avith Ohestse Bauce o) sguares of
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PORTERHOUSE STEAK should be broilod at a moderate tomperature in order that steak can be
cooked through by fthe time it is brown on the surface. Garnish the platier with critp parsley
and slices of frash tomatoos which are plentiful on the local market now, |

There's Nothing
Like Good Steak

Ham and polato salad are wote
depful for o long weekend, but
abolt every so often n good Lhick
beelatrak s Just whal the appotile
Crinves

Suggested here s n purterhouse
Kouk o aerve fuur From
the wirloin end o the short loin
it in the tenderest seclion of the

gile and, In the oplnlon of many, |
the best flavored, 1t s l'mm;
gralned, well mathied with a

charpcteristie portlon of fat and
containg a large portion of tender-
luin

Ta GLroll, twiun olf excess It
niound the outer edige. Place on
the broller rack two to three inches
friom  souive  of  heat A Inck
that fits fnto s ahiallow pan will
sllow the drippligs 1o collect in
the pan. Otherwise, a sheel ol
foll, cupped at the edges, placed
below the rack will save much|
en oven cleaning i you brol n|
yvour regulir oven as many of m‘
v

Ham Asparagus Rolls
With Cheese Sauce

Axparagus Is ulie of springlime’s
treata and fiearly overyons enjoys
the {lavar el this lender spring
vegelable, It 1n aimost perfect o |
Jaedl, simply dresacd with melted |
butter and a fow diops of lemon
Juige, For something o litle n!ll-‘
ferentl, serva Hom Asparagus Rell

crlap buttered tosst as the main
dith for & apring lundheon, This
yeciph seives Bia.

HAM ASPARAGUS ROLLS 1
2 I, freah asparagus
6 alicea botied ham
'y cup butter {
Ly cup Hous
; Weaspoon sall
T, cups milk
I cup giated Cheddar cheese
Coovk wsparagus Jn n small
amtount of boiling salled water |
until tender, Wrap s alice of ham
wround each bunch of 5 or @ Ase
paragus spears, brosh Hghtly w!lh'
melteg butter and place on n buks |
tered baking pan, Baks at 379 drv-
grees for 10 o 15 minutes, uulll-
hented tirough, Meanwhile, melt
butter in saucepan, blond in flour |

o melt, Add milk slowly, stireing |
constantly, Cook over low heat |
until cheess is melled, To Keep |

warm, place in top of double bolls
er over slinmering water. Place
ham rolls on butiered toast and
h||| 'Ml.h Ilul cheese sauce,

not be added untl

| Carve a

Altar ane slde Han biowned, salt
and pepper and wirn. Salt relards
the hrowning  pioces A '|1uuirl

Yor an thick of porterhouse
steak a tolal of ¥4 to .!l‘.l iy nru
will produce a
lotiger Al your
well done

TO SERVE

In perving, the bone s removed
by the carver and Culs are made
clear agross the steak, making
undorm  portlony and allowing »
portion ol the larger or top por
tiop and a piece of tenderloin for
vach person

-

Use & amall earving knife o
porterhiouse, Place the
platter beiore the server ao the
flank (lall of the steak) s al
carver's lell

Alter the bone ls removed, it 15
easy to cut the steak In umilorm
partiopns.  Cut flank Inlo serving
pitces, nlso, as some persons like
it better than the mote tender
loin |

VEGETABLES

Fried potatoes seem a natural |
nocompanimernit lo steak. The new
potatoes on  the market, bolled
fest, then diced and hushbrowned,
ure  popular with most families

Or, select Liny new polatoes, boil
with jackets on, peel and cream
or brown In bulter,

New sumaner squash that are
just now coming to this markel, |
bolled qulokly b & small Amount
of water and butlered, nre & nice |
vegelable with this menl

pd aiways o salad, ol course. |
1t you don't have letiuce, radishes |
nml onlons In your own garden,
the tossed snlad of vour cholee
ndds the linal touch to the main
course,
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Wide Choice Of
Produce Offered On |
KF Markets

Hure slgns of summer oo local
maitkets was the arrival of Joeal
Rrown beels. ‘They reach the home-
maker gquickly enough to be used
for beel greens U you like to cook
the ttull beets with the greens,

Ficld grown veretables are In
from the Red Blulf country. Sweet
corn and lomiatoes are espacially
better right now than most of that
offered any time during last sume
mel

Other good fresh vegr ables ine
clutle okra, cggplant, both Danish
and summer squash wnd ruchinnl

Mustard greons, erisp icicle rad-
fuhis wtid green onlons sre plentd

ful
Penches are Just resching  the
market. Thoy {ollow an ample sup.

ply of apricots on Which there have |
been some good speciidls already,

Sweel plums ard in as well ns the
first Bing cherries and ThHompyon

soodleny grapes
Nectar berries — thatl wonderful
eroes of loganberries and boysens

berries that are knpwn few places |
outside of Houlthern Oregon — mnre
now on the markel, Raspberries |
are sull good and belter siraw-
berries will be In soon |

