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RUMP ROAST
[ Bene-in)
This Is's triangular plece of meat
nold elther bone-n or boneless. It
In juley, tender and hins n moder-

mle amount of fat, Bralse (pol
roast), Exception—prime or cholee
rump msy be oven-ropsted of
broiled s steaks.

1045 minuies before meal
yepetubles may be added.
conking until meat and
es are tender,

CHUCK STEAK
Trom the shoulder sectlon of
beef, this cut contains a round bong
or blade bone. Muscles nre small
and run in  different directions.
Cooking method; bralsing.

CHUCK ROAST
[Bone=in )
juiey, well-flavored meat
pladn bone pob roast and
beneseut contain o mod-
gilnt of bone nnd fal, Cook
iod recommended: brals.

SHORT RNIBS
These nie out from the ends of

the ribs and the plate. In pack-
nged meat they are usunlly not cut
thraugh the meat, bul they brown
mote easily it cut up before plac-
Ing @ the skillet, There ure layers
of lean and fat with the ;lul rila

- ne, Thoy are braised and waler
pund  bone, Many  perscns ::nf o n)m“”"mm_ For quicker
5 the mody .!Iu\-nriul O_I,Fcaokmg. use your pressure cooker.
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Is only one flnnk slenk in u side
of bee[ and size of the stesk de-
pends on the sixe of the beel from
which it comes, obviously,
Opinlon dillers ns to cooking of
this eub of beel, It Is wlwnys scored
with a sharp knife on both #ldes.
Your bulcher will score it for you
o you can do it at home. It con
be pan-ried or bralsed as & steak,
If ean be stutfed and baked, cov-
ered. using regulur bread or rlt:u|
shuffing,

OXTIALS
This Is one of the “yariety"
meits, well flavored and contain.
ing conslderably more bone than
meat, but they make n wonnnl'lm|

bralsed maln dlsh for the * meal
with vegetables. Traditiopally, n
bay leaf I5 added before plaolog
the lid on the pan or ossserole,
Beparate oxtails at the joints nnd

One hundred and twenty-five
women called {or sent thelr hus-
bunds) to Cascads Home Furnlsh-|
Ings, 124 North Fourth, to receive|
free ple pans lo enter Vern Owens' |
ple-baking contest held lust Thurs-
day ovening, |

Desplte & heavy show stormn; 00
women and one man (a bachelor,
ai that), entered pies in lhe con-
tesl, Mrs, Anna M. Cook, 449 La-
guna, won top prize — a year's|
supply, of four — and Ben Ken, |
\he sole mole entry, wen Whe booby |
prize; As Vern Owens remuarked,
nly ple “wiasnt very bndly burneq, |
ut La"

As has been reporied In the Her-|
and News, the ples were nuctioned |
nnd proceeds given to the Givl)
Seouts and Camp Fle Glrls Camp
Applegate bullding fund at Luke ot
the Woods.

“Baking Can Be Fun,'' was pre-
sented by Nalda Whybark, “'Celin
Lee,® home. economist with Crown |
Mills, assisted. by Chuck Collar, |
of Bunset Eleciric, factory repre-
sentatlve for Frigidalre, both of
Portland,

Props included a huge mirror,

nllow two large or (hree small
Joints per serving.

For a f{amily of two, braise the
larger joints and simmer the small
Joinis slowly in water for soup,

FREY BOOKLETS
Wine & Cheese Recipes, a new
booklel published by the Wine Ad-
visory Board, is available [ree of

Market St., San Franciico 3, Calll.
It coutalns 11 recipes ranging from
appetizer to dessert uses,

BARGAINS
Do you beileve that good things
come only In smnall packages? Not
always, If you stop at your fav-
orite cosmetle counter during the
January sales you Wwill find many

mounted behind snd above' the
demonstration table, so the capaci-
ly crowd could see every move-
ment ‘of Miss Lee's hands an she
defily kneaded ralsed dough or
shaped fancy rolls or fluted the
edge of the ple crust she made,

