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FLANK STEAK FRANCAlSE is almost as easy to prepare as plain, ordmdry flank steak
but is much more delicious to sat. The French touch comes to flank steak via a heav-
enly herb-flavored wine sauce. Onions cooked to a buitery goldan color cover the
steak and over all goes the sauce; result, Flank Steak Francaise, Of course to be a suc-
cess such a sauce must be rich and mwnfh so evaporated milk, double rich in its un-
diluted form, is usad for the base.

WHEAT GERM

Now tha! we are in the midst 1 ecg
of the apple season. all of us are s teaspoon salt AR
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Canned shiced apples may

thinking of waye and means of| , .. o baking powder be sobstituted for fresh ones if
making this, the most versatile, Filling . desired.  Substitute 1 can (1
perhaps, of all fiulis, the star in- Bty sliced fs Ib. 4 oz pie sliced appl es|
gredient of broakfast, lunch and-| 6 cups “'"l-" sliced fresh AP drained, for fresh apples r.’lll[-li;
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ipe.

Cake, s an  any-meal-of-the-day| 2 teaspoons lemon juice
treat that is sure to win the di:h-i
of-the-week award in vour house.|
It can be served as a hreaklast|
colfee cake, a complete lunch in

'z leaspoon cinnamon
3 eup slivered almonds

3 cup ralsing
2 tablespoons butter or mar-
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WHEAT GERM Blend filling ingredients excepl
AUSTRI \\“, -\l‘l'l.‘}' CAKE wulter or margarine 1uur'r:n-_:.' and
s N = [ to crust. Dot with butter

Crust .

J rine. 'Cover pan with|
1 cup sifted flour al in moder-
Yy cup bulter or margarine 5 y 40 min
Y4 cup sugar utes, Remove foll and continue
= baking 20 minutes. While haking
GREEN BEANS IN ASPIC mix fopping ingredients topether
Is salad wvarlety a problem? with pastry Blender until mixture
Beason  tomat ic with in-iresembles coarse meal. Hemove
stant minced oni add cul bluelapple cake [rom oven; sprinkle
lake green heans and L!I;II}}-I\ ripe!topping over ;-:-||!<‘- Roturn  lo
olive halves, and chill until set. oven for 10 minutes or until ap-
When unmalded on erisp lettuce, ples are tender and crumbs are
% i a salad to ploase all lightly hrowned. Yield: 8 sery
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Ocean Fresh Fillets

APPLE CAKE ‘n|

TOOTHSOME STEAK
WITH EXTRA FLAIR

The fine MNavor of a MNank steak
makes it well worth the long slow
cooking It needs for tenderness, In
this recipe for fMlank steak Fran-
calse thal flavor {8 enhaneed
with a savee that would make a
Erench chef heam with pleasure

The sauce is a rich one sparked
with sherry wine and a whisper
of oregano. Double righ evaporat-
ed milk is & natural choice for

the base of the sance since it as-
sures a smooth creamy textyre
Smother the steak in onions

which have been cooked gently in
butter and then pass the sauce to
for the crowning touch
French style green beans cooked
with mushrooms and butter ans
erescent dinner rolls will add a
little bit more continental [lair to
Lhe meni, ton

FLANK STEAK FRANCAISE
1 flank steak
2 tablespoons flour

pour ovey

1%z teaspoons sall
4 tahlospoons shortening
2 medium onions, sliced
2 cup . waler

to pamper
your cat..,

Kidney'nmeat o livernmeat A/

1 cup evaparated milk
I tablespoon vinegar
2 Lublespoons dry sherry
Y leaspoon crumbled aregano
If steak is not scored, score by
cutting with a sharp knife diagon-

ally in both directions, miaking
the cuts aboutl one Inch apart and
w o Y inch |[-i|- Mix flowr and
salt in & How pan o e
plate, Ihe rh' steak thorgughly in
flour mixture, Melt three table
spoons ol the shortening over mu

dium heat in oa fry pan that
has a tight fitting cover, Add on

jons and cook until solt and gold
en, Remove onions from pan, Melt
remaining |<||l|l-:-i'i|nn of shorten-
ing in fry pan. Add steak and
hrawn on both sides. Place onions
on steak and sprinkle over any
flour remaiming. Pour water over

