
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 Sparoriba
to cook: H4 hrs.
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Chicken Met

to prepare: 20 min.

3 Ibi. lamb laarerlbi
1 taaiaaaa mH

tcaiacaa black aaaaar
1 taaiaaaa carry aewder

cat la

to prepare: 25 min. to cook: 40 MIN.

3 frylafl cMckaat, aaaat I taaiaaaa chill aawclar
3Vi lb, aach raadr ta Vi

Salt cIrmmm

CatTs Liver with Broad taiMnc
to prepare: 30 min. to cook: about 2 hrs.

I caff's live Vi taaiacaa
(abaat lac) black aaaaar

read MaMaa - 3 itrlac (abaat as.)
Vi caa ftaar salt park
Vi taaiaaaa salt Vi caa water

1. Wash the liver in cold salted water. Drain
thoroughly and wipe dry. Peel off outside 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 a 350F oven 2 hrs. About 12 servings
'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, Vi teaspoon
black pepper, Vt teaspoon poultry seasoning-- , 1

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

slightly beaten egg; mix lightly but thoroughly.

Vaal In Creamy Tomato Sauce
to prepare: 20 min. to cook: 20 min.

cWJck pV0c9C
3 tableiaeeai iherlaalaa.

Vi caa Uaaly . Vt

1 caa eraaaa ka 1 andleaiiise laana,
1 taaiaaaa frata cat la e.

laana aaal thick like
Vi caa y 1 s. caa ilkaa

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

2. Cook over low heat about lVi hrs., or until
meat 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 servtnps

Party Perk Chops
to prepare: 20 min. to cook: 65 min,

Bark cfcaas, cat Vt taaiaaaa

chaaaad ealea Vt M.. Vt ai.)
Vi caa chaaacd eaiweelaaad chacalata

fjraea aaaaar I
1 dava aarlk. embed

la a aarlk areM Vt

abaat I la. thick
3 tableiaaaal f)aar
3 tahlaiaaaai fat ' (raaact. alliaka

1 Vi tcaianai wit yj caa cMar vlaaaar
Vt taaiaaaa aaaaar Vi caa raiabarry aai
H Wcuavaa dry caa bat water

4 sltcai becea, dked 3
IVi Ibl. vaal itaak

(abaat Vi la. thick), IVi
J laraa ealeai, cat

, la a. tllcacVi taeiaeaa

3 tahlaiaaaai aliva all (ar aaialtacl paeaeli,
1 --a. caa alawacfo, ar ceihew

taaiataai, draiaad aad aati)
cat ia alacai Vi caa carraatt

1 taaiaaaa salt 3 tableieeeai caraitarch
Vi taaiaaaa black aaaaar 1 caai chlckea bretb

1. Season chicken pieces with salt and pepper.
Heat shortening in a large heavy skillet. Add
chicken pieces and cook until evenly browned.
Transfer chicken pieces 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 cornstarch with about Vi 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 325F oven about 40 min., or until
chicken is tender. During cooking, baste occa-

sionally. About 8 serving

cat la larvlaf-tls-a 1 tsaipaaa aearlfca
alacai t cap thick taar craaai

Vi caa raaiate Mace
1. Cook bacon pieces until 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 boil.
Garnish with reserved bacon pieces and serve
with cooked buttered noodlca,

About 6 servings

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. . ; FamUy Wttkly, April M, (MO
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