Appetites sharpen and dinner becomes a bright occasion

when it centers on any one of these hearty main dishes, each a triumphant flavor blend
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Fruited Lamb Spareribs

TO PREPARE: 20 MIN.

lh.l--b;—nrlh Va cup chapped persiey

1 teaspeen sali 1 medivm-sine orenge,
'/4 teaipeon bludk pepper out In Vidm,
1 teaspeon curry pewder thick slioss
1 wp ersnge |uice 1 medivm-slze loman,
1 teaspesn greted ewt In Yida.
loman poal thick slices
i cop Aimely 1 1db., 4oz cun slicod
choppod colery pincapple, druined

1. Put spareribs into a large heavy skillet, Mix
together salt, pepper, and curry powder; blend in
the orange juice, lemon pesl, celery, and parsley.
Pour over spareribs. Top with orange, lemon, and
pineapple slices; cover skillet,

2. Cook over low heat about 1% hrs, or until
meal is tender.

3. Remove spareribs and fruit to a warm serving
dish. If desired, skim off fat and thicken cooking
liquid for gravy. 4 to 6 servings

Party Pork Cheps

T0 COOK: 1% HRs,

T0 PREPARE: 20 MIN.

& pork dhops, (ot
about 1 In. thick
2 teblessosns four
2 tablespeens fat
1Y teaspoons selt
la tewspoon peppor

iy Trmspoon dry
mustard

15 temspoon

TO cook: 65 MmN,
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Calf's Liver with Bread Stuffing
T0 PREPARE: 30 MIN, TO COOK; ABOUT 2 MRS,

¥ eali's liver Ya temspoon
(about 3 Ibs.) block poppor
Bread Stwifing* 3 strips (sbowt 8 o)
V2 cup fowr salt pork
Y2 teaspeen salt Vi cup water

1. Wash the liver in cold salted water. Drain
thoroughly and wipe dry. Peel off vutside mem-
brane, Using a sharp knife, make an incision in
the thickest part.

2. Lightly fill liver with Bread Stuffing, Fasten
with skewers, Coat liver evenly with a mixture

of flour, salt, and pepper. Place in roasting pan

and arrange strips of salt pork on top. Pour water
into the pan,

3. Cook in & 350°F oven 2 hrs. About 12 servinga
*For Stuffing—Soak 4 slices white bread in cold
water and squeeze dry. Using a fork, lightly toss
with a mixture of 1 teaspoon salt, % teaspoon
bl.lek pepper, % teaspoon pouliry seasoning, 1

Black pepper 'e teuspoen greund

1 tableipson shertening daves

Vi cup finely Y temspoen Tebescs
chopped onion Ya »q. (Va ex)

Va cup chopped varwaetoned chocolate
grean popper 1 tablesposn groted

1 deve gariic, crushed pesl
in & gorik 'rﬁup*."dpin-m

2 tablespeons elive oll (or [,

1 b, 3-02. con aimends, or cashow
tomatoss, drained ond nutn)
cwt in ploces V1 cwp cwrrants

1 tomsposn selt 2 rablsspeons cormaturch

s teuspocn black pepper 2 cups chicken broth
L 8 hicken pi with salt and pepper.
Heat lhnrlening in a large heavy skillet, Add

%tnpum lom

iy cup bot water

3 lecge onlons, vt
in Y-in. slicss

groend cnnamen

1. Coat pork chops with flour. Heat fat in a large

heavy skillet. Put chops into skillet; brown on

both sides. Transfer browned chops to a shallow

baking dish.

2. Mix salt, pepper, mustard, and spices with vine-

gar. Blend in the jam and hot water. Pour mixture

over chops. Cover,

3. Cook in a 350" F oven 40 min. Arrange onion

slices around chops. Cover and continue cooking

about 25 min. longer, or until meat is tender and

thoroughly cooked. Remove chops and onions to

hot platter. If desired, thicken drippings for gravy.
6 servings

The ingredients for the preparation of
Fruited Lamb Spareribs are assembled for
a picture of culinary charm.

hick and cook until evenly browned.
Transfer chicken pleces to large baking dish or
casserole,

2. Cook onion, green pepper, and garlic in olive
oil until onion is golden; occasionally move and
turn with a spoon, Blend in a mixture of the toma-
toes, salt, pepper, spices, Tabasco, chocolate, orange
peel, nuts, and currants.

3. Blend cormstarch with about Y% cup of the
chicken broth; stir into remaining broth. Add to
mixture in skillet, blending thoroughly. Cook, stir-
ring constantly, until thickened, Pour over chicken
in baking dish.

4. Cook in a 325°F oven about 40 min, or until
chicken is tender. During cooking, baste occa-
sionally. About 8 servings

£ chopped parsley, and 1 teaspoon grated
onlon. Add 2 tablespoons melted butter and 1

slightly beaten egz; mix lightly but thoroughly.

Veal in Creamy Tomate Sauce
TO PREPARE: 20 MIN, T0 COOK: 20 MIN.
4 slices bacon, diced a
Vs the. voul steak
(about V5 In. thick), Vs tesmspoens
cwt in sorving-size 1 tossponn
pioces 1

1. Cook bacon pieces untll crisp in a large heavy
skillet. With slotted spoon, remove bacon to a
small dish, leaving bacon fat in skillet. Add meat
and onion to skillet; brown meat on all sides and
cook onion until soft. Sprinkle evenly with a
mixture of the salt and paprika.
2. Remove from heat. Pour over meat a mixture
of the sour cream and tomato sauce. Cover skillet.
3. Cook over low heat about 20 min. Do not boll.
Garnish with reserved bacon pieces and serve
with cooked buttered noodles.

About 6 servings
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