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Makes Meal

By MRS, TED HYDE
Publie Relatiops Chalrman
This is the first in & series ol
articles which will coms to you
thronghout the year from the
Klamath County Cow Belles. We
will fenture a cut of the month
with different ways to prepare it
tell you about some of the
projects we carry on, and intro-
duce you to some of our mem-
bers, your nelghbors and friends
We know most peaple like to eat
beel and lots of it. The problem
is to get variety and stretch out
of every dollar you spend, and
that is what we hope to help you
witn
COW BELLE CUT OF THE
MONTH — REEF SHANK
Beel shank is one of the least
expensive cols and appropriute
for this time of year as it is best
used in soups or hearty stew.
type dighes. Beel shank Is the
“forearm™ of the steer. It Is
usually cut across the bone into
fairly small round pleces. with
the bane in tho middle. It makes a
particularly good soup meat.
Here [s a recipe from the Cow
Belles' “Roundup of Beel Cook-
ery.”
BEI-IF AND VEGETANDLE sour
(B0 servings)
3 o 4 Ihs, heel shank
4 tahlespoans bacon fat
2 quarts eald waler
1 teaspoon sall
I 1:lb can of tomaloes
Y 1% head young cahbage,
shredded
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PICTURE PRETTY — From a famous brand of canned | Orange Juice Drink. Chill until syrupy. Add paar slices
foods comas this recipe for Pineapple-Orange Salad. One | and cherry halves. Pour into a three.cup moid previeusly
&4 carrols, sliced package or orange gelatine dessert, | cup hot Pineapple- | rinsod with cold water. Chill. Unmeld and serva witn
2 cupa green beans, cul in| Ocynaa Juice Drink, | cup cold Pinsapple-Orange Juica | salad dressing made with the equal parts of mayonnaise
thirds X Drink, 12 slices cannod Sliced Pears, six maraschino chor- | and commereial sour cream, with dash of salt. Garnish
Lcup: potatoes, diced rins, halvad. Add gelatine to hot Pinespple:Orange Juice | with sliced, toasted almonds. Serves six. If preferred,

's cup celety, chopped Drink and stir until disselved. Stir in cold Pinwapple. | this salad can be made in six individual melds.
Y cup uncooked rice or bar — — —_— e — - ————

oy

Brown meat in hot hacon fat
Cover with cold water; bring to a|
hoil slowly. Add salt and onion.
Simmer for 2 hours. Add voege
tnbles and rice ar barley, Htm
mer 1 hour longar.

The recipe 15 offered as a
atrting point. Soup ig, of cotrse,
something which can be developed
according to the imagination of|}
the onok, the ingredients at hand,

" and the tastes of the family, 1(}3
the bones you use for seup nre
fat, o cooling period (hefore Lhe
vegetahles are added) is sugge
ed. The fat will rise Lo the top,|§
solidify and can be easily lilted |
off. You may remove the homes
and break up the meat ay thin|g
lime. Any combination of vege.
tables your family likes or which |
mny be on hand may be substi-|3
tuted, but for the best favor, o]}
least onipns, corrols and celery 4

il ba used. Fillers can be v
e alm, singly or in eomhbing |
Hon for an inlinite variety, it
toos, noodles, tice, macaroni, bar:

i loy, Seasoning fo taste with more

U salt, pepper, boef extract, tahas

co sauce, worcestershire sauce
herbs, ele. I8 part of the fun of |
soup making. Serve with a sprig |

of parzley in esch bowl, o h 'l

bittered  or  cheesed French

bread in or with it I there u.g

uny left over. it (s good u:armwlg
up again the next day oo ule
quick lunch,
Here Is another recipe sing
shank, with a really different |2
Laxte |
SPICED SHANK OF BEEF
6 pervings)
Ibs, beal shank

" GET THIS 59¢ CARTER'S FELT TIP MARKER ‘

FREE with 4 coupuns from backs of 4 Armour Star Bacon packages
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cup vinegat
2 teaspoins sall
2 tablespoons sugar
teaspin cinaamaon
¢ leaspoon cloves
Ry PPt
1 hav leal

1 teaspoott Waorcestershire

aliced
poons [at or salad oil
CHl fank In portion Sl

Pul into deep bowl. Com

bine vinegar, sall, sugar, cinna

TN Clovoes pepper, bay N co'.tuge
and  Worcestarshire sauce and Frozen
being to boil. Cook for 5 minutes, 8-01.
ool and pour over meat Lot

tang 4 ) urning meat «

Canlomn ¥ ill'l'.l-l [ §

ZEE Double

s [ MILK

19¢

) ENERGY o 9 | Cottase IOC
T ) AX oo Anmene g [ TONTINS

Y S—— . B CCH VR SOP oy 23k
Why this bacon will get good marks from you T=8 PEANUTBUTTER i, 39 EGGNOODLES'E%,  30c

If You're Not Shopping Here
You're Spending Too Much!

: ’ A ! We Reserve The Right To Limit
mude I i eny where 1 eals of lean stare ¢ B FiS——rTe . w L i * A4B0O South 6th * 1315 Oregon Avae.

Avalen and Shaste Way

spiced marinade, Brown meal and
onton in st or ;il. Add marinada

1 enough hol wald i cover
and simimer

Eravy.
SMOTHERED BEEF (CUBES

4 serviagss
2 Iba. beel 'nlu or neck)
seasoned flous

wilth psn gravy




