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ST AT Cheese-ing Is Pleasing
B ! | I C Alimost everybody loves e e f(milk are the only accompmniment i I cup v Ibo) shrededed
ies—even the -cook when]!t Net v wddar clieess |
Cow Belles' Corner e poein e ot b Ses | Sl e
WV TR easY miuke ns e ‘
d sea A " . 3 i 9 | package (100040 iroxen
By MRS JTED HYDE me by Mrs. Dave Campbell of| Though the revipe below calls _.I p"”. 1l 4 s !
Pot Roast By : Har old standbys |l:l-u' canned beef II'"H.._:::;r:"l-‘JI . 1 .n:t:mn.\;ll:l-l‘leiI|I|l'l‘:i.':|l-.|'|LnlLI‘!
ol el the busy huiise - - stew, [rozen  mixed  vegetables Preheated 400 degree oven Cheddar  cheese

wile's best friend. She can put
it on and forget It tor a number|,
of hours while she does house
waork, shops or relaxes. It will il
the house with wonderful appe-
tizing aromas lo greel her hun
gry family as they eome in during
the alternoon. and maokes o delices
fous cornerstone to anchor a hearty
meal Lo, 1t will usually provide
another meal or twi in shiced cold
ctits of one of a variety of lush
dishes. My mother always sald

the true measure of a cook “"“|In the: o

in her soups aml hashes!

Pol roasls are' In the less ten.

acid Hquid. Some of
COMHTION [.411. rodst culs are the
blade and arm, the chuck, thej
rump, and the bottom round. For
best flavor, the meal should he
browned well in fat, with or with-
out a flour coating, Liguid is then
added and the roast covered and
cooked slowly for -severat hours.
As with soups and stews, 1he
virigtions in seasonings and other
things added is almost ' endloss.
Here Is o simple, hisic pol
rodst  recipe
Blade Pot Roast
With Vegetahles
Ve cup flour
I teaspoon sall
I Leaspoon mongsodium gl
tamale
Ly teaspoon pepper
i blade roast with bone, 3
inches thick ‘ahout 3 hs!
2 tablespoons {at or salad
oil
3 cups waled
12 small carrots
12 small onions
Combine fiest 4 ingredients, us
ing only hall ol eich. Coot pot
roast  with this misture, place
in Duteh oven or kettle and brown
slowly on each side in hot [at
or oil. Pour ofl excess fal. Add
part of water (1 enpl. Cover kel
\le and simmer for 2% hours
It may be necessary to add more
waler in arder 1o keep ot least
vy Inch in bottom: of kettle. A
low tock may be slipped  unider
meiul to prevent sticking. Alter
2t hours, add vegetables. Cook
45 minutes fonger, or until meat
and vegetables are fork-lender
Arvange meat and vegelables on
hot platter; keep warm. Add 2
more cups of watei to lguid in
kettle. Combine vest of firsl 4
ingredients and Wlend to smoath
paste with Jast L cup water. Adkd I8
to lguid in kettle, Stir over low
heat until smooth and thickened
Serve with pot roast
Suggested  menu
tatoes, add a salad of «liced lo
mualoes, For dessert, {rosted deve
il's food coke
Here is a0 pood idea for the
working woman or the day you
are helping at the Ted Cross
bloodmahile
All Day Pot Roast
This is a good hearty meal you
can leave in the oven In the morn-
ing and linish wp when you come
hame. We prefer a thick cul ‘ol
pot roast, but thick or thin, place
the roasl In a plece of heavy
aluminum foll large enough
folit over the meat so the ste

Mished po-

l

does nol escape. Place the
i the foll, season with sualt an
papper and herbs such S

joram and a touch of savor
Hoyon Hke, Some ke fo
thi= with monosodivim giuta
and others use dried onton =oup,
We slive |
big chunks over the top, Fold
foll over to se
shallow pan
ow, 20 degroes. and loave eiginl
houts or more
We sometimes brown the meat
before we put It in the |
gives the meal mare ol a
uf think

o b sia  anwns

tlavor,  We

steam  polatoes and  servy
{avorite vegetable wilh
1f you don’t ke omion
them, Green salwml or vl
Al v Il dessert go we
thi

| BOipe Was | el ¢

EATING OF. THE.GREEN

Celebrate St Potrick's Dav or

the first day of wring with
molded latin  salad
covked ped L green beans. |
Sirvie w
with
mois

Custard cups filled with eanned
frutt covkiall accompanied Ly

noamon toast add up to a quick |

and colorful bres 3|

ol frlt cocktail | J

tor the night before to give t:v:|
s ey e-OpeEner appoa

pie

hils vear,

Hn an
W provide

runry

menu and t
and  cak
der category of meats and need|iq oy colfee for the hacd working
some form of tenderizing such 24| consionors who are busy roadying
long, slow cooking with plain 0t liheir hlls for il ' Tate
the mostity warm up the fust of the by
€I's. ’

Cow Belles

}
I

fof the second time

food

re

Iped out their men.
folk by serving lunch at the Angus
Bull Sale at the fairgrounds Sat
urday, March 2. It has become
il work-and-fun activity
and’ coffoe for
this and the Klamath Cattlemen's
Annual Range Bull sale in Feb
Any peofits go foward the
Uow Belles's beef promotion proj.
ects, so it's a double -
effort. A hearty ehili was adfed

ar burger snd bun
wiis
There

—— == === .

and ple crust mix, thanks o
Cheddar cheese the flavor ig a
delightiul new one

Half the cheese is blended
directly intp the crust, making if
meltingly delicions when it comes
from (he oven. The other hali
lops the stew and frozen vepe
tnble combination 1o keep the fill
Ing moist and adid vel more of
% own shoep taste

This is bound lo please the
miin of the house. He might even
be happy 10 know how relatively

time of the year

Make these pot pies for Junchy | bread siices;

won. A
and AU

(iner
salad

oon o
Lossed

im & BeALiEL, wees, mlomg, weon,
il are dispinyed foy y

ORCHIDS

for the Ladies!

