
Here Are Some Favorite Cow Belle Recipes
Cut into 'i inch thick slices andfat. Add water. Place cover on

add: I pound flank or round steakcooker.
DUTCH BLIND BIRDS
4 to 5 pounds rolled rib

roast, or similar type, Allow steam to flow from vent Cook over a moderately hot
to release all air from cooker.which if sliced raw will

give slices the size of a Place indicator weight on vent
saucer.
Thin onion slices

2 teaspoons soy sauce
cup water

Cook for a few minutes, stir-

ring constantly until juice thick-

ens and the mixture is very hot.

Serve immediately with hot boiled

rice.
DUMPLINGS

cup flour

l'z teaspoons baking powder
tz teaspoon salt
'.2 cup corn meal
i cup milk
2 tablespoons melted

.Small dill or sour pickles,

Combine dry ingredients stir
in milk and shortening. Drop by
spoonfuls into hot gravy. Cover
and cook IS minutes. 6 to 8
dumplings.

BREAD DRESSING

1 egg
14 teaspoon salt

1 tablespoon minced onion
3 slices of stale bread cubed

and moistened
't teaspoon pepper
1 tablespoon butter

Minced parsley

flame, stirring constantly, until
meat is brown.

Add:

1 cup beef bouillon
Slice finely and add:

1 pound cabbage
Finely dice and add:

2 green peppers
Cover oan tiehtlv and cook over

pipe and cook 25 minutes with
steam of 15 pounds.

BEEF WITH CABBAGE
AND GKEE.V PEPPER

(Chinese Dish)
In a preheated, heavy 10 inch

Salt, pepper, mustard, or
any of the preferred Amer
ican meat sauces.

Slice uncooked roast as thin as
pan, place:

a low flame for 10 minutes. Blend

together and add:
2 tablespoons oil or fat
3 teaspoons salt

Dash of pepper

possible with sharp knife. Season
the meat slices to taste. It is

possible to make many varie-tie-

Put one onion slice and one-ha-

pickle in the middle of the

2 tablespoons cornstarch
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meat, roll it as neatly as pos 23sible, and fasten with two tooth

picks. Roll lightly in flour and
brown in hot skillet in browned

creamy butter. Put in buttered ABSOLUTH Y the Greatest
baking dish and finish in medium
oven for about 30 to 45 minutes,
depending on thickness of slices DINETTE SALEand tenderness ol meat, i icld

approximately Vi dozen birds.

UNIQUE ROAST
1 chuck or rump roast or We've Ever Offered!

MORE THAN SO STYLES & SIZES
9-PIE-

CE DINETTE SET

leg of veal
can of tomato soup

1 small bottle of stuffed
olives

1 can of tomato sauce
1 small can of mushrooms

Garlic if desired
Clean meat and make incisions

about 'i to I inch deep all over for light-heart- ed living with Big-heart- ed size!
tne roast. Insert olives and Dush

well into the cut. Bits of garlic
may also be inserted. Brown
meat, and then add tomato sauce,
tomato soup, mushrooms and liq-

uid from mushrooms. Bake in
323 F oven until done.

The usual our chai- n- ptut two additional
o lull matched t of 6 dtlux chain

Reg. $14000 value

OVEN STEW ,
2 slices bacon
2 large onions

l'ii pounds round steak
1 can tomato soup
3 tablespoons flour
4 carrels

Flour
l'a cups water

Suit, pepper, paprika
6 small onions
6 small potatoes

Cut bacon in small pieces and
brown in frying pan. Remove to

baking dish. Slice large onions
and brown in fat. Add to bacon.
Cut beef in small pieces, roll in
flour and brown. Put in dish. In
fat that remains mid soup, water,
seasonings to taste. Add flour
mixed with a little cold water.
Boil 3 minutes stirring constant- -

ly and pour over beef. Cover!
and bake 2'4 hours. Add whole!

onions, potatoes and sliced car-

rots. Bake 1 hour longer. Serves!
0. '

rubber cushioned chairs with heavy
plastic covering and adjustable

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

SET
CRANBERRY POT ROAST

3 or 4 pounds shoulder put
roast

2 tablespoons fat
2 tablespoons flour

SET

Complete with drop leaf,
36" i 60", Comes in
chrome ond bronze. Plas-
tic top, hear ond mar re-

sistant. This is one of
the many sets we have
at the very lowest price.

A gay group in metal
that will give years ond
years of service. Com-
fortable curved choirs,
covered in. goyly striped
plastic fobric. This grovp
will save you money.

Salt and pepper
2 cups tart cranberry same

Have the shoulder roast cut to 88 88desired thickness and shape. 68 2.9ureuge u wiin tiour and brown
in hot fat. Season and pour over
it unsweetened cranberry sauce,
together with 1 cup hot water.
Cover closely and cook slowly at

EARLY AMERICAN

Specially priced for (hit
tale. Early American
group with coproin'i
chairs and a charming
drop-le- af table, hi maple
with stain proof plastic
top.

BREAKFAST
FOR TWO

in the smallest possible
space. Drop-le- table
and 2 chairs with" foam
rubber cushions. Metal
frames and stoin proof
table tops. Comes in
chrome or bronxe. Spec-
ially priced.

a simmering temperature, adding
waler from time to time as nec-

essary. Cook for about 3 hours.
When done remove pot roast to
a hot platter and thicken the re-

maining liquid for gravy. iThis
makes an exceptionally good gra-

vy!
To make cranberry sauce:

2 cups cranberries
1 cup water

Wash berries, add water and
cook about 5 minutes or until theyj
stop popping.

8859 8839
HAFTER'S DINING ROOM SET selected by the HERALD
& NEWS for the cooking school will be on display ot the
cooking school this week.

FREE

- STI FFED STEAK FOR
PRESSURE COOKER

1 pound steak
2 teaspoons salt

' teaspoon pepper
li cup water

I teaspoon paprika
1 tablespoon f.it

Bread dressing
Sluff steak with bread dressing '

Fold edges together, fasten with'
toothpicks and lace with siring.
Season with salt, pepper, ami pap-
rika. Heat' cooker and add fiit.

Brown steak, on. all vJca ,W,

FREE

DELIVERYPARKING

TU 833 Klamath Are.
ifiawn IsitoHn


