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Stuffed Steak Rolls
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lemen juice
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waler
2 tesspoons greund ginger
¥ cwp sugar
1 elove garlic, minced
Stulling (see recipe)
2 tablespocms butter or margarine
1. Put cube steaks into a large, shallow baking
dish. Pour a mixture of next six ingredients over
them and marinate for 30 min.

& Drain steaks well, reserving marinade.

3. Put a large spoonful of stuffing at end of each

cube steak. Roll up as for a jelly roll and secure

with metal or wooden picks,

4. Heat butter or margarine in a large skillet.

Add the steak rolls and brown well on all sides,

brushing frequently with marinade. Cover skil-

let and cook about 6 min., or until meat is tender.
§ servings
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margarine, milk, and seasonings over the bread
Add the parsley and onion and toss lightly to
mix. 4 cups stuffing

remeved
1 medinm-sised tomato, cut in small pleces
Y% cup chopped saltod almonds
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ni, covered, in a small amount of
water until crisp-tender, about
; cool

wise into halves and scoop out and
centers, chop four sxucchini
shells; set remaining shells aside. Mix chopped
succhini with tomato, then add the next four
ingredients and mix well.

3 Bpoon fllling into zucchini shells; sprinkle
with a mixture of butter or margarine and
crumbs. Put on a baking sheet

4. Place under broiler 4 in. from source of heat
for 3 min., or until crumbs are golden brown and
succhini is heated through. 6 servings
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Cheese-Filled Head Lettuce
If yow'rs a lady in & hurry, serve the ever-populer
tossed salad, but for somsthing more distinctive,
we suggest this dressed-up treatment for & heand
of lettuce.
hoad lettuce
3:':-““

1. Rinse and remove outer leaves from lettuce.
Cut out core and the entire heart with a sharp,
pointed knife.

2. Mix cream cheese and Blue cheese together.
Blend in the paraley, onion, Worcestershire sauce,
prepared mustard, and Tabasco,

3. Spoon cheese mixture into hollow of the let-
tuce head. Pack tightly. Wrap in moisture-
vaporproof material. Chill

4. To serve, cut into wedge-shaped pieces. Gar-
nish each serving with a genercus number of
tomato slices. 8 servings
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1. Heat butter or margarine in a large, heavy
skillet; add onion and cook until lightly browned,
stirring occasionally.

2. Blend in the barbecue sauce, brown sugar, and
orange peel. Stir in the orange pieces and beans,
mixing well.

3. Cook over low heat for about 30 min. Tum
beans into a cassercle or other serving dish. Gar-
nish with orange slices, if desired. & servings
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Chocolate-Chipped Tortomi
¥ cup almend macareen crumbe®
1 cup chilled whipping cveam
2 tablesposns segar
1% teaspsems vanills extract
1 egg white
2 tablespocmn sugar
3 eu. (}; cup) somisweel chocolate
1 tablespoon hydrogenated vegetable
slsertming

1. Beat cream until it is of medium consistency
(plles softly). With final few strokes, beat in
2 tablespoons sugar and vanilla extract. Fold in
macaroon crumbs.

2 Using clean beater, beat egg white until
frothy. Add 2 tablespoons sugar gradually, beat-
ing well after each addition. Continue until stiff
peaks are formed (peaks remain standing when
beater is slowly lifted upright). Fold into whipped
cream mixture. Turn into refrigerator tray and
set in freeser until mixture begins to freese,
about 1 hr.

3. Place six 2-in. paper baking cupe in muffin-
pan wells.

4. About 20 min. before removing mixture from
freezer, melt chocolate pieces in top of double
boiler over hot (not steaming) water. When
melted, blend in the shortening.

5. Turn partially frozen mixture into a chilled
bowl. Quickly crush and stir with a spoon until
smooth but not melted. Stir constantly while
pouring in a thin stream of melted chocolats.
(The chocolate forms thin, firm pieces or “chips”
as it is blended into the cold mixture.) Immedi-
ately spoon mixture into paper cups. Return to
freeser and freeze until firm, about 2 hra.

6. Decorate with whipped cream resettes or a
border of whipped cream. 8 serving

*If macaroons are moist, dry and toast them
slightly in a 325°F oven before crushing.