Beoutiful blooms from Hawaii, flown ta the
mainland and delivered to our store fresh
each doy for this event!

FURNITURE

|

Vo
NO MONEY DOWN - E-Z TERMS

1 package e crust mix

Onion Soup

5 nlﬂ\tllll“ Onons, S]I. F’fl
Y1 qup butter

i houtllon cubes

L cup hot water

b oeups nulk
French bread
Parmesan or
(heese

Saute onfons in

Romano

Iwtter  until

thrifty it is, since it calls for transparent and tender; do  not
the conned and puckaged grocets|hrown: Diccolve bouillon cubes in
les thal are wsaally on sale this(lgt water; add bouillon and milk

Heat, Toast French
[loat on soup, Sprin:

o antons

oflmapo cheese, Makes 4 servings, 'halves o Torm wedes,

It's Tower Furniture's Brand New

ROYALWEVE

-

Open Fri. Till 9:00

12tk and MAIN STREET

0

Klamath Falls TUxedo 4.8858

Combine pie crost mix and 1
cup Cheddar choese: add  wator
aceording o package divections
Divide dough into & equal por-
tons. On lightly flowred board roll
dough to Ys-inch thickness: lige

pans. In a bowl combine slew
and vegoetables: spoon into pats,

Bake 35400 munutes; sprinkle ve.

mang 1 ocyup cheese over laps
of pies and rétuen 1o oven oy
2imimites of unil cheese is melt-
ed

PERSUASIVE APPETIZER

Halve grapelivit, remove aller-
nate sections  and  replice with
wedges of California avocade (o
- persuasive appetieer, Cot thick

erisplkle with grated Parmesan or Ro-|lengthwise slices of avoeado into

EVERYBODY LOVES POT PIES — Canned beel stew

takes on glamour when wrapped in a flaky crust. Shred. | makes cheese nows,

Round Steak For Two

dad cheddar cheese both in the crust and in the topping

|||u ane meal. divide the steak. [turevapor « proof wrap, Be sura

Cook one section and freeze thejto label the package with the con-

wher  for

Do you over hesitate when sesfol the sleak might be a u|.n‘l'|'“j_{‘|l] l|r‘,.! [resh  mieat
lecting round steak at (e meat|[purchase for the family of two orlpgner oF in' aliiminum' foil and
|stoye in: the relvigerator for use
1 you hiwe o freczor aid find{Within two days. Wrap the meat|meat can be stoved In the frecs-

market? The entire slice with its|three
sl vround bone is o hearty meal

lor o li

CARPET DEPARTMENT

Save On Special Infroductory Sale Prices
Friday & Saturday! Get S&H Green Stamps, too!

Royalweve Carpets are Remarkably Soft and

Rich 100% cotton carpeting resists mat-
ting and crushing becouse of the bouncy

underfoot. Parfect
room. Choose from
Blue, Sage Green,

Spice Beige, Woodrose, Bleach White,
Ott White, Sky Goy, Aqua, French Blue,

Old Gold.

Luxurious, Yet Almost Indestructible!

IT'S HERE NOW! The most luxurious
carpet line ever offered. Carpeting like
this will make your room live! Here's
new color, new depth, new dimension!
Choose trom rich, carcfree nylons; lush,
plush wools; new miracle blends or ecc-
onomical new cottons, And don't miss

these sole prices!

laler

family, but o sectionithe whole round Steak too muchifor sezer storage Hghtly in mols.

use.  Loosely tonts, number of servings: iallow-
n waxed\iyo 1.8 10 1 pourid for eich serve

ling) and date of freezing. The

er six o pight months.

Meet Mr. Zane Poliz...

Royalweve Factory Representative

. . in our store both days!

Mr. Poltz is an artistic interior decorator and an
expert on carpet selection and installation, Meos-
ure your rooms, bring in the measurements, Mr.
Poltz will be happy to give you estimates ond help
you sclect the carpet best suited to your needs!

SAVE ON THESE SPECIALS!

Luscious Looking! Long Wearing!

100% WOOL

Soil won't penetrate its deep luxury...
it stoys on top to be whisked off with
the vacuum, Jump on it! Stamp on it!
The fibres spring right back! Such beau.
titul colors, too! Pumpkin, Sand, Beige,
Sandalwood, Blue Radiance or Sea Shell,

695

for bathroom, bed-
Strawberry, Bahama
Wheat, Sandalwood,

!”.o'

Du Pont 501 Filament

100% NYLON

It's so practical to have long lasting
100% DuPont Nylon Carpeting under-
foot . . . especially in your heavy-traffic
areas. It's really an exciting value in 9
luxurious colors., Choose frum Pineleaf,
Aqua, Bermude Blue, Harvest Gold, Sea
Green, Spice Beige, Rock Crystal, Tan
Beige or Clay.
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