Miss Lee worked at & ulllify tu-
ble with el necessary -utensils on
& irny to show jusi how much dish-
washing can be cul, Her basic
sweet dough recipe follows:

Dissolve 2 cakes of yeast In 1
cup mdlk which hns been sonlded
and cooked to lukewarm, (Miss Lee
just orumbled the veast befween
her palms ioto mixing bowl. To
quickly make 2 cup of scalded
milk: ehe added 14 cup evaporat-
ed milk to 15 cup bot water and al-
lowed It to cool to desired temper-
nture).

of your favorites nt nlmost half
price. Y

she counseled and even

Pie-Baking Contest Event Of Last Week

temperature), 4 cups of sifted
flour, hall ot a time.

She ndded the sugar to the yeast
und milk mixture and then unbent-
en eggs and other ingredlents, stir-
ring with a wooden  spoon  untll
smooth. She reserved holl & cup of
{lour, Hall af that she sprinkled on
the pastry cloth, turned the dough
out on the floured cloth, then
used the other quarter cup on top
of the dough to kesp it from stlek.
Ing. to her hands, |

Whe dough was koeaded until
smooth and elastie, then pluced In
A bowl which had been lightly but-
tered with n small paint brush!
She covered the bowl wilh foil and
sot nslde mnd let rise untll doubled
in bulk, 5

After It had ralsed, she turned
the dough out on the board and let
it rest for five minutes and then
shaped It into rolls and let rlse
uniil double In bulk sgain belore
baking,

“Don't be afraid of tha dough,”
called

Chuck Collar over to help make
ment,

8he demonsirated how Vern
Owens' brand new range wWwould

bake at moderate temperatures and
hot temperatures In the sama oven
at the same time, by mecans of &
shutter arrangement that will close
off the bottom to allow two dlffer-
ent baking temperatures in the
same oven, Her doughnuts, fried in
the deep well cooker, were whisked
up and even the “holes™ fired &
beautiful crisp brown,

After more than & dozen prizes
were awarded, guests were Inyil-
ed to; stay for the pie socin] and
eab the test pleces of tha ples with
hot coffee. Concensus was that
Vern Owens has swell partles.

FILLOWS
Besldes belog non-allergic, Dace
ron-illled pillows have the added
advantage of being machine wash-
able in soapsuds at moderste tem-

And 2 eggs, 1 teaspoon salt, it
cup sugar, i cup shortening (room

perature.

EDITH HERRON, nutrition-
ist with the Oregon Dairy
Council, Portland, is a
Klamath visitor this week.
The council works closely
with schools throughout
the state and Miss Herron
brings educational mater-
ial for théir use. It was in-
teresting to learn that Miss
Herron's roommate in Port-
land is Naida Whybark,
(Celia Lee), Crown Mills'
home economist who was
here last week.

VERSBATILE STYLING

New refrigerstors and freegers
boast n newly designed door that
ecan be covered with any color or
pattern of fabric or plastics, Less
than five minutes and 13§ yards of
malerial do the complete job, Kit-
chen counter-tops, ourtalns, walls
or any other portion of the decor-
ating scheme can be continued and
enchanted by decorating the doors
of major app lances,

WASHABLE TIES
The old problem of keeping men's
ties well-groomed has been solved
by meking them of nylon combined
with wool — as washable as wom-
en's stockings,

FRUIT BALAD
A lemon-honey dressing for fruit
salad adds = new taste ireal, Mix
14 'cup honey with 1-3 cup lemon
Juice, 14 tenspoon salt and 15 tea-

spoon ' celery seed. Mix thoroughly
and chill before using.
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When you taste the richer, creamier flavor
of Medo-Land Premium Milk you'll
know the reason more people change to
Medo-Land every day. There's an easy
way to convince yourself.,.just tey it!

At all grecers or
for home delivery phone
3181
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