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Make A Worthy hamburger to a savory beef raA copy of "Roundup of Bccfand tlic educational program has

Cookery." containing more thanibenetitted not only established
40O recipes and menus c v e ! homemakers but new brides and

Frame pecialtteAfor your
masterpiece
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.Create A Cut-Ou- t Top:
Cut cheese slices into
scallop-edge- d wedges.

inn all uses ol beet in every those about to be.

lorm reached the lood editor'sfillingt

gout, each recipe has originality
and imagination. Best, of all.
the recipes lit into every budget
from high to low, and range
from family meals to company
dinners for a large group of

people."

The volume was

by Demetria Taylor in ela-

boration with the American
desk recently as a gift fromor use a cook i i

Mrs. D. E. Alexander of Napa,
Calif. National Cow Belles, Inc., and

published by Sterling Publishing
Doily Edge-pres- s

crust
flat on rim.

Mrs. Alexander, a former res-

ident of Klamath Falls, has been
active for several years in

in the promotion of beet

Co., Inc., Mrs. Taylor is one ot

America's leading cooking wriPinch even half

-

cutter to make
fancy shapes
for topping
pie.

Or, bales-pastr-

cut-out-

then putouer
pie just before
serving.

inch with foref inaer be ters, columnist for the ParadePi
i

Use specially-seasone- meat
lenderizer. Do not add salt.
Pierce both sides deeply with

sharp fork to insure penetra-
tion and seal in juices and
flavor. Let stand at room tem-

perature for I hour or cover

loosley and refrigerate over night.
Heat 2 of your 3 tablespoons
of oil and cook onions in hea-

vy skillet until tender; remove
to plate. Cook steak in remain-

ing hot oil lone tablespoon) un-

til done to your taste; 6 to 6
minutes for rare, 6 to 7

for medium. Return onions
and peppers to skillet; reheat over
low heat. Arrange onions on one
end of steak platter and pep-

pers on other. Serve with sug-

gested menu; Spanish rice,
squash, cucumber salad and
raspberry tapioca parfait.

Each section of the cookbook
is delightfully illustrated.

Because our family likes high;
seasoning we pass along this

recipe from "Iloiindup of Beef

Cookery."

WEST COAST PEPPER STEAK

through various groups. Throughiseclion of the Sunday newspapers
tween thumb and forefinger.

With knife tip, outline
tiny

ellorls of the women's auxiliaryland autltor of several popularBy RUTH KING
of the California Cattlemen's As- - cookbooks.
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sociation, information on the use Most of the recipes have a
of beef including recipes, hasjdistinct Wcstepi flavor, coming
reached thousands of housewives 'as they do from ranch wives,
on the Pacific Coast. "And who would know more

Booths have been sponsored at! about the best beef recipes than

I

f Add Extra :
j To Your Subject:

A wife spends more time in side with garden colors. This is

where ceramic tile fills the bill.
be done with a kitchen that looks
outdoors through a glass wall or
sliding doors opening onto a patio

2 lbs. round steak, 1 inchi
thick

3 large onions, sliced
3 tablespoons salad oil
4 green peppers, seeded and

cut in strips
garlic clove

the kitchen than any place in the
house. This being the case, it fol- -fiS i

j Grated orange peel It comes in more than 200 shades.
In Pnole nr

fairs, hundreds of thousands of "e wives 01 camemen; says,
attractive recipes on cards for 'he introduction.

card files have been distributed "From a completely glamorized
yy, . lows that the kitchen should be asor guidon. The view of the gar- - so it will be easy to match the

attractive as possible. This caniden can be matched on the of your garden flowers.

Develop

Serving
Artistry:

Spoon
sour
cream on
warm
apple pie;

I cheese pie;

Wi -- ssiS3l 101I Chopped
I dates and
j nuts in peach,
I apricot or

pineapple pie;

I Nutmeg or
I cinnamon in
j chocolate

Jk, and coffee
pies.
11.51
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, and 1 OWENS FLAGSHIP CRUISER! and 7ll "Royal Ambassador Service" Paris Vacation for 2!

SURE TO PLEASE Fall is here and where could you
find a finer casserole to set before your "king" and

hungry little followers than this one of canned beans
and franks in tomato sauce. As an added touch slices
of tomato are dressed with grated Cheddar cheese.

