Beef Recipes To Feature Program

(Continued (rom Page 211 s leaspoon clinnamon gree oven about 10 mioutes long:role with cover; place pot roast o in 36 degree oven  about
— Y teaspoon cloves ler. Fill center with flaffy, mashed |v iles, cover rosst with re- hours

thick ; . |

Soll and pepper | \: cup raising potatoes or fresh cooked vegela-imaining vegetable mixture; pu! ITALIAN NOODLES WITH

R 3 peppe Brown roast on all sides in kot bles lid on casserole and bake in St s i1 40 (iR nt el | 15
I large onion, sliced ¢ ; I COTTAGE CHEESE SAUCH
P e i berbs | (fat in a large kettle, Sprinkle with GLAZE FOR BEEF RINC [#00 degree oven about 3 houts = I 1

LASPOON  MIXE MErDE  Lor ::\':l“ IO]I with onibns and Loy Remove meat o hot |J|i-'l"l'r. CALPY DN CHOPH R

| 1

beel, optional
lemon. thinly sliced
I 5doot length aluminom

1 tablespoon oil
1 clove garlic

b cup celery. chopped
faocup green: popper |'Impih'<|
2 tablespoons botter or mar-

|leal. Dissolve sugar in vinegur

thicken pan liquids with Hour and|
fand waler, add spices and pout

waler mixture and st in sour
|

toil. dooh ] i i-mrr meat, Cover pan with lid and 1"fl' poon. salt coonm | o
.. foll. doubled in half {eook over low heat, 2 hours; add 4 AERSPR0N PEpPLF REEN PEPPER STEAK patine
R ombine barbecue sauce "“"1-muru water ([ nesded. Tukh mox’| Ua leaspoon. oregune GREE ; ZLIGLEE 1 poundd ground beet
flour; spoon half I.III mixture in .4 lop with raisins. Cover and S ocup lemale sauce 2 poundls Swiss steak It teaspoons  salt
center of doubled foil. Place Sleakl i tookihe. until. meat is 2 tablespouns honey b: green pepper 2 teaspoons Worcestershire
atop: WJIW““:'"‘ sult and pepper ilrudrr' S0 to B0 minutes Thicken| Brown garlic clove in oil, re br cup celery, dicesd sauee
cover meat with onion slices —|, - L imove, add remaining ingredients 2 teaspoons sall 3 cups uncooked noodles
e liquid with a flour and & water 2 & ¢
sprinkle with herbs; add remain. paste, il vou like. Six 1010 sest jand simmer 15 to 20 minutes ‘s cup flour I cups lomato Juice
ing mixture and femon slices:| | : [ OVEN BAKED POT ROAST Pepper and garlic sal te ln 'z leaspoon oregans
fold foil over and seal edges se.| 1 medium onion, chopped | can cream ol mishroom bx leaspoon sweel basil
curelv. Place in shallow baking BARBECUED BEEF RING 2 stalks celery. shiced soup and 1 cups (12 ounce cotlon
pan. buke in very bhot oven, 450 2 elips | 3 or 4 earrots, thinly sliced L= can waler collage cheese
degrees, 12 hours: or until meat 3 cup milk 3-or 4 small summer squasa, | Pound flour into steak either) L pinl sour cream
is tender. Remove foll and cul 2 tablespoons barbecue thinly sliced with wooden mallet or edge ol Cook onion, celery aml green
steak into pieces: Five to six serve sauce il available siticor: brown steak in 2 ar 3-tas pepper in bulter or margarine il
ings 2 tenspoons Worcestershive L1 1%epunce can diy cream  of (blespoons Tat (Steaks should bellender, bat ool brown, Add meat
QUICK SAUERBEATEN snuce mushroom soup mix leul inlo sorving sire pleces). Al [llln'.ln slightle. Stir in sall, Worees
WITH RAISING | I teaspoon salt | 2%-ounce can ey cream | ler browning, place steaks in pan, | lershive sauce, noadles, herbs, 1o
3to 4 pounds chuck pot 15 teaspoon dry mustard ol potato soup mis cover each piece of stenk gener-{mato juice and bring W a boll
roast | ' Leaspoon peppet | 1 to 5 pound boneless chuek [pusly with salt, pepper, and gaclic | simmer aboul 50 minutes or unhil
2 tublespoons [at 2 cups cereal (lakes pol roast |salt: add the mixed chopped pep | noodles are tender and  mixture
3 to 4 teaspoons salt | 112 pounds geound beel | s pint sour eream e and evlery, Pul & atite hag thickened, Pour into serving
2 medium  onions | Combine ingredients nnd mis| Flour for thickening sonings amd vepetubles in Layers, dish St coltage cheese and spur

Combine vegetables and both|then pour the dilited mushroom | cream togethier, spoon over noo
enns of soup mix; place hall ol soup over, cover either with tght [dles, sprinkle with paprika and
mixturesin lorge, greased, casse- [itting lid or aluminum loll, Bake serve. Eight servings

I bay leal

thoroughly. Press into  well
I Lablespoon brown sugnt greased ring mold. Bake in 250
ty cup each vinegar and wa | degree oven about 45 minutes, Un
ter |mufd on shallow pan, spread wita

‘a teaspoon allspice |p1'r|r:-|'u{i gloze, bake in 425 de
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Attend the Cooking School Tomorrow . ... N

Watch the Demonstrations .. . It's Fun! Save

the Recipes ... and Head for the Nearest
Oregon Food Store to Get What You
Need to DO-IT-YOURSELF!

Always...

OREGON FOOD DOOR PRIZE TOMORROW — STANDING RIB ROAST
CRATER LAKE 4 Ground Fresh Daily-Pure LARGE GREEN STALKS

Sour Cream  »- 32 Ground Beef . .. 39 CELERY Fo. 1 0
C&H » ¢ U.S5.D.A. Good Boneless MEDIUM YELLOW

Brown Sugar i Chuck Pot Rst ... 19 ONIONS w15

DAWN FRESH 39¢ U.S.D.A. Good - Full Cut

Mushrooms. - Round Steak .. EAARER(F)?[? 3]‘“-“';::25‘t

FARM FRESH LARGE ¢ U.5.D.A, Good - All Cuts

AA Eggs Dor. Chuck Pot Rst. ... EI?G i"e?i);‘;w"inih 25t

CRATER LAKE

Butter .
SCHILLING'S BLACK ¢
Pepper  ao0n 35

LEE & PERRIN’'S 5-Oz, [ 4
Worchestershire 39
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If You’re Not Shopping Here
You're Spending Too Much!

We Reserve The Right To Limit
* 4480 South 6th * 1315 Oregon Ave,
* Avalon and Shasta Way
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