving dish a festive {lair
15 cup flour
| Salt and pepper
| thick
' 2 tablespoons anvy fat
12
| i cup California Sherry
2 carrots, thinly sliced
1
i large onion, thinly sliced
1 bay leaf
pound Into meat with potato
masher or edge of heavy plite
into narrow strips abhoul 2 inches
long. Heat fat in large, heavy
meat and brown nicely on all
sides.
season to laste with salt and pep-
per. Bring to a simmer; cover
until very tender, stirring oc-
casionally,
with butier, salt and pepper is
perfect accompaniment for this.

Cocking with Wine
Many western cooks depend

to foods; use it as a seasoning
like salt and pepper, herbs and
garlic; feel that it compliments
the natural goodness of foods
There's no trick to cooking with
wine. Beginners usually like to
| {ollow a recipe out soon learn
that vou can satisfactorily add
& little wine at & time until it
ht" according to
]

such thing as a
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The white table wines such
a5 Sauterns and Rhine wine are
delicate in flavor—the perfect
complement to the
flavors of fish, chicken,
and wveal.
The red table wines such as
Burgundy and Claret, being
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Week Days — 9 a.m. to 9 p.m.
lamb

Sundays — 10 a.m. to 6 p.m.
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mn flavor, go well
They're excel-
etti and cheese
And ¥ can improve the
and texture of :'r;l'.\per.—l
sive euts of meat by marinating
them in red wine for serval
hours before cooking.

The dessert wines such as
Part, Museatel and Tokay, give
extra goodness to desserts and
fruits,

more ToDUst
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Versatility

‘ou can substitiiie on wine
for another in a recipe $0'long as
you use the same tvpe of wine.
A recipe calling for Sauterne
will to Chablis or any other
white table wine. The same thing

any Claret-type wine may be
substituted for Burgundy. ‘
Pear-Graps Show-Offs -

Bartlett pears and Thompson
i grages have long been
s when fixed like this
as salad or dessert course. Wash
and 'e four Bartlett pears. |
Rémove cores and brush with
lemon juice. Dip small clusters
of seedless grapes (using scis-
for cuttingl In egg white
or lemon juice, then roll in ting-
ed sugar. Tint sugar by adding

GRAPES—Autumn

ha

TALK OF

Ahead'
tivals! In Lodi, grapé and wine growers are celebrating. Cali-
{fornia produces practically all of the country's grapes for luscious
| out-of-hand esting, for wine making snd for raisins. Today we
talk of ways with grapes and wine including this famed San
Joaquin braised beef

SOrS

MEDFORD (OREGON) MAIL TRIBUNE—THREE

Season of Harvest Fes-

drop of food coloring to sugar |
and mixing well. Arrange pears |
and grapes on grape or other |
leaves
Fizh Fillets

We might 'as well be extrava-
gant in our description. These
fabulous fish fillets are reslly
good. Easy to fix, easy fo eat.
white wine In making,
grapes in decoration.
G fish fillets
2 tablespoons butler
2 {easpoons chopped onion

or two in hot
quickly under
immediztely.

Crisp Cole Slaw

For a generous salad usingl
plentiful erisp cabhage in a pop-
ular slaw to serve six, proceed
like this. (Diced green and

oven or brown
broiler. Serve

tard with horseradish, a4

| Use

zest to this)

grapes mround fish. Pour sﬂuce] Finely shred cabbage to get
over fish and reheat for minule | ghaut 5 cups. Blend together Y4
!cup real mayonnaise, 1 table-
spoon cider vinegar, 1 tablespoon
salt, 14 teaspoon pepper, Y4 tea-
spoon sugar, 2 teaspoons mus-

tea-

sponon grated onion. Just before
serving combine salad dressing
or | with cabbage, tossing lightly to
\red pepper will add eolor andlcumplelely cover, Add diced

green or red pepper i you like,

Salt and pepper
LL pup white wine
lespoon butter
zpoon flour
13 cup milk
1 cup seedless white grapes
Cut eircle of white paper the
size of frving pan or skillet and
cut tiny hnle in center. Butter
e nf paper. (Chef's trick,
Set azide, Roll up each fish
fillet, using any white fish:
secure with toothpick. Melt 2
tnblespoons butter in skiilet and |
'add onion. Sprinkle fish {filleis
with salt and pepper and place
in pan with butter and onion
Add the wine
lace circle of paper, butter-
down on top of fish (to
keep surface of fish meist)) Cover
pan and lel simmer 10 minutes.
Diseard paper circle. Carefully
remove fish 1 heatproof serv-
Ing plitter. Coak liquid left in
pan  until reduced one-
1 d. Cream together butter and
add with milk to liquid
in pan, Let simmer, stirring oe-
| casionally until thickened. Place

one
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First Quality, Full Fashioned

With the labels from two 3-Ib. cans'
of pure, digestible, all-vegetable Spry!

From a famous manufacturer, beautifully shaped, beautifully sheer,
first quality Nylons . . . the kind you have paid up to $1.25 for
.. . are now yours for only 25¢ & pair. The latest fall color—
51 gauge, 15 denier . . . these beautiful Nylons are guaranteed by
Lever Brothers Company to give complete satisfaction or your
money back. This offer is limited. So fill in and mail the coupon helow.

MAIL THIS COUPON TODAY!<gp

SEND ME ONE PAIR OF NYLON STOCKINGS

SPRY o e LENGTH
P. 0. Box B20 Sieet
Albemarie, N. C. Medizm [

Lesg O

Enclosed are two 3-1b. Spry labels and
25¢ in coin. Please send me one pair of
the $1.25 Nylons.

NAME

ADDRESE

CITY, ZONE STATE
Offer Expires Oct. 31, 1956. Not Redeemable at Grocery Store!