Beans Anc Franks Casserole TWA takes yeu on a "Royal Ambassador Service" adventure to Paris for two exciting weeks.
You 'II fly the finest passenger service ever offered airline travelers. It's TWA Super Jet for a
truly memorable vacation for two! ,'but now it's time to put aside

the chudish ways for a new

recipe . . . one certain to please
Dad on any workday evening or

company on a chilly Saturday

OWENS 25' FLAGSHIP Family Express Cruiser has more space for more fun afloat for more

people! U features the new Flagship Marine V8 Engine. For top performance, match-
less economy and dependability it's OWENS!

oI) pVuZIE$1,5(QI0 IN CASH
and 1 FALCON STATION WAGON!

night after a football game. Every
one will enjoy serving this cas
serole:

Fall changes expressions in

so many w ays that our daily living1

patterns are definitely influenced;

by them. Days grow shorter mov- -

ing our entertainment inside. Cool-- i

er weather brings about a change
to slightly heavier clothing and

menus call for more hot and sub-- :

stantial foods. One popular food1

which adjusts itself to any season

is canned beans and ranks in

tomato sauce.
All summer long the children

have had these good beans served

piping hot in toasted frankfurter

BEANS AND FRANKS
ITALUINNE

1 can 1 pound i beans and
ranks in tomato sauce

to teaspoon leaf oregano,
crushed
Dash garlic powder

3 slices tomato
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" 'Jrolls, heated plain, or splashed
U cup shredded sharp Chedwith a little relish. And when you

look hack didn't you and Dad en dar cheese
Blend beans and franks withjoy them too? Of course, you did.

oregano and garlic in a
casserole. Top w ilh tomato
slices: sprinkle with cheese. Bake
in a moderate oven (350 degrees'
for 30 minutes. Makes 2 to 3

Casserole
Saves Mom

Many Hours

FORD FALCON Station Wagon. ..the world's must successful new car! It has more of every-
thing you want most in a compact car. Economy and performance, luxury and roomy comfort,
plus FORD built-i- n quality!

Sh Boatsrimp
EASY TO ENTER EASY TO WIN JUST LIKE A GAME

Supply the missing names of the foods in Nalley's Country Cupboard
CONTEST RULES

h cup ripe olives
1 4' j ounce! can deveined

shrimp, drained
U cup chopped celery
2 tablespoons mayonnaise
1 tablespoon chopped dill

pickle lfti7M Fsm .!

Few homemakers have time (or!

elaborate cooking during fall

cleanup. Yet mealtimes roll 'round

just as regularly and the clan al-

ways pops up as hungry as ever.
If this is the condition in your

home now. or soon will be, you
will be interested in this blue
cheese lamb casserole. It is the

kind of main dish that you can

get ready early and store in the

refrigerator until baking time.
The casserole will maintain your

reputation as a skillful cook. too.
for even though it is a

dish, it has the elements of a

gourmet entree due to the addi-

tion of American blue cheese.

1 teaspoon prepared mustard
1 teaspoon instant minced on hill .csi. m m tost

1 In the Country Cupboard pictured here are 12 of
the more than 150 Nalley's products sold in Food
Stores. The names of n are missing hut they can
be easily identified by the descriptions of each and
matched with the proper names at the bottom of the
cupboard illustration. Jttat mtppli the niixaing namra.
All the clitca are rinht here. But, if you are not
absolutely tvre of your answers, you will find all the
products in a special COUNTRY CUPBOARD dis-

play or on the shelves at your favorite Food Store.

2 When you have identified all 6 of the
Naliey's products print the names of each on one
side of a plain sheet of paper or on an entry blank
available in this ad or in Super-Mark- or Grocery
Stores. Then complete the .Nalley's jingle found on
the entry blank.

Print or write clearly, vour name and address and

ion

i teaspoon poppy seed
'. teaspoon pepper
2 frankfurter buns v'LIS! u u iV!

midnight November 26, 1961 and received by Dec-

ember 6, 1061.