RITE

For lunch hox variety and good
hearty flavor, add cho
olives te sandwiches

OLIVE ACCENTS

thin like flavor especially accenis mix-
tures of shrimp, chicken or ham

chicken o meaty mix e chopped fish
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FRESH STEAMING CLAMS

(Butter Clams) NOW IN SEASOMN
OYSTERS @ HALIBUT
SEA BASS @ OCEAN SMELT

FILLET OF SOLE
LING and BLACK COD

Complete Line of Fresh & Frozen

SEA FOODS
Wholesale and Retail
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If You Want Fresh Fish Come To

(CheacentSea Foods

2836 South 6&th Phone TU 2.0161
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pork chops. Rub hot skillet with
FROM PLAI N CHOPS,  [B% ven e jwes
chop slowly. Season with | salt
- ind pepper. Add onion and sauts
For a hearty meal and vege 'he sure to use an avenprool plat | 2 5
table platter ¢ family will love, ter. Bring to the table bubhl AnEs - Add 1y cup  bean
try “Pork Chops Nor ! o' hot Bl s buttared rice. col. 1quid; cover and simmer 20 min-
X Ay s utes, or untill meat is tender

green bheuns J 1 f { £8 anc crisp nutiered -
W e o ] Combine ‘Wine, musti d, dill and
y g ornsta and . mix until smooth,

fexture ana brag 1 1)

sopiant I PORK CHOPS NORMANDIE Remove chops to oven-proofl sery-
Make a W f i 1« T IRY al INg wine r‘t‘-. xi r- intn
pack or whole blus lake P and enok and stir
¥ . ven hont in 3 Add dratned heans
) e/ - il b 1 -f'-' ‘\‘un, ghly. Lift |
i i . 0 = " mut Wi ted sp
Re over chops. Pour sauce over all,
) ‘I. y - Peppor and sprinkle with chepse. Placs
ikl 0 binnthe I | i oler int ¥ 1
GROUND BEEF GALORE cup vt eans Bl e ek
1 dil once. Fasy to prépars
The hamb b ki - y A sorvines
r, VRTINS vparad mus _
| economical ground  bot ird 2 - Transistor
¥ v N | wpubiarity, easpoon dried dill weed R
ol o, e % espon drd ADIOS
In Swidden it i stuffed (T srated Parmesan Special 9
.-.-.“:..m-.-._. { l\‘. _.:;ul. |_|\||i': Wy j' w. KERNS
rnl K Mexico s usel 1y biye fake heans, reserv. | 124 S0 6th Ph TU 44197
¥ i, 3 Carne. and in Grecee. lor Moy
: ! At L < b gaka  Kiva Manso Alln
I HEALTHY PORK CHOPS and green beans in tangy sauce make "'Pork Chops Norman- Patimuguing, Pl w Bola Bila
die" almost a complete meal for family or quests. If fortunate enough to be a garden. and the stuifed pepper Hun
er plucking your own qreen beans from the vines, keep in refruql“nicr until ready [pary feature this nonrishing mont
to place in boiling salted water. The crisper they are the better, It is even enjoved in China whire

~BE SURE
10 SERVE
POTATO
CHIPS
WITH
Your
SANDWICHES

i's called Ow-Yok-Sun

stoak and simimer

until steak is lender,

Cover tightly

aboul two

hours amd 15 minutes. Remove ta

-Ib Can 6%¢
2-lb, Can $1.37

PETERSON'S

MARKET
4839 So. 6th

platter and keep warni. Pt
evaporated milk into fry pan and
heat to serving temperature. Just
hefore stir  in

SCrVIng Vinegan

sharry and oregano. Serve at once

MO POTATO CHIPS!®
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over flank steak. Makes fotir serv. |

-NORTHWEST POTATO CHIP INDUSTRY _
mes

| AR because

4t s ""Holsum

THE PREMIUM QUALITY BREAD

is daybreak fresh, yon get
to eat all the bread you buy.

Try a loaf today...tomorrow, sure

Flavor Cups...Holsum has them

and you can taste the difference