Honeydew mielons and canfaloupe |
Are I pow, Watermelons, the week |
betore the Fourth of July, had al |
most reached the sumumer low in|
price and the gualily of melons lhhl
year 18 excellent,

GUEST BOOK

Because sa many hospllal pa-|

Henls apd convaloscenis al home

like to Keep a record of visitors, a

iittle guest book 1s n fine gift for
\.l.ll a !uenﬂ
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Perk Up Summer Menu With Chicken Burgundy

Herve Chicken Pot Roant Bur-
undy In w  ring of  bullered
novdles und complete the maln
courne with u crisp green salad
or & Way of assorted rellshon
Olusses of Cullfornia red or white

tible wine will add a festive note. |

Ted table wine, such an Burgundy,
Claret and Zinfendel, are
served cool or b room temperi-
\ure, Bauterne, Hiesling, Chatidin
and other white table wines are
preferred well chilled,
Chicken Fot Heoasi
Burgundy
4 tublespoons bagon drippings
or other fat
1 4 W Spoundr chicken cut
o eerving pleces

1 cup chicken broth tcanned 'chicken and

THE VERSATILE CHICKEN has seldom seen more

best |

s Kitchen

rerald and News

ar bouillon eube broth may | browned on all sides,
snuce,
celery, paraley,
pepper, Bring to a boll, then cove-
ll-.m- er and dlmmer gently
% hours (or longer, i neceasary), |
almost
cantinue cooking ';

bo wsed)

1 14 vz ecan lomulo sauce
13 gup Burjundy or other red
bl wine
1 edinmesized

Iy alleed
tulks celery,
2 lLublespoans

ley

Salt and [u]p!l tn tasie
8 medium slzed carrols,

sraped sliced

13 cup flour

23 cup waler
4 tablenpoons Bhetrry wine
I cup cooked or canned peas

enlon,

L E

chopped
chopped pars-

Heat bacon drippings in a Dutch
oven or other heavy ketle; add
antle until nicely

"spocials"

than at Klamath Falls markets, making it one of the most
esonomical dishes you can serve. Chicken is wonderful fried,

stawed |patticularly) with homemads”™ neadlesl,

curried or

made inte chicken pie. Here, however, it a rocipe from the
Wine Institute that will perk up your menu. You can use a
! fryer or you can use a stewing hen.

.

Albers Flapjack Mix
3 Ways Better

~lo 7rjple your elyjeymert-of Fgjacks

i
Hle—
-

|
|

l.‘.

Put Albers Flapjack Mix

o your shopping list now,

'bwli

broth,
wnlon,

tomato

unlll chicken

| Add carrols;
'hour or unill chicken and carrols
Remove chicken and
lguid.

| are tender.

in

vegelables from

quid Into m measuring plicher or
skim off excess fal;
waler lo make three cups of - 1
reiurn o Dulch oven. Heat

|lo bolling; mix flour and the 2.3 :d
cup of waler to n smooth pastie: |
add alowly to the bolling liquid,
stirring constantly;
minutes or so, Season Lo tante with
salt and pepper. Add Sherry.
tum chicken and vegelables to |
gravy, Add peas. Heal thoroughly |

quid;

and serve,

Add chicken
Burgundy, |
Audt  and |

|
for 2 o

tender. | With bright re

slices with hot rolls for a summertime lunch.

Frozen Banana Salad

Pour 1

add

cups
3 medium bananas fork.
tablespoons kmon Julce
1y cup sugar

14 cup chopped nuts

2-3 cup ovaporated milk,
chilled ley cold

14 ctup chopped
therries

slmmer for 5

Re-

Peel bananas and slice onto a'serviogs,

LIGHT AND COOL FOR SUMMER serving is this frozen ba-
nena salad, Delightfully pretty with its pale pink color sparked

fb-u of chopped maraschino cherries, the
salad has a fine fruity flavor that is just a bit tart. Whipped
evaporated milk gives it a smooth fluffy texture while chopped
nuts add & surprise touch of crunchiness. Serve luncheaon size

mashed banana rnboutl plm of waxed paper, Mash with
Place mashed hansna in
J: medium size mixing bowl. Slir
| In l’lmn\:m Ju‘l:_:-‘.l mgaltl'i m{rﬂmau:n
Ly and nuts p milk until s is
A it | stiff and will hold & peak, Pold in

| banana mixture with the cherrles,
|ll|;el:!tly‘ bulmthomushiy mqu im«
marasching | medintely Into an jce cube tray
e | frerss mtl) fifm, about 3 1o

4 bours. Makes 1 quart (6 to 8

A NEW SUMMERTIME TREAT!

QI

Frankly, folks, we're amaz=
ed at thiswonderful, delight-
ful flavor.

It's delicate and
yet every spoonful is smooth
with a rich taste that brings
out every bit of the fresh
lemon flavor. Likeit? We'll
bet you'll be amazed too when youtry
it . . . 8o try it! Nobody but Medo-
Land makes Lemon éhiffon like this!

MEDO-LAND CREAMERY CO-

~ Orogens Tonfing Wiseer of G016 Awards for Buiry Produtts]