Correct entries will be judged by D.L. Blair Cor-

poration on the basis of:
a. Aptness (e.g., relevance to subject matter and
jingle) 5

D. Originality of idea and effectiveness of language
(e.g., creativity, freshness, interest, rhyme)
c. Sincerity (believability)
d. Consistency and clarity

Duplicate prizes in case of ties. One prize to a single
family. Judges decision final. All entries become the
property of Nalley's, Inc. and none will be returned.
Winners will be notified by mail within approximately
six weeks after the close of the contest and a com-

plete list of winners is available to anyono sending
a stamped, self addressed envelope for same.

S The contest is onen to all Demons in the U. S. A.

w. v ; vvsyy v j wwwCut olives into small pieces, re

serving four whole ones (or gar
, .. m, ,..,-- , unish. Chop shrimp, saving eight

This zesty, member (or garnish. Combine all ingredi
of the cheese familv. once consid ents except buns. Split franklurter:'

buns lengthwise and toast light-- ! mail your completed entry with any one Nalley's orered suitable only for special oc-

casions, now is an everyday fav-

orite thanks to its moderate price
ly. Spread shrimp-oliv- mixture I imhiuH living in areas where Nalley s prod-.xt- s are sold inNancy s label to Malley a Country

iV ote -m m m- - m w
mil W&Si MSSm 'At

on cut side of buns. Top each
with two whole shrimp and antag.

In the following recipe, a top- olive, it aesirea. ann green onion
ping of crumbled blue cheese per- -

pjC(.p or pjt.,e 5icc or a "rnast
lorms me magical uui simple act or "53)1

boniest, rtox . incw
York 46, N.Y. That's
all there is to it!

3 Knter as often an
you wish, but each entry
must be accompanied
by a Nalley's or a
Nalley's IXL label, and
all entries must be post-
marked no later than

retail stores, except
employees of Nalley s.
Inc., its food brokers
and distributors, its
advertising agencies
snd the employees of
D. L. Blair Corporation
snd their families. Con-
test is subject to Fed-

eral, State and local
regulations.

M i t Wr

of transforming a homespun lamb
noodle dish into a delicacv.

Bt.CE CHEESE
LAMB CASSEROLE

(Six Servings!
l'i pounds lamb shoulder,

cubed

t cup butter
'4 cup chopped, green pepper

2 cups cooked noodle?
3 tomatoes, quartered
1 cup milk
1 teaspoon salt
I teaspoon frozen chopped

chives
'1 teaspoon garlic salt

i cup crumbled American
blue cheese (about 3 ounc

Nalley'a Country Cupboard Contest
Box 22, New York 46, N.Y.

The missing names are 1.

3 4 .DOGS THRIVE ON

ITS WHOLESOME

GOODNESS

Complete this jingle
to rhyme with "bare"

Go tp Nalley's Country Cupboard
You'll never find it bare
It's filled with zesty flavors

lis). T . fcl.
CLUBS JJ

mad from tlic! ' 2 tnrf with frith 3 hirrhankiof bralsM 4 mstte from ftrfn rhanVi CS (nrW ptllnwi of I

Example: "You'll delight your family thte."
O Encloied it one S'alhy's (or Nnllty't IXL) label. Nhitip
Be sure to enclose one label from any Nalley's ...

Addressor Nalley's IXL product with each entry.
'TUmmbtr.IXLUt.DiUiionofNallty'i.Ine.'' City Zone State

Get extra entry blankt at any afore where Nalley'i or Nalley'i IXL product! art teld.

es"
Brown lamb well in butter. Add

green pepper and cookcntly un-

til pepper is tender. Add noodles,

tomatoes, milk and seasonings.
Pour mixture into a Pjuart cas-

serole. Bake at 350 degrees about
20 minutes. Then sprinkle blue

cheese on top and bake about 10

tq 15 minutes longer.

cafambtr. ptet. Bffurcrvatn.rnaynnpaiw, Wan hf, rrdn ijh of potato, (mh ontong and pul fillH with tmml or

dcltetoui (or rtrntih for Mladt or dipt or riotia homt'ityl (rivjr haifrth-tulinr- . tvH pwr- - vory lulin-ly- l muc
baked pottto Voppinf

' tihabla ptcniea, bultu

BEEF STEW CANNED POTATO SALAD IXL RAVIOLI CUCUMBER CHIPS SOUR (JREAM DRESSING

(Match the Names to the Clues)""aasaaasaaaasaawaal


