Here Are Some Favorite Cow Belle Recipes

Combine dry ingredients — «pir

- ] 5 fal. Add water. Place cover ong  Cul into *s (el thick <llees and 2 leaspoons soy sauee I _ e
l;‘n.T' :l li'.:.::ln ;::lllfi:, rib  |cooker add: 1 pound Hank or round steak. | 's cup water . in mjll:lun_d shohlolcn?g. Inm!. by
roast, of similar Lype, Al steam o flow from vent| Cook over a moderately hot .("n.k for a few rm_m._lles. z_ljr- -poon Skinl.a .l, L.N-'\'}-‘ Cover
which if aliced raw willlto relense all sir from cooker. |llame, stireing constantly, untll ving constantly until juiee thick-lund cook 15 minutes, & (o &
give slices the size of ajPlade indicator welght on ventymeut is brown ens and the !'nl.\tur'e_ls very ]_1]0! dumplings.
sulicer |pipe and cook 2 minutes with| sdd Serve iImmediately with hot boiled BREAD DRESSING
Ihin onlon slices steam of 15 pounds Leup beel bouillon rlee ‘ o |
Small dill or sour plekhes) BEEF WITH CABBAGE Slice finaly: and -add DUMPLINGS 11 egs
Salt, pepper, mustard, or| AND GREEN PEIPER | pound cabbage | % cup flour % !empfm salt .
any of the preferred Amey 1Chinese Dish) Finely dice and add 1'% teaspoons: baking powder l la_bTE'tpuﬂn m:m@ onion
iean meal souces RN ol a1 g A ) TR ' teaspoon salt 3 slices of stale bread cubed
. 1 Y In a preheated, heavy 10 inch 2 Lieon poppeet : YR s
Slice Wncoaked ronst ag thin 4k, e Cover pan tightly and cook over e cup corn meal an :
possible with sharp knife, Season|’ 4 éntitesnmons ol ot fot & low Name for 10 minutes. Blend | 12 cup milk % leaspoon pepper
the meal slices o) toste. I I 1 1('J|\in:||ll sait |touather nnd add: 2 tablespoons melted short- 1 tablespoon butter

possible o make mony  varie-
ties, Pot ane onlun slice and one —
hall plekle in the middle of the PAGE & -
meat, roll it ps peatly ns pos |

sible, and fosten with two tooth)

pitks 1ol lightly in flour and|

brown in hot skillet i browned

creamy  butter.  Put in buttered

ABSOLUTELY the Greatest

ovirt for oboul 30 to 45 minutes

dopending o thickness of dlices|

aml tenderness of meat. Yield X
approximotely 1% dogen birds

UNIQUE ROAST

VilanL o oot g We've Ever Offered!
| sl bl o st MORE THAN 50 STYLES & SIZES

e, 9-PIECE DINETTE SET

olives |
for lighf-heorfed. living with Big-hearted size!

I ean of tomilo siuce
al - / A

Minced parsley
Monduy, March 25, 153

2 tublespoons cornstarch ening
HERALD AND NEWS, Klamath Falls, Ore,

Dash of pepper

amall can of mushrooms
Garlie il desired

Clean meat and make Inclsiins
ahout ' 1o 1 inch deep all over |
the fogst, Insert olives and push

well inte the eul. Bits of girlip . = r
may also be  inserled.  Brown| 1 ]
maent, and then add tamato S, :
it <aup, mushrooms and |y,
wid from  mushrooms. Bake in
125 ' ooven until done ‘

2 slices hacon
2 large onions
1's pounds round steak
I can lomato soup
A tablespoons  {laur
4 cnrrots
Flour
s cups Water
Salt, pepper, paprika
i simall onions
6 small potaloes
Cul bacon in small pieces and
brown in fiying pan. Remove to
baking  dish, Slce lavge on
and browy in fat, Add to bacon, |
Cul beel in small pieces, roll in
flove and brown. Put in dish, In
fal that remains add soup, waler,
wasonings to taste. Add  flour,
mixed with a litthe cold ‘water. |
Boil 3 minules stirring censtant.
ly and pour over beel. Cover
anil bake 25 hours, Add whole
onjong,  pototoes and  sliced  cor.
rots. Bake 1 hour longer. Serves|

OVEN STEW ‘

The wrinl four ehairs— plus oo sdditional
o Jull pwtched sel of & deliae chars

“ Reg. 1400 g1y

THIS IS THE BIG BARGAIN OF THE
SALE! 42'x72" table with plastic top,
mar proof, and heat resistant. Foam ers.

rubber cushioned chairs with heavy
plastic covering and adjustable glid-

CHANMBERRY POT ROAST

Tur 4 pounds shoulder pol

rogst

2 I,||\.'|‘-|.m\[h fat

2 tablespootts Maur
Salt and popper I
cups tart cranberry  sauce

Hove the shoulder roast cut to)
desived thickness and shape.|
Dredge it with flour and hrown|
in ft, Season and pour over
it mmsweetensd eranberry  sauee
together with 1 cup hot  waler
Cover closely and cook slowly at|

unmaring temperature, adding
water from thme to time as nee
cisary, Cook for about 3 hours
When done remove pot roast to
a bt platter and thicken the re
1 liquid for gravy. (This
5 an exceptionally good gra

¥
To moke cranberry Swice ‘
2 cups cranberties
1 dup waler
Wash berries, add water and]
vook about 5 minutes or until they
stop popplng

STUFFED STEAK FOR
PRESSURE COOKER

1 pound slenk

2 teaspoons salt

o leaspoan  pepper

Yo cup water

Stull st
Fold edges
topthpicks ar L
Season with sait, pep
rikn. Heal' couket
Hrown steak pn all

7-PIECE SET

Complete with drop leal,
36" x 60". Comes in
chrome and bronze, Plas.
" tic top, heat ond mar re-
sistont, This is eone of
the many sets we have
at the very lowest price,

5-PIECE SET

A goy group in metal
thet will give years and
years of service. Com-
fartable curved chairs,
covered in gayly stniped
plastic fobric. This growp
will seve you moncy.

988

EARLY AMERICAN

Specially priced for thir
sale. Early Amcrican
group with  captain's
chairn and o charming
drop-leaf table, In maple
with stain-proal plastic

hvs

BREAKFAST
FOR TWO

in the smallest possible
spoce. Drop-leat table
ond 2 chairs with foom
rubber cushions, Maetol
lrames and stain proof
toble tops. Comes in
chrome or hronze, Spec-
ially priced.

988

FREE
PARKING

TU 4-4878

HAFTER'S DINING ROOM SET
& NEWS for the cooking school

cooking school this week.

selected by the HERALD

will be on display at the

FREE
DELIVERY

one block of furniture
833 Klamath Ave.




